
MENU



A WARM WELCOME
TO THE PANORAMA RESTAURANT

EDELWEISS

OPENING HOURS
Monday to Friday 9:15 am to 4:30 pm 

Last descent with the gondola lift at 4:45 pm 
 

Hot and cold dishes 
from 11:00 am to 4:00 pm 

 
Saturday, Sunday and public holidays 

 8:30 am to 5:00 pm 
Last descent with the gondola lift at 5:15 pm

Hot and cold dishes 
from 11:00 am to 4:30 pm

Please note that menu changes may not always be 
possible due to time constraints. If adjustments are 

required, a fee of CHF 2.50 will be charged per change 
and for each additional place setting.



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

HOMEMADE SOUP
Vegi soup of the day			   10.50

Hungarian goulash soup			   14.50
with fine vegetables, potatoes and beef

COLD DISHES
Fresh green salad 			   9.50

Small mixed salad			   11.50

Salad plate with cottage cheese			   20.50

Sausage salad garnished			   19.50

Sausage / cheese salad garnished			   21.50

Edelweiss platter			   29.50
Bünder dry meat, smoked ham, salami, ham, bacon and cheese 
garnished with red onions and pickled vegetables

Homemade beef tatar with toast and butter			   31.50 
with cognac			   33.50

Crispy Sandwich			   10.50
with salami, ham or mountain cheese

Crispy Sandwich			   12.50
with Bündner dry meat or smoked ham

HOMEMADE SALAD DRESSINGS
Homemade Dressing (Gluten Free)		

Italian Dressing		

French Dressing



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

OUR BURGERS
The Edelweiss Burger 			   27.50
200 g Swiss beef, farmer bun, mountain cheese, pickled gherkin, 
tomato, onions, iceberg, house sauce, French fries

Atomic Hot Burger 			   29.50
200 g Swiss beef, farmer bun, cheese, pickle, tomato, onions, 
bacon, jalapeños, iceberg, house sauce, French fries

Chicken Burger			   28.50
170 g Swiss chicken breast, farmer‘s bun, pickle, tomato,  
iceberg lettuce, curry sauce, French fries

Summer Burger			   30.50
170 g Swiss chicken breast, farmer‘s bun, goat cheese, tomato,  
onions, arugula, apricot chutney, French fries

Our burgers are also available as a fitness plate			   +3.00



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

HOUSE SPECIALITIES
Penne Amatriciana			   19.50
with tomato sauce, bacon, pecorino, and chili

Fränkys minced meat with pasta and apple sauce			   22.50

Prättigauer Risotto			   24.50
with vegetables and Bünder dry meat, refined with mountain cheese

Classic schnitzel of pork with French fries and vegetables			   25.50

Fried vegetable rice with Thai curry sauce			   29.50
and chicken strips 

Fried vegetable rice with Thai curry sauce			   21.50

Cheese spaetzle			   24.50
with mountain cheese, cream, fried onions and apple sauce

Fitness plate	
    • with 2 breaded pork escalopes garnished with salads			   28.50
    • with chicken breast strips and sweet chilli sauce			   29.50

FAMILY DISHES
Fränkys minced meat with pasta and apple sauce			   54.00

Family burger platter, 2 Kinderland burgers and 2 kids cheeseburgers			   62.00
with French fries (no change possible)

Incl. 1l Appenzeller mineral water, Rivella red, Shorley, Goba Orange, Goba Citro or Goba Cola
for 2 adults and 2 children up to 12 years of age

FOR OUR LITTLE GUESTS
UP TO 12 YEARS

Fränkys minced meat with pasta and apple sauce			   11.50

French fries 			   7.50

Children schnitzel  			   12.50

Cheese spaetzle 			   13.50
with mountain cheese, cream, fried onions and apple sauce

Kinderland burger 			   13.50
120gr. Swiss beef, burger bun, ketchup, French fries

Kids cheeseburger			   14.50
120gr. Swiss beef, burger bun, mountain cheese, ketchup, French fries



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

COLD BEVERAGES
Appenzeller mineral water		 50cl PET	 5.90
still or sparkling 		  100cl  	 10.00

Goba Cola, Goba Citro, Goba Orange, Rivella red		 50cl PET 	 6.00
Möhl Shorley		  100cl 	 10.50

Alpine herbs iced tea, Rivella blue, Goba Cola Zero		 50cl PET 	 6.00

Focus Water “Care” Mirabelle Plum & Rhubarb		 50cl PET 	 6.50
Focus Water “Active” Pineapple & Mango                                          		 50cl PET 	 6.50

Schweppes Indian Tonic / Schweppes Bitter Lemon		  20cl 	 4.70

Orange juice		  30cl 	 4.70

Children‘s syrup (berries)		  20cl 	 1.50
Berry syrup		  30cl 	 2.50

Elderflower dream (elderflower syrup with mineral water)		  30cl 	 4.70
		  50cl 	 5.80

Red Bull 		  25cl 	 6.00

For Pizolwasser we charge a service fee		  30cl 	 2.00
		  50cl	 3.00
		  100cl	 5.00

El Tony Mate		   33cl	 5.50

BOTTLED BEER
Schützengarten Lager hell		  50cl	 6.70

Schützengarten Edelspez		  33cl	 5.60

Schützengarten „Panaché Naturtrüb“		  33cl	 5.60

St.Galler Klosterbräu		  50cl	 7.00

Weisser Engel Hefeweizen		  50cl	 8.00

Weisser Engel Hefeweizen non-alcoholic		  50cl	 8.00

Schützengarten non-alcoholic		  33cl	 5.60



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

JUICE ON TAP
Möhl Saft vom Fass		  50cl	 7.00

Möhl Saft vom Fass non-alcoholic		  50cl	 7.00

Bschorle non-alcoholic		  50cl	 7.00

THE ORIGINAL SWISS CIDER
Swizly Spritz Cider Bitter Orange		  33cl	 6.00

Easy Apple Cider non-alcoholic		  33cl	 5.60

HOT DRINKS
Coffee Creme, Espresso			   4.90

Cappuccino			   5.60

Latte Macchiato			   6.00

Coffee with milk 			   5.00

Double espresso			   6.00

Coffee with whipped cream			   6.70

Warm / cold chocolate (Caotina) or Ovaltine			   5.00

Chocolate or Ovomaltine with whipped cream			   6.70

CROWNINGS TEA
Darjeeling, rooibos, peppermint, verbena, rose hips,			   4.80
Wild berries, China green, lemon-ginger, fruit peel 	

PUNCH
Orange, apple, wild berries, rum			   4.80



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

WARM DRINKS WITH ALCOHOL
Kafi Luz / Kafi Fertig (Zwetschgen, Pfümli, Kirsch, Kräuter, Obstler, Williams)			   7.00

Tee Rum			   7.50

Jägertee			   8.50

Huuskafi 			   8.00

Schümli-Pflümli			   8.00

Kafi Eichhörnli “Nocciola hazelnut liqueur”			   8.00

Kafi Schneeschuh «Appenzeller  cream liqueur 9050»			   8.00

Kafi «Dolce Vita»			   8.00

Kafi «Amaretto»			   8.00

Lumumba (hot chocolate with rum and whipped cream)			   9.50

Trotzki Hot Frog «Fröschli»			   7.50

Holdrio (rose hips tea with plum liqueur)			   7.50

Orange punch with Trotsky Red Vodka liqueur			   9.50

APERITIF / DIGESTIF
Martini bianco	 15% Vol.	 4cl	 8.50

Campari	 15% Vol.	 4cl	 8.50

Cynar	 17% Vol.	 4cl	 8.50

Appenzeller	 29% Vol.	 4cl	 8.50

Braulio 	 21% Vol.	 4cl	 8.50

Jägermeister	 35% Vol. 	 4cl	 8.50

Ramazzotti	 30% Vol.	 4cl	 8.50

Averna Liqueur Amaro	 29% Vol.	 4cl	 8.50

Pernot	 40% Vol. 	 4cl	 9.00



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

LIQUEURS
Kuuhl Minz aus Appenzell «Minzlikör»	 18% Vol.	 4cl	 7.00

Bündner Röteli	 22% Vol. 	 4cl	 8.50

Amaretto «Casoni»	 28% Vol. 	 4cl	 8.00

Trotzki Red Vodka	 21% Vol.	 4cl	 8.00

Trojka Green Vodka	 17% Vol.	 4cl	 8.00 

Appenzeller cream liqueur 9050	 18% Vol.	 4cl	 7.50

Tequila Rosé (cream liqueur with strawberry flavor)	 15% Vol.	 4cl	 7.50

Various shots		  2cl	 5.00

SPIRITS
Kirsch, Pflümli, Zwetschgen, Obstler, Williams «Appenzeller» 	 40% Vol.	 2cl	 6.00

Kräuter «Appenzeller»	 41% Vol.	 2cl	 6.00

Remy Martin VSOP	 40% Vol. 	 2cl	 9.00

Hennessy FINE de COGNAC	 40% Vol.	 2cl	 10.50

La Vielle Prune des Trois Rois	 40% Vol.	 2cl	 7.50

Calvados Coquerel	 40% Vol.	 2cl	 7.50

La Vieille Prune  «Etter»	 41% Vol.	 2cl	 10.50

Williams «Etter»	 42% Vol.	 2cl	 10.50

GRAPPA
Grappa Amarone Paesanella «Barrique»	 41% Vol. 	 2cl	 8.00

Grappa di Brunello Paesanella	 41% Vol.	 2cl	 8.00

Grappa Rovere Rehoboam «Huusgrappa»	 42% Vol.	 2cl	 7.50
		  4cl 	 11.50



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

LONG DRINKS
Turbo Tony «El Tony Mate mit Trotzki Vodka White»			   13.50

Tony Spritz «El Tony Mate mit Aperol»			   13.50

Aperol Spritz / Hugo			   12.00

Campari Orange			   11.50

Gin 27 Tonic			   13.50

Vodka Orange			   12.50

Ballantine’s Cola			   12.50

Havana Club 3 Anos Cola			   12.50

WHISKYS
Ballantine’s	 40% Vol.	 4cl	 10.50

Macallan 12 Years	 43% Vol. 	 4cl	 15.50

Ardeberg Islay Single Malt	 46% Vol.	 4cl	 17.50

Talisker Single Malt	 45.8% Vol.	 4cl	 16.50

Säntis Malt Edition Himmelberg	 43% Vol. 	 4cl	 16.50

Säntis Malt Fruit Liqueur Edition Apricot	 35% Vol.	 4cl	 16.50

Säntis Malt Finest Selection Edition 18	 48% Vol. 	 4cl	 22.00

VODKA
Absolut Vodka	 40% Vol. 	 4cl	 10.50

Trotzki Vodka White	 40% Vol.	 4cl	 8.50

RUM / GIN
Bacardi blanc	 37% Vol. 	 4cl	 8.50

Havana Club 3 Anos	 40% Vol. 	 4cl	 9.50

Gin 27 «Appenzeller Dry Gin»	 43% Vol.	 4cl	 11.50

TEQUILA
Mr. Hussong’s	 40% Vol.	 4cl	 13.50



All prices in CHF incl. VAT 
(as of summer 2026)

Our staff will be happy to inform you on request about 
ingredients in our dishes that could trigger
allergies or intolerances.

WINES BY THE GLASS
WHITE WINE
White wine spritzer, sweet or sour			   11.50

Chardonnay IGT Trevenezie		  10cl	 4.50

Yvorne Chablis AOC (Obrist Weine SA, Vevey)		  20cl	 9.60
		  50cl 	 24.00

Melser Federweiss (Müller Weine, Heiligkreuz)		  20cl	 11.00
		  50cl 	 27.50

Riesling - Silvaner (Jürg Obrecht Weine, Jenins)	 	 20cl 	 10.60
		  50cl 	 26.50

ROSÉ
Rosé Pinot Noir, AOC-Graubünden (Jürg Obrecht Weine, Jenins)		  50cl 	 26.50

RED WINE
Malanser Pinot Noir, AOC-Graubünden (Cottinelli Weinbau, Malans)		  20cl	 11.00
		  50cl 	 28.00

Primitivo del Salento IGT		  50cl	 22.50

Rioja Vino Tinto Crianza DOC (Luis Alegre)	 	 50cl 	 29.50

WINES 75CL BOTTLES
WHITE WINE
Malanser Riesling - Silvaner AOC Graubünden (Cottinelli Weinbau Malans)		  2022	 52.50

Bündner Pinot Blanc (Jürg Obrecht Weine, Jenins)		  2023	 57.50 

Bianco Rovere – Ticino DOC Bianco di Merlot (Guido Brivio)		  2021	 59.50

RED WINE
Maienfelder Blauburgunder		  2020	 54.50

Merlot Rosso Vallombrosa		  2021	 54.50

Primitivo del Salento IGT		  2020	 44.00

Le Volte dell’Ornellaia			   63.50

PROSECCO
Prosecco Akelum DOCG Extra Dry			   55.50

Ask for our extensive wine list.




