
N Ü S S L I  S A L A T 
Nüssli Salat, Knuspriger 
Speck, Gekochtes Ei, 
Butterzopfcroûtons, Frenchdressing

Lamb‘s Lettuce, Crispy Bacon, Boiled 
Egg, Brioche Crôutons, French Dressing

E G O : 1 9 . —
TO S H A R E : 2 8 . –

J U N G E R  S A L A T
Junger Blattsalat, Randen, 
Birnen, Eingelegte Beeren, 
Karamellisierte Baumnüsse, 
Balsamicodressing

Young Leaf Salad, Beetroot, Pears,
Pickled Berries, Caramelized Walnuts,
Balsamic Dressing

SOMETHING GREEN TO 
START

FER D I N A N D  F R I E S 
G O  E A S T
Furikake (Algen, Sesam, Katsuobushi /
Seaweed, Sesame Seeds, Katsuobushi),
Mayonnaise Japan Style

C E R V O  F R I E S
Parmesan 12 Monate Gereift,  
Trüffelöl  

12 Months Aged Parmesan, Truffle Oil

B A Z A A R  F R I E S
Za‘taar, Aioli

THE CLASSICS

E G O :   1 0 . —
SHAR E : 2 0 . –

EGO:   1 0 . —
SHAR E : 2 0 . –

EGO:   1 0 . —
SHAR E : 2 0 . –

F E R D I N A N D
P L Ä T T L I
Trockenfleisch, Rinderbrustkern,
Trockenspeck, Walliser Hamme,
Bergführer Trockenwurst

Dried Meat, Beef Brisket, 
Dried Bacon, Valais Ham, Dried Mountain 
Guide’s Sausage

CHARCUTERIE AND CHEESE

ZER M A T T  U N P L U G G E D
M É L A N G E  A O P
Gruyère AOP, Raclette du Valais AOP

M O U N T A I N  G O L D  N U G G E T S
Käsenuggets mit Aprikosenchutney

Cheese Nuggets with Apricot Chutney

2 4 . —

250G : 3 6 . — B A R O N E  P I Z Z I N I
Lombardei / IT / BIO

D O M A I N E  J E A N - R E N É  G E R M A N I E R
Wallis / CH

H I S T O I R E  D ‘ E N F E R
Wallis / CH

H I S T O I R E  D ‘ E N F E R
Wallis / CH

P A I T I N
Piemonte  / IT

Franciacorta Golf 1927 Extra 
Brut {Chardonnay / Pinot Noir}

Fendant „Les Terrasses“ AOC  
{Fendant}

Petite Arvine Réserve AOC  
{Petite Arvine}

Syrah AOC  
{Syrah}

Barbaresco Serraboella 
„Sori Paitin“ DOP 
{Nebbiolo}

CHALET
FERDINAND WINE

E G O : 1 9 . —
TO S H A R E : 2 8 . –

3 8 . —

H A L B  &  H A L B
Trockenfleisch, Hobelkäse AOP

Dried Meat, Shaved Cheese AOP

2 8 . —

THE FERDINAND ALL 
STARS COLLECTION - 
FONDUE

GLA M R O C K
Zermatt Unplugged Mélange, 
Champagner, Schwarzer Trüffel

Zermatt Unplugged Mélange, 
Champagne, Black Truffle

2 5 0 G : 4 6 . —

M O N T R E U X
Zermatt Unplugged Mélange, Knoblauch, 
Schwarzer Knoblauch, Bergkräuter 

Zermatt Unplugged Mélange, Garlic, 
Black Garlic, Mountain Herbs

2 5 0 G : 3 9 . —

W O O D S T O C K
Zermatt Unplugged Mélange, Pilze, 
Speck, Röstzwiebeln, Kräuter

Zermatt Unplugged Mélange, Mushrooms, 
Bacon, Fried Onions, Herbs

2 5 0 G : 3 9 . —

THE RACLETTE

RAC L E T T E  D U 
V A L A I S  A O P
Gschwellti, HUGO Silberzwiebeln, 
HUGO Cornichons, Aprikosen-Chutney

Potatoes, HUGO Pickled Onions, 
HUGO Gherkins, Apricot Chutney

P O R T I O N : 1 2 . —
À DI S C R E T I O N : 3 8 . –

GRILL

PUL L E D  B E E F  B R I S K E T  
B U R G E R  „ F E R D I N A N D “
+ RA C L E T T E  D U  V A L A I S  A O P

Brioche Bun, Geschmorte Rinder Brust, 
Würziger Krautsalat, Rote Zwiebeln

Brioche Bun, Braised Beef Brisket, 
Spicy Coleslaw, Red Onions

3 3 . —

+ 3 . —

DESSERTS

CHO C O L A T E
Schokoladenkuchen mit Flüssigem Kern, 
Weisse Schokolade, Vanilleglace

Chocolate Cake with Liquid Core, 
White Chocolate, Vanilla Ice Cream

2 0 . —

G A S P A R I N I  S T Ä N G E L I
Schoko-Banane, Fior di Latte

Chocolate-Banana, Fior Di Latte

I C E  C R E A M  /  S O R B E T
+ SC H N A P S  A P R I C O T I N E
  W I L L I A M I N E

Vanille, Aprikosensorbet, Birnensorbet

Vanilla, Apricot Sorbet, Pear Sorbet

5 . —

6 . —
+ 1 0 . —

1 2 . —

8 4 . —

1 0 . —

6 8 . —

1 4 . —

9 8 . —

1 3 . —

9 2 . —

1 6 8 . —

R O U V I N E Z
Wallis / CH / BIO 

Heida „BIO“ Zermatt 
Unplugged {Savagnin Blanc}

8 . 5 0

6 0 . —

D E U X  F R È R E S 
Haute Provence / FR / BIO 

A L E X  S T A U F F E R  L E  V I N  D E  L ‘ A 
Wallis / CH    

L‘Été avec Deux Frères AOP
{Grenache / Syrah}

Pinot Noir „L‘Alter-natif“ 
AOC {Pinot Noir}

1 1 . —

7 7 . —

1 2 . —

8 4 . —

THE LAST WALTZ
SAVE THE DATE
19.04.2026

Alle Preise sind in CHF inkl. MwSt.
All prices are in CHF including VAT.

GLUTEN-FREE VEGETARIAN

VEGAN LACTOSE-FREE

Hobelkäse: Laterie d‘Orsières | Raclettkäse: Raclette du Valais AOP | Zermatt Unplugged Mélange: Gruyère AOP, Raclette du Valais AOP | Käsenuggets: Raclettekäse | Parmesan 12 Monate Gereift {IT} | Speck, Rinderbrust: Matterhorn Metzgerei | 
Trockenfleisch, Brustkern, Walliser Speck: Salaisons d‘Annivers | Bergführerwurst: Metzgerei Meyer Turtmann | Brot CH | Weitere Informationen zu Allergien und Inhaltsstoffen erhalten Sie von unserem Personal.
Sliced cheese: Laterie d‘Orsières | Raclette cheese: Raclette du Valais AOP | Zermatt Unplugged Mélange: Gruyère AOP, Raclette du Valais AOP | Cheese nuggets: Raclette cheese | Parmesan aged 12 months {IT} | Bacon, beef brisket: Matterhorn 
butcher‘s shop | Dried meat, breast core, Valais bacon: Salaisons d‘Annivers | Mountain guide sausage: Meyer Turtmann butcher‘s shop | Bread CH | Further information on allergies and ingredients is available from our staff.

ROSÉ REDWHITE

GLASS BOTTLE BUBBLES


