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WELCOME
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ALM
RESTAURANT

Our mountain restaurant offers an authentic alpine experience
with a modern twist. Nestled in a unique natural setting, we
serve fresh trout from our own pond, prepared with great care
and respect. Our alpine cuisine blends traditional flavors with
contemporary interpretations, creating dishes that celebrate the
quality of regional ingredients and the spirit of mountain life.

Beef:
Veal:
Chicken:
Pork:
Fish:

Our staff will gladly inform you about ingredients in our dishes that may trigger
allergies or intolerances upon request.

DECLARATION OF MEAT & FISH

+41(0) 77 474 48 05

Switzerland 
Switzerland 
Switzerland 
Switzerland 
Switzerland, Zermatt; our trout are caught daily from our pond
next to the restaurant. 
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STARTERS
WINTER LEAF SALADS
A mix of winter salads, colorful sprouts,
roasted seeds and croutons

Choice of sauce: balsamic or French herb
sauce

CARPACCIO OF BAKED
BEETROOT

Finely sliced, baked beetroot, served with
goat cheese mousse, candied walnuts,

orange segments and a balsamic reduction.

VALAIS DRIED MEAT IN
HERB OIL
High-quality dried meat, drizzled with rosemary
and garlic oil, served with lamb's lettuce, Sbrinz
cheese shavings, crispy brioche croutons and
plum jam for a sweet and salty note.

ROASTED LEEKS &
BURRATA 

Served with hazelnut dukkah and
lemon honey

 MUSHROOM CREAM
SOUP

Hearty soup made from mushrooms,
accompanied by sour cream and fried

mushrooms

MARINATED RAINBOW
TROUT FROM OUR OWN
POND
Accompanied by a mustard and dill
sauce, young sprouts, and crispy rye
chips.

14 CHF

17 CHF

22 CHF

18 CHF

18 CHF

14 CHF

+41(0) 77 474 48 05
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MAIN COURSES

ALPINE TROUT FRIED IN
LEMON AND HERB BUTTER,
REFINED WITH CAPERS.
Accompanied by sautéed carrots and
black salsify

BRAISED SHORT RIB OF
SWISS BEEF

Served with mashed potatoes and 
honey-glazed carrots

ALPINE TROUT 
EN PAPILLOTE
Cooked in white wine with fennel, tomatoes and
lemons

 RIBEYE STEAK FROM
SWISS BEEF 

Served with triple-fried fries, Béarnaise sauce and
Nick’s coleslaw

 FORZA ITALIA
Swiss chicken stuffed with sun-dried

tomatoes, pesto and mozzarella

FRIED CAULIFLOWER
STEAK
With Romesco sauce made from smoked
almonds and a white bean puree

HOMEMADE CHEESE
FONDUE

45 CHF

46 CHF 

32 CHF

52 CHF

39 CHF

45 CHF

Choice of side dish for the trout:
French fries or mashed potatoes

(200gr)

 THE FORESTER
Swiss veal stuffed with mushrooms,

bacon and Gruyère cheese
48 CHF

VALAIS STYLE
Swiss pork stuffed with Zermatt cheese

and dried meat
43 CHF

All cordon bleus are served with triple-fried French
fries and seasonal vegetables. A traditional blend of Swiss cheeses, served hot

and creamy. 

29  CHF  - per person

MEAT
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CORDON BLEUS

FRESH TROUT

VEGETARIAN 

LOCAL CHEESE SAUSAGE  CHEESE SPÄTZLI 
Spätzli with aromatic mountain cheese,
finished with cream

Traditional cheese sausage made from Swiss pork
and Valais Blacknose sheep meat, served with

mixed vegetables and triple-cooked French fries.
29 CHF 25 CHF
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DESSERT & HIGH TEA

PISTACHIO 
CRÈME BRÛLÉE

SAVOURY
Puff pastry rolls with mushroom filling
Crispy Sbrinz bites 
Mini quiches with bacon and Zermatt cheese
Crispy trout puffs
Sandwich with roast beef and horseradish
Sandwich with cucumber and cream cheese

ESPRESSO MARTINI
MOUSSE IN A GLASS

 ICE CREAM FROM
GIOLITO  

13 CHF 

14 CHF

12 CHF

ETON MESS BLACK
FOREST ART 

SCONES
Classic scones with strawberry jam and
crème fraîche
Savoury scone with cheese and mustard

SWEET
Madeleines with toffee caramel
Fine chocolate truffles
Eclairs with coffee cream

Shelf unit                                                  p.p. 39 CHF
with Tea of choice                             p.p. 44 CHF
with a glass of Champagne      p.p.  57 CHF

Velvety pistachio crème brûlée,
covered with a thin layer of crisp

caramelized sugar

A light, creamy chocolate mousse, flavored
with espresso and coffee liqueur, served

well chilled in a glass.

A layered dessert of whipped cream,
chocolate, meringue, cherries, and a hint of

cherry schnaps inspired by 
Black Forest cherry cake.

Italian ice cream from Giolito, 
in the following flavors:

chocolate, vanilla, coffee, 
lemon sorbet, apricot sorbet, pear sorbet

+41(0) 77 474 48 05

DESSERTS HIGH TEA

5 CHF per scoop
2 CHF cream supplement

 AFFOGATO
Espresso with vanilla ice cream

and whipped cream
9 CHF
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DRINKS

COFFEE LUTZ |  FERTIG

SCHÜMLI PLÜMLI

LUMUMBA 

CORETTO GRAPPA 

CORETTO COGNAC 

COFFEE WITH BAILEYS

BOMBARDINO 

MULLED WINE

HOMEMADE COFFEE
WITH FRANGELICO

8 CHF 

11 CHF 

12 CHF 

8 CHF 

9 CHF 

11 CHF 

12 CHF 

6 CHF 

12 CHF 

Coffee with fruit or plums
Schnapps
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HOT SPECIALTIES

Coffee with plum Schnapps and
whipped cream 

Hot chocolate with rum

Espresso with Grappa 

Espresso with cognac

Warm eggnog drink

COFFEE & TEA

4.5 CHF 

4.9 CHF 

4.9 CHF 

6.5 CHF 

5.5  CHF 

6.8 CHF 

6.5  CHF 

Hafermilch + 1  CHF 

5 CHF 

5 CHF 

ESPRESSO 

DOPPIO 

ESPRESSO MACCHIATO

COFFEE CREAM

CAPPUCCINO 

FLAT WHITE 

LATTE MACCHIATO

CHAMOMILE TEA

VERBENA TEA

ROSEHIP TEA

EARL GREY TEA

MINT TEA

MOUNTAIN HERBS TEA

HOT CHOCOLATE

OVOMALTINE

5 CHF 

5 CHF 

5 CHF 

5 CHF 

5 .5 CHF 

5 .5 CHF 

With cream + 1  CHF 
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DRINKS

ARKINA MINERAL WATER 

COCA-COLA ZERO

APPLE SCHORLE

THE TONY MATE

ORANGE FANTA

ELMER CITRO

RIVELLA 

GINGER BEER

TONIC WATER

HERBAL LEMONADE

MUST BE SOUR

ORANGESAFT
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SOFT DRINKS

9 CHF

5 CHF
7 CHF

5 CHF 

5 CHF

6 CHF

5 CHF

5 CHF

5 CHF

5 CHF

5 CHF

6 CHF

7 CHF

5 CHF

(10dl)

(3.3dl)
(5dl)

Still or sparkling

(3.3dl)

(3.3dl)

(3.3dl)

(3.3dl)

(3.3dl)

Through / Blue (3.3dl)

(20cl)

Fever-Tree (20cl)

Zämä (3.3dl)

(5dl)

(3.3dl)



SANBITTER 

CRODINO BIONDO

RIMUSS WHITE 

LA FÊTES SANS DEUX FRÈRES
BUBBLES

4 CHF 

5 CHF 

6 CHF 

8 CHF 

(1dl)     

(1.75dl)

(1dl)

(1dl)
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DRINKS
APERITIF & COCKTAILS

NEGRONI 

ESPRESSO MARTINI 

APEROL SPRITZ 

HUGO 

MARTINI 

CAMPARI ORANGE 
OR SODA

PROSECCO 

Gin, Campari, Martini Rosso

Vodka, Espresso, Kahlua 

BEERS

ERDINGER WEISSBIER 

VALAISANNE ALCOHOL-FREE

VALAISANNE JUICY IPA 

VALAISANNE LAGER

VALAISANNE PALE ALE              
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16CHF 

16 CHF 

14 CHF 

14 CHF 

7 CHF 

7 CHF 

10 CHF 

(4cl) 

(1dl)             

WITH ALCOHOL

WITHOUT ALCOHOL

IN THE BOTTLE

ON TAP

(5dl)
9 CHF

(3.3dl)
9 CHF

8 CHF
(3.3dl)

(3dl) 5.5 CHF
(5dl) 8.8 CHF

(3dl) 5.5 CHF
(5dl) 8.8 CHF



GENEPI 
HEUSCHNAPPS  
CHERRY 
APRICOT 
WILLIAMS 
PLUM 
BRANDY VECCHIA ROMAGNA
VIEILLE PRUNE 
VIEILLE APRICOT
APPENZELLER
RAMAZOTTI 
JÄGERMEISTER                                  

BOMBAY SAPPHIRE GB
HENDRICK’S GB
ZERMATT GIN 4478 VS
MONKEY 47 GER

(4CL)

(4CL)

(4CL)

WHISKEYS

LIQUEURS

RUM

VODKA

GIN
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SPIRITS
(2CL) (4CL)

(4CL)

8 CHF

8 CHF

8 CHF

10 CHF

10 CHF

12 CHF

14 CHF

13 CHF

5 CHF

DIGESTIVES

White / Black

Black Forest Dry + Tonic water Fever
Tree 20cl
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7 CHF

7CHF

7CHF

8CHF

7CHF

7CHF

8CHF

9CHF

9CHF

7CHF

7CHF

6CHF

BAILEY’S
LIMONCELLO
AMARETTO  

BACARDI

KOSKENKORVA 10 CHF

(4CL)

(4CL)

(4CL)

10 CHF

12 CHF

10 CHF

                                                                         
Jack Daniels  
                                                                          

Macallan 12 years  
                                                                

Jameson           

BOURBON
                                                                       

SINGLE MALT
                                                     

IRISH WHISKEY
         

With a non-alcoholic
drink or juice
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WINES

RESERVE OF ADMINISTRATORS AOC 2023

JOHANNISBERG FEUERGOLD AOC VALAIS 2024

HEIDA VISPERTERMINEN AOC VALAIS 2023 

PETITE ARVINE AOC GRAND CRU 2022 

21 GABLES 2020 

MÂCON VILLAGES AOC CHARDONNAY 2023

CORNALIN LES TONNELIERS 

NEZ NOIR 2022 

RÉSERVE DU PATRON AOC 2023 

OPTIMO ROT 2023          

MERLOT DEL TICINO DOC RONCAIA RISERVA 

WHITE & ROSÉ
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| Cave St. Pierre | Valais | SwitzerlandFENDANT 

 | Les Fils Maye | Valais | SwitzerlandSYLVANER 

 | St. Jodern Kellerei | Valais | SwitzerlandHEIDA

 | Cave Corbassière | Valais| SwitzerlandPETITE ARVINE

 | Spier Wines | Cape Town | South AfricaCHENIN BLANC 

 | Vuillemez Père & Fils | Burgundy | FranceCHARDONNAY 

6 CHF

7 CHF

9 CHF

11 CHF

8 CHF

9 CHF

9 CHF

 | Maison Gilliard | Valais | SwitzerlandCORNALIN 

 | Rouvinez | Valais | Switzerland MERLOT, SYRAH, GAMARET

 | Vouilloz | Valais | SwitzerlandPINOT NOIR 

| Adrian & Diego Mathier | Valais | Switzerland
CABERNET SAUVIGNON, SYRAH, GAMARET, DIOLINOIR, ANCELOTTA 

 | Vinattieri | Ticino | SwitzerlandMERLOT 

RED

ULTIMATE ROSÉ DE PROVENCE AOP 2024
GRENACHE |  SYRAH |  CINSAULT |  ROLLE  | Ultimate | Provence | France

9 CHF

8 CHF

9 CHF

10 CHF

10CHF


