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About us 
We are a family business in the third generation. For more 

than 80 years, we have been passing on our knowledge, our 
experience and the traditional art of baking to the next 

generation. We attach great importance to genuine baking 
craftsmanship and the use of regional and exquisite 

ingredients. 

In order to do justice to our quality awareness, we process 
as many raw materials as possible from the region. The 

wheat and rye are grown in the Pfyn estate. The organic AOP 
rye in Brentjong above Leuk. This connection makes us a 

baker from the region for the region. 

For our regional specialties, we have rediscovered the grape 
seed. We press, paint and bake it in our in-house 

manufactory "Fructum Vitis". You can taste and buy the 
valuable products in our shops. 

Discover our passion and let yourself be enchanted. Our 
staff will be happy to advise you. 

 

Anneliese, Paul und Team Mathieu 
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Did you know... 
 

Our doughs enjoy a resting time of 18 to 24 hours and are 
gently processed. 

The natural production with the in-house pre-dough, 
brewed dough, sourdough and mother yeast makes our 

breads crispy, aromatic, juicy, digestible and durable. 

Thanks to the long shoot guide, the gluten is broken down in 
the doughs. Our breads are low in FODMAPs, well tolerated 

and easy to digest. 

We use the best flours:  
from the region, IPS flour (integrated production Suisse), 
organic flour, spelt flour, wheat flour, rye flour, organic 

einkorn flour and gluten-free flour. 

 

Do you know... 
Our rye and grape seed specialities 

Our Catering Service 

Our cooking skills - We cook especially for you. 
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2 coffee, ovo, chocolate or tea 
1 dl Orange juice 
2 buns 
1 croissants  
2 jam 
2 butter 
4 slices of raw ham 
1 slices of cheese      Fr. 15.00 
 

 
1 coffee, ovo, chocolate or tea 
1 dl Orange juice 
1 bun  
1 jam 
1 butter 
2 slices of raw ham 
1 slices of cheese Fr.  10.00 

 
2 coffee, ovo, chocolate or tea 
1 dl Orange juice 
2 buns 
2 croissants  
3 jam 
3 butter 
4 slices of raw ham 
2 slices of salami 
2 slices of cheese      Fr. 20.00 

 
1 Eggs Fr.  2.00 
2 slices of raw ham Fr.  1.00 
1 slice of cheese Fr.  1.00 
2 slices of salami Fr.  1.00 
1 portion of jam Fr.  1.00 
1 Portion Butter Fr.  1.00 
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2 Coffee, chocolate, ovo or tea 
1 dl apple juice 
1 grape seed bun 
1 grape seed croissant 
2 slices of rye bread with grape seed flour 
1 grape seed bar 
2 jars of jam 
3 butter 
3 slices of Valais cheese  Fr. 20.00 
 

 
 Fr. 26.00 pro Person 

 
2 coffee, chocolate, ovo or tea 
1 dl apple juice 
3 slices of spelt bread 
3 slices of rye bread 
1 spelt schenkeli 
2 jars of jam 
3 butter 
3 slices of Valais cheese    Fr. 20.00 
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Bircher muesli Fr. 6.00 
Small salad plate Fr. 6.00 
Medium salad plate Fr. 8.00 
Large salad plate Fr. 14.00 

Soup of the day small Fr. 6.00 
Soup of the day large Fr. 9.00 

with cholera Fr. 14.00 
with chicken schnitzel Fr. 14.00 
with Wienerli in batter Fr.  14.00 
with cheesecake slices Fr. 14.00 
with ham and cheese toast Fr. 14.00 
 

with chicken strips Fr.  14.50 
 

with House Empanada Fr. 16.00 
with Valais hamburger Fr. 16.00 
with homemade Valais lasagna Fr. 16.00 
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Wienerli in batter Fr. 5.50 
Ham and cheese toast Fr. 6.00 
Schnitzel bread Fr. 7.50 
Valais hamburger Fr. 10.00 
Valais lasagna Fr. 12.00 
Bakers vol-au-vent Fr. 12.00 
Empanada Fr. 8.50 

Natural cheesecake Fr. 10.00 
Vegetable cheesecake Fr.  10.00 
Dried meat-cheesecake Fr.  10.00 

Valais Gallette Fr.  13.50 
Pizza Pineapple Fr. 12.00 
Pizza Tuna Fr. 12.00 
Pizza Ham Fr. 12.00 
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Dried meat, raw ham, bacon, sausage, cheese, 
grape seed bread and organic AOP Valais rye 
bread garnishes 

 
Small:  Fr. 20.-   
large: Fr. 25.-  
 

Valais rye house sausage with meat from the label 
„Fleur d’Hérens“ served with salad 
 
Fr. 16.00 
 

Potatoes, leeks, Valais cheese and apple baked in 
batter served with salad  
 
Fr. 14.00  
 

Valais cheese with Valais dried meat served with 
salad 
 
Fr. 15.00 
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green salad, carrots, pepperoni, cucumber, 
tomatoes, parsley and homemade salad dressing 
with grapeseed oil 
 
Fr. 6.00 
 

 
Valais cheese on grapeseed bread with Valais raw 
ham and tomatoes  
 
Fr. 16.50 
 

Grape seed pizza dough, tomatoes, Valais cheese, 
Valais dried meat, apricots 
 
Fr. 13.50 
 

Valais cheese, tomatoes, minced beef, pasta 
seasoned with grapeseed oil served with salad 
 
Fr. 16.00 

 

Grape seed bun, beef hamburgers, Valais raclette 
cheese, tomatoes 
served with salad 
 
Fr. 16.00 
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Apricot crumble cake with cream  Fr.  5.00 
Apricot crumble cake  Fr.  7.50 
with vanilla ice cream and cream 
Pear crumble cake with cream  Fr.  5.00 
Pear crumble cake  Fr.  7.50 
with vanilla ice cream and cream 
Apple strudel with cream  Fr.  6.50 
Apple strudel with cream  Fr.  8.00 
and vanilla ice cream  
Homemade ice cream  Fr. 3.00/scoop 
Homemade desserts in the bakery 
 

Valais water 0.5 l Fr.  6.00 

Valais apple juice  1 dl Fr.  2.50 
Valais apple spritzer  2.5 dl Fr.  5.50 
  5 dl Fr.  8.50 

Valais apricot nectar  2.5 dl Fr.  5.50 
Valais pears nectar  2.5 dl Fr.  5.50 
Valais grape juice  2.5 dl  Fr. 5.50  
 
Valais apricot spritzer 2.5 dl  Fr.  5.50 
Valais pears spritzer 2.5 dl  Fr.  5.50 
Valais grape spritzer 2.5 dl   Fr. 5.50  
 
Warm wine with Stäckli homemade seasonal Fr.  6.00 
Apple punch with Stäckli homemade seasonal Fr.  6.00 
Homemade House Tea seasonal  Fr.  6.50 
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Grape seed sticks, rye house sausage,  
Valais cheese 
 

Fr. 8.00 
 

Erringer house sausage «Fleur d’Hérèns» 
baked in rye bread coating 
 
Fr. 8.00 
 

Wines by the glass 
Johannisberg 13.5% Vol. 1 dl Fr.  4.50 

Fendant 12% Vol. 1 dl Fr.  4.50 

Dôle 12.5% Vol. 1 dl Fr.  4.50 

Pinot Noir 13% Vol. 1 dl Fr.  5.00 

 

Special wines   

We have other specialties wines and organic wines from the Valais 
for you. Ask the staff. 
 

Valais Williamine 37% Vol. 2 cl Fr.  7.00 

Valais Apricotine 43% Vol. 2 cl Fr.  7.00 



 
 
 

Desserts to enjoy 
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Vermicelles with cream 

****** 

Vermicelles with meringue and 
cream 
****** 

Meringue with cream 
****** 

Warm apple strudel with cream 
***** 

Warm apple strudel with vanilla 
ice cream and cream 

***** 

Hot love 
warm raspberries with  

vanilla ice cream and cream 
***** 

Coupe Baileys 
Vanilla and Mocca ice cream, 

Baileys and Cream 

With homemade ice cream 

 
Fr. 6.00 

Fr. 7.50 

Fr. 6.00 

Fr. 6.50 

Fr. 8.00 

Fr. 8.00 

Fr. 10.50 
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With homemade ice cream 

 

COUPE MATHIEU 
 
seasonal fruits, vanilla ice cream, 
Strawberry ice cream, cream     Fr. 10.50  
Mini-Coupe       Fr.   8.50 

BANANA SPLIT 
 
Vanilla ice cream, Coffee ice cream, 
chocolate sauce, 
Banana, cream  Fr. 10.50 
Mini-Coupe   Fr.   8.50 

COUPE VERMICELLE 
 
Vermicelle, Meringue, 
Vanilla ice cream, cream Fr. 10.50 
Mini-Coupe   Fr.   8.50 
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 MERINGUE MATHIEU 
 
Meringue, vanilla ice cream, 
cream    Fr. 10.50 
Mini-Coupe   Fr.   8.50 

COUPE DANMARK 
 
Vanilla ice cream, chocolate 
sauce, cream   Fr. 10.50 
Mini-Coupe   Fr.   8.50 

Ice Cream-CUTS 
 
Vanilla-Coffee 
Vanilla-Strawberry 
Vanilla-Chocolate  Fr. 5.00 
with cream   Fr. 6.50 

COFFEE ICE CREAM 
 
Coffee ice cream, Ristretto, 
cream   Fr. 10.50 
Mini-Coupe   Fr.   8.50 
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Coffee Mathieu 
 
1 Coffee with 1 scoop of ice cream and 
cream 
Chocolate, vanilla or coffee 

           Fr. 7.00                                                

SUPER FRAPPE 
 
Vanilla, coffee, strawberry,  
apricots, chocolate 
                                           Fr.  7.00 

PORTION ICE CREAM 
 
Vanilla, coffee, strawberry, chocolate, 
apricots, lemons 
1 Kugel   Fr. 3.00 
 + cream             Fr. 1.50 

Wiener Iced coffee 
 
Vanilla ice cream, Espresso, 
cream   Fr. 8.00 

CHILDREN-COUPE 
 
1 scoop of vanilla, coffee, strawberry or 
chocolate, cream, 
Chupa-Chups   Fr. 5.00 
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Coffee Crème Fr.  3.90 
Espresso Fr.  3.90 
Ristretto Fr.  3.90 
Cappuccino Fr.  4.20 
Latte Fr.  4.20 
Coffee with cold milk Fr.  4.20 
Double Espresso Fr.  6.20 
Coffee with cream Fr.  4.90 
Coffee Macchiato Fr.  4.80 
Coffee Macchiato Vanilla Fr.  5.00 
Coffee Macchiato Caramel Fr.  5.00 
Chococcino Fr.  5.00 
Coffee Maison Marc ("Coffee ready") 40% Vol.  Fr.  7.00 
Coffee Maison Williamine / Apricotine 43% Vol. Fr.  9.00 
Coffee Maison Baileys 17% Vol. Fr.  8.00 
Coffee Maison Amaretto 28% Vol. Fr.  8.00 
Coffee Luz 40% Vol. Fr.  7.00 
 

Coffee Macchiato   Fr.  4.80 
Coffee Macchiato Vanilla   Fr.  5.00 
Coffee Macchiato Caramel   Fr. 5.00 
Chococcino   Fr.  5.00 
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Hot Chocolate Deluxe 2 dl Fr. 6.00 
Grand Cru house speciality 
Original Caotina 2 dl Fr.  4.20 
Ovomaltine 2 dl Fr.  4.20 
Hot milk 2 dl Fr.  3.20 
 
Chocolate Melange (with cream) 2 dl Fr. 5.50 
Ovo Melange (with cream) 2 dl Fr. 5.50 

Original Caotina 2 dl Fr.  4.20 
Ovomaltine 3 dl Fr.  5.20 
 5 dl Fr.  6.20 
   

   
Milkshake    
Cold Milk Drink Vanilla 3 dl Fr.  5.20 
Cold Milk Drink Caramel 3 dl Fr. 5.20 
   
Milk 1 dl Fr. 2.20 
 2 dl Fr.  3.20 
 3 dl Fr.  4.20 
 5 dl Fr.  5.20 
 

Served with cream Plus  Fr.  1.50 
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Strawberry / Raspberry Fr.  3.90 
Apple / Peach Fr.  3.90 
Wild berries Fr.  3.90 
Green tea Fr.  3.90 
English-Breakfast / Black tea Fr.  3.90 
Rose hips Fr.  3.90 
Lime blossoms Fr.  3.90 
Chamomile Fr.  3.90 
Verbena Fr.  3.90 
Peppermint Fr.  3.90 

Rooibos Tangerine Fr.  4.50 
Red Kiss Fr.  4.50 
Ginger Lemon Dream Fr.  4.50 
Marrocan Mint Fr.  4.50 
Ceylon Sunrise / Black Tea Fr.  4.50 

Warm wine with sticks homemade seasonal Fr.  6.00 
Apple punch with sticks homemade seasonal Fr.  6.00 
Tea with red wine with sticks 12.5% Vol. Fr.  6.50 
Tea with rum (Croc) with sticks 12.5% Vol. Fr.  6.50 
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All-natural apple juice  1 dl Fr.  2.50 
from the region  2.5 dl Fr.  5.50 
Apple spritzer  5 dl Fr.  8.50 
  
Orange juice  1 dl Fr.  2.50 
  2 dl Fr.  3.80 
  3 dl Fr.  5.50 

  5 dl Fr.  6.50 
 
Valais apricot juice (nectar) 2.5 dl Fr.  5.50 
Valais Williams juice (nectar) 2.5 dl Fr. 5.50 
Valais grape juice  2.5 dl Fr. 5.50   

 
House tea homemade  5 dl Fr.  6.50 

 

Coca Cola  1 dl Fr.  2.00 
Ice-Tea  2 dl Fr.  3.50 
Lemonade  3 dl Fr.  4.50 
Rivella Red  5 dl Fr.  6.00 
  1 l Fr.  9.50 
  1.5 l Fr.  13.00 
 

Henniez red / mineral water 1 dl Fr.  2.00 
  2 dl Fr.  3.20 
  3 dl Fr.  4.20 
  5 dl Fr.  5.70 
 
Valais water  5 dl Fr.  6.00 
  1 l Fr.  9.50 
 
 



 
 
 

Drinks menu 
 

 Bäckerei – Konditorei Mathieu Leuk, Susten, Salgesch 
www.baeckerei-mathieu.ch / 027 473 13 59 / 079 567 54 40 

Valais water 5 dl Fr.  6.00 
 1 l Fr. 9.00 
 
Rivella blue 3 dl Fr.  4.80 
Henniez blue 3 dl Fr.  4.80 
Coca Cola Zero 3 dl Fr.  4.80 
Schweppes Bitter Lemon 2 dl  Fr.  4.30 
Schweppes Tonic 2 dl Fr.  4.30 
 

  
San Pellegrino / Sanbitter   Fr.  5.50 
Williamine 37% vol.  2 cl  Fr.  7.00 
Apricotine 43% vol.  2 cl  Fr.  7.00 
Baileys 17% vol.  2 cl  Fr.  6.00 
Marc 40% Vol.  2 cl  Fr.  6.00 
Cynar 16.5% Vol.  4 cl  Fr.  6.00 
Martini 15% vol.  4 cl  Fr.  6.00 
    
Aperol Spritz with Johannisberg   Fr.  8.00 
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Beer Quöllfrisch 4.8% Vol. 5 dl Fr.  6.50 
Panache 4.8% Vol. 3 dl Fr.  4.20 
 2 dl Fr.  3.70 
 
Sunnubärger Wheat Light 3 dl Fr.  5.50 
Sunnubärger Gnoggärbier 3 dl Fr. 5.50 
 
Non-alcoholic beer 3 dl Fr.  5.00 
   

Johannisberg 13% vol. 1 dl Fr.  4.50 
 
Fendant 12% vol. 1 dl Fr. 4.50 
   
Dôle 12.5% Vol. 1 dl Fr. 4.50 
 
Pinot Noir 13% Vol. 1 dl Fr.  5.00 
   
Bottle of Johannisberg 13% Vol. 0.5 l Fr.  22.50 
Bottle of Fendant 12% Vol. 0.5 l Fr.  22.50 
Bottle of Dôle 12.5% vol. 0.5 l Fr.  22.50 
Bottle of Pinot Noir 13% vol. 0.5 l Fr.  25.00 
 

Sparkling wine 13.5% Vol.  Fr.  5.00 
 
 
 

We also have specialties, wines and organic wines from the Valais 
for you. Ask the staff. 


