
G A R D E N  M E N U 	

M A M A ‘ S  P L Ä T T L I 	 C H F  3 2

Fleisch- und Käsespezialitäten aus der Region

Plateau de viandes et de fromages locaux

Local meat and cheese platter 

V A L A I S A N  C H O L E R A  		  C H F  2 1

Hausgemachter Lauch-Kartoffelkuchen mit Käse

Tourte faite maison aux poireaux, pommes de terre et fromage 

Homemade leek, potato and cheese pie

C R O Q U E T A S  P L A T T E R  	 C H F  2 2

Hausgemachte spanische Kroketten mit Dip

Croquettes espagnoles maison avec dip

Homemade Spanish croquettes with dip 

C H I C K E N  B I T E S  	  C H F  2 0

Frittierte Hühnerbrust mit hausgemachten Saucen

Blancs de poulet frits avec des sauces maison

Fried chicken breasts with homemade sauces

M A M A ‘ S  B R U S C H E T T A  „ 3  S T Ü C K “  	  C H F  1 6

Raclette, Tomaten, Zuchini, Oliven 

Raclette, tomates, courgettes, olives

Raclette cheese, tomatoes, zucchini, olives

F R E N C H  F R I E S  		  C H F   9

mit hausgemachten Saucen

avec des sauces maison

with homemade sauces

H O T  D O G  M A M A ‘ S  S T Y L E 	 C H F  1 6

Brioche-Brötchen, Sauerkraut, Raclette Käse, knusprige Zwiebel 
und Curry-Mayonaise 

Pain brioché, pickels, choucroute, fromage raclette,  
oignons croustillants et mayonnaise au curry

Brioche bun, sauerkraut, raclette cheese, crispy onions and  
curry mayonnaise 

P O U L E T  O R  V E G E T A R I A N

M A M A ‘ S  C A E S A R  S A L A D 	 C H F  1 6

mit Parmesan, Croutons, Speck  

avec parmesan, croûtons et lard

with Parmesan, croutons, and bacon

+  P R A W N S  A G L I O  E  O L I O  		  C H F  9

+  S W I S S  C H I C K E N  B R E A S T  		  C H F  9

P I T  S T O P  R E - F U E L  		  C H F  1 9

Thunfisch, Hüttenkäse, Avocado, Mais und Tomaten 
in einer warmen Süsskartoffel

Thon, fromage cottage, avocat, maïs et tomates
dans une patate douce tiède

Tuna, cottage cheese, avocado, corn and tomatoes
in a warm sweet potato

W A T E R  B U F F A L O  G O U L A S H 	 C H F  1 9

Hausgemachte Wasserbüffelsuppe

Soupe de buffle d‘eau maison

Homemade water buffalo soup

S W I S S  O O N A  C AV I A R  „ O S I E T R A  C A R AT “  	 C H F  9 5

20g with blinis and sour cream

M A M A ‘ S  S T R U D E L 	 C H F  1 2

Hausgemachter Apfelstrudel mit warmer Vanillesauce

Strudel aux pommes fait maison, crème anglaise

Homemade apple strudel, warm custard

C H E E S E C A K E      	 C H F  1 2

Vanille- und Waldbeerenkompott

Vanille et compote de baies

Vanilla and wild berry compote

M A M A ‘ S  L O L LY  W A F F L E 	 “2 pcs“       C H F  1 2

Select your favorite topping: 

Berry coulis | Cinnamon sugar | Nutella

für Allergene wenden Sie sich an den Service 

for allergens please contact the staff

P R E I S E  I N  C H F  I N K L .  M W S T

 

by Mark Arnall
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C H A M P A G N E 
R O E D E R E R  B R U T  C O L L E C T I O N  	        1 2 4 . 0 0

R O E D E R E R  B R U T  V I N T A G E  	        1 8 2 . 0 0

R O E D E R E R  B R U T  R O S É  V I N T A G E 	        1 9 6 . 0 0

R O E D E R E R  C R I S T A L  V I N T A G E 	        3 9 0 . 0 0

M A M A‘ S  R E C O M M E N D AT I O N :  	 9 5 . 0 0
20g Swiss Oona Caviar „Carat“ with blins and sour cream

W H I T E  W I N E
H U M A G N E  B L A N C H E  CH 	        8 6 . 0 0

“ P “  A S S E M B L A G E  B L A N C  CH 	        6 1 . 0 0

R I E S L I N G  S P Ä T L E S E  DE	     6 2 . 0 0

P O U I L LY  F U M E  FR 	        8 6 . 0 0

R O S É  W I N E
W H I S P E R I N G  A N G E L  FR 	        5 8 . 0 0

O T T  -  C H A T E A U  D E  S E L L E S  FR 	        8 1 . 0 0

C H A T E A U  D ‘ E S C L A N S  FR 	        1 1 3 . 0 0

R E D  W I N E
F L Ä C H E R  P I N O T  N O I R  CH 	        6 0 . 0 0

C H A T E A U  M O U L I N  L A R O Q U E  FR 	        7 4 . 0 0

B A R O L O  D O C G  IT 	        1 2 4 . 0 0

R A Z Z M A T A Z Z  ES 	        8 2 . 0 0

F R E S H  &  H O M E M A D E
I C E - T E A  3 ,0 dl   	   	         6 . 0 0

G R A P E F R U I T Y  G R O O V E 	         1 2 . 0 0
Grapefruit Soda, Watermelon

T R O P I C  S T O R M 	         1 2 . 0 0
Banana, Pineapple, Coconut, Spices, Ginger beer 

P U R P L E  V O Y A G E 	         1 2 . 0 0
Violet syrup, Rose syrup, Eldelflower syrup 

 

D R A F T  B E E R
C A R D I N A L  B L O N D E  	     3 ,0/5,0 dl     	     5 . 5 0 / 9 . 0 0

V A L A I S S A N E  P A L E  A L E  3 ,0/5,0 dl     	     6 . 0 0 / 9 . 5 0

Z E R M A M A ‘ S  S P R I T Z 	

A P E R O L  S P R I T Z 	 1 4 . 0 0
Aperol, Prosecco, Soda

M A M A ‘ S  S P R I T Z  	 1 4 . 0 0
Rhubarb, Prosecco, Lime, Mint, Soda

L I M O N C E L L O  S P R I T Z  	 1 4 . 0 0
Limoncello, Prosecco, Soda

S W I S S  S P R I T Z  (herbs liqueur) 	 1 5 . 0 0
Marito Verde liqueur, Prosecco, Lemonade  

F R E N C H  S P R I T Z 	       1 6 . 0 0
Lillet Rose, Lillet Blanc, Prosecco, Soda

I T A L I E N  S P R I T Z 	       1 5 . 0 0
Ramazzoti Rosato, Prosecco, Mediteranean Tonic

S I G N A T U R E  C O C K T A I L S 	

B A N A N A  F A S H I O N  		  1 9 . 5 0
Whiskey, Bourbon, Burned Coffe, Buttered Banana

M A M A  F U E G O  		  1 9 . 5 0
Tequila blanco, Mezcal, Lime, Jalapeño Pineapple  

S C H N A P S I D E E  		  1 9 . 0 0
Fruit swiss schnaps blend, Lemon, Ginger Beer

S W E E T  &  S A LT Y  M A M A  	 1 9 . 0 0
Rum, Salted Caramel, Peach, Lime  

A T  T H E  M E A D O W  	 1 9 . 0 0
Gin, Lillet Blanc, Lillet Rose, Teas, Herbs, Honey 

F R E S H  P R E S S E D  J U I C E S
I M M U N E  B O O S T E R  3,0 dl 	       9 . 0 0
Orange, Carrot, Apple, Ginger

B O D Y  B A L A N C E  3,0 dl 	       9 . 0 0
Pineapple, Orange, Lemon, Ginger, Tumeric 

P O S T  W O R K O U T  3,0 dl 	       9 . 0 0
Apple, Radish, Grapefruit, Cucumber, Ginger

L I V E R  R E S C U E  3,0 dl 	       9 . 0 0
Beetroot, Carrot, Apple, Pineapple

O R A N G E  J U I C E  3,0 dl 	       7 . 0 0

C E L E R Y  J U I C E  3,0 dl 	       7 . 0 0

H O M E  M A D E  G I N G E R  S H O T  2,0 cl 	       5 . 0 0

S H I S H A
S H I S H A  	 4 5 . 0 0
Apple, Lemon Mint, Watermelon, Mango Passion, Berry, Mint 


