
 

Snacks

HAM CROQUETAS ..................................

Smoked ham hog, bechamel, safrron mayo & taragon

CHICKPEA FRITTERS ................................

Garlic, parsley, sweet paprika & Ponzu 

MALAKOFF ..........................................

Cheese pillows, Pumpernickle, Gochujang 

WALLISER TELLER ...................................

Local cured meats and cheese, cornichons & onions

Cold, Cured & Smoked

CAESAR SALAD ......................................

Grilled baby gem, parmesan shard, pancetta crisp & 

silver skin anchovy (add chicken, 29.OO CHF)

BURRATA & FLAT PEACH ...............................

Italian burrata, e.v.o.o., balsamic, mint, black 

pepper & cured ham

BEETROOT & DUKKHA ..................................

Carpaccio of beetroot, dukkha, goat‘s cheese musse 

& cabernet sauvignon dressing 

RICE & ROLLS .......................................

Rice paper wrapper, vermicelli noodles, crisp vege-

table, coriander, prik nam pla 

Meat

PORK & SAMBAL......................................

Pork belly A la plancha, Choy Sum greens, peanuts, 

heritage tomato,crispy onions 

CHICKEN & POTATO ...................................

Cornfed chicken supreme, pomme pure, garden peas & 

broadbeans

OX & CAULIFLOWER ...................................

Braised ox cheek, cauliflower pure, pancetta lardons 

& lemon parsley gremolata 

15.00 CHF

11.00 CHF

14.00 CHF

25.00 CHF

21.00 CHF

24.00 CHF

24.00 CHF

21.00 CHF

32.00 CHF

31.00 CHF

33.00 CHF

Fish

CRAB & GRAPEFRUIT ..................................

Handpicked white crab meat, shallot onion, avocado, 

yuzu, chilli & coriander

SALT & PEPPER SQUID ................................

Seschuan mix, spring onion, fresh chilli & fermented 

chilli dip 

Vegetable, Pasta & Fries

CORN & SANCHO ......................................

Soy-butter grilled corn on the cob, sanyo pepper 

& bonnito flakes 

ORZO PASTA .........................................

Green & yellow zuchini, peas, broad beans, mint, le-

mon & cracked black pepper 

FRENCH FRIES........................................

Skinny fries & smoked mayo 

BROCC0LI & ALMONDS .................................

Wild broccoli, poached egg, almonds, parmesan 

& silver skin anchovy

Desserts

ETON MESS ..........................................

Swiss fruits, yuzu yoghurt, italian meringue & mint

 

PEANUT & CHERRY ....................................

Peanut butter slice, black cherry & almond croquant

SCOTTISH AFFOGATO ..................................

Vanilla ice cream, shot of Zermatt Kaffee Roesterei 

espresso and Oban whisky 

 

35.00 CHF

28.00 CHF

18.00 CHF

19.00 CHF

11.00 CHF

18.00 CHF

15.00 CHF

15.00 CHF

18.00 CHF

We believe all good 
things in life are to be 
shared!

Welcome to Aroleid Restaurant 
created by The Zermatt Kollektiv, a 
contemporary shared-style dining 
experience that brings a sense of 
COMMUNITY to the table. We FOCUS 
on quality and believe that less is 
more!

All the dishes are cooked with great 
attention to detail and cooking mas-
tery. We have been awarded MICHELIN 
BIB GOURMAND two years in a row 
and would like to share our joy with 
you and your FRIENDS.

Buy Coffee TripAdvisorBuy Ceramics

BEEF: Scottish, Swiss,

CHICKEN: French 

FISH: Scottish, Asian 

PORK: Swiss 

                                         Allergen information sheet available, just ask.  Dishes are for SHARING.


