lunchtime

Homemade soups
Soup of the day
big
small

CHF 9
CHF 7

Beef consommé
served with sliced crepes
big
small

CHF 9
CHF 7

Pumpkin cream soup (V)
served with sunken Fagottini
refined with Austrian pumpkin oil
big
small

CHF 12
CHF 10

Grison barley soup (L)
big
small

CHF 10
CHF 8

Salad bowls
Green salad (V,L,G)
served with croutons and roasted nuts

CHF 10

Mixed salad (V,L,G)
served with roasted nuts and croutons

CHF 12

Lamb’s lettuce (V,L,G)
served with croutons & roasted nuts

CHF 13

Lamb’s lettuce “Mimosa” (L,G)
CHF 18
Served with pan fried bacon, diced egg and croutons
Salad bowl „wild hunter“
Lamb’s lettuce served with pan fried venison,
mushrooms and pear wedges

Salad bowl „Moorhuhn“ (G)
CHF 18
leaf salad, pan fried chicken, bacon rashers and
parmesan cheese

Grison barley soup with Wieners (L)
or
with Aroser venison sausages
big
small

CHF 13
CHF 11

Cheese soup “Maran” (V)
served with garlic bread
big
small

CHF 12
CHF 10

Salad dressings
all salads are served with our homemade French
dressing. If you wish to prepare your own dressing
please ask your waitress.

Pasta…

Some snacks…
Portion French fries (V,L,G)
big
small

CHF 18

CHF 8
CHF 5

regional sausage (cold)
finely sliced
CHF 11

Spaghetti or Noodles “Napoli” (V,L,G) big
with homemade tomato sauce
small

CHF 22

Spaghetti or Noodles “Bolognese” (L) big
with homemade meat sauce
small

CHF 22

Fagottini (V)
small pasta parcels filled with Ricotta,
tossed in truffle butter

big

CHF 22

small

CHF 17

CHF 17

CHF 17

„Bündnerplättli“
air dried beef, smoked bacon,
dry cured ham & cheese from Alp Maran
CHF 24

Wieners
or
Aroser venison sausage
with bread
with french fries
with croquettes

V - vegetarian
L - lactose free
G – gluten free

CHF 10
CHF 13
CHF 13
All prices are included 7,7% VAT

Main courses…
Capuns with bacon - Filled Swiss chard leaf boiled in vegetable broth, gratinated with cheese
Vegetarian big
small

7 pieces
5 pieces

with bacon rasher big

CHF 22
CHF 17

small

Fried Mountain cheese „Schanfigg style“ (V)
big
served with leaf lettuce and cranberries
small
or
served with potatoes boiled in their jackets, gherkins and silver skin onions

7 pieces
5 pieces

CHF 24
CHF 19

CHF 20
CHF 15
CHF 23

no fondue without

For two or more people
Cheese fondue (V)
Cheese from the Alp Maran flavoured with spices and chili pepper
served with bread
CHF 26 per person

gherkins
silver skin onions
“Teufelshörnchen”
small red pepper stuffed with
cream cheese
pineapple slices
pear wedge
peach slices
CHF 3 per portion

G’schwellti

Main courses just the way you like it….
Pork escalope nature (L,G)
Breaded pork escalope (L)
Pork escalope with cream sauce (G)

big

CHF 20

small

CHF 15

big

CHF 20

small

CHF 15

big

CHF 20

small

CHF 15

Pan fried venison sausage

CHF 16

Chicken wings (L,G)

CHF 16

Veal Cordon bleu

Add a side order of your choice
Green salad (V,L,G)
Mixed salad (V,L,G)
Lamb’s lettuce (V,L,G)
Lamb’s lettuce “Mimosa” (L,G)

CHF 5

Pommes allumettes (V,L,G)
Tiny flour dumplings (V)
French fries (V,L,G)
Croquettes (V,L,G)
“Buschkartoffeln” (V,L,G)

CHF 6

CHF 5
CHF 5
CHF 7

CHF 5
CHF 5
CHF 5
CHF 5

Small potatoes in their skin pan fried with onions

with Sweet Chili Sauce
with “Confettura di Peperoncini”
with garlic sucee

Sliced veal “Vetter Art”
served in a spicy cream sauce

potatoes boiled in their skin
CHF 4 per portion

Boiled potatoes (V,L,G)
Spaghetti or Noodles
Natur (V,L)
Napoli (V,L)
Bolognese
big

CHF 31

small

CHF 26

CHF 37

CHF 4

CHF 5
CHF 5
CHF 5

Only Vegetable (V)
Vegetable plus

CHF 8

Cranberries

CHF 1

CHF 10

All prices are included 7,7% VAT

