
 

 

Restaurant   Biel-Bienne 

 

Drinks 
 

 

Räblus Weine 1 dl 5 dl  7 dl 3.75 dl 

 

 

White 
Chasselas in glass 5.00 25.00 

Chasselas bottle   37.00 

Mon Blanc Johanniter 7.00 31.50 44.50 

Nobling Brut 7.00 31.50 44.50 

Solaris 7.00 31.50 44.50 

 

Rosé 
Œil-de-Perdrix 5.50 28.00 40.00 

 

 

Red 
Pinot Noir 6.00 30.00 42.00 

Pinot Noir Barrique   56.50 28.50 

Blue Velvet 6.00 30.00 42.00 

 

Sparkling 
Blanc de Noir Brut 9.50  53.50 

 

 

 

 

Aarebier 33 cl bottle 4.90 

Soft drink 33 cl bottle 4.70 

Henniez 50 cl bottle 5.60 

Henniez 1 Liter bottle 9.50 

 

Coffee  4.50 

Tea  4.50 

Milk coffee  4.70 

 

Garden 
 

 

Mixed greens 8.00 

 

Mixed salat 10.00 

 

Soup of the day 8.00 

 

Perch deep fried in a light beer batter 34.00 

 

Perch pan fried in butter with capers 34.00 

 

Pike-perch pan fired with Chimichurri sauce & vegetables 32.00 

 

Beef entrecôte with vegetables & French fries 43.00 

 

Surf & Turf: 44.00 

Fillet of pike &Beef entrecôte, 

vegetables & French fries 

 

Quinoa pancake with vegetables (Vegi) 28.00 

 

 

Our fresh salads: 

 
 

with smoked fish Rillettes, on toast 30.00 

 

with fillets of pike-perch from the lake of Biel 32.00 

deep fried or pan fried 

 

with chicken breast, herbal butter 30.00 

 

with cheese & egg 23.00 

 



 

 

Restaurant   Biel-Bienne 
 

Homemade desserts 
 
 

 

Grapes from our vineyard pickled in rum with vanilla ice cream 15.00 

 

Diplomat  vanilla cream custard with raisins & rum 13.00 

 

Parfait glacé  with Grand Marnier 9.50 

 

Chocolate mousse 13.00 

 

Meringue 9.00 

 

Meringue with ice cream 13.00 

 

Iced Coffee 12.00 

 

Cassata (avec Maraschino + CHF 3.00) 8.00 

 

 

 

 

Ice creams : Vanilla, Mocca, Strawberry, Caramel, Chocolate 

Sherbets Lemon, Plum, Apricot 

 

 One scoop 3.80 

 Two scoops 7.00 

 

 

Lemon sherbet with Vodka 12.00 

 

Apricot sherbet with Abricotine 12.00 

 

Plum sherbet with Vieille Prune 12.00 

 
 Add whipped cream for + CHF 1.00 

 

 

 

 

 


