
 
 
 
 
 

 

SNACKS 
 

Mixed green salad  11.— 
Homemade balsamic vinaigrette 
 

Lamb’s lettuce  15.— 
With bacon, egg, mushrooms and French Dressing 
 

Backed goat cheese  20.— 
Trevisano-chutney and lambs lettuce  
 

Creamy burrata  18.— 
Red cabbage-beetroot salad, parmesan cracker 
 

Herbal garlic bread  10.— 
 

Creamy pumkin soup  12.— 
 

Traditional Grisons-barley soup 12.— 18.— 
With mountain cheese 
 

Hummus  15.— 
Oriental chick pea puree with cumin and Tahina 
 

Antipasti platter  21.— 
Ham, salame felino, vegetable, olives, formaggini 

 
 

 
  

 

 

 

Beef Tartar  24.— 34.— 
With pickled pumkin, organic bread and butter 
 

Spaghetti alle vongole 24.— 29.— 
With clams, white wine and herbs 
 

Beetroot-potato Gnocchi 21.— 26.— 
With Spinach, portobello mushroom and 

Creamy lemon-mascarpone sauce 
 

Harira  28.— 
Maroccon pot with chickpeas, lentils and 

Pita bread 
 

Black Angus Beef entrecote  49.— 
Herb butter, French fries and salad 
 

Cheese platter  19.— 
Wood oven bread and butter 
 

Sandwiches  9.— 
Ham, chorrizo, brie-cheese, tandoori chicken  
 

French fries   10.— 

 


