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ALM

RESTAURANT

WELCOME

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

For information about ingredients in our dishes that may trigger allergies or
intolerances, please ask our staff.

MEAT & FISH DECLARATION

Beef:
Veal:
Chicken:
Pork:
Fish:
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Switzerland

Switzerland

Switzerland, Zermatt; our tro
next to the restaurant.

ut are fished daily from our pond
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/ / SUMMER LEAF
' SALADS

Served with colorful sprouts
and toasted seeds
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@\( GRILLED GREEN

7, ASPARAGUS

7 Served with parmesan foam and
‘ hazelnut crunch
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~ GREEN GAZPACHO WITH
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LIME-BASIL SORBET

Served with pressed
cucumber and almonds
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VALAIS PLATTER

Premium dried meat, raw ham,
house sausage and shaved
cheese, plum jom for a sweet-salty
note

30

CITRUS-MARINATED
ALM TROUT FROM OUR
OWN POND

Accompanied by a mustard-dill
sauce, cucumber granita and
crispy trout skin

22

CARPACCIO OF
ROASTED BEETROOT

Thinly sliced roasted beetroot,
served with goat cheese
mousse, grilled nectarine and
candied walnuts,
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MEAT

STEAK AU POIVRE

(180gr)

Beef tenderloin, served with Nick's
potato wedges, pepper sauce and
pea-bean vegetables

58

GRILLED
CHICKEN THIGH

Served with fresh leaf salads, Nick's
potato wedges, homemade
hummus

36

CORDON BLEU VALAIS
STYLE

Swiss pork filled with Zermatt
cheese and dried meat, served
with Nick's

potato wedges and seasonal
vegetables

43

SWISS CHEESE SAUSAGE

Traditional cheese sausage made
from Swiss pork meat, served with
mixed vegetables and

French fries
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MAIN COURSES *

FRESH TROUT

WHOLE ALM TROUT PAN-
FRIED IN LEMON-HERB
BUTTER, FINISHED WITH
CAPERS

Accompanied by a beurre blanc, Nick's
potato wedges, and wild broccoli

45

WHOLE ALM TROUT
EN PAPILLOTE

Cooked in white wine, fennel,
tomatoes and lemons, Nick's
potato Wedges

45
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MAIN COURSES

TARTE FLAMBEE

CLASSIC

Bacon cubes, onions, creme fraiche
22

SPICY

Spicy salami, mountain cheese,
onions, fresh arugula, honey

24

VEGETARIAN

Mushrooms, onions, Gruyére and
fresh thyme

22
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VEGETARIAN

PAN-SEARED
CAULIFLOWER STEAK

With romesco sauce made from
roasted hazelnuts, white bean purée
and garlic confit

32

CHEESE SPATZLI WITH
CRISPY LEEK

Fine spdatzli refined with tangy
mountain cheese and cream

26

HOMEMADE CHEESE
FONDUE

A traditional blend of Swiss cheeses,
served hot and creamy, with bread
and potatoes

29 per person

ANV

NS
7




W@ )\

=

20\

g C
‘//\

[

7
A\

7

N
{

)
—

\\ \\
-

DESSERT

ETON MESS WITH

FRESH BERRIES

Dessert of whipped cream, meringue,
and fresh summer berries

12

AFFOGATO

Espresso with vanilla ice
cream and whipped cream

9.5

ALM CAKE OF THE DAY

8

whipped cream
supplement

2
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MILLE-FEUILLES WITH
MANGO AND VANILLA

CREAM, COCONUT ICE
CREAM

Puff pastry layered with a silky mango

cream, served with refreshing coconut

ice cream
15

ICE CREAM BY
KALTE LUST

Swiss ice cream by Kalte Lust, in
various flavours:

Vanillg, chocolate, hazelnut, coconut,
Tiramisu, yogurt-blueberry, pistachio,

Stracciatellq, strawberry sorbet,
apricot sorbet, lemon sorbet

per scoop

5.5

whipped cream
supplement
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DRINKS

SOFTDRINKS

COFFEE & TEA

ESPRESSO

DOPPIO

ESPRESSO MACCHIATO
CAFE CREME
CAPPUCCINO

FLAT WHITE

LATTE MACCHIATO
ICED COFFEE LATTE

ICED COFFEE

HOT/COLD CHOCOLATE

With cream

OVOMALTINE

With cream

various flavours:

Mountain Herbs, Sweet Ginger,
Rose Hip, Red Berries, Verbena,
Green Angel, Classic Green,
Peppermint, Earl Grey, English
Breakfast

4.7

6.5

6.8

6.5

7.5

5.5
+1

5.5
+1

TABLE WATER
Still or sparkling

COCA-COLA
(3.3dl)

COCA-COLA ZERO
(3.3dl)

APPLE SPRITZER
(3.3dl)

EL TONY MATE
(3.3dl)

FANTA ORANGE
(3.3dl)

ELMER CITRO
(3.3dl)

RIVELLA
Red / Blue (3.3dl)

GINGER BEER
(20cl)

TONIC WATER

Fever Tree (20cl)

HERBAL LEMONADE
Zama (3.3d1)

CIDER non alcoholic
(5dl)

a fgj!%

(5dlI)
(7.5dI) 9
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HOMEMADE ICED TEA

(3dl)
(5dl)
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DRINKS

APERITIF & COCKTAILS

WITH ALCOHOL

LIMONCELLO SPRITZ

Limoncello, Prosecco, soda

BERRY SPRITZ

Xuxu, berries, Prosecco, soda

APEROL SPRITZ

Aperol, Prosecco, Soda

14

14

14

NON-ALCOHOLIC

SANBITTER 4
(1d1)

CRODINO BIONDO 5
(1.75d1)

RIMUSS BIANCO 6
(1d1)

| fsjv%

HUGO 14
Elderflower, mint, Prosecco, soda ALL SPRITZ VARIATIONS
BASIL-LEMON SPRITZ 14 ARE ALSO AVAILABLE NON-
Lemon, basilic, Prosecco, soda ALCOHOLIC
CAMPARI SPRITZ 14 %8
Campari, Prosecco, soda
ALM RADLER (TOP PICK) 8
Beer, grapefruit, mint
BERRY SMASH 15 J
Gin, berries, lime
CAMPARI ORANGE OR SODA n
__—
= BEERS
BOTTLED ON TAP
ERDINGER WEISSBIER 8 VALAISANNE LAGER —
(5dI) (3d1) 5.5
VALAISANNE NON- ] (el 8.8
ALCOHOLIC
(3.3dl) VALAISANNE PALE ALE & \
3dl 4
VALAISANNE JUICY IPA 8 E5d.§ 8.8 '
(3.3dl)
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GENEPI 7 BACARDI 10
PLUM SCHNAPS 7 dark orwhite }/
KIRSCH 7
APRICOT 8
WILLIAMS 7 VODKA (4CL) \
HAY SCHNAPS 7 KOSKENKORV A % '
BRANDY VECCHIA
ROMAGNA 8
VIEILLE PRUNE 9 GIN
VIEILLE APRICOT 9 (4cb)
APPENZELLER 7 BOMBAY SAPPHIRE GB 10
Ry LOTTI U HENDRICK'S GB 12
JAGERMEISTER 6
ZERMATT GIN 4478 VS 14 ;
MONKEY 47 13
WHISKEYS Black Forest Dry
+ Tonic Water Fever Tree 20cl
BOURBON 10 or juice 5
é Jack Daniels
E SINGLE MALT 12
Macallan 12 years
< IRISH WHISKEY 10
\g% Jameson e
N
™ LIQUEURS (ep :
72\ BAILEY'S g '
N LIMONCELLO D/
\ T AMARETTO 8
N
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