
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Schinken Gipfel    6 
Ham and Dijon Mustard Croissant 
 
Assorted Breads    6 
Seasonal Homemade Jam and Butter 
 
Landjäger      9 
Cured and Smoked Swiss Style Salami 
Mustard, Pickles 
 
 

Weekly Cheese Pick from Switzerland  9 
Pickles, Homemade Wurzel Bread 
 
Beliner       6 
Homemade Swiss Style Doughnuts filled with  
Strawberry Jam 
 
Chicken Liver Pate     12 
Poached Rhubarb, Shallot Confit 
Home Made Wurzel Bread  
   
 

Birchermuesli     8 
Oats, Raisins, Apple, Almonds, Honey 
 
Smoked Salmon    14 
Smoked Salmon, Horseradish, Chive Crème 
Fraîche, Lemon, Homemade Bread, Salad 
 
Cheese Toast      13 
Virginia Country Ham, Tomato 
White Wine, Raclette Cheese  
 
Swiss Salad     13 
Butter Lettuce, Appenzeller Cheese, Onions  
Smoked Sausage, Creamy Dressing 
 
Café Complete    13 
European Charcuterie and Swiss Cheese, 
Granola Parfait, Bread selection 
 
 

2 Eggs any Style                 14 
Potato Rösti, choice of Smoked Bacon or  
Nürnberger Sausage  
 
Zopf French Toast                  14 
Rhubarb Jam, Cinnamon Sugar 
 
Egg Benedict                   15 
English Muffin, House Smoked Salmon 
Chive Hollandaise 
 
Pan Seared Fleischkäse                          15 
2 Eggs Sunny Side Up, Potato Straws, Gravy 
 
Berner Rösti                  18 
Potatoes, Bacon, Onion  
Gruyère Cheese, Fried Egg 
 
Schnitzel Sandwich             16 
Breaded Pork Schnitzel, Café de Paris Butter 
Freshly Baked Bread Roll, House Salad 
 
White Asparagus                  17 
Hollandaise Sauce, Speck, New Potatoes  
 
 

Raclette Brunch Experience   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 Romand White Wine 55 

MAIN COURSES 

SHAREABLES  
 

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 

 

LAVAZZA COFFEE DRINKS 
Filter Coffee                       3 
Espresso         4 
Espresso Macchiato        4 
Cappuccino         5 
Latté          5 

NON ALCOHOLIC BEVERAGES 
Orange Juice      4 
Cranberry Juice      4 
Tomato Juice      4 
Rivella       4 
San Pellegrino Aranchiata     4 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COCKTAILS 
 
Corps Reviver #2   12 
Blue Coat Gin, Lillet Blanc 
Cointreau, Lemon Juice 
Kübler Absinthe 
 
Frisco Sour   11 
Bulleit Bourbon, Benedictine 
Lemon Juice 
 
South of the Alps   11 
Bergamote infused Vodka, Aperol 
San Pellegrino Aranciata  
 
Rhubarb Side Car   12 
Remy Martin VSOP, Rhubarb Liquor 
Lemon Juice 
 
 
 
 
 
 
 
 
 
 
 
SPARKLING / CÜPPLI 
 
Simonet, Blanc de Blancs              7/28 
Chardonnay, Alsace, FR 
 
Montelliana, Prosecco             8/32 
Glera, Veneto, IT 
 
Delea, Ticino Charme   68 
Ticino, CH 
 
Gaston Chiquet, 375ml            75 
Champagne, FR 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
DRAFT BEERS 
 
Devils Backbone, Vienna Lager 7 
Vienna Style Lager, Virginia 
 
Victory, Summer Love  7 
Golden 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 
 
DC Brau, Penn Quarter Porter 7 
Robust Porter, Washington, DC 
 
Eggenberg, Hopfenkönig   7 
Pilsner, Austria 
 
Jailbreak, Big Punisher  7 
Double IPA, Maryland 
 
Budweiser, Bud Light  6 
Light Lager, Missouri 
 
Bold Rock, Granny Smith Cider 6 
Hard Cider, Virginia 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
WHITES 
 
Barboursville Vineyards           11/44 
Chardonnay, Virginia, US 
 
Heinz Eifel, Kabinett              9/36 
Riesling, Mosel, DE 
 
Paul Direder              8/40 
Grüner Veltliner, AT,  
 
Chateau de Fontenille,              8/32 
Sauvignong Blanc, Bordeaux, FR 
 
Cave de la Côte             11/44 
Chasselas, Romand, CH 
 
ROSÉS 
 
Villa Wolf               8/32 
Pinot Noir, Pfalz, DE 
 
Le Figuier, Rosé                 9/36 
Blend, Provence, FR 
 
REDS 
 
Breaux Vineyards, Equation X   12/48 
Merlot, Virginia, US 
 
Anton Bauer            12/48 
Pinot Noir, Niederösterreich, AT 
 
Scaia, Tenuta Sant Antonio        10/40 
Corvina, Veneto, IT 
 
La Cappucina            10/40 
Cabernet Sauvignon, Veneto IT 
 
Cave de la Côte            11/44 
Gamay, Romand, CH 

BRUNCH SPECIALS 

 Kafi Luz     7 
Willisauer Kernobst, Coffee, Sugar 
 
Kafi Fertig    7 
Willisauer Apfel, Coffee Sugar 
 
Ovi Twist    8 
Hot Ovomaltine 
Godiva Chocolate Liquor 
 
Schoggi Kuss    8 
Hot Chocolate, Mint Liquor 
Whipped Cream 
 

Mimosa    7 
Sparkling Wine, Orange Juice 
 
Kronenhalle Royal    8 

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

Aperol Spritz    7 
Sparkling Wine, Aperol, Orange 
 
Bloody Mary    7 
Vodka, House Bloody Mary Mix 
 
Bloody Henriod    9 
Vodka, Kübler Absinthe, Bloody Mary Mix 
 
Bloody Speck    9 
Smokey Vodka, Bloody Mary Mix, Bacon 
 
 

Make your own Mimosa    25 
 

Bottle of Simonet, Blanc de Blancs 
Chardonnay, Alsace, FR 

Orange Juice, Elderflower Syrup 
 

 


