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English Tea 
Time

Enjoy an original English tea time  

The menu of the traditional afternoon tea 

includes tiny sandwiches with salmon, cooked 

ham and cucumbers.  

Scones are served with clotted cream and jam. 

Fine pastries such as fruit tartlets filled with 

vanilla cream, and chocolate brownies make 

the afternoon tea just perfect. 

We offer selected teas from Ronnefeldt 

// CHF 36.- per person  including  

1 portion tea / coffee / chocolate 

I only drink champagne on 
two occasions. 

When I am in love and when 
I am not. 

Tea Time with Bollinger Champagner                      54.- 

Tea Time with Bollinger Champagner Rosé          56.-
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04  | Why the Easter Bunny brings Eggs 

Why the Easter 
Bunny brings Eggs

 

A European Folktale, adapted by Jean Warren 

 

           nce upon a time there was a King who had a very powerful magician at 
his court.  One day, the magician gave the King a hen that laid beautiful eggs 
as a present.  The king liked the eggs but he was greedy and he told his 

magician that he would like the hen better if she could lay eggs of gold.  So 
the Magician worked another magic spell and sure enough, the hen started 
laying eggs of gold. 

The king was delighted.  He became very rich and the envy of the other 

kings.  He kept his special hen in a golden cage next to his thrown.  He knew 
that someday, someone would try to steal his hen, so whenever visitors 
came,  he would have his magician come and hide the special hen and 
substitute an ordinary hen in the cage. 

Sure enough, one day someone ran off with the hen in the golden cage.  The 

king was glad he had had his magician switch the hens.  He sent word for the 
magician to bring back his hen.  But the next day, when the king looked in his 
golden cage all he found was a white rabbit.  “What’s this!” said the 
King.  “Little rabbit, how did you get in here?  The King opened the cage and 
had his footman take the rabbit back out to the woods where he 

belonged.  Then he called for his magician. 

“Where is my magic hen?”, asked the King.  I told you to bring her back. “I did 
bring her back,” said the magician.  “I put her in the cage”, I just didn’t have 
time to change her back into a hen.” 

They never did find the little white rabbit, but from that day forward, 
children found colorful eggs hidden all over the kingdom. And some say, that 
every once in a while someone found a golden one.

O





Easy  
Drinks  
for Spring

10  

8 tbsp.  

1 tsp. 

110 g 

110 g  

200 g

MATTERHORN VIEW 
// Alpine Herb Syrup / Prosecco / Lime / 
Rosemary            

APEROL SPRITZ 
// Aperol / Prosecco / Orange / Soda           

MOUNTAIN BERRY SPRITZ 
// Lillet Blanc / Berries / Hibiscus Tonic 

HUGO 
// Elderflower Syrup / Prosecco / Lime / Mint     

15.- 

15.- 

15.- 

15.- 

RHUBARB CRUMBLE
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STEP 1 

Preheat the oven to 180 °C/160 °C Fan/ Gas 4. 

  

STEP 2 

Cut the rhubarb into 7½ cm long sticks and 

place on an oven tray. Sprinkle with 4 tbsp. of 

water and the  sugar. Roast for 10 minutes. 

Sprinkle over the ginger and mix well. 

STEP 3 

Fill an ovenproof dish about 4 cm deep with the 

rhubarb. 

STEP 4 

Rub the butter into the flour then mix in the 

cane sugar to make the crumble topping. 

Sprinkle over the rhubarb and bake for 35–45 

minutes, or until the crumble topping is crisp 

and golden-brown and the rhubarb filling has 

softened and is bubbling. 

Step 5 

Allow to cool slightly before serving with double 

cream. 

Sticks of Rhubarb 

Sugar 

Ground Ginger 

Butter (softened) 

Cane Sugar 

Plain Flour

Prep: 20 min. easy 4 pers. 

Recipe

Baking: 30 - 45 min. 

Ahhhhh Spring... 
Perfect time for some day drinking. 



APRICOTINI  // Apricotine / Swiss Edelweiss Gin / Matter Vermouth / Honig-Kräuter 

ZERMATTINI // Swiss Edelweiss Gin / Dettling Cherry Liqueur 

VESPA MARTINI // Matter Vermouth Extra Dry

VODKA MARTINI // Gin / Vodka / Lillet Blanc / Lemon 

MARTINI COCKTAIL // Gin / Martini Extra Dry 

MARTINEZ // Gin / Maraschino / Vermouth Rosso / Vermouth Extra Dry 

SMOKEY TINI // Laphroaig Whiskey / Gin / Vermouth Extra Dry / Olive 

COWBOY // TINI Gin / Orange Bitter / Mint / Sugar 

APPLE TINI // Vodka / Cointreau / Apple Liqueur / Apple Juice 

ESPRESSO MARTINI // Vodka / Kahlua / Espresso 

PASSOA TINI // Vodka Vanilla/ Passoa / Maracuasaft / Lime 

MARTINIQUE // Martinique Aged Rum / Ananas / Mint / Limette / Sugar 

GRASSHOPPER // Crème de Cacao / Crème de Menthe 

GOLDEN CADILLAC // Chocolate / Galliano / Crème de Cacao White / Cream 

WHITE WINE  

PETITE ARVINE // Domaine des Crêtes 

HEIDA // Thierry Constantin 

CHABLIS // Domaine Laroche 

FENDANT // Domaine des Muses 

JOHANNISBERG // Vins des Chevaliers 

  

ROSÉ WINE 

SYRAH // Chai du Baron 

  

RED WINE 

SYRAH // Philippe Darioli 

PINOT NOIR // André Fontannaz 

CORNALIN // Cave d'Anchettes 

NEZ NOIR // Domaine Rouvinez 

Do I look like I give a damn? 
- D. Craig - Casino Royal

Celebrate like Mr. Bond...

20.- 
21.- 
22.- 
22.- 
22.- 
24.- 
24.- 
22.- 
22.- 
24.- 
22.- 
24.- 
20.- 
22.-

12.- 
13.- 
15.- 
10.- 
11.- 

  
10.- 
  
  
15.- 
10.- 
14.- 
11.-

|  07Martinis & Wines

T
H

E 
SW

IS
S 

A
R

T
 O

F 
A

P
ER

IT
IF



FL
O
W
ER
S

08  | Spring Floral Trends 



are currently booming, not least in 

florists' stores. Almost everything 

from nature can be dried - not only 

flowers, but also grasses, grains and 

leaves. If you think about it, dried 

flowers fit in well these days. There 

are many young, well-off people who 

prefer to stock up on second-hand 

goods rather than buy fast fashion. 

Sustainability is trendy.

We are in love 
with �lowers... 

Dried Flower 
Craze

Vibrant Tulips
The tulip is one of the most popular 

spring flowers in the world. Even 

after the longest and darkest 

winters, colorful tulips begin to 

emerge from the ground, offering 

the first joyous sign of spring’s 

warmth and happiness. Tulips are 

like that outgoing friend everyone 

loves to be around because they are 

relatable and fun. With more than 

3,500 varieties, there are many 

different types to choose from, each 

offering its own take on joy and 

happiness. Tulips are also very user-

friendly. They don’t have a strong 

scent that can irritate people prone 

to allergies. Their fullness also 

minimizes the need for filler 

greenery in arrangements. Tulips 

create radiant bouquets that are 

filled with happiness!

Currently, dried flowers are 

celebrating their great return. 

Thanks to the craze for vintage, boho 

and the 70's, they have become a 

very sought-after floral trend. They 

need no care, may last for decades 

and are sustainable. Dried flowers 

Popping Colors

This beautiful bouquet of flowers 

includes spring flowers of several 

colors. The colours of the 70s are 

making a comeback! Popping pinks, 

yellows, oranges, and purples with 

paler complimentary colours to help 

them stand out, are a loud and 

vibrant way to make a statement in 

your next floral arrangement. 

       t's not only your great love that 

makes your heart beat faster, but 

also the sight of beautiful spring 

flowers? This is completely normal, 

because you simply missed the 

colors in nature in winter. 

I
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Take it  
Teasy...
In the "HOW DO YOU DO?" 

Bar we only use open teas of 

the highest quality from 

Maison Ronnefeldt.

En
jo

y 
Li

fe
 S

ip
 b

y 
si

p
...

CLASSIC ENGLISH // Ceylon, Assam, Kenya – Summer 

// A blend in which the Assam has the malty spice, the Ceylon the liveliness and the Kenya tea brings a fresh, 

aromatic note. 

                    

  

GOLDEN ASSAM // Assam, India – Summer 

// From the Mangalam plantation in the largest tea growing area. Depending on the brewing time, the tea has a 

slight cocoa note and receives later a malty sweetness. 

  

SPLENDID EARL GREY // Darjeeling, India – Autumn 

// The typical flowery full-bodiedness of an autumn Darjeeling with the fresh and elegant citrus aroma of bergamot. 

KAKEGAWA BENIFUKI // Shizuoka, Japan – Spring 

One of the very rare black teas from Japan. It seduces with its deep amber color and a savory-sweet malt note that 

does not bitter. 

  

COLOMBIA ESPECIAL & CACAO // Valle del Cauca, Colombia – Early Summer 

// This special black tea is cultivated in the up to 2000 m high tea plantations of Valle del Cauca. The prevailing 

microclimate in that area gives the tea its tropical sweetness and honey note. These aromas are completed by the 

natural bitterness and chocolate note of the cocoa shells. 

 

3-4 min. 

3-4 min. 

3-4 min. 

3-4 min. 

10  | The Art of Tea 

3-4 min. 



DRAGONWELL ZHEJIANG // Hangzhou, China – Spring 

// A Long Jing tea, which is considered the best Chinese green tea! Its aroma is lovely sweet and is complemented by 

a distinct chestnut flavor. Even with a long brewing time, this tea does not get bitter. 

  

WHITE YIN LONG // Anhui, China – Spring-Summer 

// White tea is considered the finest type of tea. This rarity is coming all the way from the mountains of Anhui 

province, China. You will fall in love with its beautifully soft peach aroma and a lightly tart touch. 

MATCHA TEA 

// To obtain this bright green tea, the fresh, whole tea leaf is finely milled after it was shaded before the  harvest to 

achieve higher quality. Matcha has an increased caffeine content, and has therefore a particularly stimulating effect. 

  

VITA FIT 

// The revitalizing herbs and the stimulating-tangy citrus taste bring freshness. 

  

GRANNYS GARDEN 

// A fruity-fresh Rhababer composition completed by the the fine sweetness of bourbon vanilla. 

  

  

CHILL OUT WITH HERBS 

// Relaxing and soothing due to rooibos and lemon balm with a  delicate creamy orange taste. 

  

AYURVEDA HERBS & GINGER 

// Unfolds its freshness through ginger, lemongrass, liquorice and lemon verbena. 

  

LIFE & BEAUTY 

// A fresh herbal tea with the sweetness of tropical fruits and the  liveliness of lemon verbena. 

  

MOROCCAN MINT 
// Green tea with refreshing Nana mint. 

  

FRESH GINGER TEA 

  

VERVEINE TEA 

 All TEA POTS    //    CHF 12.- 

 

2-3 min. 

2-3 min. 

5-6 min. 

5-6 min. 

5-6 min. 

5 min. 
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4-5 min. 

6-7 min. 





Never under-estimate the power of cookies.

Step 1 

In a mixing bowl, mix flour, sugar, salt, and lemon 

zest. Finely grate the carrot and sprinkle it with 

lemon juice. If necessary, pat dry with a kitchen 

towel or pour off the juice. Add the margarine to 

the flour mixture and form a smooth  

dough, then quickly work in the grated  

carrots. Let the dough sit for about  

30 minutes. 

  

Step 2  

Dust the work surface generously with flour 

and roll out the dough about 3mm thick. Cut 

into shapes as you like and bake at 180°C 

top/bottom heat for approx. 12 minutes until 

golden. Leave to cool completely on the sheet. 

  

Step 3 

For the decoration, mix the icing sugar with 

aquafaba and lemon juice until smooth, make  

4 portions and mix with colors. Fill the frosting 

separately into small piping bags with a 

perforated nozzle and decorate the biscuits 

with it. 

Plain Flour 

Sugar 

Seasalt 

Lemon Zest 

Carrot 

Lemon Juice 

Margarine 

  

Icing Sugar 

40 g Aquafaba  

(chickpea water from a can) 

Lemon Juice

220 g 

60 g 

1/4 tsp. 

1/2 

1 (~50 g) 

1 tbsp. 

100 g 

  

400 g 

40 g 

25 g

EASTER CARROT COOKIES

For the Decoration:

|  13Easter Cookies

You carrot 
wait for 
these 
Easter 
Cookies...

40 min. easy 60 cookies 

Recipe



CRoasted in Zermatt or Italy 

  
Robusta and Arabica Blend Zermatterhof Selection 

// India and Brasil– Elegant and Soft Taste 

OR 

100% Arabica Roasted - Libretto Italien 

// Brasil and India -  Rich and Opulent Flavour 

COFFEE & CAKE

T + Apricot Syrup   

 + Caramel Syrup   
 + Coconut Syrup   

 + Vanilla Syrup   
 + Hudson Maple Syrup  

        + Whipped Cream 

TOPPINGS

H
SWISS HOT CHOCOLATE // Felchlin Maracaibo 65%     

SWISS HOT CHOCOLATE // extra creamy                           
OVOMALTINE                                                                                               

SWISS HOT CHOCOLATE // with marshmellows                     

HOT CHOCOLATE

12.-

14.-
 9.-

 16.-

                  

CAFÉ                    

RISTRETTO      
ESPRESSO            

DOUBLE ESPRESSO          
CAPPUCCINO                                  

LATTE MACCHIATO                       

6.- 

5.- 
6.- 

9.- 
9.- 

9.-

14  | Coffee & Hot Chocolate 

CAKES & FRUIT TARTELETTES      7.- // each 

// Please ask for our daily offer!

+2.-

 +2.-
 +2.-

 +2.-
 +3.-

 +3.-

 



SZERMATTERHOF BURGER // Burger of Swiss Wagyu beef with 

barbecue sauce, cole slaw, Sriracha sauce, bacon, pickled cucumber, 

tomato, onions, garden rocket, brioche bun and french fries 

  
ZERMATTERHOF CHEESEBURGER // Burger of Swiss Wagyu beef with 

hore cheese, barbecue sauce, cole slaw, Sriracha sauce, bacon, pickled 

cucumber, tomato, onions, garden rocket, brioche bun and french fries 
  

CLUB SANDWICH // with chicken breast, egg, bacon, tomatoes,  

cocktail sauce and french fries

SNACKS

S OLIVES                                                                       

HOMEMADE SAUSAGE OF ZERMATT               
VALAIS DRIED MEAT                                         

AIR DRIED BACON                                                
RAW HAM OF ZERMATT                                       

PLANTED CHEESE           

VARIETY OF BREAD                                        

SWISS TAPAS
7.- 

9.- 
9.- 

9.- 
9.- 

9.- 

5.-F
LORRAINE // with bacon, sour cream, green onions and grated cheese   

ITALY (vegetarian) // with tomato, mozzarella, olives, pesto and garden rocket  
VALAIS // with sour cream, green onions, goat’s cheese, honey, black pepper and air-dried meat                                           

SCOTLAND // with sour cream, grated cheese, smoked salmon, salmon roe and horseradish  

FLAMED TARTS
24.- 

24.- 
28.- 

28.-

34.- 

36.- 

34.-
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P
SMOKED SALMON // with horseradish and onion rings       

MOZZARELLA & TOMATO // with basil-pesto          

BONE-IN HAM & RACLETTE CHEESE // with tomato  

PASTRAMI // with tartar sauce              

PROSCIUTTO GRAND CRU HELVETICA  // with pickled cucumber  

PANINIS
12.- 

12.- 
12.- 

12.- 
12.-



01// This Matterhorn inspired Bottle is filled with a 

Gin uniquely produced in Zermatt. All distilled 

botanicals are synonymous with Zermatt. 

// Available at the Grand Hotel Zermatterhof 

Reception or at www.matterhorn-gin.ch 

Matterhorn Gin

02// This Product could not be more exclusive, containing 

only minerals directly from the Matterhorn and 

produced in Switzerland.  

// Available at our Spa Vita Borni here at Grand Hotel 

Zermatterhof

Matterhorn Cosmetics

03// Everything in this unique and high-class 

gift shop is fabricated with selected materials 

and designs connected to Zermatt. 

 // Address: Bahnhofstrasse 72, 3920 Zermatt 

The Swiss Artisans

04// Zermatt and the Matterhorn is the natural 

habitat of Marmots, and for centuries this 

balm combined with Swiss herbs will heal 

what needs to be healed. 

// Available at Puralpina, Metzgasse 2,  

3920 Zermatt (opposite of the church)

Swiss Marmot Balm

05// One Chalet, four floors and unlimited top 

brands will make your visit to Bayard Sports & 

Fashion to an unexpected experience in 

Zermatt.  

// Address: Bahnhofstrasse 35, 3920 Zermatt 

Bayard 

06Terravigna

Creative Gift 
Ideas from 

Zermatt

16  | Creative Gift Ideas 

// The only exclusiv wine store in Zermatt. 

Here you can find wines from the Valais, 

Switzerland or from all over the world.  

// Address: Bahnhofstrasse 50, 3920 Zermatt



...Gifts bring anticipation, excitement,  

                   smiles, and laughter...

|  17 Creative Gift Ideas







CAVIAR & 
OYSTERS
Caviar is the epitome of luxury and maximum enjoyment and 

therefore an absolute highlight. 

Oona 103 Swiss Caviar - Selection Zermatterhof // 50 g 

// The purity of this caviar comes into its own. It is lightly salted and 

rich, nutty in flavour. The unvarying colour and round grain are also 

characteristic of this caviar. 

Kaviari Crystal  Premium Caviar // 50 g 

// This caviar is from the "Acipenser Schrenkii X Huso Dauricus" 

sturgeon. It is simply beautiful, dark amber to golden in color. Rich 

and complex flavors with an almond finish. 

Kaviari Osciètre Caviar // 50 g 

// This caviar is from the "Acipenser Gueldenstaedtii" sturgeon. Its 

grains are of good size, regular, amber to golden in color. Subtle and 

marine flavors. Beautiful length of hazelnut with extreme finesse. 

Dubno Imperial Caviar // 50 g

 // Chinese Sturgeon 

Our caviar selection is served with blinis and sour cream. 

  

Oysters are a delicacy and make 

every moment to special one. 

  

Loch Fyne Oysters N° 2 

// Per Piece 

// 6 Pieces 

// 12 Pieces

190.- 

170.- 

160.- 

190.- 

  

7.- 

35.- 

70.- 

  


