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INHOUSE

MADR E  N O S T R A

B A Z A A R 

The Madre Nostra celebrates Italy’s culinary 
tradition in all its deliciousness. Modern crea-
tions and refined classics with all the wonderful 
treasures Mother Earth has to offer. To make sure 
that they reach your table as fresh as possible, 
the ingredients come directly from local farms 
and fishermen. From homemade pasta to delicious 
interpretations of grilled meat and fish, the Ma-
dre Nostra carries Italian cuisine in its heart 
and on its plate.

MORE INFORMATION

OPENING HOURS 
Lunch Menu: 11:30 – 15:00
Snack Menu: 15:00 – 18:00
Dinner Menu: 18:00 – 21:30

WE RECOMMEND 
Tagliata di Secreto with CERVO Fries

Inspired by the lively markets of the East, the 
Bazaar is the heart of CERVO. This is the pla-
ce where everyone gets together: modern nomads, 
explorers, and locals. The atmosphere is re-
laxed, people chat, drink, meet, dine. The deli-
cious dishes are mostly vegetarian and are ser-
ved throughout the day. 

MORE INFORMATION

OPENING HOURS 
Bazaar Food: 11:30 – 21:30
Drinks are served from 07:00 – 00:00

WE RECOMMEND 
Dhal Makhani
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https://cervo.swiss/en/restaurants-bars/madre-nostra
https://cervo.swiss/en/restaurants-bars/bazaar


INHOUSE

FERD I N A N D 
Fresh air for traditional Valais cuisine. At 
Ferdinand, only Swiss products are used – most 
of them even from the Valais itself. If you like 
cheese you will love the fondue and raclette. 
And the many delicious Valais specialties never 
fail to surprise. The contemporary interior of 
the chalet shows the modern side of the Zermatt 
mountain aesthetics. Delight throughout.

MORE INFORMATION

OPENING HOURS 
Wednesday – Sunday from 18:00 – 22:00
First Seating: 18:30 
Second Seating: 21:00

WE RECOMMEND 
Deluxe Fondue
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Y A M A  N O I R
Yama Noir is an izakaya and sake bar in the he-
art of Zermatt, where Japanese culture, sake and 
vinyl meet the energy of an ’80s Tokyo night. 
Hidden within is Matsunozushi 79, an intimate 
eight-seat omakase counter. It is the Zermatt 
outpost of the original Matsunozushi in Tokyo, 
led by its owner, fourth-generation sushi master 
Yoshi Tezuka. 

MORE INFORMATION

OPENING HOURS 
Wednesday – Sunday from 15:00 – 00:00

https://cervo.swiss/en/restaurants-bars/ferdinand
https://yamanoir.ch/


ZERMATT VILLAGE
SWISS
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Z E R M A T T E R S T Ü B L I

S W I S S  C H A L E T

Once upon a time... nestled in the charm of a 
village tavern, infused with a touch of nostal-
gia, lies the „Zermatterstübli“. Here, amidst 
rustic surroundings, this cozy eatery beckons 
with regional delights and hearty cuisine ser-
ved in a relaxed atmosphere. Located at the main 
street of Zermatt, it’s easy to access and you’re 
in the happening.

MORE INFORMATION

OPENING HOURS 
Sunday – Friday from 14:00 – 23:30 
Saturday from 11:00 - 23:30  

WE RECOMMEND 
Cheese Fondue with prosecco & truffles

The Swiss Chalet Restaurant provides a warm and
rustic ambiance, beautifully adorned with rec-
laimed wood. Guests can savor traditional Swiss
specialties such as cheese fondue and raclette, 
alongside a selection of international delights
including fondue chinoise, fish, and various meat
dishes.

MORE INFORMATION

OPENING HOURS 
Thursday – Tuesday from 18:00 – 23:30 

WE RECOMMEND 
Sliced veal Zürich style with rosti

https://www.legitan.ch/
https://www.swiss-chalet-zermatt.ch/home-2.html


ZERMATT VILLAGE
ITALIAN 
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S A N T A  L U C I A

M A R L Ò

Santa Lucia Zermatt is a welcoming Italian res-
taurant in the heart of Zermatt brought to life 
by the Bindella family’s beloved Santa Lucia 
concept, known for its wood fired pizzas and clas-
sic Italian cuisine. Set in a charming chalet 
style building near the Bahnhofplatz, the res-
taurant offers a cosy atmosphere, a broad menu 
of antipasti, pastas, risottos, pizzas and meat 
and fish dishes, and an extensive selection of 
Italian wines — perfect for a relaxed lunch or 
dinner after exploring the village or mountains.

MORE INFORMATION

OPENING HOURS 
Daily from 10:30 – 22:30

WE RECOMMEND 
Pizza Nduja and Macsarpone with spicy Calabrian
sausage, mascarpone, red onions and olives

Marlò brings a refined touch to traditional Ita-
lian cuisine. With a focus on fresh, high-quali-
ty ingredients and homemade dishes, it offers a 
warm and modern atmosphere that blends elegance 
with comfort. Ideal for those seeking an Italian 
dining experience that feels both familiar and 
refreshingly elevated 

MORE INFORMATION

OPENING HOURS 
Thursday - Tuesday 
Lunch: 11:45 – 14:15
Dinner: 18:00 – 22:00 

WE RECOMMEND 
Taglierini with black truffle and a velvety 
Grana Padano cream 

https://www.bindella.ch/restaurants/santa-lucia-zermatt
https://marlo-zermatt.ch/


ZERMATT VILLAGE
GRILL
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L E  G I T A N 

S T O C K H O R N 

A visit to the Grill Le Gitan is an experience 
every time. Here you are unobtrusively warmly 
cared for. Tender pieces of meat are grilled over 
the large fireplace and the fine smell of wood and 
meat makes you hung- ry. A must for all meat lo-
vers and hunters of authentic restaurants. 

MORE INFORMATION

OPENING HOURS 
Thursday – Tuesday from 18:00 – 23:30 

WE RECOMMEND 
Rack of lamb with herbs

The Stockhorn by the rex restaurant focuses on 
cooking over an open wood fire and aims to bring 
the food philosophy closer. The menu features 
nose-to-tail cooking for both the animals and 
the vegetables. Minimum waste for maximum flavor! 

MORE INFORMATION

OPENING HOURS 
Tuesday – Sunday from 18:15 – 21:30

WE RECOMMEND 
Their Dry Aged Specials with Potato Gratin

https://www.legitan.ch/
https://www.hotel-rex.ch/stockhorn


ZERMATT VILLAGE
EXPERIENCE 
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C H E Z  H E I N I

D I N E R S  C L U B

A Restaurant which is simply different. Chez 
Heini by the artist “Dan Daniell” offers deli-
cious grilled lamb directly from the open fire 
grill. Wait until 10pm to experience a live show 
of “Dan Daniell” with old local movies in the 
background, this makes the Chez Heini to a real 
specialty in Zermatt! 

MORE INFORMATION

OPENING HOURS 
Tuesday – Sunday from 19:00 – 01:00

WE RECOMMEND 
Open fire grilled lamp racks

Diner’s Club is Backstage Hotel’s lifestyle & 
dining destination, where fine cuisine meets a 
theatrical ambience. Chef Florian Neubauer and 
artist designer Heinz Julen join forces to crea-
te a sensory experience in the Swiss Alps: exqui-
site regional and international dishes, curated 
wines, live music, and striking art in the back-
drop. Open Tuesday through Saturday evenings, 
it’s a gourmet stage for memorable moments! 

MORE INFORMATION

OPENING HOURS 
Tuesday – Saturday from 19:30 – 22:00

WE RECOMMEND 
Beef Cheeks with Hasselback Potato, Salsa Verde 
and Bone Marrow Foam 

https://www.chezheini.com/
https://www.backstagehotel.ch/en/restaurants/diners-club/


ZERMATT VILLAGE
FINE DINING  
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B R A S S E R I E  U N O

A F T E R  7

“Not a traditional brasserie... Sit down, relax 
and let us bring you food.” Brasserie Uno is a 
small, casual fine-dining restaurant. Offering a 
surprise 6-course degustation menu that cele-
brates quality, produce and the rhythm of the 
seasons during a 3,5-hour experience. The young 
Uno-Team presented themselves in 2022 with one 
Michelin Star. 

MORE INFORMATION

OPENING HOURS 
Tuesday – Saturday from 19:00 – 22:00

WE RECOMMEND 
Seasonal surprising menu

Welcome to After Seven, your destination for an 
unforgettable culinary experience, honored with 
a Michelin star. Our cuisine combines down-to-
earth dishes with exotic accents. Let us take you 
on a culinary journey, accompanied by our master 
chef Florian Neubauer, who will personally guide 
you through the menu. Enjoy our surprise menu, 
which is perfectly matched to a carefully selec-
ted choice of wines. 

MORE INFORMATION

OPENING HOURS 
Tuesday – Saturday from 19:30 – 21:00  

WE RECOMMEND 
Seasonal surprising menu

https://www.brasserieuno.com/
https://www.backstagehotel.ch/de/restaurants/after-seven/


ZERMATT VILLAGE
INTERNATIONAL FOOD 
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M Y O K O

1 8 1 8 

Myoko’s mission is to bring authentic Japanese 
cuisine to the Alpine village. Their recipe for 
success is an ultra-talented kitchen crew that 
has learned its craft in Japan, and an uncompro-
mising approach to quality and freshness. Sample 
freshly made sushi and sashimi and other dishes 
from the Land of the Rising Sun. If you would 
like to experience some cooking action, reserve 
your spot at the Teppanyaki Grill! 

MORE INFORMATION

OPENING HOURS 
Thursday to Tuesday from 18:00 - 22:00

WE RECOMMEND 
Myoko assortment: tuna, salmon, crab Inside out 
Maki

At the 1818 it is all about the glowing hot Jo-
sper charcoal grill. The restaurant in its es-
sence: products from near and far, exciting, and 
creative preparation, a carefully composed se-
lection of wines and spirits and an atmosphere 
that is unique even for Zermatt. 

MORE INFORMATION

OPENING HOURS 
Wednesday – Monday from 18:00 – 22:00

WE RECOMMEND 
Tasting Menu 

https://www.schweizerhofzermatt.ch/restaurants-bars/myoko/
https://www.monterosazermatt.ch/restaurants-bars/1818-eat-drink/


ZERMATT VILLAGE
COZY CAFÉ’S  
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P E T I T E  R O Y A L 

M A N U D

B U R N I N G  D E E R

Petit Royal is a cozy double-story cafe and is 
known for great coffee and the best cakes in 
town! Their cafe is the neighborhood spot for 
people who want to experience the art of drinking 
coffee. As a cherry on top, they also do ever-
ything homemade. From the lovely cakes to the 
sweets over to the pastries, they’ve got it all. 

MORE INFORMATION

OPENING HOURS 
Daily from 08:00 – 18:00

WE RECOMMEND 
Homemade Carrot Cake 

This is where you’ll meet your friends, drink a 
coffee, taste their homemade kombucha, a delica-
cy from the region, read a book or just enjoy the 
vibe of the Zermatt. Their terrace in the middle 
of the town brings people together, a place where 
you can get to know new people or just celebrate 
a lovely evening with friends. 

MORE INFORMATION

OPENING HOURS 
Daily from 08:00 – 18:00

WE RECOMMEND 
Manud Syle Bahn Mi

artisanal coffee, supply and trading post
 
Coffee at dawn, Champagne at dusk. Right in front 
of the main station, first stop off the train and 
last stop before it, Burning Deer is an artisanal 
coffee, supply and trading post. Homemade ba-
gels all day, Espresso Martinis in the evening, 
and in between, art made for the space, curated 
objects, gourmet treats and souvenirs you won‘t 
find anywhere else in Zermatt. Come for one thing, 
leave with another.

MORE INFORMATION

OPENING HOURS 
Daily from 08:00 – 20:00

https://www.petitroyal.ch/
https://manud.ch/
http://burningdeer.ch


ZERMATT VILLAGE
BAR‘S
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E L S I E ` S  B A R

S T R E E T S I D E 

In the center of Zermatt, straight in front of 
the church, lies the unique Elsie’s Bar. First-
class wines and champagnes, complemented by a 
small, refined selection of international and 
Swiss delicacies add color to the evening. 

MORE INFORMATION

OPENING HOURS 
Drinks from 12:00 – 00:00
Food from 13:00 – 21:00

WE RECOMMEND 
Fresh Oysters with a Glass of Louise Roederer 
Champagne 

Streetside Bar Club is Zermatt’s new hotspot for 
great drinks, delicious food, and live enter-
tainment. With a stylish atmosphere and a vib-
rant crowd, it’s the perfect place to relax, meet 
friends, and enjoy nights filled with DJs and live 
music. 

MORE INFORMATION

OPENING HOURS 
Daily from 11:30 – 02:00 

WE RECOMMEND 
Matcha Sour with gin, sugar syrup, matcha and 
lemon juice 

https://elsiesbar.ch/
https://dannysbars.ch/street-side


ON THE MOUNTAIN 
SWITZERLAND
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C H E Z  V R O N Y

F I N D L E R H O F

Heartfelt warmth, hospitality, stunning views of 
the Matterhorn and simply some time, just for 
yourself – that’s Chez Vrony. With a vibrant 
history, it has embodied a family tradition for 
over 100 years. It is one of the few restaurants 
that still uses its own organic products, made 
from animals nourished solely on Alpine grass. 
The dry-cured meat, the homemade sausage and Al-
pine cheese are all made to traditional recipes. 
Allow Vrony and Max to pamper you and enjoy the 
lovingly prepared dishes and carefully selected 
wines. 

MORE INFORMATION

OPENING HOURS 
Daily from 11:30 – 16:00

WE RECOMMEND 
Mountain goat cheese Ravioli with nut butter 
and caramelized pears 

The Findlerhof restaurant is in the middle of a 
unique hiking area in Findeln, above Zermatt. 
The breathtaking view of the Matterhorn, the ex-
quisite cuisine and wines are among the count-
less reasons why you can switch off and really 
enjoy yourself in a cozy, family atmosphere. The 
owner Franky and his team warms your heart and 
makes you feel at home! 

MORE INFORMATION

OPENING HOURS 
Daily from 11:30 – 16:00 

WE RECOMMEND 
Swiss Premium Spareribs - with mountain honey 
glaze & Spaghetti aglio olio 

https://chezvrony.ch/
https://www.findlerhof.ch/


ON THE MOUNTAIN 
SWITZERLAND
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Z U M  S E E
Restaurant Zum See is in the wonderful namesa-
ke hamlet above Zermatt. Marion and Markus will 
spoil you in the restaurant or on the sun ter-
race, surrounded by several 350 -year-old cha-
lets in a homey atmosphere, with views of the 
Matterhorn and the magnificent mountain world of 
Zermatt. Our favorite: homemade tagliatelle with 
veal bolognese and parmesan. 

MORE INFORMATION

OPENING HOURS 
Daily from 12:00 – 17:00 

WE RECOMMEND 
“Cremeschnitte Zum See”

ADVICE

Please note that we highly recommend making restaurant reservations in advance, 
especially during the high season, as most restaurants experience very high de-
mand and last-minute availability may be extremely limited. We are happy to as-
sist you with the reservation process to help secure your preferred dining expe-
riences.

Additionally, please be aware that most restaurants require a completed credit 
card authorization form to confirm your reservation. Depending on the restau-
rant‘s policy, a no-show or late cancellation fee will apply, typically ranging 
from CHF 25 to CHF 100 per person. This generally applies to cancellations made 
less than 24 hours in advance or in the event of a no-show.

If your plans change, we kindly ask that you inform us as early as possible so 
we can make the necessary arrangements for you.

https://www.zumsee.ch/


ON THE MOUNTAIN 
ITALY
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C H A L E T  E T O I L E

F O Y E R  D E S  G U I D E S

Nestled at 2,750 metres at the foot of the Mat-
terhorn in Cervinia, Chalet Etoile is a charming 
mountain restaurant blending traditional Alpine 
cuisine with Nordic and Asian influences. Family-
run since 1974, it offers creative dishes made 
with premium ingredients, an excellent wine se-
lection, and the opportunity to admire the Mat-
terhorn from a completely new angle. A truly uni-
que dining experience in the heart of the Alps. 

MORE INFORMATION

OPENING HOURS 
Daily from 12:00–15:00
Seating times: 12:00 / 12:30 or 14:00 / 14:30

We recommend booking the earlier seating, as 
the second seating can feel rushed if you wish 
to fully enjoy your lunch and catch the last 
gondola back to Zermatt. 

WE RECOMMEND 
Ravioli with reindeer ragù and wild berries.

Foyer des Guides is a welcoming mountain cha-
let restaurant in Valtournenche, near Cervinia, 
combining traditional Alpine charm with modern 
design. Its cuisine celebrates the flavours of 
the Aosta Valley, blending local, seasonal in-
gredients with creative touches. With its cosy 
atmosphere, extensive wine cellar, and beauti-
ful mountain setting, it’s an ideal spot for a 
relaxed lunch on the slopes in the heart of the 
Alps. 

MORE INFORMATION

OPENING HOURS 
Daily from 12:00–15:00
Seating times: 12:00 / 12:30 or 14:00 / 14:30

We recommend booking the earlier seating, as 
the second seating can feel rushed if you wish 
to fully enjoy your lunch and catch the last 
gondola back to Zermatt. 

WE RECOMMEND 
Slow-cooked beef cheek served with its gravy, 
mashed potatoes, and chestnuts.

https://www.chaletetoile.it/
https://www.foyerdesguides.it/

