
 
 
 
 
 
 
 

Dear guests 

We look forward to hosting and pampering you. 
 

For us, food is not just a necessity, but a pleasure full of emotions! 
When selecting our suppliers, we pay attention to regionality, sustainability and good animal husbandry. 

 
In order to ensure quality, to constantly develop ourselves and 

to recognize innovations on the market, 
we maintain regular contact with our partners. 

 
The quality of our products and good cooperation 
with our suppliers is a matter close to our hearts. 

 

Your B5 kitchen crew 

 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

EVENING MENU AUTUMN 
 

MUSHROOM ESSENCE  
WITH MUSHROOM GYOZA (3 PIECES) AND HERBAL OIL 

** 
WILD BOAR CUTLET  

WITH HERB PANKO CRISPS, SPAETZLI AND AUTUMN VEGETABLES  
** 

MASCARPONE MOUSSE 
WITH VARIATION OF HOUSE-ROASTED COFFEE 

 
MENU MEAT À CHF 70.–  

 
VEGAN OKARA TOMATO TATAR AND UMEBOSHI MAYONNAISE 

WITH PICKLED VEGETABLES AND CRISPY BREAD 
** 

BRAISED PORTOBELLO 
WITH HERB MASHED POTATOES AND VEGETABLE JULIENNE  

** 
VARIATION OF MIRABELLE AND VANILLA 

WITH BUCKWHEAT CRUNCH 
 

MENU VEGETARIAN À CHF 60. –  



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

Soup, starter & salad’s 
 
Soup of the day (we are happy to explain you today's offer)  CHF 10.00 
 
Mushroom essence with mushroom gyoza (3 pieces) and herbal oil (starter) CHF 20.50 
 
Young leaf salad  
with roasted seeds, pickles and honey balsamic dressing  CHF 10.00 
 
Caesar salad with lettuce, chicken slices and bacon, pickles small CHF 18.50 
Caesar dressing, parmesan and homemade croutons  CHF 23.50 
 
B5 Salad small CHF 17.70 
Mixed salad leaves with chicken strips, pickles and sweet chili sauce  CHF 22.70 
 
Lamb's lettuce with bacon, egg and fried mushrooms    CHF  19.50 
House dressing and croutons       CHF 24.50 
 
  
 
 
 
 
 
 

 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

Tatar 
 
Vegan okara tomato tatar        small CHF 18.70 
with Umeboshi mayonnaise and pickled vegetables, served with a crispy bun  CHF 26.70 
 
Hand-cut beef tatar garnished seasonally        small CHF  24.50 
served with a crispy bun         CHF  32.50 
 

 
Vegetarian & vegan 
 
Homemade autumn quiche with parmesan chip 
Autumn vegetables and side salad         CHF  26.50 
 
Braised Portobello 
with herb mashed potatoes and vegetable julienne       CHF 30.50 
 
Autumnal beetroot risotto with chanterelles 
Pumpkin and Jerusalem artichoke         CHF  28.50 
 
Vegetarian game plate with spaetzli and red cabbage 
Pastetli with mushroom cream, glazed chestnuts, pumpkin 
Brussels sprouts leaves and Jerusalem artichoke        CHF  30.50 
 
 

 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

Burger & co. 
 
The Classic - with Swiss-Prime beef in a burger bun    
with coleslaw, salad, bacon and onion jam, Nonnenstolz-cheese 
and pickled vegetables       CHF 30.50 
 
The Gardener - with an Okara patty in a burger bun  
with apricot-pepperoncini chutney, tomatoes and fresh spinach 
with homemade smoked BBQ sauce       CHF 29.50 
 
Club Sandwich  
Crispy toast with fried chicken breast, fried egg, lettuce,  
tomato and bacon-onion jam served with fries       CHF 29.50
     
   

Choose a sauce/dip 
- Tartar 
- Garlic 
- Umeboshi mayonnaise 
- Smoked Chipeño Sauce 
 the sauce comes to you separately, including fries 

 
 
 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

Fish, Meat & Poultry 
 
Fried pike-perch with herb mashed potatoes 
Wild broccoli, sauerkraut and beurreblanc       CHF  44.50
  
Duo of braised beef 
with potato espuma and autumn vegetables       CHF  38.50 
 
Wiener Schnitzel 
with Bernese fries and vegetable juliennes       CHF 42.00 
 
Wild boar cutlet  
With herb panko crisps, spaetzli and autumn vegetables   CHF 39.00 
 
Venison pepper with spaetzli, red cabbage 
bacon and Mirza apple       CHF  36.00 
 

 

 

 

 

 

 

 

 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

 
Homemade Desserts 
 
Duo of homemade chocolate brownie  
with vanilla ice cream and seasonal fruits  CHF 14.50 
 
Variation of mirabelle and vanilla 
with buckwheat crunch     CHF 18.00 
 
Yoghurt parfait    
with berry variation and Bernese Brätzeli  CHF  14.50 
 
Mascarpone mousse 
with variation of house-roasted coffee  CHF 14.50 
 
 
 
 
 
 
 
 

 
 



 
 

 

vegetarian        gluten free vegan        vegan option available        
 

Additional information about allergens or other ingredients, which cause unwanted reactions, can be obtained from the staff. 
All Prices in CHF and incl. VAT  

Declaration 
We buy all our meat and fish products primarily from Switzerland. In exceptional cases, our products can 
also be obtained from other countries. 
 
Sausages CH  Beef CH  Pork CH  Poultry CH  
Veal CH  Wild Boar AUT  Venison AUT Pike-Perch CH 

 
Suppliers 
 
Bäckerei-Konditorei Baumgartner, Oberburg  Burger buns 
Romers Hausbäckerei, Oberburg  Bread, small pastries 
Familie Severin & Brigitte Strahm, Lobärghof Ersigen  Eggs 
Etter Berno AG, Ried b. Kerzers Fruits, vegetables, herbs 
Espro Amaro GmbH, Uetendorf  Sprouts, microleaves, flowers 
Transgourmet Schweiz AG Colonial goods 
Scana Saviva AG  Colonial goods 
Chäshütte, Burgdorf Cheese  
Gourmador AG, Zollikofen  French fries, ice cream 
H.P. Horisberger, Burgdorf  Horse meat, horse products 
Metzgerei Simperl AG, Muri b. Bern Meat, meat products 
Emmental Fisch, Schwanden i.E Fish (trout, char) 
Fideco Seafood & fish, catering products 


