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truuba  
breakfast

34.--

 
 

egg dishes
poached, fried  
or boiled		  3.--

scrambled egg
with herbs 		  5.-- 
with bacon and onions 		  6.--

omelet
with tomatoes and cheese		  9.--

shakshuka	  
poached egg, tomato, 
bell-pepper, onion		  11.-- 

œufs bénédicte
ham, sauce hollandaise,  
english muffin 		  12.--

flavourful
bacon		  2.--

croissant		  2.--

waffle 
with berry ragout		  14.--

breakfast

daily from 07:00 am to 10:30 am
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chuchi
for an aperitif   

olives   
black and green		  9.--

padròn peppers   
roasted, chimichurri		  9.--

antipasti salad 
pine-nuts, balsamico 		  9.--

focaccia 
mojo, olive tapenade, olive oil		  11.--

pata negra	 	 13.--

starters
roasted garlic cream soup 
piment espelette, crème fraîche 	 11.--

grilled romain lettuce 
citrus mustard vinaigrette, 
pecorino		  14.--

pointed bell pepper 
ricotta, pine-nuts,  
biquinho chili 		  14.--

melon salad
balsamic, burrata, verbena 		  17.--

main dishes
eggplant potato gratin 
burrata, tomato, basil		  24.--

baked feta 
grean beans, raisin, almond		  24.--

toasted pastrami sandwich 
garlic cream, arugula, fries 		  26.--

pike-perch
roasted potatoes, herbal 
vinaigrette, garlic cream 		  39.--

minibistro
child french fries	 9.--
child pasta	 14.--daily from 11:30 am to 05:00 pm  

tuesday and wednesday from 11:30 am to 09:00 pm



6

desserts
ice cream
chocolate, vanilla, sour cream, 
per scoop 		  5.--

pastel de nata
sour cream ice cream		  14.--

beverages
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bubbly water 
various 	 33 cl	 5.50	

passugger 	 47 cl 	 5.-- 
 	 77 cl 	 7.-- 

apple spritzer
mosterei vetsch 	 33 cl 	 6.-- 

bio grape spritzer
adam+uva, white or red 	 33 cl 	 7.-- 

tonic water, bitter lemon, 
ginger ale, ginger beer 	
swiss mountain spring 	 20 cl	 4.-- 

malschüeler 
water

from the "truuba" fountain
price for the first filling,  
all others included,  
self-service	 82 cl	 5.--

magic potions
wit-sharpening potion
house syrup	 20 cl	 3.--

witch tea
homemade ice tea	 20 cl	 3.--

wingardium leviosa 
small citro	 20 cl	 3.--

juices 
various juices from opaline
apple and carrot, apricot, pear and 
verveine, tomato	 25 cl	 5.50

orange juice
freshly squeezed	 30 cl	 7.--

 

if you're thirsty 
ice tea or lemonade
homemade	 30 cl	 5.--

nycha kombucha 
quinces	 33 cl	 6.50 
mountain herbs	 33 cl	 6.50

chocolate
chocolate warm or cold		  7.50

tea
various länggass tea
herbs, fruits, green, black,  
oolong, rooibos  
in pyramid-shaped bags		  5.50

coffee
coffe specialties 
from the riesen 
coffee factory	         4.50 – 6.00

cold brew nature		  4.--
cold brew tonic		  7.--
cofftales gin tonic 		  10.--
rooibos chai latte	 	 7.--

beer
truuba spezli, amber 
sennbräu, buchs 	 33 cl	 6.--

bottle edelspez
schützengarten	 33 cl	 5.--

bottle panaché
schützengarten, unfiltered	 33 cl	 5.--

white beer
weisser engel	 50 cl	 7.--

alcohol free beer
india pale 	 33 cl	 5.-- 
ginger beer 	 33 cl	 5.--

sour apple 
cider

bottle saft vom fass
mosterei vetsch, grabs
unfiltered, non-alcoholic	 50 cl	 6.-- 
unfiltered, with alcohol	 50 cl	 7.--

buvette
what we pour for you 
depends on the moment. 
always sun-kissed wines 
with a mediterranean flair. 
just ask us.
each glass 		  9.50 
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mixed vermouth
white 

helvetico vermouth bianco
switzerland	 4 cl	 7.--

rosé 
jsotta vermouth rosé 
switzerland	 4 cl	 7.-- 

red 
helvetico vermouth rosso
switzerland	 4 cl	 7.-- 

carpano antica formula
italy	 4 cl	 8.-- 

vermouth xalar
priorat, spain	 4 cl	 6.-- 

… for example, for classics 
like negroni sbagliato, 
americano, vodka martini 
oder wermuth tonic

without
giselle tonic,  
ginger ale 0%	 	 10.-- 

crodino spritz 	 	 12.-- 

nivers n°02
non-alcoholic & tea based		  8.-- 

white flower 0% 	
g’nuine zero (non-alcoholic gin),  
jasmin tea und lemon 		  12.-- 

nogroni
jsotta senza red, jsotta bitter  
senza and g’nuine zero  
(non-alcoholic gin) 		  12.-- 

non-alcoholic 
jsotta senza bianco 
switzerland 	 4 cl	 5.--

jsotta senza rosso 
switzerland	 4 cl	 5.--

with
perse spritz		  12.-- 
amalfi spritz		  12.-- 
giselle spritz/tonic		  12.--
truuba suze	
suze, adam+uva white 		  12.-- 

white flower
g’nuine gin, jasmin tea, lemon 	 14.-- 

mediterranean negroni
campari antica formula,  
gin mare 		  14.-- 

barrel-aged 
mediterranean negroni
campari antica formula, 
gin mare		  15.--
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pures

campari	 4 cl	 7.--  
cynar	 4 cl	 7.--  
pastis 51	 4 cl	 7.--

grappa
grappa di chardonnay 
torguadra	 4 cl	 9.-- 
evo grappa riserva	 4 cl	 12.-- 

gin
gin mare	 4 cl	 12.50 
ginuine alpine herbs	 4 cl	 12.50 
ginuine strawberry	 4 cl	 12.50 
ginuine swiss apple	 4 cl	 12.50

rum
diplomatico reserva  
exclusiva rum, lara	 4 cl	 9.-- 
alpine rum, vorarlberg	 4 cl	 11.--

vodka
belvedere lake bartężek,  
bartężek	 4 cl	 14.--
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 vegan 
 vegetarian

we source our products from people who are 
passionately committed to sustainability, 
naturalness, and authenticity every single 
day.

bread and baked goods: homemade
sea bass: wild catch, mediterranean region
trout: switzerland
meat: switzerland
pata negra: portugal

if you have any questions about allergens in 
our dishes, our staff will be happy to assist 
you.

all prices are in swiss francs 
and include 8,1 % vat.

03.07..2026


