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Signature Cocktails

COCO SCARSELLI                    26

ECO Negroni, Coconut, Coffee

SIN NOMBRE                              26

Herradura Tequila, El Huesped Mezcal, Pink Grapefruit, Celery

DUSK TILL DAWN                    25

ECO Spritz, Campari, Pomegranade, Yuzu, Grenadine

JULIE  VESPER                        26

Hendricks Grand Cabaret, Green Apple Tonic Water

1838                                              26

Camus Cognac VS, Woodford Rye, Melon, Anice

ROCH SIFFREDI                   26

Koskenkorva Original Vodka, Red Bell Pepper, Passion Fruit

DIRECCION ORIENTAL            26

Diplomatico Rum Blend, Pineapple, Honey, Shiso

CERIMONIAL PUNCH               26

Pisco Acholado, Matcha, Italicus, Agave

GOLDEN AGE              26

Koskenkorva Original Vodka, Galangal, Kefir Lime, Pink Pepper



SUNOMONO           26

Nikka Coffey Grain, Heavensake Junmai 12 Konishi, Lime, Cucumber, Mancino Sakura 

Vermouth

THE OUTLAW                      26

Glenfiddich 12, Laphroig, Strawberry & Rhubarb Shrub, Amaro Santoni

THE FINAL COUNTDOWN                      26

El Huesped Mezcal, Olive oil, Maraschino, Lime

Signature Mocktails

SUNOMONO           20

Rebels Malt Blend, Cucumber, Lime, Soda

ROCH SIFFREDI           20

Rebels Botanical, Red Bell Pepper Cordial, Passion Fruit

SWEET AMARETTI           20

Rebels Sweet Amaretti, Lemon & Orange Juice, Vegan Foam

Signature Cocktails



POKE BOWL 38

Quinoa mit mariniertem Thunfisch, Sojabohnen, 

Cashewnüssen, eingelegtem Ingwer, Gurke, Koriander, 

Frühlingszwiebeln, Sesam und Nori-Algen

Quinoa with marinated tuna, soybeans, cashews,   

pickled ginger, cucumber, cilantro, spring onions,   

sesame seeds, nori seaweed

THAI CEVICHE 38

Marinierte Makrele mit Limette, Kokosmilch, Chiliöl, 

Koriander und Avocado

Marinated hamachi with lime, coconut milk, chili oil, 

cilantro and avocado

VIETNAMESE SPRING ROLLS 25

Kräuter- und Pflaumendip

Herb and plum dip

Snacks



GILLARDEAU NO2 13

Auster mit Ponzu, Gurke und Ingwer ( je Stück / min. 3)

Oyster with Ponzu, cucumber, and ginger (per piece / min. 3)

SOM TAM SALAD SPICY 29

Mit grüner Papaya, Limette, Palmzucker   

und gerösteten Erdnüssen 

traditionelles Rezept vom Mandarin Oriental Bangkok

With green papaya, lime, palm sugar, roasted peanuts

traditional recipe from Mandarin Oriental Bangkok

TARTARE LARB NUA 31/44

Handgeschnittenes Schweizer Weiderind, mariniert, 

mit geröstetem Reis-Crunch, Minze,   

roten Zwiebeln und Chili

Hand-cut Swiss pasture-raised beef, marinated,   

with roasted rice crunch, mint, red onions, chili

CRUDITÉS 25

Mariniert mit japanischem Nakazuke,   

serviert mit Avocado-Dip und Yuzu Ponzu

Marinated with Japanese Nakazuke,   

served with avocado dip and yuzu ponzu



EDAMAME 19

Edamame mit geräuchertem Salz

Edamame with smoked salt

BAO BUN  (MIN. ORDER 3 PIECES) 8

Gedämpfte Teigtaschen, gefüllt mit Schweinebauch  

ODER Chinakohl

Steamed dumplings, filled with pork belly   

OR Chinese cabbage

TORTILLA CR AB (MIN. ORDER 3 PIECES) 14

Knusprige Weichschalen-Krabbe in Tortilla-Mantel  

mit Avocado, Tomatensalsa und Sauerrahm

Crispy soft-shell crab in a tortilla wrap   

with avocado, tomato salsa, sour cream

KFC SPICY 25

Koreanisches gebackenes Hühnchen mit roter Chili-Paste 

ODER Sojasosse-Knoblauch und Kimchi

Korean-style fried chicken with red chili paste   

OR soy sauce-garlic and kimchi

Herkunft: Vietnam: Thunfisch, Krabbe; Australien: Makrele; Frankreich: Austern, Poulet; Schweiz: Schwein

Origin: Vietnam: Tuna, Crab; Australia: Hamachi; France: Oysters, Chicken; Switzerland: Pork



Dessert
BAKLAVA 16

Baklava mit Rosenwasser-Chantilly

Baklava with rose water Chantilly

MADELEINES 14

Matcha-Madeleines mit frischem Mascarpone

Matcha madeleines with fresh Mascarpone

CHEESECAKE 18

Cheesecake im Glas mit Buttermilch,  

Holunderblüten-Schaum und Erdbeersorbet

Cheesecake in a glass with buttermilk,   

elderflower foam, strawberry sorbet

Laktosefrei
lactosefree

Vegetarisch
vegetarian

Glutenfrei
glutenfree

Vegan
vegan



Sake -Nihonshu



Seimaibuai: Der verbleibende Teil des Reiskorns nach dem Polieren.
SMV (Sake Meter Value): Misst die Dichte und Empfindung des Sake.
(-) Weichere und süssere Sake
(+) Trockenere Sake

Seimaibuai: The remaining part of the rice grain after polishing.
SMV (Sake Meter Value): Measure the density and Sensation of the Sake.
(-) Softer and sweeter Sake
(+) Drier Sake

Heavensake

Konishi “Junmai” 12              50%-70%      +2          18             108
Rice: Nihonbare
Prefecture: Hyogo

Urakasumi “Junmai Ginjo” Azur                  50%      +1          23             136
Rice: Yamada Nishiki 
Prefecture: Miyagi

Urakasumi “Junmai Daiginjo” Orange              39%-50%      +2          38             224
Rice: Yamada Nishiki
Prefecture: Miyagi

Dassai “Junmai Daiginjo”               23%-39%      +3          48             298
Rice: Yamada Nishiki
Prefecture: Yamaguchi

Senkin

Modern Omachi “Muroka, Genshu”                  50%      +2          22             128
Rice: Omachi 
Prefecture: Tochigi

Jikon

Tokubetsu Junmai “Kiyashô Shuzô”                  60%      +2          23             136
Rice: Hattan Nishiki, Yamada Nishiki 
Prefecture: Mie

Okushika Yamahai

Akishika Shuzo “Ichidanjikomi, Yamahai”            70%      -20          30             185
Rice: Blended Yamada Nishiki 
Prefecture:  Osaka

Sweet Sake

Shirayuki

Edo Genroku Sake                    88%      -35          26             138
Rice: Yamada Nishiki, Goyakumangoku
Prefecture:  Hyogo

Heiwa

Shuzo Yuzu                             Variable               23             138
Rice: Blended rice and Yuzu Juice
Prefecture:  Wakayama

  Seimaibuai SMV 10cl 72cl 



CHAMPAGNE

   10 cl

Ruinart Blanc de Blancs  34

Chardonnay   

Maison Ruinart, Champagne, France

Ruinart Rosé  29

Chardonnay, Pinot Noir   

Maison Ruinart, Champagne, France

Moët Ice  28

Chardonnay, Pinot Noir, Pinot Meunier   

Moët & Chandon, Champagne, France

Dom Perignon 2013  65

Chardonnay, Pinot Noir    

Dom Pérignon, Champagne, France

Champagne 
and      Wine

B Y  T H E  G L A S S



WHITE   10 cl

Amos 2021  18

Pinot Blanc, Chardonnay, Pinot Gris, Kerner, Sauvignon Blanc   

Kellerei Kurtatsch, Alto Adige, Italy

Bosberaad 2022   22

Chenin Blanc

Paulus Wine, Swartland, South Afrika

Cloudy Bay 2023   16

Sauvignon Blanc

Cloudy Bay, Marlborough, New Zealand

ROSÉ

Château d’Esclans Rosé 2021   21

Grenache, Cinsault, Rolle

Château d’Esclans, Provence, France  

RED

Château Phelan Segur 2014   27

Cabernet Sauvignon, Merlot, Cabernet Franc

Château Phelan Segur, Bordeaux, France 

Matallana 2019,   32

Tempranillo, Bobal, Albillo, Garnacha

Telmo Rodriguez, Ribera del Duero, Spain

Pinot Noir Classic 2022  20

Pinot Noir 

Caves de Chambleau, Neuchâtel, Switzerland



Spirits

WHISKY

 % vol 2 cl 4 cl

Macallan 12 years Sherry Oak 40.0 16 28

Macallan 12 years Double Cask 40.0 14 24

Macallan 15 years Double Cask 43.0 22 40

The Macallan 18 years Sherry Oak 43.0 55 105

Glenfiddich 12 years 40.0 9 14

Glenfiddich 15 years Solera 40.0 11 18

Glenmorangie Nectar d’Or 46.0 13 22

Glenrothes 12 years 40.0 11 18

The Balvenie 12 years Double Wood 40.0 11 18

The Balvenie 14 years Caribbean Cask 43.0 16 28

The Balvenie 16 years French Oak 47.6 23 42

Arran 10 years 46.0 9 14

Ardbeg 10 years 46.0 11 18

Bruichladdich The Classic Laddie 50.0 11 18

Talisker 10 years 45.8 10 15

Highland Park 12 years Viking Honour 40.0 10 15

Monkey Shoulder  40.0 9 14

Monkey Shoulder Smokey 40.0 10 15

Chivas Regal 18 years 40.0 11 18



WHISKEY

 % vol 2 cl 4 cl

Tullamore DEW 40.0 9 14

Jameson Black Barrel 40.0 10 16

Nikka From the Barrel 51.4 11 19

Yamazaki Distiller’s Reserve 43.0 21 38

Woodford Reserve Bourbon 43.2 9 14

Woodford Reserve Rye 45.2 9 14

Woodford Reserve Double Oaked 43.2 11 18

Michter’s Bourbon 45.7 14 24

Michter’s Rye 42.4 14 24

Jack Daniel’s 40.0 9 14

Jack Daniel’s Bonded 50.0 10 16

GIN
 % vol origin 4 cl

Beefeater 24 45.0 UK 16

Bombay Sapphire 40.0 UK 14

Breil Pur 47.5 CH 18

Botanist  46.0 SCO 16

Deux Frères 43.0 CH 16

Elephant Gin 45.0 UK 16

Eco Gin 42.0 DE 16

Gin Mare 42.7 ESP 18

Gordon’s 37.5 UK 14

Hayman’s Old Tom Gin 40.0 UK 14

Hendrick’s 41.4 SCO 14

Hendrick’s Orbium 43.4 SCO 16

Hendrick’s Lunar 43.4 SCO 16

Hendrick’s Grand Cabaret 43.4 SCO 16

KI NO BI 45.7 JP 18

London No. 3 46.0 UK 18



 % vol origin 4 cl

Monkey 47 47.0 DE 18

Nordes Atlantic Galicia 40.0 ESP 16

The Gardener  42.0 FR 18

Old Duff Genever 40.0 NE 18

Plymouth Navy Strength 57.0 UK 16

Plymouth Sloe Gin 26.0 ESP 14

Roku Suntory 43.0 JP 16

Sipsmith 41.6 UK 14

Sipsmith V.J.O.P 57.7 UK 20

Brokers  47.0 UK 14

Tanqueray 47.3 UK 14

Tanqueray Rangpur 41.3 UK 14

Tanqueray Ten 47.3 UK 18

Turicum 41.5 UK 16

VODK A  

Koskenkorva Original 40.0 FIN 14

Koskenkorva Overproof 60.0 FIN 18

Grey Goose  40.0 FR 15

Belvedere 40.0 PO 15

Beluga Classic 40.0 MNE 16

Haku Vodka 40.0 JP 15

Ketel One 40.0 NL 16

Stolichnaya 40.0 LV 14

Stolichnaya Elit  40.0 LV 16

Tito’s 40.0 USA 16



TEQUILA

 % vol origin 4 cl

Herradura Plata  40.0 MX 14

Herradura Reposado 40.0 MX 15

Herradura Anejo 40.0 MX 18

Jose Cuervo Reserva de la Familia 40.0 MX 48

Don Julio 1942 38.0 MX 55

1921 Blanco  40.0 MX 16

1921 Anejo  40.0 MX 22

Kah Anejo  40.0 MX 20

Clase Azul Plata  40.0 MX 35

Clase Azul Reposado 40.0 MX 48

Clase Azul Gold 40.0 MX 120

Clase Azul Anejo 40.0 MX 160

Clase Azul Ultra 40.0 MX 350

Chinaco Reposado  40.0 MX 18

Chinaco Anejo  40.0 MX 20

Ocho Blanco  40.0 MX 14

MEZCAL

Los Siete Misterios 100% Espadin 45.0 MX 20

El Huesped 100% Espadin 45.0 MX 20

Lopez Sosa ‘Se Busca’ 100% Espadin 40.0 MX 16

Grand Mezcal La Escondida 100% Espadin 40.0 MX 20

Montelobos 100% Espadin 43.2 MX 20

Tiawi Tiwai Silvestre 100% Cupreata 49.0 MX 35

Mezcal Amores Verde Momento 42.0 MX 18

Clase Azul San Luis Potosi 100% Salmiana 43.0 MX 110

Clase Azul Durango 100% Cenizo 44.0 MX 110

Clase Azul Guerrero 100% Papalote 42.0 MX 130



RUM

 % vol origin 4 cl

Havana Club Añejo 7 Años 40.0 CU 16

Havana Club Selección de Maestros 45.0 CU 20

El Dorado 15 years  43.0 GY 16

El Dorado 21 years 43.0 GY 28

Diplomatico Planas 47.0 VZ 14

Diplomatico Mantuano 40.0 VZ 14

Diplomatico Reserva Exclusiva 40.0 VZ 16

Diplomatico Ambassador 47.0 VZ 60

Bacardi 8 Años 40.0 PR 14

Clement Canne Bleue 50.0 MQ 16

Mount Gay Black Barrel 43.0 BB 14

Plantation Pineapple 40.0 TRI 16

Plantation XO 20Th Anniversary 40.0 BB 16

Pyrat XO Reserve 40.0 AI 18

Sailor Jerry Spiced Rum 40.0 US 14

Zacapa Centenario 23 Años 40.0 GT 20

Zacapa Centenario XO 40.0 GT 45



PISCO

 % vol origin 4 cl

Tacama Demonio Acholado 40.0 PE 14

1615 Puro Quebranta 42.0 PE 20

Malpaso Reservado Icono Moscatel 40.0 CHI 20

Lapostolle Muscat 40.0 CHI 20

CACHACA

Velho Barreiro Tradicional 39.0 BRA 14

Pitu 38.0 BRA 14

PORT & SHERRY 

 % vol origin 5 cl

Graham’s White Blend N°5 19.0 PRT 10

Graham’s 10 years 20.0 PRT 12

Graham’s 20 years 20.0 PRT 20

Tio Pepe 15.0 ESP 12

Sherry Fino Jarana Lustau  15.0 ESP 10

Sherry Oloroso Don Nuno 20.0 ESP 12



VERMOU TH

 % vol origin 4cl 

Jsotta Bianco 17.0 CH 10

Jsotta Rose 17.0 CH 10

Jsotta Rosso 17.0 CH 10

Carpano Antica Formula 16.5 IT 12

Punt e Mes 16.0 IT 10

Eco Vermouth 16.0 DE 10

Mancino Rosso 16.0 IT 12

Mancino Bianco  16.0 IT 12

Mancino Sakura Cherry Blossom 18.0 IT 12

Martini Bianco 15.0 IT 10

Martini Rosso 14.8 IT 10

Noilly Prat Dry 18.0 FRA 10

APERITIF & AMARO

Aperol 11.0 IT 10

Campari 20.0 IT 10

Eco Spritz 11.0 DE 10

Italicus  20.0 IT 12

Amaro Lucano 20.0 IT 10 

Amaro Nonino 20.0 IT 12 

Averna Amaro 20.0 IT 10 

Cynar 20.0 IT 10 

Cynar 70 High Proof 35.0 IT 12 

Fernet Branca 35.0 IT 10 

Fernet Branca Menta 28.0 IT 10 

Suze  15.0 FR 10



LIQUEUR

 % vol origin 4cl 

Amaretto Disaronno 28.0 IT 12

Caffè Borghetti 25.0 IT 12

Baileys  17.0 IRL 12

Bénédictine  40.0 FRA 12

Chartreuse Jaune 40.0 FRA 20

Chartreuse Verte  55.5 FRA 20

Chambord 16.5 FRA 12

Cointreau 40.0 FRA 12

Drambuie 40.0 SCO 14

Frangelico 20.0 IT 12

Galliano 30.0 IT 12

Grand Marnier 40.0 FRA 14

Heering Cherry  24.0 DNK 12

Kahlua  20.0 MX 12

Pimm`s Nr 1 25.0 GBR 12

Sambuca Borghetti 38.0 IT 12

Limoncello Villa Massa 30.0 IT 12

Pierre Ferrand Dry Curacao 40.0 FRA 12

Southern Comfort 35.0 US 12

St. Germain Elderflower 20.0 FRA 12

Skinos Masticha 18.0 GR 12

Luxardo Maraschino  18.0 IT 10

Malibu 18.0 BRB 14



COGNAC

 % vol 2 cl 4 cl

Camus VS 40.0 10 16

Camus VSOP 40.0 11 18

Remy Martin Louis XIII 40.0 190 370

Remy Martin VSOP 40.0 13 22

Remy Martin XO 40.0 27 50

Hennessy XO 40.0 30 55

NON ALCOHOLIC SPIRITS

 % vol origin 4cl 

Rebels Botanical Dry  0.0 CH 12

Rebels Sweet Amaretti 0.0 CH 12

Rebels Malt Alternative   0.0 CH 12

Tanqueray Alcohol Free 0.0 GBR 10

Jsotta Bitter Senza 0.0 CH 10

Jsotta Vermouth Rosso Senza 0.0 CH 10

Jsotta Vermouth Bianco Senza 0.0 CH 10



BOT TLE   % vol chf

Eichof Lager, Switzerland, 33 cl  5.2 7

Erdinger Urweisse, Germany 50cl  4.9 10

Eichof Lager alkoholfrei, Switzerland, 33 cl  0.0 7

Beer



MINER AL WATER

Still   chf

Valser, 50 cl   8

Valser, 75 cl   12

Sparkling   

Valser, 50 cl   8

Valser, 75 cl   12

JUICE  

Pineapple   9

Grapefruit   9

Cranberry   9

Fresh Orange Juice   9

HOMEMADE ICE TEA  

Mixed Berries, Honey, Water    14

 

Non-Alcoholic



SOF T DRINKS

   chf

Coca Cola, 33 cl   8

Coca Cola Zero, 33 cl   8

Sprite, 33 cl   8

Fanta Orange, 33 cl   8

Züri Schorle, 33 cl   8

ARTISANAL BEVER AGES 
SWISS MOUN TAIN SPRING  

Classic Tonic, 20 cl   8

Tonic Zero, 20 cl   8

Soda Water, 20 cl   8

Ginger Ale, 20 cl   8

Ginger Beer, 20 cl   8

Salted Pink Grapefruit Soda, 20 cl   8

Bitter Lemon, 20 cl   8

NON-ALCOHOLIC APERITIFS

San Bitter   8



COFFEE

Espresso   chf

Espresso   6.5

Espresso Ristretto   6.5

Americano   7.5

Espresso Doppio   9

Espresso with Milk   

Cappuccino   7.5

Flat White   7.5

Café Latte    7.5

Latte Macchiato   8.5

Other Coffees   

Chai Latte   14

Hot Beverages



SIROCCO TEA

Ceylon Sunrise, English Breakfast   9

Invigorating black tea from Sri Lanka, with full-bodied flavor.

Gentle Blue, Earl Grey   9

Black tea from India with a fresh, citrusy bergamot flavor.

Ceylon Decaf   9

Decaffeinated black tea from Sri Lanka, with a distinctive full-bodied flavor.

Japanese Sencha   9

Refreshing green tea with a strong and bright aroma.

Ginger Lemon Dream   9

An invigoratingly sweet-spicy blend based on lemongrass and ginger.

Moroccan Mint   9

Genuine and pure Moroccan mint, aromatic and refreshing.

Chamomile Orange Blossom   9

Mild camomile with delicate orange blossom and a calming effect.



Allergene / Allergens: 

Für Informationen betreffend Allergenen und Unverträglichkeiten wenden Sie sich 

bitte an unsere Servicemitarbeitenden. 

For information concerning allergies or intolerances, please do not  

hesitate to ask our service colleagues.

Zum Schutz junger Fans / Concept of protecting young Fans

Der Ausschank von alkoholischen Getränken (Wein, Most und Bier) an 

Jugendliche unter 16 Jahren ist verboten.

Der Ausschank von Spirituosen an Jugendliche unter 18 Jahren ist 

verboten.

The serving of alcoholic beverages (wine, cider and beer) 

to young Fans under the age of 16 years is prohibited.

The serving of spirits to mid age Fans under the age of 18 years is prohibited.

ALLE PREISE IN CHF INKLUSIVE 8.1% MWST

ALL PRICES IN CHF INCLUDING 8.1% VAT


