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HEARTY - AUTHENTIC - REGIONAL

BREW CREW NEWS

A SPECIAL OVERNIGHT STAY

PARTY WITH SCHNULZE & SCHNULTZE

New: All draft beers are now also available in pitchers

We've recently started offering pitchers in addition to our three-liter beer

tower. A pitcher holds 1.5 liters of beer of your choice. Paired with a
Brewer’s Platter, it's the perfect aperitif for you and your friends.

The Weizen is back in the 33 cl hottle!

After along break, we've finally bottled the Tram-Weizen again. &
This beer, with its intense banana flavor, is wonderfully full-bodied
and well-balanced, exactly how a wheat beer made according to

the original Bavarian recipe should taste! You can buy the Weizen in a bottle

in-store or in our online shop.

Dine & Dream - New Combo Offer

Start by enjoying a wonderful 4-course meal at
the Klosterli Wine Café, then spend the night at the unique
One Suite Hotel ZOLLHAUS.

The breathtaking view of the old town makes your stay
an unforgettable experience.

For more information, vouchers, or to make a booking, scan the QR code.

OEw) IEIJr All information and links in the QR code

Everything you need to know at a glance: just scan the QR
code.
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Reserve your party table now!

On 31 0ctober, the big Tramdepot party is happening! First, there's dinner, and
then we'll party with Schnulze & Schnultze. All you need to join in is a table

reservation. Reserve now!

We'll also be playing the Bingo again in the beer garden on 18 October.
Make sure to stop by, there are great prizes to be won!

New Group Event: Beer Trivia Trail /

The Beer Trivia Trail is an app-based game along the Aare River

that combines the enjoyment of beer, a spirit of discovery, and
Bernese history into an entertaining experience for friends, clubs,
families, and companies. Find all the details via the link in the QR code!

FOOD

11.00 - 23.00H

11.00 - 23.00H

11.00 - 23.00H

GOES WELL WITH BEER

CLASSICS

AUTUMN SPECIALS

Pretzel nature #**° 58  Beefsteak Tatar ,Tramdepot“ “*°"°"" 759 25.0 /150g36.0  Cream of pumpkin soup 7 ***° 12.5
with chili sauce, """ sweet Handimaier mustard " or a hutter portion° with toast & butter with roasted pumpkin seeds & pumpkin seed oil
- with cognac, calvados or whisky +4.5 .
Filled pretzel***"° Field salad // *¢**¢""? 14.5
with mustard butter, tomato & gherkin Roastbeef **" 36.0 with egg, croutons & french dressing
~ham or salami 12.5 with tartar sauce, onions, capers, cress & french fries - with diced bacon +2.5
- Pastrami (poached beef] or La Bouse (soft cheese) #/ 145  Battered Swiss Pike Perch****"* """ Jugged venison Tramli style == "¢ ¢ 415
i Gu - with tartar sauce, french fries & lemon 38.5 refined with dark chocolate
Welsswur§t [ngﬂg] 16.5 o . . - with pearl onions, bacon, mushrooms & croutons
with sweet Handlmaier mustard with tartar sauce & fitness plate with herb maple vinaigrette 38.5
. ACG
- with pretzel *50  minced pork patties*t*" 360 Deerfillet stroganoff o Aol " 43.0
Brewer's plate Agmo 28.0 with pommery mustard sauce, roasted onions, with onions, champignons, peppers, gherkin & sour cream
b, 3 i (ot o] Schissbrgs choss s egents Autumn plate /" 34.0
! ! ' . . K ALHM At wi
radish, white radish, gherkin, pearl onions, bread & mustard Homemade vegan mince patties v 34.5 EpatZ“lW'th boltetus Cfei'.“ s?uce, red canage,h ot
on kidney bean basis with pommery mustard sauce, FUSSEIS Sprouts, pumpkin Siice, caramelized chestnuts
Loaded Fries #**° 17.5 roasted onions, rosemary potatoes & seasonal vegetables 6 half a pear with cranberries
Crispy french fries with cheddar sauce, topped with pea sour cream, - ] s 1 ) ACEGHD
lime sour cream, jalapefios, chili, parsley, fried onions, Emmental rosti homemade 25.9 R%‘]”mll ’t-f' ricottafil 34.5
baby leek & sprouts with fried bacon, gratinated with cheese & apple puree with walnut=nig-ricotta fifling _
. caramelized pumpkin cubes, pumpkin seeds, haby leek,
_ Farmer’s risti homemade # ™ *°° 24.0 savoy cabbage, roasted pine nuts, rocket & parmesan
TARTE FLAMBEE with fried egg, roasted onions, gratinated with cheese made by La Marra the Bernese Pasta Manufactory
according to our recipe
Classic *° 995  Spatzli-Cheese Pan "'’ _
tarte cream, onions, bacon & chives - with fried bacon & apple puree p 28.5 ok served with: spitzli, apple red cabhage, brussels sprouts,
It - with roasted onions & apple puree 25.5 pumpkin slice, caramelized chestnuts
Vegetarian ’ o 22.5 § half a pear with cranberries ***”
tarte cream, onions, leek onions, chives, grilled vegetables & rocket Tram-Mérzen-Beersausage (pork
Autumn /#*¢¢* 245 - withsauerkraut, bread & mustard """ 26.0 TRADITIONAL
tarte crﬁarré, Ieelk Otniofrllsy chiges, fligyt oat cheese, - with onion sauce § homemade résti* " "* 28.5
AL
caramelizett WalnUts, honey & rocke - with onion sauce, homemade risti & sauerkraut " *"° 325 Pork knuckle from the oven 39.0
with marzen-beer sauce,
STARTERS BUR GERS rosemary potatoes & sauerkraut
9o Pork Cordon bleu (2s09)"° 38.0
Cream of tomato soup 125 framdepot , Signature* Beef Burger****""° 35.5  filled ith ham & raclette cheese,
with basil Corn chili bun S’\;viss beef patty with french fries, seasonal vegetables & lemon
K ANEFGHMNO i ; .
Sgasonal leaf salad ? 11.5 ch;ddzg baconi s(;gna(tiurelburgt:artsauce,h |cekperg flettu%e% tomato, Grilled Flanksteak tmedium / 200g)"° 42.0
with croutons & house dressing it friiﬁiég D SR Lgq  Withohimichuri french fries & griled vegetabes
‘ K AEFGHMNO ’ R
Chefs salad to share / , p.P.10.5 Crispv Chicken Burger " <**"° sa5  Entrecote brewhouse style zog ' 43.0
seasonal leaf salad with croutons & house dressing rspy Lhicken burger . medium roasted beef entrecéte
o Corn chili bun, Swiss chicken thigh steak with cornflakes, veal jus, roasted onions & frencH fries
Roastbeef 22.5 cheddar, signature burger sauce, iceberg lettuce, tomato, '
with tartar sauce, onions, capers & cress tomato-chutney, carrot coleslaw, gherkin & french fries Sliced veal * °'° 395
Salad Bowl /"¢ ¢*1 "0 a5 with fried egg +20  yith mushroom cream sauce & homemade rosti
mixed green salad, chickpeas, avocado, orange, Tramdepot Garden Burger V""" 32.5 Veal liver * ©° 37.0
cherry tomatoes, cuc'um.ber, grilled bell peppers, croutans, Sourdough bun, grilled eggplant, zucchini & bell pepper tossed in butter & deglazed with Madeira,
seeds & herb maple vinaigrette . iceberg lettuce, rocket, tomato, red onion chutney, with herb veal jus, shallots, baby leek & homemade risti
- with gratinated goat cheese, honey & Thyme +70 red cabbage salad, gherkin, vegan herb mayo & french fries
- with grilled chicken breast, marinated with honey & thyme +10.0 ) . Salmon trout from Bremgarten®"°"" 38.5
Wild BPar quger 34.5 with almond-nut butter, rosemary potatoes & autumn vegetables
Corn chili bun, wild boar patty, ) ) foeLs
cheddar, bacon, pommery mustard sauce, iceberg lettuce, tomato, Grandma‘s mushroom-filled pastries 4 29.5
cranberry chutney, red cabbage salad, gherkin & french fries with mushroom cream sauce & seasonal vegetables
- with fried egg +2.0
necot Allergenes & food declaration further information: Apfelstrudel ***" 15.0 Chocolate Mousse ™ *" 13.0
LEE: . with vanilla ice cream from our Eiswerkstatt & whipped cream garnished with fruits G chocolate shavings
== - These dishes can also be orderd gluten- & lactose free
# ) vegetarian W vegan Homemade Burned Custard *"*" 1.0  Vermicelles'‘" 14.5
with whipped cream with meringues & whipped cream
- plus vanilla ice cream from our Eiswerkstatt +5.0

All prices in CHF incl. the statutory VAT rate
WLAN - Code: wlan4tramdepot2018




