
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sweet Kikerikiii  

 

Sadly but surely your journey through our stable is 

coming to its end. Treat yourself with a sweet goodbye.   

 

to say goodbye 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Partners for your dessert 

Coffee with extra 

your coffee refined with caramel-, cinnamon-, vanilla- or amarettosyrup (without alcohol) 

+0.50 

  

Sternen Kaffi  

coffee of the house with egg liqueur and whipped cream 

8.50  

 

 

Huusschnaps Theo’s Röteli  

liqueur of the house made of local cherries (Röteli is a traditional Swiss liqueur typically  

produced in the Canton of Graubünden) 

2cl 7.- 

 

Süessi Träumli  

sweet dreamy liqueurs from Schinznach (made of apple or quince)  

2cl 6.- 

 

Gipfelstürmer Heuschnaps from Arosa 

sweet liqueur flavoured with hay, perfect to be enjoyed in our stable!  

2cl 7.50 

   

Eisgekühlte Schnäpsli from Kohler in Schinznach  

Iced Schnapps Mirabelle, Vieille Poire or Fuoco di uva (similar to «Grappa») 

2cl 7.- 

 

 

Straw wine  

sweet dessert wine produced in Remigen  

37.5cl 51.- 

   

Sensus  

red liqueur wine, fabricated like a portwine in Remigen  

37.5cl 69.- 

  

  

 

 

 
All prices in CHF and incl. 8.1% Mwst.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Stable-inspired desserts 

Homemade hay ice cream 

vanilla ice cream refined with fresh hay  

4.00 per scoop 
 

 

 

 

 

 

 

 

 

 

Seasonal specials 

 

Warm homemade Brownie 

with a scoop of hay ice cream and 

whipped cream 

12.50 

 

 

Coupe Ei Ei Ei  

vanilla, chocolate, and stracciatella ice 

cream with whipped cream and egg 

liqueur 

12.50 

 

 

Sunnyside up! 

whipped vanilla ice cream with rum and 

whipped cream, topped with a scoop of 

mango sorbet  

12.50 

 

 

 

Please ask your waiter / waitress about our seasonal specials.  
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Our classic desserts 
Caramelköpfli 

homemade vanilla flan with caramel 

8.50 

with whipped cream 10.00 

 

 

 

 

 

 

 

 

 

 

Sweet Tarte Flambee  

topped with mixed berries or cherries or 

banana-chocolate  

14.50  

flambéed with Cognac 17.50 

 

 

Eiskaffee 

half-frozen whipped coffee cream with 

whipped cream on top 

10.50  

with Kirsch 11.50 

 

 

Bananensplit 

fresh banana, vanilla ice cream, whipped 

cream, almond slivers and warm 

chocolate sauce  

12.50 

 

 

Coupe Danemark 

Vanilla ice cream, whipped cream and 

warm chocolate sauce 

11.50 

Mini 9.00 

 

 

 

 

Heissi Beeri 

warm mixed berries with vanilla and 

yogurt-berry ice cream, whipped cream 

11.50 

Mini 9.00 

 

 

Homemade meringues 

with whipped cream 

10.50 

Mini 9.-  

with ice cream and whipped cream   

12.50 / Mini 9.50 

 

 

Cassata  

different flavours of ice cream, shaped 

like a crescent with candied fruit and 

whipped cream  

9.00  

with Maraschino 11.00 

 

 

Fruit salad 

freshly cut fruit without sugar, served with 

whipped cream 

13.50  

with Kirsch but no whipped cream  13.50 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

  

  

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ice cream   

Homemade hay ice cream 
4.- 1 scoop / 3.- any additional scoop 

 

Frappé 
Your favourite ice cream mixed with milk 

8.00  

 

 

 

    yogurt-berry           hazelnut              rum-wineberry       coconut  

 

 

 

    salted caramel                  pistachio                stracciatella                coffee 

 

 

 

      chocolate                   vanilla                             strawberry           

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Seasonal sorbets 

Homemade, served with fitting schnapps. 

Ask us about the flavours. 13.00   

 

 

 

 

 

 

 

 

 

 

 

 

 

It is also possible to order per scoop without 

schnapps or liqueur.  

1 scoop 3.50 / homemade 3.90 

any additional scoop 3.-   

 

 

 

Sorbets served in a glass 

plum sorbet with  

Vieille Prune 

13.00 

 

 

 

mango sorbet with 

orange liqueur  

13.00 

 

 

passionfruit sorbet with  

passionfruit liqueur 

13.00 

 

 

 

lemon sorbet with  

vodka 

13.00 

 

 

 

raspberry sorbet with 

raspberry liqueur  

13.00 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kids dessert 

Haribo ice cream 

vanilla ice cream with strawberry 

sauce and gummi bears 

4.- 

 

 

Schatztruhe 

vanilla and chocolate ice cream 

5.50 

 

 

Coupe Smarties 

vanilla ice cream with smarties 

5.50 

 

 



 

 

 

 

 

You are free to replace any ice cream with 

sorbets, so that you’re also able to enjoy a fancy 

coupe. Please inform your waiter / waitress.  

 

 

 

 

 

 

 

 

 

 

Tips for allergies 

In the following list you’ll find information on the most typical allergenes: lactose 

and gluten. Our seasonal specials are not listed, please ask us. Should you need 

information on other allergenes, don’t hesitate to ask. We garnish our desserts 

with homemade gluten-free chocolate popcorn. All our homemade sorbets and 

the plum sorbet are lactose-free. 

 

 

CONTAINS lactose: 

ice cream: hay, yogurt-berry, hazelnut, rum-wineberry, coconut, salted caramel, 

pistachio, stracciatella, coffee, chocolate, vanilla, strawberry, passionfruit sorbet, 

mango sorbet, lemon sorbet, raspberry sorbet, diabetic ice cream 

whipped cream, brownie, sunnyside up, caramel flan, tarte flambee, Eiskaffee, 

Cassate, Frappé, Coupe Smarties, Schatztruhe, Haribo ice cream  

 

 

CONTAINS gluten: 

brownie, tarte flambee   

 

 

 

 
 


