
Our staff is trained to advise you on allergens. Please ask if needed. 
Prices in CHF, tax included

20.- / 35.-VALAIS PLATTER

Dried meat IGP, cured ham IGP, cured bacon IGP, cured 
sausage, Valais cheese Raclette AOP from Isérables, rye 
bread and butter 

Valais dried meat (IGP), bread and butter

VALAIS DRIED MEAT PLATE 21.- / 36.-

T O  S H A R E

23.-VALAIS TARTINE

Valais cured ham (IGP), Valais cheese Raclette AOP from 
Isérables, tomato sauce and arugula on toasted bread

9.- / 14.-MIXED SALAD

Mixed Greens with homemade dressing

S T A R T E R S

M U S T - T R Y  D I S H E S

Cheese

CHEESE CROÛTE

24.-
26.-Ham and cheese

Cheese

RÖSTI

25.-
29.-Cheese, egg and bacon

Egg, ham and cheese 27.-

Smoked Salmon & Sour Cream 29.-

Cheese

CHEESE FONDUE

29.-
Boletus and cheese

37.-CROIX DE CŒUR BURGER

Hérens beef, Isérables AOP raclette cheese, grilled bacon, 
red onions, homemade BBQ sauce, fries

39.-BEEF TARTARE

Hand-cut beef tartare, fries and toasted bread 

Deliciou
s !

Fondue are for a minimum of 2 people. If served with potatoes: +2.–

M E AT

43.-BEEF STEAK ON HOT STONE

Served with potato rösti, seasonal vegetables, “Café de 
Paris” sauce

41.-SLOW-COOKED VENISON SHANK

With potato rösti, seasonal vegetables, Grand Veneur sauce

26.-YELLOW CHICKEN SUPREME

Slow-cooked, served with seasonal vegetables, rice & quinoa, 
sorrel sauce.

P A S T A

24.-TAGLIATELLE BOLOGNESE

BEEF RAVIOLI

Thym and honey sauce

28.-

S A L A D S

29.-WARM GOAT CHEESE SALAD 

Toasted goat cheese, mixed salad, walnuts, honey drizzle

GOURMET SALAD

Crispy chicken filet, cured ham from Valais (IGP), Raclette 
cheese (AOP), mixed salad, homemade dressing.

29.-

Vinegared rice, crunchy vegetables

POKE BOWL 

With crispy chicken 19.-/28.-
19.-/28.-With smoked salmon

21.-VEGETABLE RISOTTO

10.-SOUP OF THE DAY

33.-

TODAY’S SPECIAL ON THE CHALKBOARD

9.-FRENCH FRIES

MINCED BEEF STEAK & FRIES 14.-

C H I L D R E N ’ S  M E N U  up to 10 years

ORECCHIETTE, TOMATO SAUCE 14.-

NUGGETS AND FRIES 14.-

36.-HONEY-GLAZED PORK RIBS

Served with potato rösti, seasonal vegetables,rosemary 
sauce



H O T  D R I N K S

Saveurs du Valais
Walliser Genuss

Logotype

Saveurs du Valais
Walliser Genuss

Saveurs du Valais
Walliser Genuss

D E S S E R T S

12.-TIRAMISU 9.-FRUIT TART

8.-PANNA COTTA WITH PRALINE

a must-try

14.-CAFÉ GOURMAND

Home made !

BLACK AMERICANO, ESPRESSO, RISTRETTO	 4.-

WHITE AMERICANO, CAPPUCCINO	 5.-

LATTE MACHIATO	 5.-

HOT CHOCOLATE, OVOMALTINE	 5.-

COMPTOIR FRANÇAIS DU THÉ	 4.20

Darjeeling, Earl Grey, green tea and mint, 
verveine, camomille, gunpowder 

VIENNESE COFFEE, VIENNESE CHOCOLATE	 6.-

BOOZY HOT CHOCOLATE	 8.50

SWISS ROCK® COFFEE	 7.-

BOMBARDINO	 8.50

MULLED WINE	 7.-

S O F T

			 

VALSER MINERAL WATER

STILL			 

SPARKLING		

FANTA			 

SPRITE			 

FUSETEA LEMON		

RIVELLA RED			 

RAMSEIER APPLE JUICE

COCA-COLA		   	

COCA-COLA ZÉRO		

RED BULL ENERGY DRINK (2.5dl) 

RED BULL LIGHT (2.5dl)

ÎRIS LOCALFRUIT JUICE

Apple, pear, apricot	  	

SCHWEPPES TONIC (2dl)	

	 3dl	 5dl	 1l

		

		  5.-	 10.-

	 4.50	 5.-	 10.-

	 4.50	 5.50

	 4.50	 5.50		

	 4.50	 5.50

		  5.50

		  5.50

	 4.50 	 5.50

		  5.50

		  6.-

		  6.-

	 5.- 	 6.50

	 4.60

Sorbet abricot, Abricotine ou sorbet poire, Williamine®

VALAISAN OU WILLIAMINE ® 14.-10.-BROWNIE

Coffee with mini desserts



4clAPÉRITIFS

RICARD, PASTIS				                   7.-
MARTINI BIANCO/ROSSO			                   7.-
KIR VIN BLANC				                  6.-

B E E R

W I N E  B Y  G L A S S

WHITE WINE

Saveurs du Valais
Walliser Genuss
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COCKTAILS 

MARTIGNY VICE IPA 3.5%

This little rocket is an explosion of fruity, juicy aromas that 
leave no one indifferent. 

3.3dl 7.-VALAISANNE WHITE IPA 6%

The yeast used in wheat beer with notes of banana and 
clove are in perfect complement to the fruity aroma of the 
Cascade, Citra and Simcoe IPA hops. 

crafted with water from the glaciers of the Alps

APÉROL SPRITZ				                   12.-
COCKTAIL MAISON			                  14.- 
Abricot sur Fruits, prosecco, Abricotine, eau minérale, sirop 
abricot
HUGO					                    12.-

	
	

				     	
FELDSCHLÖSSCHEN LAGER
MONT GELÉ, UNFILTERED LAGER
A beer crafted exclusively for us
SCHNEIDER WEISS WEIZENHELL	

3.3dl 8.-

3.3dl 6.-FELDSCHLÖSSCHEN 0.5%

Blonde lager – Full flavor, alcohol-free.

DRAUGHT

						    
FENDANT AOC VS
DOMAINES ROUVINEZ

JOHANNISBERG LA BENJAMINE
PHILIPPE VARONE

PETITE ARVINE
DOMAINE LA RODELINE

ROSÉ WINE

					   
ROSÉ DE GAMAY	
DOMAINES ROUVINEZ

DÔLE BLANCHE AOC VS
DOMAINES ROUVINEZ

RED WINE

				  
GAMAY ROCHEGARDE	
FILS MAYE

PINOT NOIR 
DOMAINES ROUVINEZ

CORNALIN SENSORIELLE				 
PHILIPPE VARONE

NOIR DÉSIR
DOMAINE LA RODELINE

	 	 2.5dl	 5dl
		  5.-	 8.-
		  5.-	 8.-

		  6.-	 9.-

	 1dl	 5dl	 7.5dl		
	 5.-	 22.-
		

	 5.50	 25.-	

	 8.50		  60.- 	

	 1dl	 5dl	
	 5.-	 22.-	
			 

	 5.50	 25.-	 	
	

	 1dl	 5dl	 7.5dl
	 5.-	 22.-	
			 

	 5.50	 25.-

	 7.50		  49.-

	
	 8.-		  55.-

S P I R I T S

2cl 7.- / 4cl 13.-DISTILLERIE MORAND 

Abricotine 43° 
Williamine® 43°
Douce® d’abricot 30° 
Douce de® Williamine® 30° 
Douce de® coing 30°
Abricot sur Fruits 21.5°
Framboise sur Fruits 21.5° 
Williamine® sur Fruits 21.5°
Hierba® du Valais 31.5°
Génépi Liqueur 32°

2cl 7.- / 4cl 13.-VIEILLE PRUNE 

2cl 7.- / 4cl 13.-CALVALAIS

2cl 7.- / 4cl 11.-AMARETTO
4cl 14.-LONG DRINK

Vodka, Gin, Mexalp - Alpine Vibes



R E D  W I N E

FENDANT

LES FLEURS, DOMAINES ROUVINEZ
3.75dl 21.- / 7.5dl 40.-

FENDANT AOC, DOMAINES ROUVINEZ	  
5dl 22.-

FEUERGOLD, LES FILS MAYE 
3.75dl 22.- / 7.5dl 42.-

GOUTTE D’OR, VARONE VINS
5dl 27.-

LA BENJAMINE, VARONE VINS
5dl 25.-

JOHANNISBERG

W H I T E  W I N E
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PETITE ARVINE

BONVIN
3.75dl 29.-

SENSORIELLE, VARONE VINS
7.5dl 49.-

DOMAINE RODELINE
7.5dl 60.-

SENSORIELLE, VARONE VINS
5dl 34.- / 7.5dl 50.-

HEIDA

MALVOISIE FLÉTRIE, DOMAINES ROUVINEZ
3.75dl 36.-

GROS RHIN GRANDMAÎTRE, GRÉGOR KUONEN
7.5dl 49.- 

VINS DOUX

GAMAY

CHAMPORTAY, GÉRALD BESSE
3.75dl 21.- / 7.5dl 39.-

ROCHEGARDE, FILS MAYE
5dl 22.-

LES FLEURS, DOMAINES ROUVINEZ
3.75dl 26.- / 7.5dl 45.-

CÔTEAUX DE SIERRE, DOMAINES ROUVINEZ
5dl 25.-

PINOT NOIR

CORNALIN

SENSORIELLE, VARONE VINS
7.5dl 49.-

CHANDRA KURT, PROVINS
7.5dl 44.-

NOIR DÉSIR, DOMAINE LA RODELINE
7.5dl 55.-

NEZ NOIR, BIO, DOMAINES ROUVINEZ
7.5dl 49.-

TOURMENTIN, DOMAINES ROUVINEZ
3.75dl 39.- / 7.5dl 74.-

FAVI ROUGE, LES FILS DE CHARLES FAVRE
7.5dl 44.-

ASSEMBLAGE

SENSORIELLE, VARONE VINS
5dl 33.- / 7.5dl 49.-

CRÊTA-PLAN, DOMAINES ROUVINEZ
7.5dl 62.-

SYRAH

MERLOT

GRAND CRU EN BARRIQUE, LES FILS DE CHARLES FAVRE
7.5dl 57.-

CHANDRA KURT, PROVINS
7.5dl 46.-

HUMAGNE ROUGE

DIVICO

MAITRE DE CHAIS, PROVINS
7.5dl 56.-

R O S É S  W I N E

DOMAINES ROUVINEZ
5dl 22.-

ROSELINE, FILS MAYE 
7.5dl 34.50.-

ROSÉ DE GAMAY

DOMAINES ROUVINEZ
5dl 25.-

DÔLE BLANCHE

A must-try! Syrah Crêta Plan – 
Certif ied organic wine 

The owner's favorite
dry & fruity

Wine of the month on the chalkboard

Perfect pairing with the beef steak

Exquisite freshness!

DIOLINOIR

GÉRALD BESSE
7.5dl 56.-

SAINT JOSEPH AOC

DELAS, LES CHALLEYS
7.5dl 52.-


