
GOES WELL WITH BEER
Pretzel nature  A  C  G	 5.8
with chili sauce, C  F  M  O sweet Händlmaier mustard M or a butter portion G

Filled pretzel A  C  G  M  O

with mustard butter, tomato & gherkin

- ham or salami	 12.5
- Pastrami (poached beef) or La Bouse (soft cheese) 	 14.5

Weisswurst (2x80g) G  M	 16.5
with sweet Händlmaier mustard
- with pretzel A  C  G	 + 5.0

Brewer‘s plate A  G  M  O	 28.0
meatloaf, Pastrami (poached beef), dried sausage, 
boiled ham, La Bouse (soft cheese), Schlossberger cheese, 
radish, white radish, gherkin, pearl onions, bread & mustard

Loaded Fries  A  F  G	 17.5
Crispy french fries with cheddar sauce, topped with pea sour cream,
lime sour cream, jalapeños, chili, parsley, fried onions,
baby leek & sprouts

TARTE FLAMBÉE
Classic A  G	 22.5
tarte cream, onions, bacon & chives

Vegetarian  A  G	 22.5
tarte cream, onions, leek onions, chives, grilled vegetables & rocket

Autumn  A  E  G  H	 24.5
tarte cream, leek onions, chives, fig, goat cheese,
caramelized walnuts, honey & rocket

STARTERS
Cream of tomato soup  G  L	 12.5
with basil

Seasonal leaf salad  * A  E  F  G  H  M  N  O	 11.5
with croutons & house dressing

Chef‘s salad to share  * A  E  F  G  H  M  N  O	 p.P. 10.5 
seasonal leaf salad with croutons & house dressing	

Roastbeef C  M	 22.5
with tartar sauce, onions, capers & cress 

Salad Bowl  A  E  F  G  H  L  N  O
	 24.5

mixed green salad, chickpeas, avocado, orange,
cherry tomatoes, cucumber, grilled bell peppers, croutons,
seeds & herb maple vinaigrette
- with gratinated goat cheese, honey & Thyme G	 + 7.0
- with grilled chicken breast, marinated with honey & thyme	 + 10.0

CLASSICS
Beefsteak Tatar „Tramdepot“ * A  C  F  G  M  N    	75g 25.0 / 150g 36.0
with toast & butter
- with cognac, calvados or whisky 	 + 4.5

Roastbeef A  C  M	 36.0
with tartar sauce, onions, capers, cress & french fries

Battered Swiss Pike Perch A  C  D  E  F  G  H  L  M

- with tartar sauce, french fries & lemon	 38.5
- with tartar sauce & fitness plate with herb maple vinaigrette 	 38.5

Minced pork patties A  C  G  M	 36.0
with pommery mustard sauce, roasted onions, 
spätzli & seasonal vegetables

Homemade vegan mince patties  * A  E  H  M	 34.5
on kidney bean basis with pommery mustard sauce,
roasted onions, rosemary potatoes & seasonal vegetables

Emmental rösti homemade G	 25.5
with fried bacon, gratinated with cheese & apple puree

Farmer’s rösti homemade  * A  C  G	 24.0 
with fried egg, roasted onions, gratinated with cheese

Spätzli-Cheese Pan A  C  G

- with fried bacon & apple puree 	 28.5
- with roasted onions & apple puree  	 25.5

Tram-Märzen-Beersausage (pork)

- with sauerkraut, bread & mustard A  F  M	 26.0
- with onion sauce & homemade rösti A  F  L  M  O	 28.5
- with onion sauce, homemade rösti & sauerkraut A  F  L  M  O	 32.5

BURGERS
Tramdepot „Signature“ Beef Burger A  C  E  G  H  M  O	  35.5
Corn chili bun, Swiss beef patty,
cheddar, bacon, signature burger sauce, iceberg lettuce, tomato,
red cabbage salad, red onion chutney, gherkin & french fries 
- with fried egg	 + 2.0

Crispy Chicken Burger A  C  E  G  H  M  O	 34.5
Corn chili bun, Swiss chicken thigh steak with cornflakes,
cheddar, signature burger sauce, iceberg lettuce, tomato,
tomato-chutney, carrot coleslaw, gherkin & french fries
- with fried egg 	 + 2.0

Tramdepot Garden Burger  A  E  H  O	 32.5
Sourdough bun, grilled eggplant, zucchini & bell pepper
iceberg lettuce, rocket, tomato, red onion chutney,
red cabbage salad, gherkin, vegan herb mayo & french fries

Wild Boar Burger A  C  E  G  H  M  O	 34.5
Corn chili bun, wild boar patty,
cheddar, bacon, pommery mustard sauce, iceberg lettuce, tomato,
cranberry chutney, red cabbage salad, gherkin & french fries 
- with fried egg	 + 2.0

AUTUMN SPECIALS
Cream of pumpkin soup  A  G  L  O	 12.5
with roasted pumpkin seeds & pumpkin seed oil

Field salad  A  C  E  F  G  H  M  N  O	 14.5
with egg, croutons & french dressing
- with diced bacon	 +2.5

Jugged venison Trämli style  A  E  F  G  H  L  N  O	 41.5
refined with dark chocolate
with pearl onions, bacon, mushrooms & croutons

Deer fillet stroganoff  A  C  G  L  M  O	 43.0
with onions, champignons, peppers, gherkin & sour cream

Autumn plate  A  C  G  O	 34.0
spätzli with boletus cream sauce, red cabbage,
brussels sprouts, pumpkin slice, caramelized chestnuts
& half a pear with cranberries

Ravioli  A  C  E  G  H  O	 34.5
with walnut-fig-ricotta filling
caramelized pumpkin cubes, pumpkin seeds, baby leek,
savoy cabbage, roasted pine nuts, rocket & parmesan
made by La Marra the Bernese Pasta Manufactory 
according to our recipe

  served with: spätzli, apple red cabbage, brussels sprouts,
          pumpkin slice, caramelized chestnuts
          & half a pear with cranberries A  C  G  O

TRADITIONAL
Pork knuckle from the oven A  L	 39.0
with märzen-beer sauce,
rosemary potatoes & sauerkraut

Pork Cordon bleu (250g) 
A  C  G	 38.0

filled with ham & raclette cheese,
with french fries, seasonal vegetables & lemon

Grilled Flanksteak (medium / 200g) 
A  O

	 42.0
with chimichurri, french fries & grilled vegetables

Entrecôte brewhouse style (220g) A  L  O	 43.0
medium roasted beef entrecôte,
veal jus, roasted onions & french fries

Sliced veal * G  L  O	 39.5
with mushroom cream sauce & homemade rösti

Veal liver * G  L  O	 37.0
tossed in butter & deglazed with Madeira,
with herb veal jus, shallots, baby leek & homemade rösti

Salmon trout from Bremgarten D  E  G  H  N	 38.5
with almond-nut butter, rosemary potatoes & autumn vegetables

Grandma‘s mushroom-filled pastries  A  C  G  L  O	 29.5
with mushroom cream sauce & seasonal vegetables

HEARTY – AUTHENTIC –  REGIONAL

FOOD

PARTY WITH SCHNULZE & SCHNULTZE
Reserve your party table now!
On 31 October, 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!

BREW CREW NEWS
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 bottle!
After a long 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.

A SPECIAL OVERNIGHT STAY
Dine & Dream – New Combo Offer 
Start by enjoying a wonderful 4-course meal at  
the Klösterli 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. 

11.00 - 23.00H 11.00 - 23.00H 11.00 - 23.00H

  A  B  C  D  E	 Allergenes & food declaration further information:

	
	

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

  *  These dishes can also be orderd gluten- & lactose free 

     vegetarian      vegan

HOUSE DESSERTS
Chocolate Mousse E  F  G  H	 13.0
garnished with fruits & chocolate shavings

Vermicelles A  C  F  G	 14.5
with meringues & whipped cream
- plus vanilla ice cream from our Eiswerkstatt	 +5.0

Apfelstrudel A  E  G  H	 15.0
with vanilla ice cream from our Eiswerkstatt & whipped cream

Homemade Burned Custard E  F  G  H	 11.0
with whipped cream

All information and links in the QR code
Everything you need to know at a glance: just scan the QR 
code.


