KAFISCHNAPS (COFFEE AND SCHNAPS BLENDS)

Kafischnaps with 3cl Kirsch (cherry schnaps / coffee / topped with whipped cream) 8.50
Schimlipflimli with 3cl Pflimli (plum schnaps / coffee / topped with whipped cream) 8.50
Kafi Fertig with 3cl Obstbrand (mixed fruit schnaps) 6.50
Kafi Luz / Chriter with 3cl Zwatschgge (plum schnaps) / Chriiter (herbal schnaps) 6.50
Kafi Williams with 1cl Wiliams and Espresso 8.50
Kafi Theres with 1cl Orange-liquor, Espresso and whipped cream 8.50
Kafi Kobi according to the old “Flachpass” Bar secret recipe 8.50
COFFEE / CHOCOLATE
Espresso / Ristretto / Doppio (double shot espresso) + 1.— 4.00
Coffee (Americano) 4.80
“Schale” (Large coffee with steamed milk) 4.80
“Chacheli” (x-Large milk coffee) 7.00
Cappuccino 5.20
Latte Macchiato 5.50
Cortado 4.80
Iced coffee with milk / Iced chocolate 6.50
Hot / Cold Ovaltine / chocolate 5.80
Hot chocolate mélange / coffee mélange (topped with whipped cream) 6.80
HOT DRINKS WITH “GUGGS” (ALCOHOL)
Schoggi Rum 3cl Rum, hot chocolate, whipped cream 9.00
Tee Rum English Breakfast tea with 3cl Rum 7.00
Rum Punch Sirup of your choice mit 3cl Rum 7.00
Holdrio Rosehip tea with 3¢l plum schnaps 7.00
TEA
div. blends English Breakfast, Earl Grey, Mint, Rooibos mandarine 4.20
Green tea, Vervain, Mountain herbs, Fruit tea, Camille-Orange Blossom
Chai Spiced tea with milk 5.80
Ginger Tea Ginger, honey, lime juice 5.80

All prices include taxes. Tobacco and alcoholic beverages will not be sold to youths under 16 and spirits will not be sold

to youths under 18 years. If you wish to pay by credit card for any amount below CHF 10.— we must include a surcharge

of CHF -.50.

FOOD

BREAKFAST 8.00 am-4.00 pm

KAFI COMPLET 12.50
housemade jam, butter, Swiss cheese, croissant, farmers bread, coffee/tea *

KAFI SUPPLEMENT 19.50
housemade jam, butter, Swiss cheese, cold cut meats, small Birchermdiesli,

croissant, farmers bread, coffee/tea *

KAFI RICHE 25.50
housemade jam, butter, Swiss cheese, cold cut meats, two types of salmon,

small Birchermtesli, boiled egg, croissant, zopf, farmers bread, coffee/tea *

FROM THE WOODEN PLATTER

fried bacon 3.50
3min- or 5min egg 3.50
2 fried or scrambled eggs with chives 7.50
small / large Birchermuesli lactose free 6.50/9.50
small / large yoghurt with nuts or fresh fruit lactose free 6.50/9.50
cold cut meat or cheese plate with butter and farmers bread 13.50
in-house cured or smoked salmon with butter and sour dough bread 15.50
in-house smoked trout with beetroot-horseradish and sour dough bread 15.50
DIPS with bread

chickpea with parsley and sesame oil vegan 9.50
tomato with garlic and olive oil vegan 9.50
beetroot-horseradish with cress vegetarian 9.50
carrot-ginger with rocket and pine nuts vegan 9.50
ONLY AVAILABLE ON WEEKENDS 9.00 am-4.00 pm

BAKED EGGS (WIPKINGEN STYLE) with farmers bread and butter

Classic: 2 eggs, ham, tomato, parmesan-cream 15.50
Rotel: 2 eggs, spinach, artichokes, parmesan-cream 15.50
Letten: 2 eggs, fresh salmon, onions, capers, horseradish-cream 15.50

* Chai, Ginger Tea, Chocolate + 1.00

“Schale” (Large coffee with steamed milk), “Chacheli” (X-Large milk coffee), Iced coffee with milk +2.00




LUNCH 12.00 am-4.00 pm

set menu with starter salad / -soup prices vary
Small / large salad 5.50/8.50
Small / large daily soup 6.50/9.50
Seasonal house soup 9.50
SWISS POTATO

vegetarian Rosti with spinach, dried tomatoes, gratinated with Swiss mountain cheese 17.50
rustic Rosti with bacon, fried egg and chives 18.50
nordic Rosti with smoked salmon, horseradish, capers, onions, rocket 19.50
OPEN SANDWICH with dressed salad

No. 1. spinach, dried tomatoes, pine nuts, gratinated with Swiss mountain cheese 17.50
No. 2. chickpea-cream, oven roasted seasonal vegetable 17.50
No. 3. warm goat cheese with blossom honey, tomato tapenade, roasted nuts 17.50
No. 4. in-house cured salmon, poached egg, beetroot-horseradish cream, walnuts 17.50
hand cut beef tatar with capers, gherkins, Cognac, served with sour dough bread 25.00

All the ingredients and sauces for our bread and menus, our cakes, pies, sandwiches and Birchermuesli are home

made. All used meat products are from Switzerland. Wherever possible we buy local produce. Our “Haus-schnaps” is

made form fruits grown in our own backyard. We wish you “en Guete!”

DRINKS

SODAS / LEMONADES

Sparkling water from the tap 30cl / 50cl 3.90/5.90
Still water 33cl 4.50
Coke / Coke Zero / Elmer Citro (Swiss lemonade) 30cl / 50cl 3.90/5.90
Housemade Ice Tea 30cl / 50cl 6.00/8.00
Herbal Alp Ice Tea, organic 30cl / 50cl 4.50/6.50
Unfiltered Applejuice (non-alcoholic), organic 30cl / 50cl 4.50/6.50
Applejuice “Schorle” (half juice, half sparking water) 30cl / 50¢l 4.50/6.50
Cranberry “Schorle” 30cl / 50cl 4.50/6.50
Rivella red 33cl 5.50
Lemonaid, organic Bloodorange, lime, maracuja 33cl 5.50
ChariTea, organic Mate 33cl 5.50
Sorrel Hibiskus / Ginger from Zobo, Zurich 27.5¢l 5.50
Chinotto Lurisia 27cl 5.50
Thomas Henry Tonic, Bitter Lemon, Ginger Ale, Spicy Ginger 20cl 5.00
Rhubarb “Schorle”, organic 33cl 5.50
Le Sirupier de Berne various flavors 2cl 2.00
Lime & Soda various flavors 30cl /50cl 4.50/6.50
BEER / CIDER

“Herrgottli” Sprint (Small beer) 20cl 3.80
Stange / Shandy Sprint (regular Lager from the tap / w. half lemonade) 30cl 4.80
Large / Shandy Sprint 50cl 6.80
“Herrgdttli” Rekord (Small beer) 20cl 4.20
Stange / Shandy Rekord (regular Lager from the tap / w. half lemonade) 30cl 5.20
Large / Shandy Rekord 50cl 7.20
Stiefel (2 Liters of beer in a special glass — you MUST share the same glass) 2lt 19.80
Sonnwendlig non-alcoholic 33cl 5.50
Beer of the season prices vary
Weisser Hase (Weissbier) 50cl 7.50
Edelstoff 50cl 7.50
Unfiltered cider, with alcohol 50cl 6.50




