
 
 
 
 
 
 

 
 
 

 
 

 

BIRDY‘S CHOICE 
‚ Sharing is Love ‘ 

 
If it's hard for you to decide, we do! 

Sharing surprise- menu from 2 persons 
10 dishes served in several courses.     pp. 88 

with meat and fish     pp.+22 
 

COCKTAIL PAIRING 
3 signatures with or without alcohol     45 | 40 

 
WINE PAIRING  

3 glasses of wine 44 
 
     

Piepmatz children menu 

‘For our little connoisseurs’ 
     

3-course menu including a drink 28 
 
 

“The Nest” 
‚ Experience ‘ 

 
Enjoy in the middle of Birdy’s a surprise menu 

created by Christian and Team. 
 

Friday to Monday  
Common start at 7p.m at the Foodbar. 
We are happy to take your reservation. 



 
 

 
COLD DISHES 

‚ Sharing is Love ‘ 
 
 

Sourdough bread chips puffed 
 

turnip cabbage | yuzu | kale    8 

 
Focaccia from ‘The Sour Bros’ 

 

Nombre Propio olive oil | Kalamata - olive cream    9 
bacon cream    +3 

 
Flamed Lettuce 

 

fregola sarda | egg yolk | Parmesan    16 
cottage bacon    +6 

 
Smoked celery  

 

mustard | almond | lovage    18 
Coppa    +7 

 
Pickled onions 

 

Beluga lentils | chives | pickled cabbage    18 
smoked char    +9 

 
Rocket foam 

 

fennel | cashew | potato    14 
graved Lostallo salmon    +9 

 
Colored beets 

 

Coffee | smoked almonds | pears    18 
pike-perch marinated  +9 

 
Jerusalem artichoke pannacotta 

 

hazelnut | apple | gingerbread     18 
smoked duck breast    +8 

 
‘Make your own handroll’ 

 

sushi rice | wasabi | nori | ponzu | avocado    16 
graved Lostallo salmon    +9 

 
 

 



 
 
 

WARM DISHES 

‚ Sharing is Love ‘ 
 
 

Dauphine ‘raclette’ 
 

pickle | red onion | raclette    12 
dried meat grated    +4 

 
Lemon grass soup 

for two 
 

kaffir lime | coconut | ginger    18 
 fish farce    +4 

 
Beetroot-Tarte-Tatin 

 

balsamic | walnut | wasabi    26 

 
Leek-mosaic 

 

potato | horseradish | Nori    24 
pulled beef brisket    +12 

Skrei    +14 

 
Kokkaido roasted 

 

peanut | thay curry | cumquat    16 
Gotthard pike-perch fried    +14 
crispy chicken in tempura    +12 

 
King oyster mushroom 

 

ramson | Polenta | white cabbage    22 
white veal ragout    +14 

 
Rooted celery roasted 

 

black garlic | pine shot | green pepper    20 
 beef briskets    +15 

 
Cauliflower in Tempura 

 

soy sauce | peanut | salted lemon    16 

 
Potatoe dumplings 

 

watercress | sunflower seeds | flower sprouts     24 
salmon trout confit    +14 



 
 

 
BIG DISHES 

‚ Sharing is Love ‘ 
 
 

Dry Aged pieces from the Big Green Egg 

 
Heinzer - Muotathal 

and  
Holzen - Ennetbürgen 

 
Special Cut  

Daily recommendation  

 
Entrecote   250 g     48 

Chucksteak   200 g     42 

 
Chimichurri | Ramson butter 

 
 

Poussin 
 

Tom Kha Gai | ginger     32 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 
 

DESSERTS 

‚ Sharing is Love ‘ 
 

Pear 
 

coffee | Baileys  | hazelnut    18 

 
Yoghurt 

 

almond | blood orange | tarragon    16 

 
Pineapple 

 

Tasmanian pepper | coconut | pine shot    18 
 
 
 

 
 
 

 
Matured cheese from Maître Fromage Rolf Beeler 

 

cow | goat | sheep    18 
 
 
 
 
 
 
 
 

 
 

Please inform a member of staff if you have any allergies or dietary requirements. 
 

Declaration of orgin: meat, poultryl & fish: Switzerland 
Duck breast: France, Skrei: Norway  

All prices in Swiss Francs, include SVAT. 
 


