
 

Culinarium         Gluten-free cuisine on request         Vegan 
 

Subject to change without notice. Our prices are in CHF, incl. 7.7% VAT. 
 

STUMP  MENU CARD 
 
 

Clear and creamy  CHF  

Soup of the day small / large  8 / 12 
ask your waiter what yummy soup we have 
 

Apple-celery cream soup topped with whipped cream  8 / 12 
 
 

Salads and starters  

Seasonal leaf salad   6 / 9 
on  vegetable, French-,  Italian- or house-dressing 

 
Mixed vegetable and green salads  8 / 11 
on  vegetable, French-,  Italian- or house-dressing 

 
Strips of iceberg lettuce with chopped egg and French dressing  8 / 13 
 

 Spicy vegetable-tatar  12 / 17 
served on beet carpaccio 
 

 Taster plate  60 grams 12 
of 3 different venison dried Sausages  90 grams  19 
 
 

Vegetarian and vegan   CHF  

 Pasta stuffed with squash and chickpeas  29 
served with seasonal vegetables 
 

 Homemade spaghetti served with beluga lentil tomato sauce 27 
garnished with broccoli 

 

 Gratinated cheese-dumplings roasted onions and apple-sauce 20 
 

   Rösti potatoes nature   16 

  Rösti with grated pumpkin   18 

 Rösti gratinated with smoked cheese   20 
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Mountains and forest 
 

Mixed venison sausage   24 
with stewed red cabbage, candied chestnut, brussels sprouts, a cranberry filled apple 
and your choice of sides 
 

Thinly sliced pieces of venison with creamy mushroom sauce 43 
with stewed red cabbage, candied chestnut, brussels sprouts, a cranberry filled apple 
and your choice of sides 
 

Venison pepper   36 
with stewed red cabbage, candied chestnut, brussels sprouts, a cranberry filled apple 
and your choice of sides 
 

 Medallions of venison      49 
with stewed red cabbage, candied chestnut, brussels sprouts, a cranberry filled apple 
and your choice of sides 
 

 Trio of venison schnitzel (chamois, elk and ibex)  45 
with stewed red cabbage, candied chestnut, brussels sprouts, a cranberry filled apple 
and your choice of sides 
 
 

Fresh from the farm or lake 
 

Thinly sliced preces of young beef with creamy mushroom sauce 43 
served with seasonal vegetables and your choice of sides 
 

Pork cordon bleu   34 
served with seasonal vegetables and your choice of sides 
 

 Swiss breast of chicken with port wine sauce  34 
served with seasonal vegetables and your choice of sides 
 

  Poached filet of troot on a pernod cream sauce  34 
served with seasonal vegetables and your choice of sides 
 

Alpenrose-Burger (beef and pork)   31 
served in a white bread bun or a tumeric-thyme bun 
 

optional with BBQ sauce and bacon    +3 

 
Sides and sauce it s your choice: 

 

French fries  Dumplings 

Noodles  Rösti-potatoes - Rice 
 

Mushroom cream sauce  Port wine-jus 
Orange sauce  Pepper cream sauce 
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Desserts  
 
All of our creamy and fruit ice creams as well as sorbets are homemade 
and made from all-natural ingredients. 
 

Please see our list of daily flavors. 
   CHF 
 

 Fruit and cream flavors 1 scoop 4 
with seasonal fruits 2 scoops 7 
 3 scoops 10 
 

with whipped cream    1 
 

  Assorted fruit plate   11 
 

 Chocolate pumpkin cake with pear compote and whipped cream  11 
 
Coupé Vermicelle    9/12 
Meringues with creamed chestnuts and whipped cream 
 
Coupé Nesselrode    10/13 
Meringues with vanilla ice cream, creamed chestnuts and whipped cream 
 

 Coffee ice cream  10 
 

 Milk shakes  10 
 

 Caramel flan garnished with fruit  8 
 

Platter of local cheese specialities 100 Gramm 11 
served with anise bread and pineapple-chili jam 200 Gramm 20 
(  without pineapple-chili jam) 
 

FOR KIDS 
Smarties 2 
Rockets 2 
Pralinato 2 
Cones strawberry or vanilla 3 
Kids dessert Alpenrose  5 

 
 
 
 
 
 

For information on allergens in individual dishes 

please contact our employees. 


