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WELCOME
TO THE PIZOLHUTTE
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NICE TO HAVE YOU HERE

Hot food from 11:00 to 15:00
Cold food from 11:00 to 15:30
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Key:

Meat ingredients: pork, beef, sausage products from Switzerland, poultry from Switzerland and/or the EU
Our staff will be happy to provide information upon request about any ingredients in our dishes that may
trigger allergies or intolerances. All prices are in CHF and include VAT (as of summer 2026).

SOUPS

Soup of the day

Barley soup
(Soup with barley, vegetables and bacon)

Alpine Gazpacho

(Cold Tomato and Cucumber Soup with Herbs)

SALADS

Green salad
Mixed salad
Simple sausage and cheese salad

Garnished sausage and cheese salad

Salad dressings: French or ltalian

COLD DISHES

Portion of alp cheese with bread

Salsiz with bread

(traditional Swiss sausage specialty, air-dried and smoked)

Pizoler hut platter

(Biinderfleisch, cured ham, salsiz, bacon and alp cheese garnished
with tomato, egg and pickled vegetables, served with butter and bread)

As Iklemmts
Sandwich with salami, ham, or cheese

As Iklemmts
Sandwich with cured ham or Biindnerfleisch

VVegetarian @ vegan

9.50
13.50

11.50

9.50
11.50
16.00
21.50

15.50
14.50

29.50

8.50

10.50
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MAIN COURSE

Breaded pork escalope with French fries

Veal sausage with homemade onion sauce and French fries
7 chicken nuggets with French fries

Minced meat with pasta and apple sauce

Alplermagronen with apple sauce
+ bacon

Pizol Summer Stew
with chickpeas, vegetables, and a tomato-herb sauce

“Fitness Plate™: Mixed salad with breaded pork cutlet
“Fitness Plate™: Mixed Salad with Chicken Nuggets

French fries

KIDS® MEALS

27.50
24.50
22.50
22.50

23.50
+2.50

22.50

27.50
22.50
13.00

Psst... Over 12 but just a little hungry? No problem! Many of our main dishes are also availa-
ble in smaller portions. We’'ll knock CHF 3.00 off the price. Please ask our team which dishes

are available in smaller portions!

Breaded pork cutlet with French fries “Schnipo”
Alplermagronen with apple sauce

Minced meat with pasta and apple sauce

4 chicken nuggets with French fries

Plain macaroni with butter

French fries

DESSERT

Nut or almond bar

Fruit tart or cake of the day

+ whipped cream

Chocolate soufflé with vanilla ice cream, and whipped cream
Apple strudel with vanilla sauce

Iced coffee
Vanilla ice cream, coffee, and whipped cream

Lemon or Plum Sorbet
+ whipped cream

VVegetarian @ vegan

Meat ingredients: pork, beef, sausage products from Switzerland, poultry from Switzerland and/or the EU
Our staff will be happy to provide information upon request about any ingredients in our dishes that may
trigger allergies or intolerances. All prices are in CHF and include VAT (as of summer 2026).

12.50
12.50
12.50
12.50
7.50
7.50

3.80

8.50
+1.00

13.50
13.50
11.50

4.50
+1.00
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COLD DRINKS

Appenzeller Mineral Water (still or sparkling)

Goba Cola, Goba Cola Zero, Goba Citro, Goba Orange
Rivella red, Rivella blue

Shorley

Soft drinks (Rivella, Shorley or Goba Cola)

House Iced Tea (Alpine herbs)

Focuswater (Mirabelle Plum & Rhubarb / Pineapple & Mango)
Schweppes Indian Tonic / Schweppes Bitter Lemon
Red Bull

El Tony Mate

Elderflower dream (Elderflower syrup with sparkling water)
Children’s syrup (Berry syrup)

Pizol water we charge a flat service fee)

BOTTLED BEER

Schiitzengarten Lager hell
Schiitzengarten Edelspez

Schiitzengarten Panaché

Weizenbier ,Weisser Engel”

Weizenbier ,Weisser Engel” non-alcoholic

Schiitzengarten non-alcoholic

JUICE ON TAP

Mohl Saft vom Fass

Mohl Saft vom Fass non-alcoholic

CIDER

Swizly Spritz Cider Bitter Orange
Easy Apple Cider non-alcoholic

Our staff will be happy to provide information upon request about any ingredients in our dishes that may trigger
allergies or intolerances. All prices are in CHF and include VAT (as of summer 2026).

50cl
150cl

50cl
50cl
50cl
150cl
50cl
50cl
20cl
25cl
33cl

30cl
50cl

20cl
30cl

30cl
50cl
100cl

50cl
33cl
33cl
50cl
50cl
33cl

50cl
50cl

33cl
33cl

5.90
11.50

6.00
6.00
6.00
13.50
6.00
6.50
4.70
6.00
5.50

4.70
5.80

1.50
2.50

2.00
3.00
5.00

6.70
5.60
5.60
8.00
8.00
5.60

7.00
7.00

6.00
6.00
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HOT DRINKS

Coffee cream
Espresso

Double espresso
Cappuccino

Latte Macchiato
+ vanilla syrup or caramel syrup

Milk coffee

Coffee Mélange

Hot / cold milk

Hot / cold chocolate (Caotina) or Ovomaltine

Chocolate or Ovomaltine Mélange

PUNCH

Non-alcoholic orange, apple, or rum punch

TEA SELECTION (CROWNINGS TEA)

Darjeeling, rooibos, peppermint, verbena, rose hips,

Wild berries, China green, lemon-ginger, fruit peel

WARM DRINKS WITH ALCOHOL

Kafi Luz (zwetschgen, Pflimli, Krauter, Obstler)
Luz with Honey Williams

Huuskafi Pizolhitte

Schimli-Pflimli

Kafi Eichhornli (Nocciola hazelnut liqueur)
Kafi Dolce Vita

Lumi (hot chocolate with rum and whipped cream)
Jagertee

Mulled wine (white or red)

Tea with Rum

Froschli (Trotzki Hot Frog)

Holdrio (Hagenbutten tea with Appenzeller plum liquor)

Our staff will be happy to provide information upon request about any ingredients in our dishes that may trigger
allergies or intolerances. All prices are in CHF and include VAT (as of summer 2026).

4.90
4.90
6.00
5.60

6.00
+1.00

5.00
6.70
4.50
5.00
6.70

4.80

4.80

7.00
7.50
9.00
8.00
8.00
8.00
9.50
8.50
8.50
7.50
7.50
7.50
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LONG DRINKS

White wine spritzer (sweet or sour) 11.50
Aperol Spritz / Hugo 12.00
Bergbrise (Lillet with Schweppes Wild Berry) 13.00

SPIRITUOSEN

Appenzeller 297%Vol. 4l 8.50
Kirsch 40%Vol. 2cl 6.00
Zwetschgen 40%Vol. 2cl 6.00
Krauter 417%Vol. 2cl 6.00
Obstler 40%Vol. 2cl 6.00
Pflimli 40%Vol. 2cl 6.00
Honey Williams 35%Vol. 2cl 6.00
Remy Martin VSOP 407%Vol. 2cl 9.00
Blindner Rételi 22%\Nol. 4l 8.50
Whiskey Cream Liqueur ,Dolce Vita“ 17%Vol. 4l 8.50
Amaretto 28%\Vol. 4cel 9.50

SPARKLING WINE

Prosecco 10cl 9.50
75cl 58.50
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WHITE WINE

Chasselas 10cl 4.50
Melser Federweiss (Miiller Chr.) 20cl 12.50

50cl 25.00
Fechy 25cl 9.50

50cl 22.00
Sauvignon blanc (Miitter chr) 10cl 52.00
Riesling-Sylvaner (Thomas Marugg. Flasch) 75cl 55.00
Henri 1908 70cl 57.00

ROSE

Henri 1908 Rosé 70cl 57.00

RED WINE

Melser Blauburgunder (Miitter Chr) 25cl 12.50

50cl 25.00
Primitivo del Salento 50cl 24.00
Rioja Crianza (Luis Alegre) 50cl 25.00
Pinot-Noir Classic (Thomas Marugg. Flisch) 75cl 55.00
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