Appetizer

Beef and veal Carpaccio CHF 26.00

In a marinade of activated charcoal with chopped vegetables Mediterranean

Sty[e, corn salad, celery sorbet and ahoine cheese foam

Salmon roll in 3 variations CHF 25.00

with asparagus tartlets, camomile blossoms and a yoghurt and dill sauce

Duet of scaﬂops and prawns CHF 28.00
on crispy vegetab[e couscous with Hokkaido pumpkin sauce, coconut and

lime

62 degree egg CHF 24.00

on dried sp inach, summer b’uﬂe and roasted pine nuts

Foie Gras Terrine CHF 28.00

na pistachio crust, brown bread, mashed potatoes and] erusalem artichoke

on a cassis sauce



Soup

Grisons bar(ey soup

Chicken Consommé

with pou[try ravioli, vegetables and dried ginger sponges

Potato soup and beetroot

with smoked trout tartar and puﬂed rice chips

Sa[movejo Cordobés

with raw ham cubes and boiled egg

CHF 12.00

CHF 18.00

CHF16.00

CHF 14.00



Pasta and Rice

Raviolo s’cbgﬁred with peas

on egg sauce, bacon powder, forest mushrooms and sheep Ricotta mousse

Lemon pappardeue

with wild boar ragout, green beans and Parmesan cheese cubes

Sardinian Gnocchi

with octopus ragout, roasted pepper, mussels and marjoram

Risotto Tricolore

with burrata and roasted walnuts

CHF 26.00

CHF 28.00

CHF 26.00

CHF 26.00



Meat dishes

Saddle of venison Baden Baden Style CHF 46.00

with rice dolmades, Merlot pear and currant jam

Guinea fow! breast CHF 38.00

on smoked mashed potatoes, caramelized onions, loa’oy maize and monk's

beard

Stewed knuckle of pork CHF 44.00

on dried chard, s‘mﬁed artichoke and rosemary sauce

Fish dishes

Fried tuna in a seed coat CHF 36.00

on a cream of zucchini Neapo[itan sty[e, sprouts-crépe and vegeta’o les

with Ponzu sauce and fried celery

Codfish in cooking oil CHF 4o0.00

on a cream of broccoﬁ, calo’oage, bottarga lamella and saﬁfron foam

Sea bass fillet CHF 36.00

on dried lettuce, Bella Donna sauce and Taggiasche olive crackers



Dessert

Chocolate Variations

Crispy walnut roll
ﬁ“ed with ricotta cheese and ﬁg marmalade, b[uebewy ] e”y and pistachio

ice cream

Mandarin and Amaretto Pavfai’c

Caramel chocolates, almond puﬁ pastry and aloe vera foam
C’newy, hazelnut and mascarpone cake

Various homemade sorbets

CHF 14.00

CHF16.00

CHF 15.00

CHF16.00

CHF 12.00



Degustation Menu

Entrée
Foie Gras Terrine in a pistachio crust, brown bread, mashed potatoes
and Jerusalem artichoke on a cassis sauce
Chicken Consommé with poul‘cry ravioli, vegeta’o[es and dried ginger
sponges
Raviolo smﬁed with peas on egg sauce, bacon powdev, foves’c mushrooms

and sheep Ricotta mousse
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Saddle of venison Baden Baden S’cy[e with rice dolmades, Merlot pear and
currant jam
or

Codﬁsh n cooking oil on a cream of broceoli, cabbage, bottarga lamella

zxnpisqi}%ovyfbayn
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Pre-Dessert
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Dessert San Gian

CHF 75.00



