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Vorschpiisa - Starter

Panierta Tomme mit Nusslisalot und Praiselbeeri
Bread-crumbed Tomme with lamb’s lettuce and cranberries

Graucherta Lachs mit Meerrettichrahm und bunta Salot
Smoked salmon with horseradish cream and salad

Tatar vom Rindsfilet mit Toast und Spiaglai
Beeftartar with toast and fried egg

Disentiser Chas-Lauchckuacha mit Chruter créme fraiche
Disentiser cheese-leefe cake with herbal sour cream

Bundner Teller
Grison plate

CHF

CHF

CHF

CHF

CHF

16.--

19.--

25.--
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Salot - Salad

Grlana Salot
Green salad

Gmischta Salot
Mixed salad

Niisslisalat Mimosa mit Ai und Spick
Lamb’s lettuce salad with egg and bacon

Seelinder Wirzsalot mit Spack und Opfel
Seelinder savoy cabbage salad with bacon and apple

Salotsossa nach Ihrem Wunsch:

Franzésisch-, Italienisch-, Wildchriiter-, Balsamicodressing oder Essig und Ol
Dressing according to your wishes:

French-, Italian-, Wild herbal-, Balsanic-dressing or vinegar and ozl

CHF

CHF

CHF

CHF
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Suppa - Soups

Solothurner Wiistippli
Solothurner Wine soup

Soupe de poisson du lac
Regional fish soup

Bundner Gerschtasuppa
Grison barley soup

Rindsbouillon mit oder ohni Schnauser Frailandai
Beef broth with egg
without egg

CHF

CHF

CHF

CHF
CHF

12.50
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Oppis zwiischadura - Entremets

Roschti Adula mit Flaischchds und amana Spiaglai
Raisti Adula with liver cheese and fried egg

La Clav Capuns
La Clay chard roll

Spaghetti d’Ascona
Spaghetti with chicken and tomato sance

Zigerhorili
Hornli noodles with Ziger cheese

CHF

CHF

CHF

CHF
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Hauptgang - Main course

Saltimbocca mit Thymianbramata und Bohna
Saltimbocca with thyme bramata and beans

Ziri Gschnitzlets mit Roschti
Sticed veal Zurich style with Risti

Cordon bleu vom Chalb mit Pommes und Gmiias
Veal Cordon blen with french fries and vegetables

Landsgmend-Pouletsteak mit Risotto und Gmtias
Chicken steak with Risotto and vegetables

For 2 persons:
Tatar vom Biorind mit Salot, Toast und Pommes
Beef tartar with salad, toast and French fries

Zuger Roétel uf Mangoldgmiias und Riis
Zuger Rotel with chard and rice

Ginfer Hechtbilleli mit Salzhdrdépfel und Finchelgmiias
Genfer pike dumplings with potatoes and fennel

per person

CHF

CHF

CHF

CHF

CHF

CHF

CHF

38.--

46.-
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Amol opis zum Schlemma - Desserts

Tobleronemousse mit Meringueparfait CHF 16.--
Toblerone mousse with meringue parfait

Krapfa vom Andeerer Bio Ziger mit warma Zwetschga CHF 14.--
Fried cake dumplings of Ziger cheese with hot plums

Zimt-Tramezzini mit Baumnussglace CHF 11.--
Cinnamon-Tramezzini with walnut ice cream

Chas - Cheese

Bio-Chisteller vo dr Sennerei Martin Bienerth, Andeer CHF 21.--

Bio-cheese plate from the alpine dairy Martin Bienerth, Andeer

No niit gfunda? Frogend Si tiseri Mitarbeiter nochm Tageskuacha odr dr Glacekartal
Still indecisive? Y ou can ask our staff for the cake of the day and the ice cream card!



Origin our fresh products

Veal/pork
We procure veal and pork just from the regional butcher, this gnaranteed for the best quality
from the region Surselva.

Beef

By the Beef we afford at times next to the regional as supplement also beef from Argentina (bio) and Germany, which is from a excellent quality,
perbabs treated with hormones.

Rabbit and poultry
Our merchant from Switzerland, France and Hungary guarantee us for the products,
species-appropriate animal husbandry and a clean processing. This products conld be contained hormones and antibiotics.

Savage

Venison comes from Switzerland and Austria. The savage is subject to

a specially strikt import control.

Our contractor gnaranteed also here for a clean products and a good quality

Lamb
We procure our Lamb from Switzerland, Scotland and New Zealand.
Lamb is with the current knowledge rarely trated with hormones and antibiotics.

Fish
We procure our fish from Switzerland and Norway.
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