
 

 

 

 

 

 

 

 

 

MEETING & EVENTS 
Drinks & Food 

  



 

 

 
WELCOME 

TO APPENZELLER HUUS 

 
Experience a stylish atmosphere and enjoy our versatile offer for your 
event: original aperitifs, varied menus, cosy coffee breaks, an exquisite 
wine list and refreshing aperitifs. We ensure that your occasion 
becomes an unforgettable experience.  



 

COFFEE BREAKS CHF 
 
Fitness 25 
Homemade smoothies, iced tea, Bircher muesli, fruit, granola cubes, 
banana bread, baguette with egg & Gouda 
 
Vital   25 
Vegetable sticks with hummus, vegetable juices, yoghurt with berries, carrot cake, 
pumpernickel with cottage cheese, radishes & chives, fruit salad 
 
High Tea   25 
Finger sandwiches with smoked salmon, horseradish, cucumber, cress & egg, 
roast beef with pickled gherkin and mustard, scones with clotted cream and jams, 
chocolate tartelettes 
 
Fruity   25 
Pan-fried melon with sheep’s cheese, pineapple–chilli cold soup with tikka prawns, 
beef tartare with mango, yoghurt mousse with berries, passion fruit panna cotta 
 
 

 
APÉRO | SOUPS CHF 
 
Pumpkin seed soup    8 
Pumpkin, roasted seeds, piment d’Espelette 
 
Tom Kha Gai soup   8 
Coconut, chicken 
 
Cauliflower soup   8 
Cauliflower, croutons, chives 
 
Truffle soup   8 
White wine, cured ham, truffle 

 

APÉRO | VEGETABLES COLD CHF 
 
Vegan tomato tartare   8 
Taggiasca olives 
 
Smoked artichoke   8 
Buckwheat, burrata 
 
Mozzarella   8 
Tomato mousse, olives 
 
Hummus   8 
Tempura vegetables, wasabi sesame 

 

 
 



 
APÉRO | VEGETABLES WARM CHF 
 
Crispy vegetable wonton   9 
Sweet chili sauce 
 
Chinese vegetable spring roll   9 
Sweet chili sauce 
 
Vegetarian mini burger   9 
Falafel, tarragon mayonnaise 
 
Tagliarini   9 
Stracciatella di bufala, truffle 
 
 
APÉRO | MEAT & POULTRY COLD CHF  
 
Grisons cured beef tartare   9 
Herb focaccia, cottage cheese 
 
Beef tartare    9 
Radish, mini pecorino 
 
Chicken satay   9 
Bean sprouts, peanut 
 
Yam Nuea – Thai salad   9 
Grilled beef entrecôte, pineapple, cucumber, chili 

 
 
APÉRO | MEAT & POULTRY WARM CHF 
 
Classic tarte flambée   10 
Sour cream, bacon, onions, chives 
 
Appenzell cordon bleu   10 
Potato salad, parsley 
Truffle, Jerusalem artichoke 
 
Appenzeller Huus burger   10 
Beef, truffle mayonnaise, egg, lettuce, pickled cucumber 

 
 
 
 
 
 
 
 
 
 
 



APÉRO | FISH & SEAFOOD COLD CHF 
 
Monkfish carpaccio   9 
Teriyaki, wakame salad 
 
Lostallo salmon   9 
Avocado, miso 
 
Swiss Shrimps   9 
Cocktail sauce, lamb’s lettuce 
 
 
APÉRO | FISH & SEAFOOD WARM CHF 
 
Crispy shrimp wonton   10 
Sweet Chili Sauce 
 
Steamed mini bao bun   10 
Pork belly, teriyaki mayonnaise 
 
Swiss fish & chips   10 
Pea mousseline, tartar sauce 
 
Trout        10 
Ebly, Fenchel 

 
 
APÉRO | DESSERTS CHF 
 
Seasonal fruit salad   9 
Vanilla syrup 
 
Cheesecake   9 
Vanilla cream 
 
Lime panna cotta   9 
Fresh berries 
 
Chocolate mousse    
Pistachio 
 
Apple compote   9 
Crumble 
 
Meringue   9 
Berries, double cream 
 
Brownies   9 
Chantilly 
 
Banana bread   9 
Cinnamon cream 

 
 



MENU | STARTERS CHF 
 
Smoked salmon   28 
Avocado, wakame, dashi vinaigrette 
 
Burrata   23 
Wild herbs, tomato salsa, pine nuts 
Belper Knolle, crispy corn, pickled vegetables 
 
Lettuce salad   15 
Egg, French dressing, croutons, bacon 
 

Trout & caviar   27 
Blood orange, sour cream, horn cucumber, bronze fennel 
 
MENU | VEGETARIAN STARTERS CHF 
 
Vegan tomato tartare   20 
Aubergine, tofu 
 
Heritage carrot   20 
Spicy tomato confit, goat yogurt, poppy seeds 
 
Hummus   20 
Red lentil falafel, umeboshi sesame 
 
MENU | SOUPS CHF 
 
Pumpkin seed soup   14 
Pumpkin, roasted seeds, oil 
 
Cauliflower soup   16 
Cauliflower, truffle, bresaola 
 
Lobster bisque   22 
Lobster, seafood ravioli, crème fraîche 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MENU | MEAT & POULTRY CHF 
 
Alpstein chicken   45 
Wild broccoli, sweet potato, Belper Knolle 

 
Appenzell veal cordon bleu   44 
Air-dried beef, vegetables, mashed potatoes 
 
Pan-fried beef cubes   55 
Black pepper sauce, crispy garlic, peppers, shallots, vegetable rice 
 

Veal loin   55 
Turnip, pointed cabbage, wild mushrooms, potatoes 
 
Dry-aged beef fillet   65 
Potato gratin, béarnaise sauce, grilled vegetables 
 

Braised beef   42 
Bread dumplings, red cabbage, carrots 
 
 

MENU | FISH & SEAFOOD CHF 
 
Salmon fillet   39 
Fregola Sarda, Oliven, Tomate 

 
Trout fillet   42 
Beurre blanc, potatoes, carrot 
 

King prawns   53 
Tomato ragout, tagliarini, pine nuts, pesto 

 

MENU | VEGETARIAN MAIN COURSES CHF 
 
Massaman vegetable curry   29 
Thai basil, steamed jasmine rice 
 
Venere risotto   31 
Parsley root, pickled red currants, Belper Knolle 
 
Fregola sarda   29 
Taggiasca olives, semi-dried tomatoes, rocket 
 
 
 
 
 
 
 
 
 
 
 



MENU | DESSERTS CHF 
 
Carrot cake   14 
Pear sorbet 
 
Chocolate mousse   15 
Pistachio 
 
Brownies   16 
Vanilla ice cream 
 
Meringue   17 
Meringue, double cream, berries 
 
Cheesecake   15 
Caramel, blueberry 
 
 
APERITIF CHF 
 
Huus Aperol G’spritzt    15 
Huus mint rum, soda 
 
Znüni Negroni   15 
Huus gin, vermouth, coffee Campari 
 
Gontonic   15 
Huus gin, Swiss mountain tonic 
 
SOUR & FRESH CHF 
 
Huusmade Mojito    15 
Huus Minze-Rum, Soda 
 
Whisky Suur    15 
Whisky, sea buckthorn, honey 
 
Gonten Mule     15 
Vodka, Alpstein bitter, Huus quince-ginger beer 
 
 
NON-ALCOHOLIC CHF 
 
No-Jito    12 
Non-alcoholic rum, lemon thyme, mint, soda 

 

 

 

 



SPARKLING WINES & CHAMPAGNE CHF 
Vintages subject to change 

 
Italy, Veneto, Valdobbiadene 

Prosecco “Noai” Brut   0.75 48 
Colesel 
Glera 
 
France, Champagne, Montage de Reims 

Champagne “Invitation” Brut   0.75  105 
Huré Frères 
Pinot Meunier, Pinot Noir, Chardonnay 
 
 
France, Champagne, Côte des Blancs 

Champagne Nominé-Renard Brut Rosé   0.75 87 

Nominé-Renard 
Pinot Meunier, Pinot Noir 
 

 
ROSÉ & SWEET WINES CHF 
Vintages subject to change 

 
Austria, Burgenland, Neusiedlersee 

Welschriesling, Chardonnay Beerenauslese  2020   0.375 48 

Weinlaubenhof Kracher 
Welschriesling, Chardonnay 

 
WHITE WINES CHF 
Vintages subject to change 

 
Switzerland, Schaffhausen, Oberhallau 

Pinot Blanc “Bad Osterfingen”  2023   0.75 65 

Familie Meyer 
Pinot Blanc 
 
Schweiz, Graubünden, Bündner Herrschaft 

Fläscher Sauvignon Blanc  2022   0.75 82 

Weingut Hansruedi Adank 
Sauvignon Blanc 
 
Switzerland, Vaud, Chablais 

Yvorne “Domaine de la Pierre Latin”  Grand Cru  2022   0.75 68 

Philippe Gex 
Chasselas 
 
Switzerland, Valais, Valais Central 

Païen/Heida “Les Serpentines”  2020   0.75 79 

Gérald Besse 
Savagnin Blanc 
 
 
Austria, Burgenland, Neusiedlersee-Hügelland 

From the Villages  2021   0.75 55 

Weingut Rosi Schuster 
Grüner Veltliner, Weissburgunder, Chardonnay 



 
 
WHITE WINES CHF 
Vintages subject to change 

 
Austria, Lower Austria, Wachau 

Grüner Veltliner “Rotes Tor” Smaragd  2018   0.75 85 

Weingut Franz Hirtzberger 
Grüner Veltliner 
 
Italy, Alto Adige, Bolzano 

Weissburgunder “Dellago”  2021   0.75 57 

Kellerei Bozen 
Weissburgunder 
 
Italy, Alto Adige/South Tyrol, Terlan 

Sauvignon Blanc “Winkl”  2021   0.75 65 

Cantina Terlan 
Sauvignon Blanc 
 
Italy, Alto Adige/South Tyrol, Lake Caldaro 

Weissburgunder “Berg” Riserva  2021   0.75 61 
Kellerei Schreckbichl-Colterenzio   
Weissburgunder 
 
Spain, Castilla y León, Bierzo 

Godello “El Zarzal”  2020   0.75 57 

Bodegas Emilio Moro 
Godello 
 
Spain, Castilla y León, Rueda 

La Misión de Menade  2020   0.75 81 
Menade 
Verdejo 

 
RED WINES CHF 
Vintages subject to change 
 
Switzerland, St. Gallen, Lower Rhine Valley 

Fass 4  2022   0.75 57 

Wein Berneck 
Merlot, Pinot Noir, Cabernet Jura 
 
Switzerland, Valais, Valais Central 

Cuvée Rouge “N° 3 Barrique”  2020   0.75 78 

Cave Biber 
Malbec, Cabernet Sauvignon, Merlot 

RED WINES CHF 
Vintages subject to change 
 
Switzerland, Ticino, Mendrisiotto 

Merlot del Ticino “Meride”  2022   0.75 72 

Simone Favini 
Merlot 
 
 



 
 
 
Austria, Lower Austria, Carnuntum 

Cuvée “Ried Rosenberg”  2020   0.75 118 

Weingut Gerhard Markowitsch 
Zweigelt, Merlot, Blaufränkisch 
 
Italy, Alto Adige/South Tyrol, Bolzano 

Lagrein “Waldgries” Riserva  2019   0.75 75 

Ansitz Waldgries 
Lagrein 
 
Italy, Alto Adige/South Tyrol, Lake Caldaro 

Merlot, Cabernet “Fallwind”  2021   0.75 58 
Kellerei St. Michael 
Merlot, Cab. Sauvignon, Cab. Franc 
 
Italy, Trentino, Trento 

Masetto Due  2020   0.75 81 
Sepaia di Endrizzi 
Teroldego, Cabernet Sauvignon 
 
Italy, Piedmont, Cuneo 

Barbera d’Alba  2021   0.75 85 

Luciano Sandrone 
Barbera 
 
Italy, Tuscany, Siena 

Chianti Classico “La Ghirlanda”  2021   0.75 59 

Bindi Sergardi 
Sangiovese 
 
Italy, Tuscany, Siena 

Cavalli  2018   0.75 107 

Tenuta Degli Dei 
Cab. Sauvignon, Petit Verdot, Cab. Franc 
 
Italy, Tuscany, Grosseto 

Poggio Valente  2020   0.75 91 
Fattoria Le Pupille 
Sangiovese 
 
Spain, Castilla y León, Ribera del Duero 

Vizcarra “15 meses”  2021   0.75 57 

Bodegas Vizcarra 
Tempranillo 
 
 

 

 

 



 

 
RED WINES CHF 
Vintages subject to change 

 
Spain, La Rioja, Rioja 

Rioja “Contino” Riserva  2019   0.75 93 

Viñedos del Contino 
Tempranillo, Graciano, Mazuelo, Garnacha 
 
Spain, Catalonia, Priora 

Dual  2021   0.75 66 

Alvarez Duran 
Garnacha, Cariñena, Syrah, Cab. Sauv., Merlot 
 
Spain, Catalonia, Priorat 

Negre de Negres  2021   0.75 95 

Alfredo Arribas 
Garnacha, Cariñena, Syrah 
 
Spain, Andalucia, Sierra de Malaga 

Petit Verdot “Tadeo”  2020   0.75 121 
Cortijo Los Aguilares 
Petit Verdot 


