
RESTAURANT
SPYCHER

Experience real Swiss flair in our cozy 
ambience. 
 
Immerse yourself in the unmistakable Swiss 
atmosphere, which could not be more 
typical - rustic, inviting and deeply rooted. 
This authentic and cozy atmosphere forms 
the perfect setting for the catering of our 
guests at Winterheart-Interlaken. 

Our opening hours 
from 30. November 2024

Mon - Fri:	 17 - 22 o’clock 
Sat  - Sun:	11 - 14  |  17 - 22 o’clock

MENU III MENU III 
CHF 56.00 per person

Colorful leaf salad with  
marinated wild mushrooms 

Tomato-vegetable vinaigrette

*** 
Stroganoff beef fillet cubes  

with beetroot, gherkins and sour cream 
served with market vegetables & potato gratin

*** 
Lukewarm chocolate cake  

with whipped cream and berry compote

MENU I MENU I 
CHF 31.50 per person

Oberland meat and sausage specialties 
with pickled vegetables and herbs

*** 
Traditional «Spycher» cheese fondue 

*** 
Burnt cream with whipped cream 

and roasted almonds

MENU II MENU II 
CHF 38.00 per person

Braised pumpkin soup  
with pumpkin seeds and Styrian oil

*** 
Swiss chicken breast  

stuffed with mushrooms and herbs 
served with Café de Paris sauce 

market vegetables and baked potatoes

*** 
Gingerbread mousse with roasted plums 

GROUP MENU
FOR GROUPS OF 8 PERSONS OR MORE



RESTAURANT SPYCHER
at Congress Kursaal Interlaken

Strandbadstrasse 44 in 3800 Interlaken

+41 33 827 62 00 | gastronomie@congress-interlaken.ch  
www.congress-interlaken.ch

A LA CARTE
DISHES

SALADE & SOUPSSALADE & SOUPS
Mixed Salad .............................................................................................  6.50 
with beetroot, corn, carrots, seeds  
and sprouts, served with apple-balsamic vinaigrette

Braised pumpkin soup .............................................................. 5.00 
with pumpkin seeds and Styrian oil

Hearty goulash soup .................................................................... 5.00 
with peppers and potatoes

MAIN DISHESMAIN DISHES
Wiener style pork schnitzel..............................................  21.00 
with market vegetables and Oberländer Fries

Cordon bleu of alpine pork...............................................  25.00 
filled with «Harder» ham & mountain cheese 
served with market vegetables and Oberländer 
Fries

«Huusbratwurst» ...........................................................................  22.00 
Bratwurst with onion sauce,  
with market vegetables and Oberländer Fries

Racletteteller.........................................................................................  15.50 
with mixed pickles and potoatoes

Traditionelles «Spycher» Käsefondue................ 26.00 
with bread and mixed pickles

«Oberländer Fondue» .............................................................  29.00 
with bacon, saucisson, bread  
and mixed pickles

DESSERTDESSERT
Meringues ..................................................................................................  8.00 
with heavy cream and fruit coulis

Ice Cream «Kalte Lust» ............................................................. 7.50 
with hot berries


