
 

Please let us know your preferences, allergies or any special requests, and allow us to craft an impeccable drink just for you.  
All cocktails can be prepared vegan.  

Our collaborative approach ensures that each sip not only tantalizes your palate but also leaves a lasting memory. If our libations will leave you spellbound, share your experience online, become a part of the Adula 
legacy. 

Net prices are in Swiss Francs. 8.1% VAT are included 

 

     

 

        CLASSIC S                                   MARTINIS  

 

 
NEGRONI 19 

    Campari, Martini Rosso, Gin 
 MANHATTAN 19 

                     Rye Whiskey, Martini Riserva Rubino, Angostura 
PALOMA 19 

                        Tequila, Lime, Sugar, Grapefruit, Soda, Salt 
OLD FASHIONED 19 

    Bourbon Whiskey, Angostura, Sugar 
PISCO SOUR 19 

  Pisco, Lime, Sugar, Amargo bitter Egg White 

 
19  ESPRESSO  

Vodka, Kahlua, Espresso 
21  PORNSTAR 

Vodka, Passion Fruit, Lemon, Sugar, Soda 
20  EXTRADRY 

Grey Goose/Bombay, Noilly Prat 
20 THE VESPER 
 Grey Goose, Bombay, Lillet 
22  SAKETINI 

Grey Goose/Bombay, Noilly Prat, Sake 
 

 

SIGNATURE  
 

  
      POPCORN SOUR   22 

             Butter washed Bacardi Reserva  
  Popcorn Syrup, Lime, Egg White 

   
               SBAGLIATO DELUXE      20 

    Campari, Martini Riserva Rubino  
    Tio Pepe Sherry, Swiss Brut 

22  AGUA CALIENTE 
Patron Tequila infused with Habanero,  
Mezcal, Bergamot Rosolio, Lime, Gusano Chili Salt 

 
21  ALPINE MULE 

Swiss Gin, Raspberry Honey Cordial,  
Lime, Ginger Beer

 

K&B EXPERIENCE            MOCKTAILS  

 
              

AMUSE BOUCHE + NEGRONI + SBAGLIATO 38 12          NEGRONI Zero 
                       15          VIBRANTE SPRITZ 

 
         AMUSE BOUCHE + DRY MARTINI + GIN TONIC 40 15           GIN TONIC 0%  
      17          SMOOTHIE 

             AMUSE BOUCHE + PALOMA + AGUA CALIENTE + TEQUILA REPOSADO 50 14           COLORADO Mango, Orange juice, Sanbitter  

  
 

        APERITIVES      BEER

                       SPRITZ        15 
 Aperol, Campari, Italicus, Liilet, Martini Bianco, Sarti Rosa 

                      ST-GERMAIN HUGO      16       
                    MARTINI VERMOUTH   9 
                 Bianco, Rosso, Extra dry 

           ANTICA FORMULA, MARTINI  RISERVA RUBINO       11 
                          CAMPARI, CYNAR    10 

                

6           CALANDA/PANACHE 30 cl 
10           CALANDA/PANACHE  50 cl 
7            EDELBRÄU Alkoholfrei 33 cl 
7            ERDINGER WEIZENBRÄU  33 cl 
7            ERDINGER Alkoholfrei  33 cl 
7            GOLFER AMBER  33 cl 
7            MORETTI  33 cl

 
      SOFT DRINKS       COFFEE /TEA  

 

FLIMS MOUNTAIN WATER      9          
Sparkling/Still        

COLA/COLA ZERO      6 
                APFELSHORLE, FANTA, SPRITE, FUSETEA      6 

RIVELLA Red, Blue       6 
JUICES      6 

CAMPARISODA, SAN BITTER      8  
 

5.5  ESPRESSO/COFFEE 
8 DOUBLE ESPRESSO 
6.5  CAPPUCCINO, MILKCOFFEE 
7.5/ 9 LATTE MACCHIATO/ LM with flavours 
7  HOT CHOCOLATE, OVOMALTINE 
6 TEA Black, Green, Mint, Fruit, Herbal 
8 CHANOYU TEA Swiss Vervaine, Ube Latte  

        DIGESTIVES          HOT DRINKS   

 
 RAMAZZOTTI, AVERNA             9 

       APPENZELLER, JÄGERMEISTER             9               
 FERNET BRANCA, BAILEYS              9   

    BRAULIO, LIMONCELLO, RÖTELI              9
  

                        

  
   10  GLÜWEIN 
   12  GROG 
   12  AMARETTO COFFEE, ROYALCOFFEE with Drambuie 
   12 IRISH COFFEE, BAILES COFFE
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