
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Schinken Gipfel    6 
Ham and Dijon Mustard Croissant 
 
Poulet im Chörbli    8 
Crispy Chicken Wings 
Café de Paris Sauce 
 
Landjäger      9 
Curred and Smoked Swiss Style Salami 
Mustard, Pickles, Homemade Wurzel Bread 
 
 

Weekly Cheese Pick from Switzerland  9 
Pickles, Homemade Wurzel Bread 
 
Téte de Moin      9  
Homemade Pear Bread, Butter, Pickles 
 
Cheese Puffs      6 
Gruyere Cheese and Paprika Puff Pastry Sticks 
  
 

Mache Salad     11 
Crispy Smoked Bacon, Egg  
Champagne Vinaigrette 
 
Ramp Spätzle     14 
Gruyere Cheese, Onion Crisps 
 
House Smoked Salmon   15 
Chive Omelet, Peas, Watercress 
 
Chicken Liver Paté    14 
Poached Rhubarb, Shallot Confit 
Home Made Wurzel Bread  
 
Cream of Green Asparagus   10 
Morels, Garden Peas 
 
 

Veal Zürich Style                 27 
Potato Rösti, Champignons 
Cream Sauce  
 
Herb Crusted Lamb Loin                27 
Asparagus, Spring Leek, Morels 
Parisienne Potatoes, Jus 
 
Maine Scallops                 24 
Cauliflower, Short Rib Ravioli 
Vers Jus 
 
Spring Risotto                  21 
Asparagus, Peas, Morels  
Preserved Lemon 
 
Berner Rösti                  21 
Potatoes, Bacon, Onion  
Gruyere Cheese, Fried Egg 
 
Vol en Vent                   22 
Puff Pastry Shell, Chicken Dumplings  
Button Mushrooms, Green Peas, Carrots 
 
White Asparagus                  19 
Hollandaise, Speck, New Potatoes  
 
 

Raclette      35 
(Please note only with reservation, 4-12 ppl)  
A must try, Switzerland’s iconic cheese dish 
prepared by you right at the table. 
Melted Raclette Cheese, Boiled New Potatoes, 
Pickles, Green Salad  
Inclusive of Chasselas de Romad White Wine 55 

MAIN COURSES APPETIZERS 

HAEPPLI / SNACKS 
 

Consuming raw or undercooked foods may increase 

your risk of food borne illness 

A service charge of 20% will be added to parties of 6 or more 

Executive Chef, David Fritsche / General Manager, Silvan Kraemer 

 



 
 
 
 
 
 
 
 
COCKTAILS 
 
Crush on the Sparkle     9 
Montelliana Prosecco, Luxardo Bitter 
Liquor, Angostura Bitters,  
Brown Sugar Cube, Lemon Twist 
 
Kronenhalle Royal     8 

Grand Marnier, Crème de Cassis, 
Angostura, Blanc de Blancs 

 
Dürrenmatt   12 
Copper Fox Single Malt Whisky 
Lillet, Grand Marnier 
 
Stable Hanky Panky  11 
Green Hat Gin, Sweet Vermouth, 
Braulio 
 
Corps Reviver #2   12 
Blue Coat Gin, Lillet Blanc 
Cointreau, Lemon Juice 
Kübler Absinthe 
 
The Euro   12 
Amaro Montenegro, Port Wine 
Eggwhite, Lemonjuice 
 
Frisco Sour   11 
Rye Whiskey, Benedictine 
Lemon Juice 
 
Yellow Jacket   11 
Reposado Tequila, St. Germain 
Yellow Chartreuse 
Home Made Orange Bitters  
 
Suzeardier / Swiss Guard  12 
Bulleit Bourbon, Suze, Cynar 
 
Havanella   10 
Havana Club 5year 
Home Made Lime Bitter, Rivella 
 
South of the Alps   11 
Bergamote infused Vodka, Aperol 
San Pellegrinon Aranciata  
 
Rhubarb Side Car   12 
Remy Martin VSOP, Rhubarb Liquor, 
Lemon Juice 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
DRAFT BEERS 
 
Devils Backbone, Vienna Lager 7 
Vienna Style Lager, Virginia 
 
Victory, Swing Session Saison 7 
Belgium Style Ale, Pennsylvania 
 
Atlas Brew Works, Ponzi  7 
Indian Pale Ale, Washington DC 
 
3 Stars, Southern Belle  7 
Brown Ale, Washington DC 
 
Peroni, Nastro Azzuro  6 
Pale Lager, Italy 
 
Lost Rhino, Chasers  7 
Pilsner, Virginia 
 
BOTTLE BEERS 
 
Locher, Quöllfrisch  8 
Helles Lager, Switzerland 
 
Locher, Holzfass, Cream Lager 10 
Oak Barrel Aged, Switzerland 
 
Eggenberg, Hopfenkönig   7 
Pilsner, Austria 
 
Jailbreak, Big Punisher  7 
Double IPA, Maryland 
 
Budweiser, Bud Light  6 
Light Lager, Missouri 
 
König Ludwig, Weissbier  7 
Bavarian Hefeweizen, Germany 
 
Bold Rock, Granny Smith Cider 6 
Hard Cider, Virginia 
 
Clausthaler, Non-Alcoholic 6 
Non-Alcoholic Lager, Germany 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
BUBBLES 
 
Simonet, Blanc de Blancs              7/28 
Chardonnay, Alsace, FR 
 
Montelliana, Prosecco             8/32 
Glera, Veneto, IT 
 
WHITES 
 
Rappahanok Cellars, 2015           11/44 
Chardonnay, Virginia, US 
 
Heinz Eiffel, Spätlese, 2015           9/36 
Riesling, Rheinhessen, DE 
 
Berger               8/32 
Grüner Veltliner, AUS,  
 
Chateau de Fontenille, 2016         8/32 
Sauvignong Blanc, Bordeaux, FR 
 
Cave de la Côte, 2015           11/44 
Chasselas, Romand, CH 
 
ROSÉS 
 
Villa Wolf, 2015              8/32 
Pinot Noir, Pfalz, DE 
 
Bieler Père & Fils, Rosé, 2015       9/36 
Grenache blend, Provence, FR 
 
REDS 
 
Vinum Cellars,  2015            12/48 
Cabernet Sauvignon, 
Paso Robles, US 
 
Pinot Noir 
Pinot Noir 
 
Zuccardi, Series A, 2015           11/44 
Malbec, Mendoza, AR 
 
Masi, Campofiorin, 2015           10/40 
Corvina blend, Veneto, IT 
 
Cave de la Côte, 2015           11/44 
Gamay, Romand, CH 
 
 


