
VICHYSSOISE                 ............................................................................... 15
Cold potato and leek soup with egg yolk

ROOFTOP SALAD         .........................................................................16
Miso dressing, citrus fruit fillet, cashew nuts

VEAL TARTAR 70G | 140G ...............................................................28 | 42
Parmesan waffles, chive mayo, radishes, capers

GRILLED STUFFED AUBERGINE        ..............................16
Aubergine, tomatoes, garlic, yoghurt dip

PEACH BURRATA            .....................................................................19
Burrata, peach, pecan nuts, mint dressing

ROOFTOP LOADED FRIES     .....................................................24
Pulled beef, jalapeños, «Schlossberger» cheese sauce, tomato concas-
sée, fried onions, spring onions

VEGAN LOADED FRIES     ..............................................................21
Chilli sin carne, jalapeños, vegan cheese sauce, tomato concassée, fried 
onions, spring onions

ROOFTOP BURGER3     .......................................................................36
Brioche toast cube, beef burger, bacon and onion confit, chive mayo, 
caramelised onions, egg, «Schlossberger» cheese sauce

VEGAN BURGER     ..................................................................................28
Sourdough bread, Luya burger patty, homemade ketchup, chive mayo, 
caramelised onions, lettuce, tomatoes

APPETIZER PLATTER FROM 2 PERSONS     .....................24PP
Selection of meat and cheese specialities from Jumi, fig mustard, port 
wine jelly, pickled vegetables, nut butter, «Mocken» bread

JUMI CHEESE PLATTER FROM 2 PERSONS            .......24PP
Selection of cheese specialities from Jumi, fig mustard, port wine jelly, 
pickled vegetables, nut butter, «Mocken» bread

PASTRAMI SANDWICH .......................................................................16
Pastrami, sauerkraut, «Mocken» bread, Gruyère cheese, mustard

FRIED PICKLE    ..............................................................................................9
Gherkins, garlic dip

ALABAMA WHITE CHICKEN 250G         ...........................38
Smoked chicken with Alabama White Sauce

BRISKET 220G         .......................................................................................35
Smoked beef brisket

GRILLED TROUT 300G         ............................................................. 44
Trout from Rubigen with lemon, herbs

PLANTED STEAK 140G     .................................................................... 32
The alternative steak from the grill

GLAZED RADISH        ........................................................................... 29
Jalapeño, soisson beans, nori, thyme

PORK SECRETO 160G | 240G       ....................................... 32 | 45
Pata Negra «Bellota» 

BEEF BAVETTE 160G | 240G         ...................................41 | 54
Swiss Black Angus

TOMAHAWK 900G            ................................................ 180
Selected Swiss Beef

GRILLED WITH

TO SHARE WITH UP TO THREE PEOPLE...

...ALSO TASTES GREAT FOR ONE

Vegetarian Vegetarian on demand Vegan Vegan on demand Lactose-free Gluten-free Regional

This dish takes at least 45 minutes to prepare. We assure you 
that it will be worth the wait!



ROOFTOP FRIES           ......................................................................... 7
Parmesan, garlic, parsley, rooftop spice

BAKED POTATOE               ................................................................ 7
Sour cream dip

BANANA PEPPER            ..................................................................... 7
Bell pepper, eggs, parmesan

BAKED FENNEL             ......................................................................... 7
Citrus yoghurt

GRILLED CORN ON THE COB                ........................... 7
Rich cheese sauce

FOCACCIA          ................................................................................................ 7
Cherry tomatoes, rosemary

HOMEMADE KETCHUP

Fruity tomatoes meet fine spices - a harmonious ketchup that takes not 
only fries but also grilled dishes to a new level.

MANGO-HABANERO

Sweet mango meets fiery habanero - a fruity and spicy combination that 
makes every dish shine.

DIJON MUSTARD MAYO

Mustardy, creamy, with a delicate spiciness - perfect for mustard lovers 
who want to enjoy their grilled dishes with a kick.

CHIMICHURRY

Fresh herbs, garlic and a pleasant acidity - this Argentinian sauce is the 
perfect choice for meat, fish or grilled vegetables.

A side dish is included in 

      the price of every main course!

STRAWBERRY DREAM         ................................................... 14
Strawberry, biscuit, mascarpone

KURSAAL BANANA SPLIT ..................................................... 14
Banana, chocolate, vanilla, almond

PISTACHIO & BRIOCHE .............................................................. 14
Pistachio, brioche, white chocolate, sour cream

FRESH & FRUITY ................................................................................. 14
Passion fruit, cucumber, yoghurt, lime

AFFOGATO AL CAFFÈ     ........................................................... 9
Vanilla ice cream with espresso

VARIOUS ICE CREAMS     .............................5 PER SCOOP
From «Eiswerkstatt»

Baked goods: CH | Beef: CH | Pork: ESP | Trout: CH | Chicken: CH

RATE US

GOOGLETRIPADVISOR

ALLERGIES OR INTOLERANCES?

OUR TEAM WILL BE HAPPY TO PROVIDE YOU 
WITH FURTHER INFORMATION. 

All prices are in CHF and include VAT.

FOLLOW US

ROOFTOPBERN ROOFTOPBERNROOFTOP-GRILL.CH

Vegetarian Vegetarian on demand Vegan Vegan on demand Lactose-free Gluten-free Regional


