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# CARAMELISIERTER ZIEGENFRISCHKASE
MARINIERTE RANDEN | BAUMNUSSE | SPROSSEN
Caramelized goat fresh cheese | marinated beetroot | walnuts | sprouts
16.00

HOKKAIDO-KURBIS-INGWERSUPPE
GRISSINI | BUNDNER ROHSCHINKEN
Hokkaido pumpkin-ginger soup | grissini | Grisons raw ham
12.50

RIB EYE STEAK VOM ALPENARENA BIO RIND
CHIMICHURRI | FREGOLA SARDA | GETROCKNETE TOMATEN | WILDER BROCCOLI

Rib-eye steak of Alpenarena organic beef
chimichurri | fregola sarda | dried tomatoes | wild broccoli

45.00

NUSSTORTCHEN LAAXERHOF
HASELNUSSGLACE | PORTWEINGEL
Nut tartlet Laaxerhof | hazelnut ice cream | port wine jelly
14.50

ALS KOMPLETTES 4-GANG MENU
as complete 4-course menu
CHF 82.00

SAUTIERTE RINDSFILETSPITZEN STROGANOFF
HAUSGEMACHTE CASARECCE | RANDEN | SAUERRAHM

Sautéed beef fillet tips Stroganoff
homemade casarecce | beetroot | sour cream

44.00

9 VEGETARISCH | vegetarian

PREISE IN CHF INKL. 8.1% MwST. | Prices in Swiss francs incl. 8.1% V.A.T.



