
Warm & Cold
Dishes

Nüsslisalat «Veltliner Art»,
gehacktes Ei, Bresaolastreifen,
Pinienkerne 21
Lamb’s lettuce «Veltliner style»,
pine nuts, chopped egg, bresaola
stripes

Hausgemachte Bündner Gersten-
suppe mit Wienerli  19
Homemade Grisons barley soup
with “Wienerli” sausage

“Curling” Rösti, geräucherter
Lachs, Sauerrahm 38
“Curling” rösti, smoked salmon,
sour cream

Penne mit Chef-Sauce 26
Penne pasta with chef ’s sauce

Zanderknusperli mit Pommes frites
und Tartarsauce 36
Fish and chips with French fries
and tartare sauce

Wienerschnitzel, Pommes frites,
Preiselbeeren 52
Veal escalope “Viennese style”,
French fries, cranberries

Desserts

Toblerone-Mousse 15
Toblerone Mousse

Glace und Sorbet nach Ihrer Wahl in
verschiedenen Aromen, pro Kugel 6
Ice cream and sorbet of your choice
in various flavours, per scoop

Glace: Vanille, Schokolade,
Espresso, Erdbeere,
Stracciatella, Arve, weisse
Schokolade
Sorbet: Mango-Passionsfrucht,
Zitrone-Limette
Ice cream: Vanilla, chocolate,
espresso, strawberry, stracciatella,
Swiss stone pine, white chocolate
Sorbet: mango-passion fruit, lemon-
lime

+Schlagrahm +2
+Whipped cream

Für Informationen zu Allergien oder Unverträglichkeiten wenden Sie sich bitte an unser Servicepersonal. Alle

Preise sind in Schweizer Franken inklusive Mehrwertsteuer. / For any information concerning allergies or

intolerances, please ask our service staff. All prices are in Swiss Francs including VAT.

Vegan   Vegetarian   Lactose Free   Gluten Free   Regional



Champagne &
Sparkling Wines 10cl

Ruinart Reims Brut «R» 25
Franciacorta 18
Prosecco Superiore
Sommariva, Brut 11
Aperol Spritz
(Aperol, Prosecco, Soda Water) 16

Rosé Wine 10cl

Château d’Esclans,
“Whispering Angel”,
Côtes de Provence, France 10

White Wines 10cl

Liesch (Pinot Gris), Malans,
Grisons, Switzerland 12
Domaine A. et P. de Villaine,
Bouzeron-Aligotè,
Burgundy, France 15
Gagliole, «Biancolo» (Chardonnay -
Trebbiano), Toscana Bianco (IGT),
Tuscany, Italy 8

Red Wines 10cl

Georg Schlegel, “Classic“, (Pinot
Noir), Jenins, Grisons,
Switzerland 12
Barbera d`Alba, (DOC), Vietti,
“Tre Vigne”, Piedmont, Italy 12

Draft Beers

Eichhof Braugold 30cl 6.50
Panaché 6.50
Eichhof Braugold Lady 20cl 6
Lady Panaché 20cl 6

Bottled Beers

Calanda Edelbräu 33cl 8
Erdinger Wheat Beer
Bellavista 33cl 9
Engadiner Zupo
(without alcohol) 33cl 9

Soft Drinks,
Juices & Water

Passugger & Allegra 35cl 7
Passugger & Allegra 77cl 11
Apple Juice, Shorley 33cl 7
Rivella Red, Rivella Blue 33cl 7
Ice Tea Lemon or Peach 33cl 7
Coca Cola, Coca Cola Zero,
Fanta, Sprite 33cl 7
Schweppes Tonic Water,
Bitter Lemon, Ginger Ale 20cl 7
San Bitter 10cl 7

Tea & Coffee

English Breakfast, Red Fruits,
Verveine, Camomile, Peppermint,
Rosehip, Green Tea, Ginger 7
Coffee, Espresso 6


