
 
 
 
 
 
 
 
 

 
Ein Betrieb der aarestadt gastro GmbH 

 
 
 

 

Restaurant 

Zum Äusseren Stand 

Zeughausgasse 17 

3011 Bern 

 

www. aeussererstand.ch 
 
  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

ZUM ÄUSSEREN STAND HIT 
 

 

BEEF-TATAR ▪ SPICY 

Brioche toast ▪ Herbage salat 

Redwine-spice pumpkin ▪ Belper Knolle 

27.5  /  36.5 
 

BEEF & CHEESE BURGER 

Emmental beef ▪ Bacon ▪ Raclette cheese  

BBQ sauce ▪ Sesam bun ▪ Coleslaw ▪ French fries 

30.5 
 

VEGETARIAN OLD TOWN BURGER 

Chickpea patty ▪ Sun dried tomatoes ▪ Parmesan cheese  

Cashew nuts ▪ BBQ sauce ▪ Sesam bun  

Coleslaw ▪ French fries 

27.5 
 

TARTE FLAMBÉE  
 

 

TARTE FLAMBÉE CLASSIC 

Bacon ▪ Onion ▪ Sour cream ▪ Chives ▪ Pepper 

23.5  

 

TARTE FLAMBÉE MEDITERRANEAN 

Mozzarella ▪ Cherry tomatoes ▪ Sour cream  

Basil pesto ▪ Rocket  

22.5  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

APERO MINI-BOWLS 
 

 
MARINATED OLIVES 

Green & black 

7.5 

 

BALSAMIC CHAMPIGNONS 

Honey ▪ Chili ▪ Rosemary 

7.5 

 

DRIED TOMATOES 
Olive oil ▪ Garlic 

7.5 

 

MINI BOWL MIXED 

Dries tomatoes ▪ Balsamic champignon ▪ Olives 

7.5 

 

SAUSAGE 

Emmentaler-Dauerwurst 

9.5 
 

BRUSCHETTA 
 

 

BRUSCHETTA-MIX ▪ 6 pieces 

Dries tomatoes ▪ Olives ▪ Goat fresh cheese 

9.5  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

APERO-PLÄTTLI  
M A I N C O U R S  1  P E R S O N  
A P E R O  2 - 3  P E O P L E  

 

EMMENTALER DRIED MEAT 

Dauerwurst ▪ Smokes ham ▪ Coppa ▪ Rohess-Bacon 

Beef dried meet 

31.5 

 

CHEESE PLATTER ▪ CHÄSHÜTTE BERN 
Tomme Fleurette ▪ Etivaz ▪ Jersey-Blue 

Gstaader Hobelkäse ▪ Goat fresh cheese ▪ Fig mustard 

31.5 

 

GSTAADER GRATED CHEESE 

16.5 

 

DRIED MEAT & CHEESE BOARD 

Emmentaler dried meat specialties 

Cheese from the specialties store «Chäshütte» Bern 

31.5 

 

ANTIPASTI  

Olives ▪ Dried tomatoes ▪ Balsamic champignons  

20.5 

 

MIXED PLATTER 

Dried meat specialties ▪ Cheese ▪ Antipasti 

35.5 



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

COLD BEWERAGES 

 

 

Water plain and sparkling 0.3l   4.8 

 0.5l   6.5 

 0.75l   9.0 

 

Coca-Cola, Coca-Cola zero 0.33l   4.8 

Rivella rot, Süssmost 

 

Homemade Ice Tea 0.3l   5.5 

 0.5l   7.5 

 

Swiss Mountain Spring  

Tonic, Lemon, Ginger Ale, Ginger Beer 0.2l   5.5 

 

Chinotto, 

Tomato juice, Orange juice 0.2l   5.0 

San Bitter 0.1l   5.0 

Red Bull 0.25l   5.0 

 

 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

WARM BEVERAGES 
 

 

Coffee crème Cup  4.8 

Espresso Cup  4.8 

Double espresso Cup  5.8 

 

Milk coffee Cup  5.8 

Cappuccino Cup  5.8 

Latte Macchiato Cup  6.0 

 

Ovomaltine Cup  5.5 

Chocolat Cup  5.5 

With cream +  2.0 

 

All hot beverages are also served with oat milk. (vegan) 

 +  0.3 

Länggass - Tea 

 

Assam Halmari Cup  4.8 

Menthe du Maroc Cup  4.8 

Berner Rosen Cup  4.8 

Verveine Cup  4.8 

Sencha Yamato Green Tea Cup  4.8 

Indian Chai Cup  4.8 

Chai Latte Cup  5.8 

 

Glühwein red and white Cup  6.0 

Hot Punch Cup  5.5 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

BEER 

 

 

Draft 

 

Helles 

Zähringer Amber 0.3l  5.0 

 0.5l  7.0 

 

Pitcher 1.5l  20.0 

 

Bottle 
 

Valaisanne alkoholfrei  0.33l  6.0 

Weizenfrisch alkoholfrei 0.33l  5.5 

 

Valaisanne Zwickel 0.33l  6.5 

Valaisanne Juicy IPA 0.33l  6.5 

1664 Blanc 0.33l  6.5 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

WHITE WINE 

 

 

Chasselas «Bärner Wy» AOC, 2022 1.0dl 9.0 

Chasselas 7.5dl 54.0 

Weingut Hämmerli 

Ins | Bern | Switzerland 

 

Cuvée la pleine lune No 3, 2021  1.0dl       9.0 

Petite Arvine, Chasselas 7.5dl       54.0 

Christian Crittin & Urs Messerli 

Wallis | Switzerland 

 

"K" Trie weiss, 2021 1.0dl 8.0 

Sauvignon  7.5dl 49.5 

G & R Triebaumer 

Burgenland | Austria  

 

 

 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

ROSÉ WINE 

 

 

"K" Rosé von der Blaufränkisch Reserve, 2021 1.0dl 8.0 

Blaufränkisch 7.5dl 49.5 

G & R Triebaumer 

Burgenland | Austria  

 

Gertrude Rosé Wallis AOC, 2021 1.0dl 9.0 

Gamay, Pinot Noir 7.5dl 54.0 

Wallis | Switzerland 

 

SPARKLING WINE 

 

 

Prosecco DOC Dry «Tondo» 1.0dl 9.0 

Glera 7.5dl 56.0 

Paladin & Paladin 

Venetien | Italy 

 

Moët & Chandon mini Imperial 2.0dl 36.0 

Pinot Noir, Pinot Meunier, Chardonnay 

Champage | France 

 

 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

RED WINE 

 

 

"K" Trie rot, 2019 1.0dl 8.0 

Zweigelt, Cabernet Sauvignon 7.5dl 49.5 

G & R Triebaumer 

Burgenland | Austria 

 

I Suôrí Barbera d’ Asti DOCG, 2022 1.0dl 8.0 

Barbera 7.5dl 49.5 

Azienda Agricola Roberto Ferraris  

Piemont | Italy 

 

Schafiser Pinot Noir AOC, 2022 1.0dl 9.0 

Pinot Noir 7.5dl 54.0 

Rebgut Stadt Bern 

Bern | Switzerland 

 

Hacienda el Ternero Crianza Selección  

DOCa Rioja, 2015 1.0dl 9.0 

Tempranillo 7.5dl 54.0 

Hacienda el Ternero  

Rioja | Spain 

 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

APÉRITIF 
 

 

Martini Bianco (Vol. 15%) 4cl 7.5 

Campari (Vol. 23%) 4cl 7.5 

Cynar (Vol. 16.5%) 4cl 7.5 

Pastis 51 (Vol. 45%) 2cl 7.5 
 

+ Mix drink  4.5 

 

Apérol Spritz 

Apérol ▪ Prosecco  13.0 

 

Hugo 

Prosecco ▪ Elderflower syrup ▪ Mint  11.5 

 

Sparkling white wine 

White wine ▪ Mineral or Citron  10.0 

 

Zähringer Apero 

Prosecco ▪ "K" Ingwer-Likör  12.5 

 

VODKA 
 

 

Absolut (Vol.  40%) 4cl 8.5 

Belvedere (Vol. 40%) 4cl 10.5 

 

+ Mix drink   4.5 

 

 

  

 



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

 
GIN 
 

 

Bombay Sapphire (Vol. 40%) 4cl 8.5 

Hendrick’s (Vol. 41.4%) 4cl 10.5 

Monkey 47 Dry Gin (Vol. 47%) 4cl 10.5 

 

+ Mix drink  4.5 

 

 

RUM 
 

 

Bacardi (Vol. 37.5%) 4cl 8.5 

Captain Morgan (Vol. 35%) 4cl 8.5 

Havana Club (Vol. 40%) 4cl 8.5 

 

+ Mix drink  4.5 

 

   

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

WHISKEY 
 

 
American 

Jack Daniel’s (Vol. 40%) 4cl 8.5 

 

+ Mix drink  4.5 

 

Single Malts 

Macallan Amber 16y (Vol. 40%) 4cl 15.0 

Oban 14y (Vol. 43%) 4cl 15.0 

 

 

GRAPPA 
 

 

Paesanella Grappa Barolo (Vol. 41%) 2cl 9.0 

Piemont, Italien 

 

Paesanella Grappa Moscato (Vol. 41%) 2cl 9.0 

Piemont, Italien 

 

Paesanella Grappa Amarone (Vol. 41%) 2cl 9.0 

Piemont, Italien 

  



 If nothing else is noted, we use only meat with Swiss origin. All prices in CHF and including 8.1 % VAT. 
Our staff will provide you with information about ingredients in our dishes that may cause allergies and / or intolerances upon request. 

 
  

 

LIQUEUR 
 

 

"K" Berner Altstadt Ingwer Likör (Vol. 17%) 2cl 8.0 

"K" Berner Altstadt Holunder Likör (Vol. 17%) 2cl 8.0 

 

Amaretto (Vol. 28%) 4cl 8.0 

Baileys (Vol. 17%) 4cl 8.0 

Limoncello (Vol. 30%) Limoncello Manufaktur 2cl 8.0 

Hierbas Ibicencas (Vol. 26%) 2cl 8.0 

 

BRANDY 
 

 

Carlos I XO Extra Old Solera (Vol.38%)  2cl 9.5 

 

COGNAC 
 

 

Hennessy Fine de Cognac (Vol. 40%) 2cl 9.5 
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