Pre Dinner Cocktails CHF
Dry Martini gin, vermouth dry 20
Americano campari, martini rosso 16
Manhattan rye whiskey, vermouth rot, angostura bitter 20
Vodka Martini wodka, vermouth dry 20
Negroni gin, campari, martini rosso, soda 20
After Dinner Cocktails

Grasshopper creme de menthe grin, creme de cacao weiss, rahm 18
Brandy Alexander brandy, creme de cacao, sahne, muskat 18
White Russian wodka, kahlua, rahm 18
Golden Cadillac galliano, creme de cacao, rahm 18
Rusty Nail scotch whisky, drambuie 20
Champagner Cocktails

Bellevue passoa, campari, orangensaft, erdbeersirup, champagner 23
Champagner Cocktail cognac, angostura, champagner 23
Prince of Wales cognac, angostura, grand marnier, champagner 25
French 75 gin, zitronensaft, zucker, champagner 23
Swiss 75* gin, campari, zitronensaft, zucker, champagner 23
Kir Royal creme de cassis, champagner 22
* Swiss 75 is the Corporate Cocktail of the « Swiss Deluxe Hotels » Association

Classic Cocktails

Caipirinha limetten, cachaca, limejuice, rohrzucker 20
Daiquiri rum, limetten, limejuice, zucker 20
Mojito rum, frische minze, limetten, limejuice, soda 20
Margarita tequila, zitronensaft, cointreau, salzrand 20
Cosmopolitan wodka, limejuice, cointreau, cranberrysaft 20
Tequila Sunrise tequila, limejuice, orangensaft, grenadine 20
Harvey Wallbanger wodka, galliano, orangensaft 18
Bartender’s Favorites

Locazzotti* ramazzotti, malibu, maracuja, zitrone, minze 24
Sunset havana 7y, apricot brandy, mango, erdbeere, orangen-, maracuja 24
Sex on the beach wodka, peach, cherry heering, amaretto, ananas, cranberry 24
Long Island Ice tea rum, tequila, wodka, gin, triple sec, limejuice, orange, cola 28
Flying Cangaroo rum, wodka, galliano, cocos, ananas-, orangensaft, rahm 24
*| ocazzotti is the winner-drink of the Ramazzotti-Cocktailcompetition 2009 created by our chef des bars
Andreas Wendel

Alkoholfreie Cocktails

Tropical Heat grenadine, mangosirup, zitronen-, ananas- und orangensaft 16
Sweet and Sour mangosirup, zitronen-, orangen-, grapefruitsaft 16
Fruit Punch grenadine, frische fruchtsafte 16
Bellevue Blossom himbeersirup, cranberrysaft, kombucha 16
Fiesta erdbeersirup, orangen-, maracujasaft, rahm 16
Molekular Cocktail-Specials

Whiskey Sour mit Grapefruit-Orangen- Espuma 25
Rum Trilogie (Waldbeerdaiquiri, Cuba Libre, Pina Colada) 30

Prix en francs suisses. Service et TVA inclus.
Preise in Schweizer Franken inkl. Service und MwsSt.
Prices in Swiss Francs. Service and VAT included



Longdrinks 4cl CHF
Wodka lemon / tonic / orange / cranberry 18/20/22/24
Gin tonic / lemon 18/20/24
Rum cola / orange 18720
Whisky cola / soda / ginger-ale 20/22
Longdrinks mit Redbull 20/22/24/26
Aperitifs 5cl CHF
Martini bianco / rosso / extra-dry - 15% / 15% / 18% 14
Campari/ Aperol / Cynar = 23% / 11% / 16.5% 14
Pastis / Ricard — 45% / 45 % 14
Campari orange / Cynar orange 18
Digestifs 4cl

Fernet branca / menta — 39% / 37% 14
Ramazotti / Averna — 30% / 32% 14
Jagermeister / Appenzeller / Suze /- 35% / 29% / 20% 14
Underberg — 44% 2dl 10
Eau-de-vie 2cl

Himbeer / Quitte / Pflimli, Etter —41% / 41% / 41% 8
Vieille Prune, Morin — 41% 14
Williamine / Abricotine Morand —43% / 43% 8
Walderdbeeren, Fassbind — 43 % 14
Rosenapfel / Vieille Apricots, Gunzwiler — 40% / 40% 16
Laurerzer Kirsch / Williams, Gunzwiler — 40% / 40% 16
Marc de Champagne — 40% 8
Grappa 2c

Grappa Fragolino, Nonino 45% 10
Grappa Chiara di Moscato, Poli 40% 12
Grappa Luce, Poli 40% 14
Grappa di Nebbiolo, Costa Russi, Gaja 45% 10
Grappa di Amarone 40 % 16
Port / Sherry 5cl CHF
Sandeman Tawny Port / White Port 19% 14
Rozes 10 yrs. 20% 14
Taylor's 10 yrs. 20% 18
Taylor's 2003 Vintage 20.5% 46
Graham's 20 yrs. 20% 20
Sherry Tio Pepe dry 15% 14
Sherry Sandeman medium dry 15% 14



Armagnac 4cl

Larressingle VSOP 40% 18
Larressingle Hors d'Age 40% 32
Cognac 4cl

Hennessy Fine de Cognac 40% 20
Hennessy XO 40% 42
Hennessy Paradis 40% 90
Hennessy Private Reserve 40% 65
Hennessy Richard 40% 340
Rémy Martin VSOP 40% 20
Rémy Martin XO 40% 42
Rémy Martin Louis Xill 40% 380
Frapin VSOP 36% 22
Frapin XO 40% 42
Delamain Réserve de la Famille 43% 88
Davidoff Classic 40% 24
Davidoff Extra 43% 48
Cognac exeptionnel 40% 2d

Rémy Martin Louis Xl “Black Pearl” Thiercon No. C100-46 ; 210/358 1600
Liqueur 4cl

Amaretto di Saronno / Cointreau / Drambuie — 28% / 40% / 40% 16
Tia Maria / Kahlua / Bailey's / Malibu / Sambuca = 20% / 17% / 21% / 40% 16
Amarula / Frangelico / Limoncello = 22% / 24% / 25% 16
Grand Marnier / Southern Comfort / Galliano = 40% / 35 % / 42.3% 16
Chartreuse Jaune—Verte / Bénedictine — 40% / 55% 40% 18
Whisky / Whiskey

BLENDED SCOTCH 4cl
Ballantines / Johnnie Walker Red Label 40% 18
Johnnie Walker Black Label 40% 20
Johnnie Walker Gold Label 43% 34
Johnnie Walker Blue Label 40% 58
J & B/ Dewar's White Label 40% 18
Chivas Regal 12 yrs. 40% 20
Chivas Regal 18 yrs. 40% 39
Chivas Royal Salute 21 yrs. 40% 50
Chivas Regal 25 yrs. 40% 129
Famous Grouse / Haig Gold Label 12 yrs. 40% 20
Dimple 12 yrs. 40% 20
White Horse 43% 20



SPEYSIDE 4cl

Aberlour 10 yrs. 43% 20
Balvenie 10 yrs. 40% 22
Cragganmore 12 yrs. 40% 22
Cragganmore 1991 Distillers Edition 40% 32
Glenfarclas 12 yrs. 43% 22
Glenfarclas 15 yrs. 43% 28
Glenfarclas Port Pipe '81 56.7% 46
Glenfarclas 150 yrs. Anniversary 43% 144
Glenfiddich 12 yrs. 40% 20
Glenlivet 12 yrs. 40% 20
Knockando 1990 43% 22
Macallan 12 yrs. 40% 22
Macallan 18 yrs. 43% 42
Macallan 25 yrs. 43% 86
Macallan 1876 Replica 40.6% 74
Benromach 19yrs. 45% 24
ISLAY / SKYE / MULL / ORKNEY / JURA 4cl

Ardbeg 10 yrs. 46% 22
Lagavulin 16 yrs. 43% 28
Lagavulin 1991 43% 36
Laphroaig 10 yrs. 43% 22
Bowmore 12 yrs. 43% 22
Talisker 10 yrs. 45.4% 20
Talisker 25 yrs. 54.8% 30
Talisker 1993 45.8% 34
Highland Park 12 yrs. 40% 20
Caol lla 12 yrs. 43% 22
Isle of Jura 16 yrs. 40% 26
Port Ellen 29 yrs. Release 8 - 55.3% 54

HIGHLANDS / LOWLANDS

Ben Wyvis 1968 51% 340
Brora 24 yrs. cask strength 56.1% 54
Cardhu 12 yrs. 40% 20
St. Magdalene 19 yrs. 63.8% 20
Dalwhinnie Double Matured 43% 34
Glenmorangie 10 yrs. 40% 20
Glen Deveron 10 yrs. 40% 20
Glen Garioch 15 yrs. 43% 48
Glen Grant 1949 — 40% 260
Old Pulteney 15 yrs. 40% 34
Oban 14 yrs. 43% 22
Oban Double Matured 43% 34
Strathisla 1960 cask strength 63.8% 74

Tamdhu 1973 46% 44



HIGHLANDS / LOWLANDS

Tamdhu Signatory 1994 — 43% 44
Rosebank 12 yrs. 43 % 26
Glenkinchie 10 yrs. 43% 20
Glenkinchie 1988 Distillers Edition 43% 34
Bruichladdich 1969 53.5% 30
Springbank 34 yrs. 43.4% 84
Hart Brothers 34 yrs. 40.9% 84
IRISH 4cl

Jameson / Old Bushmills 10 yrs. 40% 18
Black Bush / Tyrconnell 40% 18
Knappogue Castle 1992 40% 26
Connemara / Coleraine 40% 26
Colerain 40% 26
Middleton Very Rare 40% 32
AMERICAN / CANADIAN 4cl

Four Roses / Jim Beam 40% 18
Jack Daniel's 40% 20
Basil Hayden's / Wild Turkey Rye Whiskey 40% 22
Canadian Club 40% 18
Seagram's Crown Royal 40% 22
JAPAN 4cl

Suntory Yamazaki 12y 43% 47
Suntory Hibiki 17y blended 43% 66
SWITZERLAND 4cl

“Ice Label” Swiss Highland Single Malt 59.6% 30
Whisky Castle Port Cask “Smoke Barley” 43% 45
Whisky Castle “Edition Kaser” 68% 65
Rum 4cl

Bacardi / Havanna Club 3/ Captain Morgan — 37% / 40% / 35% 16
Saint James / Barcelo Afiejo / Havanna Club 7 yrs. — 45% / 40% / 40% 18
Pampero Anniv. / El Dorado 15 yrs. . —40% / 40% 20
Bermudez Anniv. 15 yrs / Zakapa -.40% / 40% 20
Vodka 4cl CHF
Stolichnaya / Moskovskaya 40% / 40% / 37.5% 16
Russian Standard / Absolut 40% / 40% / 40% 18
Belvedere / Xellent — 40% / 40% 22
Stolichnaya Elit / Grey Goose 40% / 40% 24
Kauffman soft 40% 45
Gin 4cl

Gordon's / Beafeeter 37.5% / 38% 16
Bombay Sapphire / Tanqueray - 40% / 47.3% 18
Tanqueray Ten / Hendrick's / Mayfair — 47.3% / 41.3% / 43% 24



Tequila 4cl

José Cuervo Silver / Gold — 38% / 38% 16
José Cuervo 1800 Riserva Antigua 38% 48
Patron Silver / Anejo 26
Champagner 1dl

Moét & Chandon Brut 20
Moét & Chandon Brut rosé 22
Moét & Chandon Néctar Impérial frappée 26
Ruinart blanc de blanc 29
Weine 1dl

weiss

St. Saphorin, Chasselas, Les Blassinges, Vaud 8
William Fevre, Chardonnay, Chablis, France 12
Bianco Rovese, Merlot bianco, Ticino 1
rose

Negroamaro Rosato Salento, Negroamaro, IGT Cantele, Apulia 10
rot

Merlot Roncaia, Merlot, Azienda Vinattieri, Ticino 1
Syrah Chamoson, Vielles Vignes, Valais AOC 13
Biere

Rugenbrau vom Fass 3dl 7
Berner Mintschi 3dl 8
Erdinger Weissbier 5dl 10
Carlsberg 9
Heineken 9
Kronenbourg 1664 9
Clausthaler Alkoholfrei 8
Mineral 2,5dl/3,3dl/ 5dl

Valser / San Pellegrino / Evian / Perrier 6/8
Alkoholfreie Getranke / Sodas 2,5dl/3,3dl/4,7dl CHF
Schweppes Tonic / Bitter Lemon / Ginger Ale 6
San Bitter / Orangina / Rivella 6
Coca Cola/ Cola Light / Coca Cola Zero / Sprite 6
Red Bull 9
Arizona Ice Tea Green / Blueberry / Pomgranade 12
Wellness 2,5dl /3dl

Carpe Diem Kombucha Classic / Quitte 8
Fruchtsafte 2dl

Pfirsich / Cranberry / Tomate / Maracuja / Apfel 6
Frisch gepresst:

Orange / Grapefruit 10



Warme Getranke

Kaffee / Espresso / Cappuccino / Latte Macchiato / Hag 6
Portion Tee 10
Irish Coffee irish whiskey / kaffee / rahm 18
Trinkschokolade

Geschmackliche Raffinesse und kontemplativen Genuss versprechen die neuen,

von den Patissiers beider Spirithotels: Grand Hotel Les Trois Rois in Basel

und dem Unseren, eigens fur diesen Winter kreierten Trinkschokoladen.

Hierflr wird ausschliesslich Schokolade der Traditionsconfiserie Schiesser in Basel
verwendet.

Pureté noir 9
Schwarze Trinkschokolade, Cuba Criollo 72%

L'Original 9
Milchschokolade, Club 52%

Caotina surfin 8
Ovomaltine 8
Snacks CHF
Salade Cesar 28
Caesar Salat

Caesar salad

Salade composée «Bellevue» 24
Bunter Blattsalat «Bellevue»

Mixed leave salad “Bellevue”

Soup grisonne a I'orge 18
BUndner Gerstensuppe

Graublnden barley soup

Viande séchée et fromage de Gstaad, pain cuit au feu de bois 38
Gstaader Trockenfleisch und Hobelkdse mit knusprigem Holzofenbrot

Dried meat and cheese from Gstaad with crispy wood fired bread

Tartare de filet de boeuf «Simmental», toast et beurre 38
Tatar vom Simmentaler Rindsfilet, Toast und Butter

Tartar of beef fillet “Simmental”, toast and butter

Saumon fumé maison et brioche chaude 42

Hausgeraucherter Lachs mit warmen Brioche
Home smoked salmon with warm brioche



Ciabatta chaud farci au jambon de Parme, parmesan et roquette
Warmes Ciabatta gefullt mit Parmaschinken, Parmesan und Rucola

Warm Ciabatta stuffed with Parma ham, parmesan and rocket

Hamburger «Bellevue»
«Bellevue» Burger
Hamburger “Bellevue”

Club sandwich «Bellevue»
Club Sandwich «Bellevue»

Club sandwich “Bellevue”

Spaghettini
pomodoro / carbonara / bolognese

Viande hachée, hornli et compote de pommes
G'hackets mit Hornli und Apfelmus
Minced meat with hornli and apple puree

Tournedos de beeuf du Simmental Café de Paris
Tournedos vom Simmentaler Rind Café de Paris
Tournedos of “Simmentaler” beef Café de Paris

Dessert

42

42

28

34

64

Panna Cotta et baies des bois frais
Panna Cotta mit frischen Beeren
Panna Cotta with fresh wild berries

Variation de fruits exotiques
Exotische Friichte Variation
Exotic fruit variation

Coupe fraises aux meringues avec glace de vanille

Erdbeer Meringuesbecher mit Vanilleeis
Strawberry cup with meringues and vanilla icecream

Coupe aux chocolate et banana
Schokoladen-, Bananenbecher
Chocolate and banana cup

Déclaration de la viande:

18

24

18

18

Foie gras, Canard, Poulet France
Beeuf, Veau, Porc Suisse
Agneau Irlande 000



