
BREAKFAST 
& 

SNACKS
 

WEEKEND 

BY EATING AT THE VIADUKT RESTAURANT, YOU ARE SUPPORTING A GOOD CAUSE. THE YOUNG PEOPLE WHO WORK 
HERE ARE INVOLVED IN A SUPERVISED PROGRAMME THAT AIMS TO GIVE THEM A FRESH PERSPECTIVE ON LIFE AT 
SCHOOL OR WORK. THIS INTEGRATION PROJECT IS JUST ONE OF SEVERAL AID PACKAGES ORGANIZED AS PART 
OF A SCHEME TO HELP YOUNG PEOPLE AND DRUG USERS BY THE NETZWERK FOUNDATION, AN INNOVATIVE, 
PRIVATELY RUN, NON-PROFIT ORGANIZATION.



SATURDAYS & SUNDAYS UNTIL 17:30

SMALL BREAKFAST PLATTER
CROISSANT, BREAD, BUTTER, JAM AND ORANGE JUICE  		  9.50

COLD CHEESE- / MEATPLATTER  
WITH BREAD, BUTTER		  17.50

EGGS (ORGANIC)
SOFT-BOILED EGG 		  4.–
OMELETTE WITH MIXED HERBS 		  9.50 
OMELETTE WITH CHEESE		  11.–
OMELETTE WITH BACON 		  13.–
FRIED EGGS / WITH BACON OR HAM	 8.50 / 12.–
SCRAMBLED EGGS WITH MIXED HERBS		  9.50
SCRAMBLED EGGS WITH CHEESE 		  11.–
SCRAMBLED EGGS WITH BACON		  13.–

BUTTERMILK PANCAKE
WITH MAPLE SYRUP, BLUEBERRIES AND WHIPPED CREAM   		  12.–

NATURAL YOGHURT 
WITH FRUITS AND GRANOLA 		  9.50	

COCONUT YOGHURT VEGAN

WITH FRUITS AND GRANOLA 		  9.50	

EGG BENEDICT		
TOASTED BRIOCHE WITH HAM, POACHED EGG AND HOLLANDAISE SAUCE		  18.–
TOASTED BRIOCHE WITH SALMON, POACHED EGG AND HOLLANDAISE SAUCE 		  19.50
TOASTED BRIOCHE WITH SPINACH, POACHED EGG AND HOLLANDAISE SAUCE 		  18.-

FRUIT JUICES 2 dl
ORANGE		  6.50
CARROT 		  6.50
ORANGE / CARROT 		  6.50

MIMOSA 		  12.–
BLOODY MARY		  16.–

A                                     SERVICE FOR SOCIALLY RESPONSIBLE WORK, SPORT AND CULTURE



Prices in CHF, including VAT

COFFEE
ESPRESSO			   4.80
ESPRESSO MACCHIATO			   5.10
CAFÉ CRÈME			   5.10
DOPPIO			   6.–
AMERICANO			   6.50
CAPPUCCINO			   6.20
FLAT WHITE			   6.70
SCHALE			   6.70
LATTE MACCHIATO			   7.–
CAFFÉ FREDDO			   7.60

MILK DRINKS
HOT / COLD CHOCOLATE/OVOMALTINE 			   6.–
HOT / COLD MILK			   5.–

TEA
FRESH PEPPERMINT TEA			   7.–
FRESH GINGER TEA with Honey, Lemon and Rosmary			   7.–
FRESH HIBISCUS TEA Flower Tea with Orange and Rock Sugar			   7.–
CHAI LATTE Hot Black Tea with indian Herbs and warm Milk			   7.–
ICED CHAI LATTE			   7.60
MATCHA LATTE 			   7.–
ICED MATCHA LATTE 			   7.60 
	
TEA SIROCCO BIO		 CUP         CAN
CEYLON SUNRISE ENGLISH BREAKFAST 	 4.90	 6.50
Exclusive, well-rounded and full-bodied delight from Sri Lanka
GREEN JASMIN Elegant Green Tea with Jasmine Blossoms	 4.90	 6.50
JAPANESE SENCHA Fine green tea, highly aromatic and fresh in taste	 4.90	 6.50
ROOIBOS TANGERINE Rooibos with mandarin from South Africa, caffeine-free	 4.90	 6.50
BLACK CHAI Black tea with oriental spices	 4.90	 6.50

TEA AL CANTON BIO		 CUP         CAN
VERVEINE ODORANTE Zesty and refreshing in character	 4.90	 6.50
FRIDA K. Herbal tea blend of lady’s mantle, apple mint, and pink cornflowers	 4.90	 6.50
ALBULA Peppermint, apple mint, orange mint, lemon balm, cornflowers, and edelweiss	 4.90	 6.50
LA BELLE INCONNUE Agastache mexicana, verbena, and rose blossoms	 4.90	 6.50

SUSTAINABLE, REGIONAL, FRESH: WHENEVER POSSIBLE, THESE ARE OUR GUIDING PRINCIPLES. OUR PRODUCTS COME FRESH 
DAILY FROM LOCAL SUPPLIERS. WHEN NOT DECLARED OTHERWISE, THE MEAT IS FROM SWITZERLAND. BREAD AND BAKED GOODS 
ARE FROM SWITZERLAND.



MARINATED OLIVES 		  5.–

VIADUKT NUT MIXTURE 		  5.–

SEASONAL HUMMUS WITH PITA BREAD  		  8.50

FLAMMKUCHEN (THIN-CRUST ALSATIAN TART)
WITH CREME FRAICHE, SPRING ONIONS AND BACON		  18.–
WITH CREME FRAICHE, SPRING ONIONS, DRIED TOMATOES, ROCKET AND BELPER KNOLLE CHEESE 	16.–

WATER MELON-AND-TOMATO GAZPACHO VEGAN   	    	
WITH CHILI CROUTONS		  14.50	

SEASONAL MIXED LEAF SALAD    
WITH HOUSE DRESSING 		  9.50	

SALSICCIA WITH FENNEL SEEDS  
(SUPPLIED BY REIF BUTCHER’S)  	   
WITH PAN-FRIED POTATOES, LEAF SALAD AND BLACKBERRY MUSTARD		  29.–

VIADUKT-STYLE BEEF TARTARE (CH, ORGANIC)
CARNE CRUDA STYLE WITH PARMESAN, ROCKET, TOASTED BREAD AND BUTTER
80 GR/120 GR                                                                                                                    26.– / 39.–

SPAGHETTINI
WITH CHILLI TOMATO SAUCE, MASCARPONE, PINE NUTS AND BASIL		  29.–



DARK CHOCOLATE MOUSSE 
WITH SOUR CHERRY COMPOTE AND PISTACHIOS 		  15.–	

ICE-CREAM SUNDAE BY L’ARTISAN GLACIER
ACCORDING TO AVAILABILITY 		  6.–

COFFEE GOURMAND
COFFEE OR ESPRESSO WITH PETITS FOURS		  10.–

«AFFOGATO AL CAFFÈ»
SCOOP OF VANILLA ICE CREAM WITH ESPRESSO 		  7.50



MINERAL	 50 cl	    1 l

APPENZELL GOBA STILL / SPARKLING BOTTLE	 6.90	   12.–

				   BOTTLE 33 cl
RIVELLA RED / BLUE			   6.–
FRITZ-SPRITZ RHUBARB FIZZ			   6.50
CHARI-TEA MATE BIO 			   6.50
CUCUMIS CUCUMBER WATER  			   6.50
URBAN LEMONADE YUZU BIO 			   6.50 
URBAN LEMONADE CALAMANSI 			   6.50
GAZOSA MANDARIN			   6.50
GAZOSA GRAPEFRUIT			   6.50
GAZOSA BLUEBERRY			   6.50

				   BOTTLE
CHINOTTO LURISIA, 27.5 CL			   6.–	
GENTS TONIC 20 CL			   5.–
GENTS GINGER BEER 20 CL			   5.–
GENTS GINGER ALE 20 CL			   5.–
TOMATO JUICE MICHEL 20 CL			   6.–
SAN BITTER 10 CL			   5.–

Non alcoholic beverages



DRAFT BEER	 2 dl	 3 dl		 5 dl

PAUL BIER 01 SPECIAL LAGER, 5.2%	 4.20	 5.50	 8.20	
PAUL BIER SAISONAL	 4.80	 5.80	 8.40	

BOTTLED BEER	

ADLER BRÄU PANIX PERLE, 5.2%, 2.9 DL				    6.–
PAUL BIER «DAS OHNI» NON ALCOHOLIC, 3.3 DL 				    7.50
DR. BRAUWOLF AMBER RED ALE 4.8%, BOTTLE 3.3 DL				    8.– 
BRAUEREI OERLIKON IPA 6.5%, 3.3 DL 				    8.– 
PAUL BIER 08 WEIZEN 5.2%, 5 DL				    8.50

APÉRITIFS		

WINE SPRITZER				    9.–
APEROL SPRITZ 				    13.50
RHUBARB SPRITZ 				    13.50
NEGRONI / NEGRONI SBAGLIATO 				    15.50

alcoholic beverages




