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RESTAURANT ENDE DER WELT

The name Horbis comes from the Alemannic (horo, horwes) and refers 

to a swampy meadow. However, the Horbis valley must have been 

cultivated very early, because the Marienkapelle was already built in 

1489. It is the oldest chapel in the valley. It was built thanks to the 

donation of Abbot Nicholas II Buolmann, who for unknown reasons was 

given the nickname "Gratis". Abbot Placidus Küttel enlarged it in 1635, 

and it was renovated in 1699, 1901 and 1965.In 1900, the Infanger 

family opened a summer inn next to the house of Horbis. They started 

with a simple bar in a small drinking hall. It was not until 1905 that a 

drivable road to Horbis was built. On June 10, 1935, the house was 

destroyed by fire, but in the same year a new building was started. The 

inn has been located in the house ever since.Since November 1, 1986 

Martha and Noldy Bissig-Zurfluh have been running the restaurant. The 

reconstruction in 1997 brought a beautiful terrace and a big kitchen. In 

2020 the remaining part of the house had to give way to a new building. 

In autumn 2020 the new house with a cosy restaurant could be 

inaugurated.

We wish you a pleasant stay in our traditional house.



Soups

Hot meals  (Plate service)

All prices include VAT

Starters

Soup of the day 7.50

Bouillon soup 7.50

Bouillon soup with egg 8.50

Goullash soup 11.50

Cream soup with 
vegetables and barley 12.00
additionally with sausage 15.00

Rib eye of beef served with, herb butter, french fries and vegetables 38.00

Sirloin steak served with herb butter, french fries and salad 42.00

Breaded pork callop served with french fries and salad 24.50

Pork cutlet, brown sauce, with french fries and salad 25.50

*Fried pork or fried veal sausage, onion sauce 

and hashbrowns or french fries 20.50

*Deer sausage home-made, onion sauce, hashbrowns 21.50

Wieners sausage, served with french fries 17.50

Wieners sausage 13.00

*Hashbrowns grated 19.00

*Hashbrowns grated with cheese 23.00

French fries 11.00

Air-cured beef of the Grisons 18.50

Small mixed salad 11.00

Small salad of the Saison 6.00

For more information regarding allergens in our products, please ask our staff
Our beef comes from Switzerland, Brazil & Argentina

Our porc comes from Switzerland and Germany
Our veal comes from Switzerland and France

Our Chicken comes from Switzerland

* Hashbrown dishes are only served outside the game season.



Cold meals

Salads

All prices include VAT

Plate of air-cured beef of the Grisons 29.00

Assorted mixed cold cuts (Portion) 22.50

Smoked venison (deer) sausage 9.50 

Cheese plater 13.50

Salad of the season 11.00

Mixed salad 15.00

Mixed salad (big plate) 20.00

Garnished cheese and mixed cervelat salad 22.00

Cheese and cervelat salad, green salad 17.00

Garnished mixed cervelat salad 20.00

Saveloy salad, green salad 15.00

Garnished mixed tuna salad 21.00

Tuna salad 16.00

For more information regarding allergens in our products, please ask our staff
Our beef comes from Switzerland, Brazil & Argentina

Our porc comes from Switzerland and Germany
Our veal comes from Switzerland and France

Our Chicken comes from Switzerland



“F I T N E S S”  Plate

Veal callop served with

herbal sauce and

a variety of salad 39.00

with pork collop 26.50

For a cosy evening

All prices includ VAT

For a minimum of 2 people only         per person

Fondue chinoise 51.00

Fondue bourguignone 53.00
In order to be able to serve you quickly and to your satisfaction,

these dishes have to be ordered in advance

Cheese fondue, with bred  24.50

We suggest

Chef’s  special

We recommend

Speciality

For our young guests

“Aelpler”macaroni served with
apple sauce or salad
minimum 2 people, per person 24.00

Toasted cheese with fried egg 21.50

Toasted cheese     19.00

Lasagna home-made 22.00

Tenderloin of beef with herb butter,
french fries and vegetables 
  46.00

Breaded collop served with

french fries  14.50

Chicken Nuggets

with french fries 12.00

For more information regarding allergens in our products, please ask our staff
Our beef comes from Switzerland, Brazil & Argentina

Our porc comes from Switzerland and Germany
Our veal comes from Switzerland and France

Our Chicken comes from Switzerland



Drinks Menu

Cold Drinks

Beers

Hot Drinks

  20 cl 30 cl 50 cl 100 cl

By the Tap water 1.00 1.50 2.50 5.00

glass Still/Sparkling Water, Soda   5.40 10.00

 Ice Tea 3.60 4.20 5.40

 Orange Cider 3.60 4.20 5.40

 Orange Juice 4.60

 Syrup with Water 1.80

Bottle Still/Sparkling Water, Soda  5.00

 Schweppes Tonic Water 4.80

 Apple Cider, without alcohol   5.80 (49 cl)

 Apple Cider   6.00 (49 cl)

Lager  20 cl 30 cl 50 cl

Draft Herrgöttli, Stange, Becher, Kübeli 4.20 5.20 

 Kübel   6.00

Bottle Warteck Lager hell   6.20

 Eichhof, without alcohol   5.80

 Geronimo Bräu (copper wheat)   8.00

Coffee Coffee/Espresso with cream    4.60

 Double Espresso 5.60

 Latte Macchiato 5.20

 Mélange 5.60

 Coretto Grappa 6.60

»fertig« Träsch(apple pear),Chrüter(herbs),Halb-Halb,Zwetschgen, Pflümli(prune) 5.60

with liquor  Kirsch (cherry) 6.00

 Williams (williams pear) 7.20

 ENDE DER WELT  Theilersbirnen 6.80

 «Aelplerkaffee» with whipped cream 8.00

Tea various 4.30

 with Rum 2 cl 7.50

Mulled wine  8.00

Punch  without alcohol 4.30

Jägertee (hunter tea) 44% 7.50

  

Ovomaltine/Chocolate, 

Hot or Cold 20 cl 4.40 30 cl 4.80  

All prices includ VAT



Cocktails and Spirits

Aperetif

Spirits

  % 1 cl 2 cl 4 cl

White wine spritzed   7.70

Aperol Spritz 11     10.50

Cynar  16   7.20

Campari  23   7.20

Martini blanc / red 16   7.20

Appenzeller Alpenbitter 30  4.80 9.00

Jägermeister 35  4.40 8.60

San Bitter, without alcohol   5.50

   % 2 cl 4 cl

Träsch (apple/pear) 50 5.00

Zwetschgen, Pflümli, Kräuter (prune, plums, herbs) 40 5.00

Rum  40 5.00

Kirsch (cherry), Enzian 40 5.80

Grappa  40 5.80

Williams (williams pear) 43 6.40

Calvados 43 6.40

Gordon’s London dry Gin 40  11.00

Wodka Wyborowa 40  11.00

Whisky Ballantines 43  11.00

Cognac Remy Martin VSOP 40 11.40

Vieille Williams Amstutz 36  7.00 13.00

Vieille Prune Amstutz 41 7.00 13.00

Kirschlikör Amstutz 27 7.00 13.00

Baileys  17   7.00

All prices includ VAT


