
 

all prices in CHF incl. 8% VAT 

SALADS 
green salad   7.50 12.50 

 

mixed salad   9.50 14.50 

 

seasonal salad 17.50 22.50 

freshly cut asparagus served with green salad, 

smoked salmon and cherry tomatoes 

 

hot goat cheese with honey and rosemary 16.50  21.50 

served with salad 

 

fresh tomatoes served with rocket salad 14.50 19.50 

baby mozzarella and basil oil  

 

vegetarian spring rolls with sweet chili sauce 15.50 20.50 

served with salad 

 

homemade falafel with yoghurt sauce 15.50 20.50 

served with salad 

 

Thai chicken slices - spicy 17.50 22.50 

served with salad 

 

fried fish fingers with tartar sauce 20.50 25.50 

served with salad 

 

SOUPS 

creamy tomato soupe with basil    9.50 13.50 

 

homemade turkish lentils soup  10.50 14.50 

 

homemade gazpacho  10.50 14.50 

 

TAPAS BÄRNER MITTI 

traditional cheese plate per portion 15.50 

gruyère AOC, parmesan, goat cheese  

 

assorted dried meat plate per portion 18.50 

dry-cured ham, salami, cured bacon 

 

assorted cheese and meat plate per portion 19.50 

 

     served with marinated olives and homemade garlic sauce 

 

TARTE FLAMBEE 

Tarte flambée classic with bacon, onions and fresh pepper 23.50 

 

Tarte flambée with cured ham, cherry tomatoes and rocket salad 25.50 

 

Tarte flambée with feta, marinated olives and cherry tomatoes 23.50 

 

Tarte flambée with grilled peppers and zucchini, parmesan and rocket salad 24.50 

 

Tarte flambée with grilled vegetables and goat cheese 25.50 

 

Tarte flambée with smoked salmon, cherry tomatoes and rocket salad 25.50 

 

 

     at request: all our tarte flambée are available with spelt pastry  

     and/or lactose-free crème fraîche  

  



 

all prices in CHF incl. 8% VAT 

PASTA AND VEGETARIAN DISHES 

spaghetti with homemade soja bolognese  19.50 

 

spaghetti with spicy ramson pesto 21.50 

 

curry penne 23.50 

with vegetable and fried tofu  

 

gnocchi with cherry tomatoes and basil 22.50 

served with delicate tomato sauce 

 

ratatouille with eggplants, zucchini, tomatoes and onions 24.50 

goat cheese au gratin 

 

vegi MITTI burger with tofu and homemade herbal sauce 25.50 

served with fries 

 

yellow spicy curry with fresh vegetables, shiitake mushrooms and chickpeas 26.50 

served with Jasmin rice 

 

spicy curry with red lentils, vegetables and tofu 25.50 

served with Jasmin rice 

 

    at request: no-gluten spaghetti and penne are also available  

 

                                                                                                                                          vegan       vegetarian 

 

MEAT DISHES 

lamb loin cut (140g) with homemade ramson crust  36.50 

served with one garnish  

 

medium roast horse entrecote (180g) with homemade herb butter 33.50 

served with one garnish 

 

beef Stroganoff with creamy pepper and mushroom sauce 36.00 

served with one garnish 

 

sliced roast beef (cold) with homemade tartar sauce 29.50 

served with fries 

 

roast chicken breast with soja sauce 28.50 

served with one garnish 

 

MITTI-burger (100% beef) with homemade cocktail sauce 27.50 

served with fries 

 

shashlik-skewer served yoghurt sauce 

      chicken 27.50 

      lamb 34.50 

      beef 32.50 

served with one garnish 

 

garnish:  

fries, potato gratin, noodles, Jasmin rice, daily vegetables 

additional garnish  plus 6.50 


