
 

 
BAR MENU 

 
 

Dear guests and friends 

 

A warm welcome to our Rondo Bar. Although you want to 

start your morning with an espresso, enjoy an aperitif 

after a hiking day on the mountains or treat yourself with 

a cocktail in the evening - we are always ready to fulfil 

your wishes. Of course, we also offer a wide selection of 

non-alcoholic drinks on our menu. 

 

We wish you an enjoyable and varied time with us. 

 

  



 

SNACKS 
Daily from 12:00pm to 9:30pm 

 
 

Snack board  

Regional cheese and meat selection – bread  

Butter – pickled vegetables 

18.- / 28.- 

 
 

Raclettebrioche  

Raclette cheese – homemade brioche  

Pickled cucumber – sprouts  

14.- 
 
 

Ceaser salad 

Ribelmais chicken breast – romaine lettuce  

Alpine cheese – egg yolk cream 
Bread chip – bacon – trout dressing 

32.- 
 

 

 

For further culinary highlights, please ask for our full menu. 

  



 

WINES BY GLASS 
 

Sparkling wine 

France – Champagne  
Collection 245  

Pinot Noir, Pinot Meunier, Chardonnay Louis Roederer 
18.- / 10cl 

 
Italy – Veneto  

Prosecco Millesimato DOC  
Vinicola Caccaro – 2023  

9.- / 10cl 
 

White wine 

Switzerland – Wallis 
Chardonnay Beausite AOC 

Niklaus Wittwer – 2024 
8.- / 10cl 

 
France – Côte du Rhône  

Little James Basket Press IGP  
Sauvignon Blanc, Viognier – Saint Cosme – 2022  

7.- / 10cl 
 

Sweet wine 
Italy – Toscana 

Solalto Di Clara Toscana IGT  
Sauvignon Blanc, Semillon, Traminer 

Fattoria Le Pupille – 2020 
9.- / 4cl 

  



 

WINES BY GLASS 
 

Rosé wine 
Switzerland – Neuchâtel  

Oeil de Perdrix  
Pinot Noir – Château d`Auvernier – 2024 

8.- / 10cl 
 

France – Provence 
Cassis Rosé de Provence AOP 

Domaine Sainte Madeleine – 2023 
8.5 / 10cl 

 
Red wine 

Switzerland – Luzern  
Pinot Noir VdP  

Mathias Brunner – 2022 
8.5 / 10cl 

 
Switzerland – Wallis 

Assemblage Beausite AOC  
Syrah, Merlot  

Niklaus Wittwer – 2022  
9.- / 10cl 

 
Italy – Toscana  
Pelofino IGT  

Sangiovese, Cabernet Sauvignon, Merlot  
Fattoria le Pupille – 2022  

8.5 / 10cl 

 



 

COCKTAILS 
 

Aperol Spritz – Aperol – Prosecco – Soda – Orange 

13.- 

 

Hugo – Elderflower Syrup – Prosecco – Soda – Mint – Lime 

13.- 

 

Kir – Crème de Cassis – Prosecco  

12.- 

 

Negroni – Gin – Campari – Jsotta rosso 

16.- 

 

Old fashioned – Whisky – Soda – Sugar cube  

Angostura Bitters 

16.- 

 

Dry Martini – Gin – Noilly Prat – Olive  

16.-  

 

Manhattan – Whisky – Jsotta rosso – Angostura Bitters 

16.- 

 

  



 

COCKTAILS 
 

Moscow Mule – Vodka – Ginger Beer – Lime juice  

16.- 

 

Sex on the beach – Vodka – Peach liquor – Orange liquor 

Orange juice – Cranberry juice 

16.- 

 

Caipirinha – Cachaça – Brown sugar – Lime 

16.- 

 

Piña Colada – white Rum – Coconut syrup – Cream 

Pineapple juice 

16.- 

 

Whisky sour – Whisky – Lemon juice – Sugar syrup  

Egg white – Angostura Bitters 

16.- 

 

Cosmopolitan – Vodka – Orange liquor – Cranberry juice 

Lime juice 

16.- 

 

Espresso Martini – Vodka – Kahlua – Espresso  

16.- 

  



 

ALCOHOL FREE COCKTAILS 
AND APERITIFS 

 

Amarino – Crodino – Bitter Lemon – Almond Syrup  

Lime – Mint 

13.- 

 

Ipanema – Ginger Ale – Peach Syrup – Lime – Mint 

13.- 

 

Shirley Temple – Gazosa Limone – Ginger Ale  

Grenadine syrup – Lemon juice – Cocktail cherry 

11.- 

 

Sanbitter – Bitter – Italy  

5.- / 10cl 

 

Crodino biondo – Citrus fruit – Herbs – Italy 

6.- / 17.5cl 

 

Additional Orange Juice  

2.- / 10cl 

 

Additional Soda 

2.- / 10cl 

 

  



 

SPIRITS 
 

Aperitif 

 

Campari (25%) – bitter Liquor – Italy 

8.- / 4cl 

 

Cynar (16.5%) – herbal Liquor – Italy 

8.- / 4cl 

 

Jsotta bianco (17%) – white Vermouth – Switzerland 

8.- / 4cl 

 

Jsotta rosso (17%) – red Vermouth – Switzerland 

8.- / 4cl 

 

Appenzeller Alpenbitter (29%) – herbal Liquor – Switzerland 

8.- / 4cl 

 

Ramazzotti (30%) – bitter Orange Liquor – Italy 

8.- / 4cl 

 

Pastis 51 (45%) – Anise Liquor – France 

8.- / 2cl 

 

  



 

SPIRITS 
 

Sweet Wine 

 

Porto Fine White (19.5%) – white Port Wine  

Sandeman – Portugal 

8.- / 4cl 

 

Sherry Palomino Fino Muy Seco (15%) – white Sherry 

Tio Pepe – Spain 

8.- / 4cl 

 

Aged Tawny Port 20 years (20%) – red Port wine 

Dow`s – Portugal 

16.- / 4cl 

 

 

Tequila 

 

José Cuervo Silver (38%) – Mexiko – South America 

8.- / 4cl 

 

José Cuervo Reposado (38%) – Mexiko – South America 

8.- / 4cl 

  



 

SPIRITS 
 

Liquor 

 

Baileys (17%) – Whisky-Cream Liquor – Ireland 

7.- / 4cl 

 

Limoncello (30%) – Lemon Liquor – Italy 

7.- / 4cl 

 

Sambuca (40%) – Anise Liquor – Italy 

7.- / 4cl 

 

Berliner Luft (18%) – Pepper Mint Liquor – Germany 

7.- / 4cl 

 

Grand Marnier (40%) – Bitter Orange Liquor – France 

9.- / 4cl 

 

Amaretto Disaronno (28%) – Apricot Stone Liquor – Italy 

7.- / 4cl 

  



 

SPIRITS 
 

Gin 

 

Matte Dry Gin (42%) – Bern – Switzerland 

12.- / 4cl 

 

Turicum Dry Gin (41.5%) – Zürich – Switzerland 

11.- / 4cl 

 

Lagatun 1616 Gin (49.12%) – Aarwangen – Switzerland 

12.- / 4cl 

 

Gin 27 Woodland (43%) – Appenzell – Switzerland 

10.- / 4cl 

 

Roku Gin (43%) – Osaka – Japan 

11.- / 4cl 

 

Siegfried Wonderleaf (0,0%) – Bonn – Germany  

8.- 

  



 

SPIRITS 
 

Gin 

 

Bombay Sapphire (40%) – London – England  

8.- / 4cl 

 

Brockmans Premium Gin (40%) – London – England 

10.- / 4cl 

 

Tanqueray Dry Gin (43.1%) – London – England 

8.- / 4cl 

 

Additional Tonic  

4.- / 20cl 

 

  



 

SPIRITS 
 

Vodka 

 

Matte Bio Vodka (40%) – Bern – Switzerland 

10.- / 4cl 

 

Absolut Vodka (40%) – Nöbbelöv and Ahus – Sweden 

8.- / 4cl 

 

Grey Goose (40%) – Picardie – France 

12.- / 4cl 

 

Additional Tonic  

4.- / 20cl 

 

Additional Bitter Lemon  

4.- / 20cl 

  



 

SPIRITS 
 

Brandy 

 

Spiezer Weinbrand (42%) – Spiez – Switzerland  

11.- / 2cl 

 

Vecchia Romagna (38%) – Emilia-Romagna – Italy 

7.- / 2cl 

 

Carlos I Solera Gran Reserva (40%) – Jerez – Spain 

9.- / 2cl 

 

Rémy Martin VSOP (40%) – Cognac – France 

10.- / 2cl 

 

Hennessy XO (40%) – Cognac – France 

25.- / 2cl 

 

 

  



 

SPIRITS 
 

Rum 

 

Studer 1653 Old Barrel (44.8%) – Escholzmatt – Switzerland 

14.- / 4cl 

 

Diplomatico Reserva (40%) – Venezuela – Carribean 

10.- / 4cl 

 

Ron Zacapa Solera 23 (40%) – Guatemala – Carribean 

18.- / 4cl 

 

Plantation XO 20Y (40%) – Barbados – Carribean 

16.- / 4cl 

  



 

SPIRITS 
 

Whisky 

 

Föhnsturm Single Malt Whisky (46%) 

Brauerei Locher – Appenzell – Switzerland  

14.- / 4cl 

 

Dalwhinnie 15 years (43%) – Highlands – Scotland 

14.- / 4cl 

 

Lagavulin Single Malt 16 years (43%) 

Isle of Islay – Scotland 

24.- / 4cl 

 

Tullamore Dew (40%) – Tullamore – Ireland 

9.- / 4cl 

 

Canadian Club Blended Whisky (40%) – Ontario – Canada 

9.- / 4cl 

 

Jim Beam Kentucky Staight Bourbon (40%) 

Kentucky – USA 

8.- / 4cl 

 

  



 

SPIRITS 
 

Fruit Brandy 

 

Williams (42%) – Etter – Switzerland 

8.- / 2cl  

 

Vieille Prune Barrique (41%) – Etter – Switzerland 

9.- / 2cl  

 

Quitte vom Hausgarten (41%) – Etter – Switzerland 

9.- / 2cl  

 

Vieil Apricot (40%) – Adrian + Diego Mathier – Schweiz  

10.- / 2cl 

 

Mirabelle (40%) – Wunderstaa – Switzerland 

11.- / 2cl  

 

Calvados (40%) – Morin – France 

7.- / 2cl  

  



 

SPIRITS 
 

Pomace Brandy 

 

Grappa Elisi (43%) – Berta – Italy 

15.- / 2cl  

 

Grappa Barbera Riserva (42%) – Rovero – Italy 

9.- / 2cl  

 

Grappa di Mezzodi (42%) – Batzella – Italy 

10.- / 2cl  

 

Marc de Bougogne (40%) – Morin – France 

9.- / 2cl  

 

Grapinot (40%) – Wunderstaa – Switzerland 

12.- / 2cl  

 

Grappa Elegantia (43%) – Brivio – Switzerland 

14.- / 2cl  

  



 

BEER 
 

On Tap 

 

Quöllfrisch Lager (4.8%) – Appenzell – Switzerland 

4.- / 25cl 

7.- / 50cl 

 

 

Bottled 

 

Wheat beer (5.2%) – Appenzell – Switzerland 

9.- / 50cl 

 

Rice beer (gluten free) (5%) – Appenzell – Switzerland 

6.5 / 33cl 

 

 

Alcohol free 

 

IPA – Appenzell – Switzerland 

6.5 / 33cl 

  



 

MINERAL 
 

Water 

 

Allegra (still) – Passugg – Switzerland 

4.- / 27cl 

8.- / 77cl 

 

Passugger (sparkling) – Passugg – Switzerland 

4.- / 27cl 

8.- / 77cl 

 

 

Soft Drinks 

 

Coca Cola 

5.5 / 33cl 

Coca Cola zero 

5.5 / 33cl 

 

Rivella red 

5.5 / 33cl 

Rivella blue 

5.5 / 33cl 

 

  



 

MINERAL 
 

Soft Drinks 

 

Apfelschorle (sparkling apple juice) 

5.5 / 33cl 

 

Homemade Ice Tea 

6.- / 30cl 

 

Mountain Tonic Water 

5.- / 20cl 

Mountain Bitter Lemon 

5.- / 20cl 

Mountain Ginger Ale 

5.- / 20cl 

Mountain Ginger Beer 

5.- / 20cl 

 

Gazosa Limone 

6.- / 35cl 

Gazosa Arranciata 

6.- / 35cl 

  



 

MINERAL 
 

Juice 

 

Orange juice 

4.- / 20cl 

 

Pineapple Juice 

4.- / 20cl 

 

Tomato Juice 

5.- / 20cl 

 

Natural cloudy apple juice from Lucerne 

4.- / 20cl 

  



 

HOT DRINKS 
 

Coffee (Roasting House Blaser – Bern) 

 

Coffee 

5.- 

Espresso 

5.- 

Double Espresso 

6.5 

Ristretto 

5.- 

 

Coffee with milk 

5.5 

Cappuccino 

5.5 

Latte Macchiato 

6.- 

Caffe Freddo 

6.5 

With Syrup 

+1.- 

  



 

HOT DRINKS 
 

Milk (steam-heated) 

 

Hot Chocolate 

5.- 

Cold Chocolate 

5.- 

Hot Ovomaltine 

5.- 

Cold Ovomaltine 

5.- 

Hot Milk 

4.- 

Cold Milk 

4.- 

  



 

HOT DRINKS 
 

Tea (Länggass – Bern) 

 

Assam Halmari – Indian black tea, English breakfast 

Quimen Haoya – Chinese black tea, 5`o clock tea 

White Needle – Chinese white tea 

Earl Grey – Chinese black tea with bergamot  

Jasmin Pearl – Chinese green tea with jasmine flower 

Sencha Yamato – Japanese green tea 

Ginger Lemon – Lemongrass-ginger infusion 

Berner Rosen – Fruit-flower infusion 

Verveine – Verbena infusion 

Menthe du Maroc – Mint infusion  

Indian Chai – Indian black tea with spices 

Rooibos Bourbon – South african rooibos-vanilla infusion 

Camomilla – Chamomile infusion 

 

Each 7.- / Portion 

 

 

 

 

 

All prices are in Swiss Francs incl. VAT. 

 

 


