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ALTES TRAMDEPOT

RESTAURANT BAR BRAUEREI

HEARTY - AUTHENTIC - REGIONAL

* « CHRISTMAS BEER

PERSONALIZED BEER LABELS

EVERYTHING FOR THE FESTIVE SEASON

Full-bodied and strong, Christmas beer is
bhack on tap!

Traditionally tapped on December 6, Christmas beer is available on tap throug-
hout the festive season. This dark and strong festive beer,

withiits rich, full-bodied flavour and intense malt notes,

is perfect for the cold season.
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We'‘re giving you a 10% Christmas discount

Use the code Winter2025 to receive a 10% discount on an order
in our online shop at shop.altestramdepot.ch.
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Beer with your company logo?
Available from as little as 24 hottles!
Are you looking for a nice gift for your customers or branded beer for your next

event? We offer personalized beer labels with a minimum order quantity of just
24 hottles. Send your enquiries to info@altestramdepot.ch

conveniently in our online shop

Order beer-related Christmas gifts * %é

In our online shop, you'll find everything a beer lover EligaE
could desire. Ready-packed and delivered to your :
door in no time. Gifting has never been so easy! DL 2o

Beer kegs for the family celebration

Our beers are also available in 10 & 20 liter party kegs.
For larger parties, dispensing equipment can also be rented.
Information can be found on our website altestramdepot.ch.
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11.00 - 23.00H 11.00 - 23.00H 11.00 - 14.00 and 18.00 - 22.00H
Pretzel nature #*°° 58  Beefsteak Tatar ,Tramdepot* “"*F*"° 150g 36.0  Pork knuckle from the oven*'"’ 39.0
with chili sauce, """ sweet Handimaier mustard " or a hutter portion° with toast & butter with marzen-beer sauce
. T - with cognac, calvados or whisky +4.5 rosemary potatoes & sauerkraut
FI"edprEtzeI . H ACDEFGHLM ACGL
with mustard butter, tomato & gherkin Battered Swiss Pike Perch Pork Cordon bleu (2509) 38.0
ham or salami 125 - with tartar sauce, french fries & lemon 38.5 f||!ter?fW|th mm f raclette [I:heesi, bles |
- Pastrami (poached beef) or La Bouse (soft cheese) [ 14.5 - with tartar sauce & fitness plate with mixed leaf salad, 38.5 WIEITERCI TTIES, SeasOnaiEqetatics Sieion
. - cucumber, tomatoes, grilled peppers & herb maple vinaigrette’ Mushroom-filled pastries #*°°*° 29.5
Weisswurst (2x80g) 16.5 :
: h , \ ST, with mushroom cream sauce,
with sweet HandImaier mustard Minced pork patties 32.5 seasonal vegetables
- with pretzel M +5.0 with potato-cucumber salad & gravy pommery mustard sauce U
) _ _ Grilled Flanksteak (medium)" 42.0
Brewer's plate *°"° 28.0  Homemade vegan mince patties ¥ """ 305  ithchimichurri
mgatloaf, Pastrami (poached beef), dried sausage, kiFiney bean basis french fries & grilled vegetables
boiled ham, La Bouse (soft cheese), Schlossherger cheese, with potato-cucumber salad & gravy pommery mustard sauce
radish, white radish, bread & mustard 1/2 Roast chicken
Lo Roastheef" | 383 ith potato-cucumber salad § mustard " "° 32.0
Sausage and Cheese Salad 24.0 served chilled with tartar sauce, onions, capers, cress & french fries -with pota O'CUCUT ér salad a mustar '
with anions, gherkin & Gruyere cheese L . - with french fries 32.0
Emmental rosti homemade 25.5 _ * 00
z with fried bacon, gratinated with cheese & apple puree Sliced veal 39.5
TARTE FLAMBEE o *ace with mushroom cream sauce
Farmer’s rosti homemade ? 24.0 and homemade rosti
Classic *° 22 5 with fried egg, roasted onions, gratinated with cheese . .
tarte cream, onions, bacon & chives N ".a“d‘."s. Sa".non trout 38.5
Spétzli-Cheese Pan with chimichurri .
Vegetarian ? AG | | | 225 - with fried bacon & apple puree *°° 28.5 rosemary potatoes & grilled vegetables
tarte cream, onions, leek onions, chives, grilled vegetables & rocket - with roasted onions & apple pures ; ACE 95 5 WINTER
STARTERS Tram-Mirzen-Beersausage (pork)’
- with potato-cucumber salad & mustard """ 26.5 Beef fillet ,Stroganoff“""*"" 43.0
Cream of tomato soup / *! 125 - yith sauerkraut, bread & mustard " 26.0  onions, mushrooms, bel pepper,
with basil o T gherkin & sour cream
- with onion sauce & risti 28.5 with noodles
Parsley root cream soup / *°*" 13.0 sl
with carrot & leek straws BURGERS Veal liver . ‘ 310
* rCEroHLuNG tossed in butter & deglazed with Madeira,
Seasonal leaf salad # 1.5 ] ) - herh veal jus, shallots & haby leek
with croutons & house dressing Tramdepot ,Signature” Beef Burger 34.5  with homemade rosti
‘ X ACEFoHLUND Corn chili bun, Swiss beef patty, R Lo
Chef‘s salad to share ? pP 10.5 cheddar, bacon, signature burger sauce, iceberg lettuce, tomato, Entrecote brewhouse style 43.0
seasonal leaf salad with croutons & house dressing red onion chutney, red cabbage salad, gherkin & french fries medium roasted beef entrecéte,
. - with fried e 2.0 veal jus G roasted onions
Field salad # ™" 14.5 % ' withjfrench fries
with egg, croutons & french dressing Crispy Chicken Burger "**°""" 34.5 _ o dicren
- with bacon +2.5 Corn chili bun, Swiss chicken thigh steak with cornflakes, Winter ravioli / 33.0
R beef"" 99 § cheddar, signature burger sauce, iceberg lettuce, tomato with walnut-fig-ricotta filling
oast eer . . tomato-chutney, carrot coleslaw, gherkin & french fries caramelized pumpkin cubes, pumpkin seeds, baby leek,
served chilled with tartar sauce, onions, capers & cress - with fried egg +2.0 shallots, savoy cabbage, roasted cedar nuts, rocket salad & parmesan
“ K ACFOMO manufactured by La Marra
Behe fStegl; Tatar ,Tramdepot 759 250 Tramdepot Garden Burger V*"" 32.5 the Bernese Pasta Manufactory according to our recipe
with toast & butter . Sourdough bun, grilled eggplant, zucchini & hell pepper
- with cognac, calvados or whisky +4.5 iceberg lettuce, rocket salad, tomato, red onion chutney,
Salad Bowl freersnnno 29 5 red cahbage salad, gherkin, vegan herb mayo & french fries ADDITIUNAL
mixed green salad, chickpeas, avocado, orange supreme, . 6L
cherry tomatoes, cucumber, grilled peppers, croutons, Serving of seasonal vegetables 3.5
seeds & herb maple syrup vinaigrette
- with grilled chicken breast, marinated with honey & thyme +10.0
ne¢0t Allergenes & food declaration further information: Tiramisu in a mason jar"*"° 13.0  Homemade Burned Custard " *" 9.5
i . mascarpone cream, hiscuit, espresso, Amaretto, cocoa with whipped cream
=+ These dishes can also be orderd gluten- & lactose free
2 P vegetarian W vegan Apfelstrudel **° 15.0  Homemade molten Chocolate Cake *‘**" 15.0

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

with vanilla ice cream from our Eiswerkstatt & whipped cream

with liquid centre, served with vanilla ice cream from the Eiswerkstatt




