
 
 
 

 
 
 

S P E I S E K A R T E 
 

À   L A   C A R T E 
 
 
 
 
 
 
 
 

Sommer/ Été / Summer 
 
 
 

  



 
S T A R T E R S  CHF 
 
 
Lamb ravioli, buttermilk sauce, lovage pesto, chanterelles, Belper cheese  21 
 
Carpaccio of Eringer beef fillet, buffalo burrata, pistachios, rocket,  
salted lemon cream, olive earth  28 
 
Tomato mousse, grilled courgette rolls, coffee grissini, parsley gel, garden cress  19 
 
Leaf salad, balsamic dressing, roasted seeds, rye bread chips,  
radishes, datterino tomatoes, sprouts  15 
 with Zermatt mountain cheese praline + 5 
 
Caesar salad, grated cheese, croutons, tomato, chives, honey mustard dressing  21 
 with falafel (3 pieces) + 6 
 with chicken breast and bacon + 9 
 with prawns and bacon (5 pieces) +15 
 
Salad from the buffet   16 

 
 
 
S O U P 
 
 
Corn and coconut soup, popcorn, chili honey  14 
  with prawn 17 
    
Tomato soup, croutons, basil pesto  12 
    
 
Beef broth, boiled beef cubes from Eringer cattle, pancake strips  14 
  



 
M A I N  C O U R S E S  CHF 
 
 
Wiener Schnitzel from Eringer veal fried in butter, cranberry compote,      
vegetables of the day, French fries 50g 39 
  100g 44 
  150g 49 
 
Beef fillet, red wine sauce, vegetables of the day, side dish of your choice 
Potato gratin or French fries or rice 160g 49 
 
Tatar from Eringer beef, basil pesto, balsamic reduction,  
parmesan & rye bread chips, served with chips or toast or leaf salad  100g 28 
  200g 39 
 
Alpenhof burger made from Eringer beef, BBQ sauce, honey mustard sauce,  
Zermatt mountain cheese, bacon, tomatoes, salad and French fries 160g 36 
 
Fondue Chinoise with beef fillet or lamb fillet, various sauces and side dishes, 
chips or basmati rice  200g 49 
                                                                                           Supplement per 100g +12 
 
Traditional Julen Eringer veal sausage, cream sauce, mashed potatoes, carrots  29 
 
Veal cutlet, sauce Bernaise, glazed parsley roots, saffron pancakes, honey hazelnuts 52 
 
Crepe filled with aubergine and Valais ‘Kuhziger’ cheese breaded in panko breadcrumbs,  
confit cherry tomatoes, Valais apricot chutney  32 
 
Alpine lamb ragout, root vegetables, homemade casarecce  38 
 
Homemade casarecce pasta, black truffle, Valais raw ham, sour cream sauce, spring onions 39 
 
Spinach risotto, garden peas, morel mushrooms, pomegranate seeds  27 
  with 5 prawns 37 
 
Valais perch, harissa, roasted sweet potatoes, mint yoghurt, sesame brittle  36 
  



 
D E S S E R T  CHF 
 
 
Almond cake, Valais apricots, matcha tea ice cream (vegan)  17 
 
Crêpe, strawberries, dulce de leche cream, pine nut brittle, mascarpone foam  15 
 
Warm chocolate brownie, Swiss cherries, Zermatt yoghurt ice cream  18 
 
Cheese platter, homemade fruit bread  19 
 
 
 
 
 
 
 
 
 
 
 
 
Our staff will be happy to provide information about ingredients that may trigger allergies or intolerances.  
Please do not hesitate to ask us. 
All prices are in Swiss francs including VAT. 
 
Meat 
Veal and Beef from our own rearing as long as stocks last then CH 
Lamb CH 
Pork CH 
 
Fish / Seafood 
Perch CH 
Prawns VN 
 
Bread and baked goods 
Homemade or CH 

Tradition Julen is ISO-certified. We can guarantee standardized processes.  


