


 TO SNACK & ENJOY

VJ Signature Olives  N, V   8
Home marinated olives

Wholy Guacamole  V   18
Guacamole, sweet potato chips, chili, coriander

Apero Plättli  G, L, SC   32 / 56
Sausage, cold cuts, cheese, bread, spread, olives
for two or four persons    

Oona Osietra Caviar  F, G, L   189
Regional Osietra caviar of Russian sturgeon, 50 g

Oberland Tatar Canapé  G, L, SF   28
Local beef tartar on toast

Militär-Käseschnitten  G, L, V, E   12
Crispy mini military cheese crusts

Thai Spring Rolls  G, S, N, SE, E   22
Homemade Thai Spring Rolls, poultry, sweet chili sauce

Samosas  K, G, E   18
Shrimp samosas, mango chutney

Cold Mezze – Sharing Platter (for 3-5 Pax) S, N, V 49
Hummus, Babaganoush, Mutabbal, Tabbouleh, 
Mohamara, olives, oriental bread G, SB, SF, L, N, S

Hummus S, N, V 12
Chickpea puree, olives, oriental bread G, SB, SF, L, N, S

Babaganoush S, N, V 12
Eggplant puree, parsley, sesame paste, olives, oriental bread G, SB, SF, L, N, S

Mutabbal S, N, V 12
Eggplant puree, lemon juice, yoghurt, olives, oriental bread G, SB, SF, L, N, S

COLD DELIGHTS

Victoria’s Buddha Bowl  G, E, N, SU, V   22
Emmental emmer wheat, avocado, cucumber, tomatoes, pulses, sprouts, 
pomegranate, nuts, seeds, egg

Caesar Salad  G, L, F, SU   22
Baby Roman lettuce, Reggiano Parmesan cheese, anchovies, garlic croûtons

with Swiss chicken breast   6

Victoria’s Bagel  G, L, N, F, SU   23
Bödeli Bagel, marinated salmon trout from Rubigen, cream cheese from Meiringen

Oberland Tatar  G, L, SF   39
Local beef tartar, toast



WARM DELIGHTS

Lentil Soup  G, V, SE   16
Oriental lentil soup, lemon, crispy pita bread

VJ Gemüsesuppe SE, V 13
Clear vegetable soup

Jungfrau’s Crispy, Golden Vegan Nuggets G, S, SB, V 19
Soy nuggets, sweet chili sauce, coriander, lemon

D’Ravioli vo Hie – us dr Dose ;-) G, L, SE  24
Bernese Oberland beef, vegetables from Kirchdorf, cereals from Bönigen,
Feuzes Bergli AOP cheese sauce

Korean Fried Chicken  G, S   21
Homemade chicken nuggets, sweet chili sauce, lime

Fish & Chips  G, F, E, SU   34
Battered pike perch, French Fries, Tartar sauce

French Fries V 9
Portion of French Fries

CRAFT BURGER & SANDWICH

Victoria’s Burger  G, L, S, SU   32
VJ Burger bun, Bernese Oberland beef patty, tomato, caramelized onions,
French Fries or coleslaw

with Feuzes Bergli AOP cheese L  3
with Bernese Oberland bacon SC   3

Jungfrau’s Burger «The Vegetarian» G, L, SB, SU, V, SF 29
Corn-chia seeds-teff bun, soy, guacamole, vegan BBQ sauce, antipasti vegetable
Sweet potato chips or coleslaw

with Feuzes Bergli AOP cheese L  3

VJ’s Club Sandwich «Vo Hie»  G, L, E, SU   34
Bernese chicken breast, egg from Unterseen
French Fries or coleslaw

with Bernese Oberland bacon SC   3



Declaration of ingredients
V vegetarian dish
G contains gluten
L contains gluten
N contains nuts
SC contains pork meat
K contains crustaceans

SB contains soy
E contains eggs
F contains fish
S contains sesame
SE contains celery
SF contains mustard
SU contains sulfites

SWEETS

Coupe «Danmark» G, L, N, V 15
Vanilla ice cream, chocolate sauce, Chantilly

Coupe «Romanoff» G, L, V 15
Vanilla ice cream, strawberries, strawberry sauce, Chantilly

Coupe «Victoria» G, L, N, V 15
Chocolate ice cream, Cookies, Chantilly

Victoria-Jungfrau Eiskaffee G, L, V 14
Vanilla ice cream, mocca ice cream, coffee, Chantilly

Wiener Kaffee G, L, N, V 12
Vanilla ice cream, Amaretto sirup, coffee, Chantilly

Früchteteller V 14
Selection of fresh fruits

Frappe G, L, N, E, V 9.5
Chocolate / vanilla / mocca / strawberry / raspberry / lime / mango / apricot

VJ Tartelettes  G, L, N, E, V   9
Seasonal tartlets

VJ Patisserie G, L, N, E, V 9
Selected delights from our pastry kitchen

Yoghurt ice cream from the dairy in Meiringen  L, N, E, V per scoop  4 
Chocolate / vanilla / mocca / strawberry  with whipped cream  L  2 

Sorbets  V  per scoop  4
Raspberry / lime / mango / apricot  with whipped cream  L  2

COFFEE, CHOCOLATE & TEA
Coffee / Espresso   5.50
Latte / Cappuccino / Latte Macchiato (hot or cold)  6.50
Double Espresso   6.50
Chocolate (hot or cold)   5.50

Add-ons
Whipped cream  L   2
Vanilla sirup / caramel sirup / hazelnut sirup / white chocolate sirup  N 2

Portion of  tea
Darjeeling / English breakfast / earl grey / green tea / jasmine tea / mint / fruit 8.50
Additional fresh mint   3



WHITE, ROSÉ & RED

Non-alcoholic wine
Flein Gelber Muskateller  10 cl 8.50
Weingut Gross, Südsteiermark, Austria  75 cl 55

White wine
Cuvée Escapade AOC Thunersee  10 cl 10.50
Rebbau Genossenschaft Spiez, Switzerland  75 cl 65
Riesling-Sylvaner, VB 32-7
Riesling Vulkangestein  10 cl 12.50
Schäfer Fröhlich, Nahe, Germany  75 cl 75
Riesling
Chardonnay Kleinstein DOC  10 cl 11.50
Kellerei Bozen, Alto Adige, South Tirol  75 cl 70
Chardonnay
Goulée Blanc AOC Bordeaux  10 cl 12
Château Cos d’Estournel, Bordeaux, France  75 cl 73
Sauvignon Blanc, Semillon

Rosé wine
Rosé La Mascaronne  10 cl 10
Château la Mascaronne, South of France  75 cl 60
Grenache, Cinsault, Rolle, Syrah

Red wine
Blauburgunder AOC Thunersee  10 cl 11.50
Rebbau Genossenschaft Spiez, Switzerland  75 cl 70
Pinot Noir
Goulée rouge AC Médoc  10 cl 12.50
Château Cos d’Estournel, Bordeaux, France  75 cl 75
Merlot, Cabernet Sauvignon, Cabernet Franc
Granato Merlot del Ticino  10 cl 11.50
Frattelli Meroni, Tessin, Switzerland  75 cl 70
Merlot

SPARKLING & REFRESHING

Prosecco
Bresolin Rissieri Superiore DOCG Brut  10 cl 10

Champagne
Domaine Jeeper Grand Réserve – Blanc de Blanc 10 cl 21
Louis Roederer Rosé Vintage 2012   10 cl 25

Cocktails
BELLINI – Peach, Prosecco    13
APEROL SPRITZ – Aperol, Prosecco, soda  15
TOCCO ROSSO – Campari, elderflower, mint, Prosecco  15
VJ SUMMER ROYAL – Pear, Jsotta vermouth, thyme, Champagne 24
LILLET CUCUMBER TONIC – Lillet, cucumber, tonic  15

Mocktail
BITTER PASSION – San Bitter, orange-passion fruit, soda  12

Beer
JungfrauBräu from the tap – Brienz  30 cl 6
Victoria Bier – Pale Ale Bockbier – Brienz  33 cl 10
Rugenbräu Hell – Interlaken  33 cl 7.50
Rugenbräu Spezial dunkel – Interlaken  33 cl 7.50
Jungfrau Weizen – Brienz  50 cl 10
Eichhof Urfrisch – Luzern  33 cl 7.50
Heineken non-alcoholic – Netherlands  33 cl 7.50



MIXED, SHAKEN & STIRED

Negroni – Gin, Campari, sweet vermouth   18
Old Cuban – Dark rum, lime, sugar, peppermint, Champagne  24
Daiquiri – Light rum, lime, sugar   18
Margarita – Tequila, Triple Sec, lime   18
Pisco Sour – Pisco, lime, lemon, honey, bitters   20
Gin Basil Smash – Gin, lemon, sugar, basil   20
Whiskey Old Fashioned – Bourbon, sugar, Angostura   22
Italian Bloody Mary – Vodka, tomato, old balsamic, basil   18
Mojito – Rum, lime, sugar, mint, soda   18
Piña Colada – Rum, coconut, pineapple   20
Metropolitan – Vodka Kurant, Cointreau, lime, cranberry   18
London Mule – Gin, Spicy Ginger, cucumber, lime   17
Moscow Mule – Vodka, Spicy Ginger, cucumber, lime   17
Dark & Stormy – Dark Rum, Spicy Ginger, lime   17
Pimm’s No.1 Cup – Pimm’s No.1, Ginger Ale, fruits, mint   17

0 PROMILLO & 0 PROBLEMO

Homemade Iced Tea – made with fresh herbs from our own garden 9
Blueberry Lemonade – Lemon, blueberry, soda   9
Virgin Colada – Pineapple, coconut   14
Cool Down – Orange-passion fruit, lime, cranberry   12
No Excuses II – Orange-passion fruit, yoghurt, popcorn   14
Red Passion – Strawberry, banana, cranberry   14
Virgin Mojito – Lime, sugar, mint, soda   12

SOFTS, JUICES & WATER

Mineral water
Sparkling  33 cl 5.50
Still  75 cl 10.50
Softdrinks
Coca Cola / Cola Zero / Cola Light
Sprite / Fanta / Apfelschorle / Süssmost   33 cl 6
Rivella Rot / Rivella Blau   33 cl 6
Thomas Henry   20 cl 6
Tonic / Bitter Lemon / Ginger Ale / Spicy Ginger
Gazosa  35 cl 6.50
Raspberry / bitter orange / tangerine / blueberry / lemon
Juices
Orange / passion fruit / grapefruit / pineapple,  25 cl   6
Cranberry / grape / tomato / apple unfiltered
Fresh juices
Orange   25 cl  12
Pineapple / mango / watermelon   25 cl 14


