SWISS Taste of Switzerland
Canton of Bern

Dear passenger

Welcome on board. During your flight, we would like to introduce
you to a selection of traditional Swiss delicacies and today, our
“SWISS - Taste of Switzerland” menu will be whisking you away to
the canton of Bern.

Despite all the prestige and international renown, Gstaad remains
a truly Alpine town, enchanting guests with its elegance, charm,
serenity and authentic sense of tradition.

The Chesery restaurant is located on the site of the town's old
cheese dairy. Its chef Robert Speth, who was crowned “Chef of
the Year 2005” (Gault&Millau), has been creating his multi-award
winning “Cuisine Pure” here since 1984. Whether selecting ingredients
or preparing them, his priority is absolute quality. For Robert Speth,
only the best is good enough, so wherever possible, he uses regional
products and fish and shellfish from certified suppliers. He cultivates
simplicity at the highest level: No superfluous decoration or
complicated combinations, allowing the focus to remain firmly on
the unique, unadulterated flavour of the product.

Experience genuine Swiss hospitality in SWISS First. Enjoy your meal!

Lieber Fluggast

Griezi und herzlich willkommen an Bord. Wahrend Ihres Fluges
méchten wir Ihnen einige kulinarische Highlights aus der Schweiz
naherbringen. Unser Konzept ,SWISS - Taste of Switzerland” ent-
fuhrt Sie heute in den Kanton Bern.

Bei qllem Prestige und internationalem Renommee ist Gstaad alpin
geblieben und verzaubert seine Gaste mit Schick, Charme,

Calacanar

Chére passageére, cher passager
Bienvenue a bord. Pendant votre
faire découvrir des spécialités ci
notre concept « SWISS - Taste of S
découverte du canton de Berne.

Malgré son prestige et sa reno
demeure un authentique village alj
avec son élégance, son charme, sa
de la tradition.

Le restaurant Chesery se situe dans
Speth, « Cuisinier de I'année 2005 »
1984 sa « cuisine pure » primée a ma
priorité absolue, aussi bien dans la
dans leur préparation. Il ne se cont
donc autant que possible des pr¢
poissons et crustacés de pécheries ¢
la simplicité au plus haut niveau : p
d'associations compliquées, il se con
du produit.

Gréce a l'authentique hospitalité h
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Cheese

Alpkése AOP :
BerEri‘eer;erpAlpkése AOP is an organic product hailing from rrTIi
Bernese Oberland. It is a hard cheese made from raw COW'S ]
and manufactured according to a centuries-old tradition fo;:e
500 mountain pastures. The diverse herbs and grasses ho te
Alpine meadows and crystal clear Alpine water give this egrlyn,
healthy cheese a distinctive flavour that can be savoure

every bite.

Mauerhofer Truber - :
Master cheesemaker Martin Gotschi produces this mountain
cheese for Mauerhofer using certified Alpine raw milk, sgurced
from just seven dairy farmers. The Mauerhofer Truber is ripened
for a year, resulting in a pleasantly tangy yet still slightly creamy
cheese, with a bouquet as complex as a perfectly prepared fondue.

Lenker Berg Bleu
Lenk Milch AG produces this speciality cheese in Lenk using only
the finest local Alpine milk. This Swiss semi-hard cheese gains its
singular character from the Alpine blue mould and has a mellow
flavour, with a long, tangy aftertaste.

Tomme Rougemont with truffle
Tomme Rougemont, a soft cheese made from raw cow’s milk, has
a natural, edible mould rind and is a speciality from Rougemont's
master cheesemaker Michel Beroud. Our guest chef Robert
Speth's truffle filling lends this exclusive, characterful cheese a
hint of luxury: An unparalleled treat for the taste buds.

Swiss artisanal cheese

v Fromage suisse artisanal
Cheese production is a centuries-old tradition in Switzerland. Swiss

La production de fromage en Suisse est le fruit d’une tradition séculaire:

cheese is characterised by its high quality, natural purity and good
flavqur, due in part to strict production regulations, quality checks and
environmental standards. The canton of Bern provides prime conditions
for tangy and flavoursome cheese. During the summer the Simmental
Ccows stay at higher Alpine meadows and in autumn the Alpine descent
is traditionally celebrated with the cheese produced. We hope you enjoy
our selection of exclusive Bernese and Swiss cheese specialities.

Schweizer Kasekunst

Die Kaseherstellung hat in der Schweiz eine jahrhundertelange Tradition
Hohe Qualitét, Naturbelassenheit und guter Geschmack sind Merkmalé
des Schweizer Kases, was auch auf die strengen Produktionsrichtlinien
Qualitatskontrollen und Umweltauflagen zuriickzuftihren ist. Der Kantor;
Bern bietet die beste Voraussetzung fiir wirzigen und geschmackvollen
Kése. Den Sommer verbringen die Simmentaler Kiihe auf den hoher
gelegenen Alpwiesen und im Herbst wird traditionellerweise der Alpabzug
mit dem produzierten Kése gefeiert. Wir wiinschen Ihnen viel Genuss mit
unserer Auswahl exklusiver Berner und Schweizer Kasespezialitaten.

Lexcellente qualité, la pureté et le godt inimitable du fromage Suisse
s'expliquent par des procédés de fabrication naturels, ainsi que par Uné
réglementation et des controles de qualité stricts. Le canton de Beme
réunit les conditions propices a la production de fromages savouresx
Les vaches du Simmental passent I'été dans les alpages en haute altitu |€é
et en automne, la tradition veut que I'on féte la transhumance avecde
fromage produit. Nous vous souhaitons une excellente dégustation
notre selection de fromages bernois et suisses exclusifs.
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