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DINNER
VORSPEISEN | STARTERS

E%\ @ ‘W Baby Blattspinat - Schwarzer Triiffel, Parmesan, Triiffelsauce

& Handgemachte Burrata - ,Slow Food” Capocollo Aufschnitt, Puntarelle, Tomaten

‘»y Caesar Salad - Babylattich, Parmesan, CroGtons, Sardellen, Dressing
+Hahnchenbrust (100 g)

Blo E%( © @ Bergspargel - Pochiertes Bio-Ei, ,Gian Belli*- Késeschaum

@; Bl¢ “Winzap” Rindstatar (120 gr, Handgeschnitten) - Schwarzer Triiffel, Gerdstetes Brot
\f Fava & Cicoria Suppe - Getrockneten Saubohnen, Wilder Chicorée, EVO &l
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Baby Spinach - Black Truffle, Parmesan, Truffle Sauce 1}5\ W &

Artisanal Burrata - “Slow Food"” Capocollo Cold Cut, Puntarelle, Tomatoes &

Caesar Salad - Baby Lettuce, Parmesan, Croutons, Anchovies, Dressing “yay

+ Chicken Breast (100 g)

Mountain Asparagus - Organic Poached Egg , “Gian Belli” Cheese Foam @) @, & Blo
“Winzap"” Beef Tartare (120 gr, Hand-cut) - Black Truffle, Toasted Bread BI@ @

Fave & Cicoria Soup - Dried Fava Beans, Wild Chicory, “Sabino Leone” EVO Qil \/

PASTA

Ravioli Del Plin - Kalbsfillung, Barlauch, Kartoffelschaum
Q) Hausgemachte Tagliatelle - Morcheln, Schwarzer Triiffel, Alpweidbutter

Paccheri ,Trafilati In Oro” - Garnelen, Spargel, Zitronenzeste
Sharing-Pfanne am Tisch — CHF 23 pro Person
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Ravioli Del Plin - Veal filling, Black Garlic, Potato Foam
Homemade Tagliatelle - Morels, Black Truffle, Alpine Butter @

Paccheri “Trafilati In Oro” - Shrimps, Asparagus, Lemon Zest
Sharing pan at the table — CHF 23 per person

AUS DEM JOSPER-GRILL | FROM THE JOSPER GRILL

Please ask your waiter about seasonal side dishes and cuts for sharing

E%i © Marinierte Hahnchenbrust - Pfifferlinge, ,Salsa Verde” mit Bergkrautern
5\%\ © schweizer Schweine-Spareribs (500 g) - ,Das” Kartoffelpliree, Hausgemachte BBQ-Sauce
& B0 @ Falera-Rind ,Winzap F.” (200 g) - Gebackene Jumbo-Kartoffel, Friihlingszwiebeln, Jus
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Marinated Chicken Breast - Chanterelle Mushrooms, Mountain Herbs “Salsa Verde” @$
Swiss Pork Spareribs (500 g) - “The"” Mashed Potatoes, Homemade BBQ Sauce % 5&
Falera Beef Selection “Winzap F.” (200 g) - Jumbo Baked Potato, Spring Onion, Jus @BI@ ?&

AUS DEN GEWASSERN | FROM THE WATERS

& % Zander - Agretti, Pinienkerne, Rosinen, Vierge Sauce
Marinierte Jumbo-Garnelen - Knackiger Fenchel, Krduter, Tomaten- und Maissauce
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Pikeperch - Agretti, Pine Nuts, Raisins, Vierge Sauce %E&
Jumbo Marinated Prawns - Crunchy Fennel, Herbs, Reduced Tomato & Corn sauce

AUS DEM GARTEN | FROM THE GARDEN

) Gefiillte Aubergine ,Parmigiana” - Bio-Tomatensauce, Parmesan
5\%\ \? Blumenkohlsteak ,Al Cartoccio” - Schnittlauch, Vierge-Sauce
¥ @ \/ Gegrilltes Gemiise - Zucchini, Auberginen, Endivie, “Salsa Verde”
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Stuffed Eggplant “Parmigiana” - QOrganic Tomato Sauce, Parmesan )
Cauliflower Steak "Al Cartoccio” - Chives, Vierge Sauce \f' %
Grilled Vegetables - Zucchini, Eggplants, Endive, “Salsa Verde” \f @g&

PIZZA

@ Margherita - Tomatensauce, Mozzarella, Basilikum

Prosciutto e Funghi - Tomatensauce, Mozzarella, Schinken, Pilze

Puglia - Cherrytomaten, Mozzarella, Burrata, Cime di Rapa, .Slow Food" Capocollo
© Graubiinden - Ziegenkése, Karamellisierte Zwiebeln, Schweizer Aufschnitt
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Margherita - Tomato Sauce, Mozzarella, Basil @
Prosciutto e Funghi - Tomato Sauce, Mozzarella, Ham, Mushrooms
Puglia - Cherry Tomatoes, Mozzarella, Burrata, Cime di Rapa, “Slow Food” Capocollo

Grisons - Goat cheese, Caramelized Onions, Swiss Cold Cuts &

SUSSE VERFUHRUNG | SWEET SENSATION

¥ .Fruttini* Glace (in ihrer natirlichen Schale, Assortiert)
© Adula Tiramist - .Sennerei Vals” Quark, Kakaopulver
Tortchen - Sahne, Erdbeeren

% Hausgemachter Birnenstrudel - Vanilleeis, Schlagrahm
& \f Sorbet - Zitrone / Kokosnuss

Bl@ Bio M Vegetarian \p Vegan

“Fruttini” Ice Cream (in their natural shells, Assorted) ¥

Adula Tiramisu - “Sennerei Vals” Quark, Cocoa powder @,
Tartlet - Cream, Strawberries

Homemade Pear Strudel - Vanilla Ice Cream, Whipped Cream @
Sorbet - Lemon / Cocunut \f §

Gluten free

m Signature Dish &

% Local

Bitte informieren Sie uns iiber allfallige Allergien oder besondere Erndhrungsbediirfnisse. Gerne geben wir Ihnen detaillierte Auskunft Giber die Herkunft unseres Fischs und Fleisches.
Alle Preise verstehen sich in Schweizer Franken inklusive 8,1 % MwSt.
Please inform us of any food allergies or dietary requirements. We are happy to provide detailed information about the origin of our fish and meat.
All prices are in Swiss francs and include 8.1% VAT.



