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Dear guests

A warm welcome to our restaurant in the cheese paradise!
Enjoy delicacies from our very own dairy and other fresh 
products from the region.

Take a look behind the scenes and watch our cheesemakers 
at work as they craft fine mountain-milk products and see for 
yourself how much care and passion goes into making our 
unique cheeses and dairy products. 

Here you will find everything a cheese lovers heart desires- 
fresh, regional and made with love. In our Regio-Shop, you 
will discover many other regional delicacies and specalities so 
that you can continue the enjoyment at home. 

We wish you a wonderful time and say „ä Guätä“ - 
Enjoy your meal!

Welcome at Milchmanufaktur
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21.00

21.00

11.00

+ 3.00
+ 6.00 
+ 8.00

+ 11.00
 + 12.00 
+ 10.00

1.80

„Chääsi Zmorgä“ Cheesemaker‘s Breakfast	
  -  Einsiedler cheese platter
  -  Einsiedler mountain milk yogurt
  -  Bread and a croissant from the local bakery
  -  Amselspitz jam and butter
  -  A glass of refreshing Einsiedler Pausegnuss (whey drink)
  -  A non-alcoholic drink of choice

„Metzger Zmorgä“ Butcher‘s Breakfast

  -  Meat platter from Einsiedler butcher
  -  Einsiedler mountain milk yogurt
  -  Bread and a croissant from the local bakery
  -  Amselspitz jam and butter
  -  A glass of refreshing Einsiedler Pausegnuss (whey drink)        
  -  A non-alcoholic drink of choice

Light breakfast
  -  Bread and a croissant from the local bakery
  -  Amselspitz jam and butter
  -  A non-alcoholic drink of choice

Additional Breakfast offers 
  -  Soft-boiled egg
  -  Scrambled or fried egg (plain)
  -  Scrambled or fried egg with bacon or ham
  -  Rösti (pan-fried grated potatoes) with fried egg and bacon
  -  Einsiedler dried meat platter (50 g)
  -  Farmer‘s smoked bacon platter (50 g)

Croissant
  -  From the bakery Schefer and bakery Schnüriger

„Zmorgä“ breakfast
Monday to Saturday until 11:00 am
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9.50

10.50

12.50

13.50

	

Znüni-Hit Light
  -  1 coffee crème, milk coffee or 3 dl soft drink
  -  Sandwich of choice
       with Einsiedler cheese, salami, meatloaf or farmer‘s ham
  -  A pair of Vienna sausages or pork sausages

Znüni-Hit Large
  -  5 dl soft drink
  -  Sandwich of choice
       with Einsiedler cheese, salami, meatloaf or farmer‘s ham
  -  A pair of Vienna sausages or pork sausages

Znüni-Deluxe Light
  -  1 coffee crème, milk coffee or 3 dl soft drink
  -  Sandwich with Einsiedler dried meat
  -  Farmer‘s sausage (warm or cold)

Znüni-Deluxe Large
  -  5 dl soft drink 	
  -  Sandwich with Einsiedler dried meat
  -  Farmer‘s sausage (warm or cold)

Monday to Saturday until 10:00 am

Mid-morning Snack
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21.00

30.00

24.00

28.00

8.00

11.00

10.00

8.00

4.00

Einsiedler Cheese platter Viererlei
  -  With four different house-made cheeses

Gourmet Cheese Platter
  -  With fruit mustard
  -  A selection from our extensive cheese counter

Milchi platter
  -  With Einsiedler cheese and sausage specialties

afternoon platter (suitable as an aperitif for 2 people)

  -  With Einsiedler cheese and meat specialties

SANdwiches
  -  With cheese, salami, meatloaf or farmer‘s ham

SanDwiches 
  -  With Einsiedler dried meat

Farmer‘S sausage (warm or cold) with bread

Vienna or pork sausages with bread 

Apricot, Nut, or Almond PAstry
  -  From the local bakery Schefer

Afternoon Snack
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9.00
11.00

11.00
19.50

14.00
21.00

12.00
19.50

	
16.00
22.00

18.00
24.00

24.00

9.00

colourful leaf salad with Croutons
  -  With bacon

Mixed Salad
  -  As a main course	

Einsiedler Bsetzistein Salat
  -  As a main course	
  -  With green salad, Einsiedler cheese, bacon, egg,
      apples, caramelised walnuts and house dressing

Mountain Milk mozzarella With Tomatoes
  -  As a main course	

Einsiedler cheese salad
  -  garnished

Einsiedler sausage-cheese salad
  -  garnished

Hüehner-Huufä
  -  Mixed salad and chicken breast

Soup of the day

Salats and Soup
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21.00

35.00

21.00
26.00
31.00

31.00

29.00

26.00

22.00

9.00

Spicy Pork sausage 180 g
  -  With Einsiedler smoked raclette and french fries

Pork cordon bleu (preparation time: approx. 20 min)
   -  With french freis and vegetables

Breaded or plain pork schnitzel
  -  with french fries and vegetable

Älplerschnitzel with french fries
  -  Gratinated with onions, bacon and cheese

Battered fish
  -  With tartar sauce and mixed salad

lentil-quinoa balls with yougurt filling 
  -  With sweet-chili-sauce and mixed salad

Potatoe-vegetable pan (gluten free)
  -  With dip

portion of french fries

ALL MAIN COURSES CAN ALSO BE ORDERED AS FITNESS PLATE WITH MIXED SALAD.

Main Courses 

S
M
L
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26.00
  

27.00

27.00

27.00

27.00

5.00
5.00
5.00

Einsiedler mountain cheese fondue (lactose-free)  
    - medium-strength house blend with wine

Chrüütlischwur (from 2 persons)

  - medium-strength house blend with white soft cheese, 
    sparkling wine and mountain herbs

Chili Willy (from 2 persons)

  - medium-strength house blend with wine,
    chilli flakes and chilli oil 

Älpler-Fondue (ab 2 Personen)

  - medium-strength house blend with wine,
    bacon and fried onions 

BBQ-Fondue (ab 2 Personen)

  - medium-strength house blend with wine,
    barbecue-pepper and Jack Daniels-Whisky

We serve bread and pickled apples with our Einsiedeln fondue.

Additional supplements 
  -  with potatoes
  -  with pickled vegetables
  -  with 2 cl 2 cl cherry brandy for dipping

The perfect accompaniment to the einsiedler fondue

Pinot Gris Kloster Fahr
Weinigen - AOC Zürich

Kellerei Kloster Einsiedeln 

1 dl CHF 6.50
75 cl CHF 45.00

Einsiedler Fondue
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28.00

28.00

21.00

25.00

21.00

23.00

23.00

23.00

23.00
21.00

einsiedler Raclette for self-melting
  -  4 different types of Raclette cheese, potatoes and
     pickled vegetable

einsiedler Raclette for self-melting
  -  Raclette cheese nature, potatoes and pickled vegetable

Einsiedler Chäässchnitte 
  plain raclette cheese on a slice of bread 
  -  With bacon and freid egg

White soft cheese with mixed salad
  - Baked with lingonberris

Huusgmachtä Chääs-Chuächä - homemade cheese tart
  -  With bacon and mixed salad

Einsiedler Ofetuurli (potato dough with Einsiedler cheese)
  -  With mixed salad

Rösti-Pastetli mit Einsiedler Raclettechääs
  -  With mixed salad

Älplermagronen With Einsiedler Cheese
      macaroni with Einsiedler cheese and potato pieces
  -  With onions, bacon and apple puree
  -  With onions and apple puree

Raclette & Cheesy delights
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26.00

22.00

21.00

22.00

24.00

22.00

24.00

Buurä Rösti 
  -  With Einsiedler cheese, ham, bacon and fried egg

Chääs Rösti
  -  Gratinated with Einsiedler raclette cheese

EiEi Rösti
  - With two fried eggs

älpler rösti 
  -  With bacon and fried egg

Schwinigä rösti
  -  With Einsiedler raclette cheese and pork sausage slices

viererlei rösti 
  - With four different Einsiedler cheese

Geissä rösti
  -  With goat cheese and pear

Rösti - pan-fried grated potatoes
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9.00

11.00

9.00
11.00

11.00

11.50

11.50
  

5.00

5.00

Einsiedler Chäässchnitte 
  plain raclette cheese on a slice of bread 
  -  With bacon

Älplermagronen With Einsiedler Cheese
      macaroni with Einsiedler cheese and potato pieces

  -  With onions, bacon and apple puree
  -  With onions and apple puree

Chicken Nuggets
  -  With french fries

Breaded Pork Schnitzel
  -  With french fries

Pair of vienna sausages
  -  With french fries

Portion of French fries

Frozen Joghurt for Self-Garnishing

For Young Cheesemakers
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5.00
7.00

8.00

12.00

12.00

9.00

12.00

13.50

13.50

12.00
13.50
4.00

+ 1.50

22.00

Dessert of the day

Frozen Joghurt for Self-Garnishing 

Einsiedler yogurt cup
  -  With fruit sauce and whipped cream

Apple fritters
  -  With vanilla sauce

Warm chocolate cake
  -  With vanilla ice cream and whipped cream

Caramel cup
  -  With whipped cream

Meringue
  -  With cinnamon ice cream, chocolate topping and 
     whipped ice cream

apple Strudel
  -  With vanilla sauce

Milchi-Coupe
  -  With vanilla ice cream, eggnog (liqueur made
     from cherry brandy, egg and cream) and whipped cream
 
homemade iced coffee with whipped cream
  - With cherry brandy

ice cream scoops 
  - Vanilla, mocca, cinnamon, chocolate, yogurt-strawberry
  - Apricot sorbet  (vegan/gluten-free)
  - With whipped cream

Dessert Cheese platter with fruit mustard

  -  A selection from our extensive cheese counter

For those craving something sweet
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4.60
6.00
5.10

6.50
6.00 
5.00

7.50
9.00

12.00
4.00
5.00

12.00

12.00

  
6.00

10.00

7.00
6.00
7.50
6.00
7.50

Coffee crème, Espresso
Double Espresso
Milk coffee, Cappucino with Einsiedler Mountain Milk

Coffee with Einsiedler whipped cream

Latte Macchiato with Einsiedler Mountain Milk  

Sirocco organic Tea
  -  Black, Fruit, Mint, Ginger-lemon,
     Verbena, Herbs and Chamomile tea

Felchlin‘s chocolate Dream
  -  With whipped cream
  -  With 4 cl UR-ROSOLI Cream Liqueur

Einsiedler mountain milk 3 dl warm or cold

  -  With Ovomalting or Chocolate, warm or cold

Milchi-house Coffee
  -  With 4 cl Jeanettes Eggnog (liqueur made from 
     cherry brandy, egg and cream) with whipped cream

rosoli coffee
  -  With 4 cl UR-ROSOLI Cream Liqueur

Kafi Luz
  -  With Cherry, Pear and Apple, or Herbal Brandy

Kaffee Schümli 
 -  With plum liqueur and whipped cream

Caffè Corretto Grappa - espresso with Grappa

ROSOLI-PUNSCH alkohlfrei
  -  With UR-ROSOLI Liqueur

Amicero-PUNSCH alkoholfrei
  -  With Rum

Coffee and More



14

Ächt Schwyz - 
Genuss im Original 

Ächt Schwyz zertifiziert kulinarische 
Produkte und Angebote aus der Region, 
die für Qualität und Nachhaltigkeit stehen. 

Als Mitglied von Ächt Schwyz 
geniessen Sie traditonelle, regionale 
und einheimische Küche mit typischen 
Einsiedler Spezialitäten. Seit der Eröffnung 
der Milchmanufaktur Einsiedeln im Jahr 
2015 beziehen wir unsere Produkte und 
Zutaten von einheimischen Lieferanten 
und regionalen Produzenten. 
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Thirst Quenschers

3.00
4.50
5.50

3.00
4.50
5.50
6.00

11.00

0.50
1.00
2.00
2.50
4.00

5.00

6.00

6.00

5.50

OPEN DRINKS

Whey drink berry

TABLE WATER WITH OR WITHOUT 
CARBONATION, Rivella RED, 
Sinalco Cola, Ramseier ICED TEA, 
Ramseier APPLE DRINK, Ramseier 
APPLE SPRITZER, Elmer Citro 

Einsiedler WATER

BOTTLED DRINKS

Sinalco Orange, Sinalco Cola Zero, 
Rivella BLUE

FRESHLY PRESSED SWEET APPLE JUICE
  -  from Lützelhof, Pfäffikon/SZ

Original orangen cidre

Swiss Mountain Spring
  -  Classic Tonic Water
  -  Red Berry
  -  Bitter Lemon
  -  Salty Grapefruit

2 dl
3 dl
5 dl

2 dl
3 dl
5 dl

 Karaffe 5 dl
Karaffe 1 L

2 dl
3 dl
5 dl

 Karaffe 5 dl
Karaffe 1 L

3.3 dl

5 dl

5 dl

2 dl
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7.00
8.50

13.00

10.50
13.00
13.00

10.50
13.00

10.50
13.00

10.50
13.00

7.00

3.50
4.50
6.00

6.50
7.00
5.00
6.00

6.50

Holunder-Cüpli (Elderberry) with Rimuss Dry
  -  With Zürichsee Brut

Apérol Spritz

Amicero with Rimuss Dry
  -  With Campari and Soda
  -  With Zürichsee Brut

Lillet with Salty Grapefruit
  -  With Red Berry

Marito with Bitter Lemon
  -  With Zürichsee Brut

Wild Resie with Classic Tonic Water 
  -  With Red Berry 

Campari, Cynar, Martini with sparkling water

Beer
Einsiedler Lager or Panaché on Tap
  -  Herrgöttli
  -  Stange
  -  Chübel

Einsiedler Beer (Bottled)
  -  Einsiedler Lager (Light) in a swing-top bottle
  -  Einsiedler Wheat Beer
  -  Einsiedler Spezli (Light)
  -  Einsiedler Lager (dark)

Cider (Moscht)
Ramseier Suure Moscht clear
  -  With or without alcohol

Apéro Drinks

4 cl

2 dl
3 dl
5 dl

58 cl
50 cl
33 cl 
50 cl 

49 cl

4.8 %

4.8 %
5.0 %
5.2 % 
4.8 %

4.0 %
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8.00

9.00

8.00

9.00

8.00

8.00

8.00

8.00

10.00

9.00

9.00

12.00

12.00

9.00

14.00

Einsiedler Ur-Rosoli

Einsiedler Ur-Rosoli Cream liqueur

Jeanettes Eggnog (Cherry Brandy, Egg and Cream)

Hay Schnapps

Diezigen Honey-Williams

Diezigen Honey-herbs

Fassbind Roter Schwyzer

Fassbind Tradition
  -  Tradition Cherry
  -  Tradition Plum
  -  Tradition Williams

Fassbind - Les vielles
  -  Vieil Apricot
  -  Vieille Raspberry
  -  Vieux Cherry
  -  Vieille Pear
  -  Vieille Prune

Residenza Grappa 
  -  Einsiedeln Monastery Winery

Grappa Chiara Vallombrosa Merlot
  -  Tamborini Carlo, Lamone

Grappa Quattromani barrique
  -  Tamborini Carlo, Lamone

Marc - Pinot NOir-Trester
  -  Einsiedeln Monastery Winery

Consilio - Wine bitter
  -  Einsiedeln Monastery Winery

Two Ravens - Single Malt Whisky 12y
  -  Gebrüder Kümin Weinbau - Freienbach SZ

Spirits

4 cl

4 cl

4 cl

4 cl

4 cl

4 cl

4 cl

4 cl

4 cl 

4 cl

4 cl

4 cl

4 cl

4 cl

4 cl

25.0 %

25.0 %

14.0 %

25.0 % 

33.0 %

33.0 %

18.0 % 

40.0 %

40.0 % 

40.0 %

43.0 %

43.0 %

40.5 %

20.0 %

43.0 %
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6.00
29.00

6.00
29.00

8.00
51.00

58.00

6.50
34.00

6.50
45.00

Sansbulle blanc
    Mammern, TG
    Tröpfel GmbH

sansbulle  rouge
    Mammern, TG
    Tröpfel GmbH

Sparkling Wine

zürichsee vin mousseux brut
    Pinot Noir - AOC Zürichsee
    Gebrüder Kümin Weinbau Freienbach

Vivus extra Dry
    Riesling - AOC Zürichsee
    Einsiedeln Monastery Winery

Rimuss bianco dry 
    Hallau SH
    Rimuss Kellerei AG

Rosé

Weinsiedler
    Weissherbst Cuvée - VdP Suisse
    Robert Irsslinger - Wangen SZ

Non-alcoholic meal companions

10 cl
50 cl

10 cl
50 cl

10 cl
75 cl

75 cl

10 cl
75 cl

10 cl
75 cl

0.0 %

0.0 %

12.3 %

11.5 %

0.0 %

12.3 %
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7.00
48.00

7.00
48.00

6.50
45.00

28.00

53.00

43.00

56.00

Weinsiedler Sauvignon blanc
    AOC St. Gallen
    Robert Irsslinger - Wangen SZ

Initio
    Müller-Thurgau - AOC Zürichsee
    Einsiedeln Monastery Winery

Pinot Gris Kloster Fahr
    Weiningen - AOC Zürich
    Einsiedeln Monastery Winery

Federweisser
    Blauburgunder - AOC Zürichsee
    Gebrüder Kümin Weinbau Freienbach

Räuschling
    AOC Zürichsee
    Einsiedeln Monastery Winery

St. Johann
    Chardonnay - Schwyz AOC
    Gebrüder Kümin Weinbau Freienbach

Cuvée Madame Rosmarie
    Petite Arvine, Pinot blanc, Pinot gris,     
    Sylvaner und Païen
    A. & D. Mathier Nouveau Salquenen

White Wines

10 cl
75 cl

10 cl
75 cl

10 cl
75 cl

50 cl

75 cl

75 cl

75 cl

12.0 %

11.3 % 

13.6 %

12.5 %

12.5 %

12.8 %

13.5 %
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6.50
45.00

8.00
53.00

6.50
45.00

Weinsiedler CaDo
    Cabernet Dorsa und Dornfelder 
    VdP Suisse
    Robert Irsslinger - Wangen SZ

Zweigelt Kloster Fahr
    Weinigen ZH - AOC Zürich
    Einsiedeln Monastery Winery

Riposo
    Pinot noir, Cabernet Soyhières,
    Regent, Garanoir und Piroso
    IGT Svizzera
    Gebrüder Kümin Weinbau Freienbach
 

Red Wines

10 cl
75 cl

10 cl
75 cl

10 cl
75 cl

13.5 %

13.2 % 

13.0 %
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56.00

72.00

49.00

56.00

69.00

62.00

Konvent
    Pinot Noir - AOC Zürichsee 
    Einsiedeln Monastery Winery

Cuva
    Gamaret, Pinot Noir - AOC Zürichsee 
    Einsiedeln Monastery Winery

Trio Classico
    Pinot noir, Cabernet Soyhières und
    Diolinoir
    Gebrüder Kümin Weinbau Freienbach

Cuvée Madame Rosmarie
    Syrah, Pinot Noir, Merlot und
    Cabernet Sauvignon
    A. & D. Mathier Nouveau Salquenen

Rarum
    Pinot Noir - AOC Aargau
    Nauer Weine Bremgarten

Due Amici
    Merlot - DOC Ticino
    Guido Brivio
 

Red Wines

75 cl

75 cl

75 cl

75 cl

75 cl

75 cl

14.8 %

15.5 % 

13.3 %

14.0 %

14.2 %

13.0 %
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Information
Alcohol is not served to guests under 16 years old.
Spirits, alcopops and other distilled beverages are 
not served to guests under 18 years old.

We use only Swiss meat and fish.

All of our bread and baked goods come from Switzer-
land, except for those explicitly labelled otherwise.

For information on ingredients and allergens in our 
dishes please ask our staff.

All prices are in Swiss Francs (CHF) and include VAT.
Prices are subjet to change.

The full terms and conditions can be found on our 
website.

When a new document is issued, all previous 
versions become invalid.
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Milchmanufaktur Einsiedeln AG
Alpstrasse 6

8840 Einsiedeln


