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April - June

Highlights



Specials

FLOATING APÉRO

With up to 8 guests right on the waters of Lake

Lucerne. Just set off, turn up the music, and cruise

for 2 hours – no boating license required.

Also included in the Cruise Delight Special: a

picnic basket with fine bites, 1 bottle of rosé, and

water.

HAPPY SUNDAY BRUNCH

Early birds get more out of the day – especially on

Sundays. Start with prosecco, fresh bread, and

everything that makes a great brunch, then make

your way through a selection of warm dishes.

Perfect for a relaxed get-together with family or

friends.

BEACH CLUB OPENING - 27TH MAY 2026

Lake it easy! Drinks in hand, chilling on a daybed,

in the lounge or on a deck chair, music in the

background and the lake right in front of you.

A place for long afternoons, great vibes, and

spontaneous dips in the water – this is what

summer on Lake Lucerne feels like.



Sparkling Friday

Rosé Weekend 

Pleasure in a glass

Mexican Spirits

April 17

What’s going on?
Where taste meets experience – HERMITAGE highlights 

you won’t want to miss!

Exhibition

Noah Kaufmann

 June 10 to August 30

Mother’s Day

Thanks in Every Bite

May 10

Easter Specials

Big ears. Big taste.

Sparkling Friday

every Friday

with DJ every first

Friday of the month
April 30 to 6

 June 20 & 21

(alternative date June 28)



BAR TERRACE VIBES

On sunny days, our bar terrace is the place to be

for great drinks and long hours outdoors. Come

by, order your favorite cocktails, and enjoy what

might just be the best sunset view over Lucerne.

Afterwork, spontaneous meet-ups, or simply a

drink – exactly the right spot for everything that’s

better outside.

MEET THE NEW CHEF: MARIO GARCIA

Passion meets precision, creativity meets lightness: with Mario Garcia, we welcome

one of Switzerland’s most exciting young chefs as Chef in Residence at HERMITAGE

until the end of summer. His impressive career is matched by a grounded personality

and a refined sense for flavors.

Look forward to highlights such as trout ceviche, homemade agnolotti, Lake

Lucerne bouillabaisse, tender veal loin, Alpstein chicken, and the dessert “Lightness

of Spring.”
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