
 

Welcome  

At the 

Wäbere  
 

 

Down – to – earth  

& 

 Contemporary  
 

 

We only serve Swiss meat 

Exceptions are declared  

 

 

Sunday menu 
11.30 a.m. – 4.00 p.m. 

 

 

 

 

 

Allergies and intolerances 

About ingredients in our dishes,  

that can cause allergies or intolerances,  

Our service staff will be happy to provide you with information on 

request. 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 
Sundays – Special: 

Late bird breakfast from 11.00 am to 2.00 pm 16.00 
1 piece of croissants, 2 pieces of house bread, butter, jam, honey, & Gruyère 

  with fried egg  + 2.00 

  with bacon + 2.00 
 

Wäbere's Club Sandwiches 26.00 
Breaded chicken schnitzel, fried egg, bacon tomato & cocktail sauce   

 with french fries  31.00 
 

Gardener's Club Sandwiches 21.00 
Fried Aubergines, Fried Egg, Tomato & Cocktail Sauce   

 with french fries  26.00 

 
 
Starters 

Mixed leaf salad with roasted seeds  9.00 
 

Mixed Wäbere salad with egg and croutons  12.00 

 with bacon  14.00 
 with breaded chicken –  fillets 26.00 
we serve our salads with our house dressing  
 

Wäbere's Apéro – Board 32.00 
Coppa, bacon & smoked sausages from Oberbalm & two kinds of cheese 
 

Seasonal Wäbere soup  10.00 

we will be happy to inform you about our daily offer  
 

Wäbere's Beef tartare  33.00 
spicy marinated in the style of the house, with toast & butter as an appetizer 28.00 

as desired with cognac, whiskey or calvados  
 
 

 

 
 
 
 
 
 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 
Pasta 

Penne with sautéed mushrooms  23.00  
herb cream sauce, fresh cherry tomatoes & garlic  
 

Penne with sautéed beef & veal strips  31.00 
herb cream sauce, fresh cherry tomatoes & garlic  
 
 

Hash browns  

Wäbere – Hash browns   21.50 
Raclette cheese & fried egg from Edgar from Ueberstorf  
 

Bernese – Hash browns  24.00 
Bacon, raclette cheese & fried egg from Edgar  
 
 

Out of the water 

Baked fish from Rubigen  38.00 
Dry Rice & Tartar Sauce 
 
 

Typically, Wäbere 

Wäbere's pork Cordon – bleu  37.00 
French fries & market vegetables 
 

Beef steak «Wäbere – Style»  45.00 
French fries & market vegetables 
 

Sliced veal «Zurich style» 38.00 
Hash browns  
 

Wäbere – Sausage (slightly spicy, pork)  26.00 
Hash browns & onions sauce  
 

  

 
 
 
 
 
 
 
 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 
From the cheese dairy  

Cheese fondue «house mix» 
served with bread and potatoes Classic 28.00 

 Chili 28.50 

 Tomato 29.00  

 Champignon 29.00 

 Rustico with bacon  29.50 
 

Raclette « Classique – Vulcano » à discrétion 28.50 
Potatoes, pickled onions, pickled cucumber & apples 
 with bacon, onions and mushrooms  32.50 

 
 
 
 

Starting from 2 people 

Fondue Chinoises  per person 69.00  

Fondue Bourguignonne per person 69.00 
300 grams of hand-cut beef and veal per person, 
various sauces, served with French fries, rice or spaetzli  
 

Supplement Meat 200g 20.00 

 

 

 

 
Did you know... 

Bernese cosiness 

They speak 4.9 syllables per second and cover 1.05 meters per second. 

they cover. On average. It is scientifically proven that 

the Bernese are slow, slower than for example 

Zurich or Valais, whose dialect has shorter vowels and fewer pauses. 

and fewer pauses. And even on foot, the Bernese are not the fastest. 

Bernese are not the fastest. The population of Singapore is at the top of the 

world's fastest, walking almost twice as fast as the local population. Well 

and? 

Isn't it precisely this leisureliness that makes Bern such a special place to live? 

 

Translated with www.DeepL.com/Translator (free version) 

 

 

 

 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 

Mineral water and soft drinks  

By the glass  20cl 30cl 50cl 

Hahnenwasser  0.80 1.20  2.00 

Hausgemachter Ischtee 3.60 4.60 6.60 

Rhäzünser Citro  3.60 4.60 6.60 

Bottles 

Tafelwasser mit oder ohne Kohlensäure 75cl 7.50 

Rhäzünser mit Kohlensäure 35cl 4.70 
  50cl 6.00 

Arkina Nature  35cl 4.70 
  50cl 6.00 

Coca Cola oder Coca Cola Zero 33cl 5.20 

Sinalco  33cl 5.20 

Rivella rot oder blau   33cl 5.20 

Möhl Apfel – Shorley  33cl 5.20 

Tonic Water  20cl 5.50 

Bitter Lemon  20cl 5.50 

Orangen – oder Tomatensaft 20cl 5.50 

San Bitter  10cl 5.50 
 

 

Beer & Cider 

By the glass  20cl 30cl 50cl 

Gurten Bären Gold  5.2% vol. 4.00 5.00 7.00 

Gurten Zhäringer Amber 5.4% vol. 4.80 5.80 7.80 

Braufrisch  5.0% vol. 4.80 5.80 7.80 

Schneider Weisse Original 5.4% vol. 5.00 6.00 8.00 

Feldschlösschen Alkoholfrei <0.5% vol. 4.00 5.00  7.00 

Panaché oder Henaché  4.00 5.00  7.00 

 

Cider  

Möhl Apfelwein, trüb  4% vol. 50cl 7.20 

Möhl Apfelwein, trüb  alkoholfrei 50cl 7.00 

 

 

 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 

Apéro – «Zero» 

San Bitter – Spritz     8.50 

Ago, alcohol free Hugo    8.50 

«Zero» Gin – Tonic     8.50 

«Zero» Aperol – Spritz    8.50 
 
 

Aperitif 

Limoncello – Spritz 11.00 

Ingwerer – Spritz 13.00 

Aperol – Spritz 11.00 

Hugo   11.00 

Weisswein, süss oder sauer  8.00 

Blanc Cassis   8.50 

Kir – Royal   13.50 

Bombay Sapphire Dry Gin – Tonic   14.00 

Campari 23% vol. 4cl 7.00 

Campari – Soda    8.00 

Campari – Orange    9.00 

Cynar 16.5% vol. 4cl 7.00 

Cynar – Orange    9.00 

Martini bianco oder rosso 15% vol. 4cl 7.00 

Martini bianco oder rosso – Orange    9.00 

Appenzeller Alpenbitter 29% vol. 4cl 7.00 

Ramazotti 30% vol. 4cl 7.00 

Pastis «51» 45% vol. 2cl 7.00 
 
 

Hot drinks  

Coffee / Espresso / Ristretto / Tea  4.60 

Milk Coffee / Cappuccino  5.10 

Latte Macchiato    5.50 

Espresso doppio   6.00 

Espresso coretto / Kaffee fertig oder Luz  7.50 

Ovomaltine, hot or cold  5.10 

Caotina, hot or cold (Chocolate)  5.10 

 
 



Restaurant Zunft zu Webern  

Bern 

 

 

If you would like to share a dish, we charge CHF 3.00 per person 

All prices are in Swiss francs including VAT. 

 

 
Wines by the glass    

Sparkling wine    10cl 

Burkhalter – Group - Champagne, Blanc Brut, Joseph Perrier & Fils, FR 12.50 
Prosecco DOC – Millesimato, Vigna Verde, Italien  8.50 

Val d’Eve, Rosé ½ Sec Mousseux, Charles Rolaz, Genf / Wallis 8.50 

White   10cl  

Wäbere Wy, Yvorne, AOC, Riem & Daepp  5.00 

Compleo Cuvée Blanc, Vin de Pays Suisse, Staatskellerei Zürich  6.00 

Lansilò bianco di Merlot Ticino, DOC, Cantina il Cavaliere 7.00 

Aigle Chapelle, AOC, Bernard Cavé 8.00 

Petite Arvine AOC, Jean – René Germanier   9.00 

Roero Arneis, Porello, DOCG, Camestrì, Italien  7.50 

Rosé  10cl 

Aagne Pinot Noir Rosé, AOC, Familie Gysel  7.50 

Red  10cl 

Aione IGT, Podere L’AIONE, Italien  9.00  

Compleo Cuvée Noire, Von de Pays Suisse, Staatskellerei Zürich 6.80 

Humagne rouge du Valais, les Félines, Charles Rolaz 8.00 

Cornalin du Valais, les Félines, Charles Rolaz 8.50 

Ferratus AO, DO, Tempranillo, Cuevas Jimenez, Spanien 6.80 

 
 
 
 
 
 
 
 
 
 

Did you know...  

Coloured street signs 

…. red, yellow, green, white, black. In this order are the streets of the old town of Bern. 

The division of the old town into colors is probably due to the French.  

When Napoleon's troops invaded Switzerland and occupied Bern in 1798, the colored 

street signs were introduced in the Old Town. Allegedly, so that the soldiers could 

orientate themselves in the old town according to color sectors and find their way back 

to their night camp after the drinking bouts.  

In addition, the French general Schauenburg had the streets written in  

the streets in French. Today's Junkerngasse, for example, became the "Rue des Gentils 

Hommes". If you look a little closer at the corner of Junkerngasse 58 and Kreuzgasse, you 

can still see the old French name - painted in beautiful letters on the wall. 
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The Zunft zu Webern Today 

Webern is one of 13 guilds and societies in the city of and 

societies whose historical traces 

the beginning of the 14th century. 

century. Already in the big guild letter from April 1, 1373 

the guild of weavers is mentioned as an association of 

craftsmen 

mentioned. On weavers were the weavers and walkers, 

the clothiers, dyers and hatters were guilded. 

In the new times, when weavers were no longer a 

guild, it saw in its ranks also artists and scholars such as 

artists and scholars, such as the painter, etcher and 

sculptor Karl St, 

etcher and sculptor Karl Stauffer, the literary 

literary and linguistic scholar 

Professor Otto von Greyerz and the philanthropist 

philanthropist Emanuel Ludwig Ziegler, founder of the 

Zieglerspital. 

of the Ziegler Hospital With currently about 1000 members, 

the so-called Stubengenossen, Webern is a medium-sized guild. 

guild. The guild council is composed of the chairman and 

ten other Webern members. 

Webern acquired its presumably first guild house in 1427 

at Kramgasse 69 or 73 and its second in 1465 in the upper 

town at 

Oberstadt at Marktgasse 5, which they rebuilt several times. 

rebuilt. In 1911 the guild moved to the Gerechtigkeitsgasse 68 

into an old Bernese property with a tavern. 

The weavers had always had a great tradition of serving food 

and drink, and even today this venerable house is home to the 

well-known restaurant 

the famous restaurant "Zunft zu Webern". 

 


