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14.50 

14.50 

 14.50 

 12,50 

  PER     16.50 

4.50 
1.50 

 

DESSERTS 
CHOCOLATE LOVERS 
DUNKLES ARK CHOCOLATE MOUSSE, TONKA BEAN, CARAMELIZED ALMOND ICE CREAM, 
APRICOT GEL

LIGHT & AIRY
DAVOS-STYLE SNOW EGG MERINGUE, MADAGASCAR VANILLA SAUCE, FRESH SUMMER 
BERRIES, YUZU CAVIAR

DOLCE VITA 
CRISPY CANTUCCINI, MASCARPONE-BASIL CREAM, STRAWBERRY-RHUBARB SORBET 

THE LACTOSE & GLUTEN FREE
VEGAN YOGURT-LIME MOUSSE, SPONGE CAKE, SORREL ICE CREAM, GRANNY SMITH APPLE COMPOTE

ICED COFFEE DELIGHTMOCHA AND VANILLA ICE CREAM, COFFEE, BAILEYS CREAM, 
CHOCOLATE CRUNCH

CLASSIC “CRÊPE SUZETTE” FLAMBÉED AT THE TABLE (MIN. 2 PERSONS)WITH ORANGE 
SYRUP, GRAND MARNIER, ORANGE SEGMENTS, WHIPPED CREAM, VANILLA ICE CREAM

SCOOP OF ICE CREAM                                                                                                                                        
CREAM TOPPING

THE WILD YOUNG CHEESEMAKERS FROM EMMENTAL
ALL CHEESES ARE SERVED WITH TRUFFLE HONEY, PEAR MOSTARDA OR POMACE HONEY AND A SLICE 
OF HOMEMADE FRUIT BREAD 
CHF 5.90 PER CHEESE TYPE (30G EACH) 

5 CL 9.50 

5 CL 12.00 

PERFECT PAIRING WITH OUR DESSERTS AND FINE JUMI CHEESES: 

DULCESCO, COTTINELLI, AOC GRAUBÜNDEN, 2019

PINOT NOIR EISWEIN, LUZI JENNY, 2021 

CHÂTEAU FILHOT, SAUTERNES, 2022 5 CL 10.00 
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      BSOFFNIG 

 MÜRGU       

 RAW MATERIAL: SILAGE-FREE COW’S MILK
PRODUCTION: SWISS RAW MILK TYPE: SEMI-
HARD CHEESE, FIT 45%ALTITUDE: 686 – 1107 
M, EMMENTAL WHEEL SIZE: 7 KG
AGE: 11 MONTHS

AAEREWASSER 

RAW MATERIAL: SILAGE-FREE COW’S MILK
PRODUCTION: SWISS RAW MILK 
TYPE: SEMI-HARD CHEESE, FIT 55%
ALTITUDE: 686 – 1107 M, EMMENTAL
WHEEL SIZE: 6 KG
AGE: 2–3 MONTHS

ABE ROT 

 ROHSTOFF: SILOFREIE SCHWEIZER KUHMILCH 
HERSTELLUNG: ROHMILCH 
 KÄSE ART: WEICHKÄSE, ROTSCHMIERE, FIT 45% 
MILCH ÜBER MEER: 1007 - 1279 
 LAIBGRÖSSE: 400 - 500 GRAMM 
 ALTER: AB 9 WOCHEN 
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CRÈME CHÈVRE 

RAW MATERIAL: SILAGE-FREE GOAT'S MILK 
PRODUCTION: SWISS RAW GOAT'S MILK  
TYPE: SOFT CHEESE, WHITE MOLD, FIT 45% 
ALTITUDE: 603 – 763 M, EMMENTAL 
WHEEL SIZE: 196 G  
AGE: FROM 2 MONTHS

DOLLY 

RAW MATERIAL: SILAGE-FREE SWISS SHEEP’S MILK 
PRODUCTION: WITH RAW SHEEP’S MILK
TYPE: SOFT CHEESE, WHITE MOLD, FIT 50%    
ALTITUDE: 686 – 1107 M, EMMENTAL 
WHEEL SIZE: 150 G
AGE: FROM 20 DAYS

TRÜFFEL LA BOUSE 

RAW MATERIAL: SILAGE-FREE COW’S MILK, SUMMER 
TRUFFLE
PRODUCTION: WITH RAW MILK 
TYPE: SOFT CHEESE, WHITE MOLD, FIT 55% MILCH 
ALTITUDE: 686 – 1107 M, EMMENTAL       
WHEEL SIZE: 240 G
AGE: FROM 4 WEEKS
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HÖRBI 

RAW MATERIAL: SILAGE-FREE COW’S MILK 
PRODUCTION: SWISS RAW MILK WITH HERBS
TYPE: HARD CHEESE, FIT 50% 
ALTITUDE: 686 – 1107 M, EMMENTAL
WHEEL SIZE: 6 KG 
AGE: FROM 8 MONTHS

BLAUE MEISE 

RAW MATERIAL: SILAGE-FREE SWISS COW’S MILK
PRODUCTION: WITH RAW MILK
TYPE: SOFT CHEESE, NOBLE BLUE MOLD, FIT 55%
ALTITUDE: 749 M, JURA
WHEEL SIZE: 1.5 KG
AGE: FROM 12 WEEKS

SCHNITTLAUCH LA BOUSE 
ROHSTOFF: SILOFREIE KUHMILCH, SCHNITTLAUCH HERSTELLUNG: MIT 
ROHMILCH 
KÄSE ART: WEICHKÄSE, WEISSSCHIMMEL, FIT 54% 
MILCH ÜBER MEER: 686 - 1107, EMMENTAL
LAIBGRÖSSE: 230 GRAMM 
ALTER: AB 4 WOCHEN 


	Desserts CHF
	Hervorragende Ergänzung zu unseren Desserts und erlesenen Jumi Käse:
	Dulcesco, Cottinelli, AOC Graubünden, 2019                                                        5 cl 9.50
	Pinot Noir Eiswein, Luzi Jenny, 2021 5 cl 12.00
	Château FILHOT, SAUTERNES, 2022 5 cl 10.00



