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Welcome to the Bergidyll, your “ Riders Haven“ in the heart of the Swiss Alps! 

 
Swap out your ski boots or park your bike. 

Let’s dive into a menu as adventurous as your day hopefully was. 
 

 

 
 

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience. 
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#CHEESEFONDUE 
Our Summer-Highlight! 

Enjoy our house-specialty in the 

James Bond-Stübli. 

31.5 | PER PERSON 
6.- CORNICHONS & ONIONS 
6.- PINEAPPLE & PEARS 

Served with 

House-Bread and  Potatoes. 

 

 

 

 10 SU  

+41 (0)76 758 72 43 | www.hotelbergidyll.ch | Gotthardstrasse 39, CH 6490, Andermatt 

http://www.hotelbergidyll.ch/


If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  

IT’S ALWAYS GOOD TO START WITH AN... 

Apéritif 
 

 

11.5 |  
 Prosecco 0.0  

  Elderflower Syrup  

 Soda  Peppermint 

 |  
 

 Prosecco 0.0  

 

 Tonic Water  

 

11.5 |  
 

 Tonic Wasser  

 Cucumber Slice 

 |  

 

 Prosecco 0.0  

 

11.5 |  
 

 Lemon Juice  Soda  

 

11.5 | ITALIAN 75 
 

 Prosecco 0.0  

 Lemon juice  

 

  
 

 SAUER Housewine 0.0  

 Soda 

 SWEET Housewine 0.0  

 Sprite 

 

 |
 

 

  
30%  4cl 

   
35%  4cl 

 |

 
      4cl 

 |  
45%  4cl 

| 

 
15% | 5cl 

 |  
 

    4cl 

 |  

 

 

 

| 

 

13.5  HUGO 
 Prosecco  

Elderflower Syrup  

 Soda  

 Peppermint 

 |
 

 Lillet Blanc  

 Tonic Water  

 

 |  
 Aperol  Prosecco  

 Soda  

 

 |  
 Prosecco  

 Soda  

 Peppermint 

 |
 

 

 Prosecco  Soda  

 

  
 

 SAUER Housewine  

 soda 

 SWEET  Housewine  

 Sprite 



If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  

Small Hunger 
12.- | ROASTED CROSTINI 

| Spicy Avocado Cream | Toasted Bread | Tomato Cubes | 
 
 

28.- | BERGIDYLL PLATTER 
| Pita bread | Urner Mountain cheese | Tigets (dried local meat) 
Olives | Sun dried Tomatoes | Artichoke cream 

 
 

21.- | ZUCCHINI POPS 
| Cottage cheese balls | Dill | 

 
 

21.- | CHICKEN WINGS IN BASKET (6 PCS) 

 
24.- | POKE BOWL (VEGAN) 

| Peanut Sauce | Rice | Edamame | Mango | Melon | Cucumber | Carrots | 
| Avocado | Black Sesame | Soja sauce | Peanuts | 

 
29.- | TRO UT T A RT A RE  

| Avocadocream | Lèche de Tigre |  

 
31.-| 45.- | BEEF TATAR “SPICY” 

                      120g | 240g | | Gran D’Or | Egg-Yolk-Dijon-Sauce | Butter | Toast bread 
 

 

 
 

 
| |  

  |  
 

 |  
Burrata Cherry tomatoes Basil Oil  

 
 |  

| |  
| | 

 |  
 

 

 

 

 

 

18.- | CUCUMBER-CARPACCIO 
| Lemon oil | Basil pearls | 



If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  
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| G a r l i c  | Chili |  Olive oil 

 

 

| PENNE PUTTANESCA 
| Pasta | Bacon | Tomatoes | Anchovy
 

31.- | S U M M E R  TRUFFEL RISOTTO 
| Risotto | Truffels | 

27.- |   SPAGHETTI CARBONARA 
| Pancetta | Parmesan | Egg |Garlic 

 
 |  

 
Olive Oil  

 
 |  

Tomato Sauce Mozzarella Ham  
 

 |  
Tomato Sauce Mozzarella   
Grilled Vegetables  Olives Basil  

 
 |  

 
Cherry Tomatos Capers Onion  
Oregano  

 |  
 

Olive Oil  

 |  
  Mozzarella    Smoked Salmon   
 Onions  Dill   Capers  

 
 

 

 

 

 

 

 

 



If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  
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Bärgwich 
  

| Beef 16Og | Lettuce | Tomato | Onions | Pickles | Hause Sauce | 
| Ciabatta | 

25.- | GOTTHARD 
| Beef 16Og | Cheddar | Lettuce | Tomato | Onion | Pickles | 
| Hause Sauce | Ciabatta | 

26.- | WILLIAM TELL 
| Beef 16Og | Bacon | Cheddar | Lettuce | Tomato | Onion | 
| Pickles | Hause Sauce | Ciabatta | 

26.- | DEVIL’S BRIDGE 
| Beef & Hot Sausage 160g | Lettuce | Tomato | Onion | Pickles
| House Sauce | Ciabatta |  

26.- | GEISSGRAT 
| Organic Vegetable Burger | Lettuce | Tomato | Onion | vegan Mayo | 
| Ciabatta |  
 

 

 

 

 
 

 

  
 

11.- | PINSA MARGHERITA 
Tomatosauce Mozzarella |  O r e g a n o

 

  
 P a s t a  |  T o m a t o s auce |  

 |  
 

 |  
 C h i c k e n  Nuggets |  F r e n c h  Fries |  



If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  

 
35. | SALMON FILLET 160G 

| Roasted carrots | Carrot puree | Orange sauce  
 

45.- | WIE N E RS C HN ITZ E L  (VEAL) 200G 
| French Fries | Cranberrys | 

 
 
 

 

  

  

 

 

Classics 
 
 
 

 
 
 
 
 
   
 
 
 
 
 

 

   
  

| Garlic-Chili-Butter | 15 min | 

 

  
| Mediterranean salad |  

 
| 15 min | 

 

 
        |  

 |  

      |  

     |  

    |  

 
 

 

 

 

35.- | CORDON BLEU (PORK) 200G 
| French Fries | Vegetables | 

31.- | BUTTERED - PERCH « ZURICH ART » 
| French Fries | Tatar sauce | 

56.- | DRY AGED ANGUS ENTRECÔTE (CH) 200G 
| Pepper sauce |  



If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and 
ensure a safe and enjoyable dining experience.  

 
 |  

Topping Whipped Cream  

 |  
 

 |  
 

13.-  PLUMBSORBET 
Vieille Prune  

11.5  CHEESECAKE 
Berries Topping Whipped Cream  

13.-  LEMONSORBET 
 Vodka  

Sweet 
 
 
 
 
 
 
 
 
 
 
 

 
OR Digestif 

9.- | GRAPPA CHARDONNAY 
40% | 2cl 

9.- | GRAPPA PINOT GRIGIO 
40% | 2cl 

11.- | GRAPPA MOSCATO 
40% | 2cl 

11.- | GRAPPA TRIE RISERVA 
40% | 2cl 

16.- | GRAN CUVÉE STRAVECCHIA 
40% | 2cl 

 
 

 |  

 |  

 
 |  

|  

| |  

29.- 

 
29.- 
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