
Evening menu

Good to know
Would you like to make any changes to our special menu?
Put together your own menu from our evening menu 
as you wish. 

For our younger guests
We also offer all our dishes in smaller portions for our younger guests. 
With the set menu (salad buffet, children’s meal and 
dessert), we serve the children complimentary Heidner 
mountain spring water in colourful and cool squire-me-
water bottles.



Soups
Tomato and strawberry Gazpacho  1,7� 15                             
Tomato | strawberry | cucumber | rocket oil | Maggia pepper  
 
Carrot and ginger soup  9 � 15                             
Chilli oil | pomegranate 
 
Soup of the day from the gourmet menu � 15                                                        

 
Alpine classics
Sursilvan Capuns 1,3,7,9 � 32 
Crispy bacon (CH) | sautéed onion strips | cream sauce 
 
Vegetarian Capuns    1,3,7 � 29 
Sautéed onion strips | cream sauce 
 
Curd cheese Pizokels  1,3,7,9 (also  available)� 29 
Grisons raw ham | herb and cheese sauce | seasonal vegetables 
 
Grisons Duo  1,3,7,9 (also  available) � 32 
Sursilvan Capuns and curd cheese Pizokels

Starters
Beef tartare 120g 1,3,7

Naan bread | egg yolk cream | herb oil | rocket  
+ with egg plant   � 22
+ with Swiss beef � 29

Schweizerhof Marenda (Grisons platter)  1,3,7� 25
Bündnerfleisch | raw ham | Salsiz from Jörg Brügger in Parpan
three types of cheese from the Andeer dairy | pear bread
fig mustard | pickled vegetables 

Extensive salad buffet  18

Beetroot hummus  1,8,11 � 19
Cannellini beans | pickled beetroot | pomegranate | naan bread

Stracciatella di Burrata  7,12� 18
Colorful tomato ragout | cucumber | balsamico

Marinated char 4,7 � 19
Elderberry | rowanberry | sour cream



Sweets
Vanilla-Crémeux 1,3,6,7� 16 
Sorrel sorbet | strawberries | cereal crunch 
 
Dark chocolate mousse 1,3,6,7,8 � 16 
Hazelnut croquant | miso caramel ice cream  
black currant gel | Tasmanian mountain pepper 
 
Macaron 1,3,7,8,11 � 16 
Roasted milk cream | black cherry sorbet | sesame tuile     
 
Raspberry  6,12 � 16 
Basil sorbet | prosecco-elderflower espuma  

 
Frozen yoghurt  � 8.50

Frozen yoghurt made from Filisurer milk from the Heinrich family   
with a topping of your choice (self-service). 
                                                
Pure indulgence with your own homemade dessert!

Main courses
Local veal strips  1,3,7,9� 49
Cream sauce | pan-fried Swiss mushrooms 
Spätzli | fried onions

Organic Wagyu beef patties  from Churwalden  1,3,9,12 � 39
Curd cheese Pizokels | balsamic sauce | spring onions 
onion chutney 

Glazed spare ribs (CH) 1,3,7,9 � 38
Corn cream | celery | Grisons honey | BBQ jus  

Sautéed perch fillets 4,7,9 � 39
Fregola Sarda | bimi | pickled lemon | saffron sauce  

Puschlav rack of lamb (CH) 1,3,7,9 � 42
Red polenta | black walnuts | wild garlic crust
summer vegetables | Arosa whisky jus  

Curry with planted.chicken  8,9 � 32
Jasmine rice | vegetables | coriander | cashew nuts

Curry with Swiss chicken 8,9 � 34
Jasmine rice | vegetables | coriander | cashew nuts

Cannelloni al Basilico-Ravioli  1,3,7� 31
Parmesan | Beurre blanc | braised Datterini tomatoes 
toasted pine nuts | lemon 

Durum wheat spaghetti 1

+ Aglio e olio   � 28
+ Tomato sauce  9 � 28
+ Bolognese made with Puschlav beef  9 � 32



Dessert wines 
Soleil d‘Arche 2023 2023 4cl/37,5cl� 8/65
Château d‘Arche, Sauternes 
On the palate, the balance is perfect, highlighting  
the freshness and the diversity of flavors. 
A modern Sauternes that is fruity and  
accessible in its youth, offering  
excellent immediate drinkability.

Niederberg Helden Auslese 4cl/37,5cl� 16/110
Schloss Lieser, Mosel 
Very refined, with a lively, fresh character. Because  
this Riesling comes from a very warm vineyard,  
it surprises with its refinement and elegance.

Pinot Muté 2012  4cl/37,5cl� 11/78
Jürg Marugg, Fläsch
‘Grisons port’ made from Pinot Noir grapes. 
Liqueur (from Switzerland) 

Bündner Röteli - Lipp 27%  4cl� 11
Marc, cherries and spices 

Nuschigna - Grendelmeier 30% 4cl� 11 
Green walnuts, marc, lemons and spices 

Limoncello - Angelo Delea 25% 4cl� 10 
Organic lemon liqueur

Cognac
Rémy Martin VSOP 40% 2cl � 14
Smooth and rich in flavors of apricot, violet and  
liquorice, it is a symphony of golden yellow and amber.

Rémy Martin XO 40% 2cl � 18
A wealth of flavors such as jasmine, iris, ripe figs,  
freshly ground cinnamon and candied orange.

Cups & Ice
Denmark 1,3,7,8 � 14 
Vanilla ice cream | slivered almonds | chocolate sauce | cream 
 
Schweizerhof iced Coffee 1,3,7,8 � 14 
Vanilla ice cream | espresso | walnuts | caramel sauce | cantuccini 
 
Bonanza Brownie 1,3,6,7,8 � 14 
Stracciatella ice cream | chocolate ice cream | chocolate sauce 
brownie | cream 
 
Fitness 1,7,8 � 14 
Yoghurt ice cream | berry compote | crunchy granola | cream  
 
Romanoff 3,7 � 14 
Vanilla ice cream | fresh strawberries | strawberry sauce | cream  
 
Our sundaes in ‘MINI format’ � 10

 
Ice cream 1,3,7,8� per scoop 4.50
Vanilla | strawberry | chocolate | stracciatella 
mocha | yoghurt

 
Sorbets (also  available)� per scoop 4.50
Lemon | raspberry | pear  
 



Grappa 2cl/4cl

Tre soli tre - Berta 45% vom Fass � 16/28
Flavours of vanilla, apricot, cocoa, redcurrant and sour cherry. 

Moscato - Poli 40% klar � 12/19
Soft and full-bodied with flavors of fruit and orange blossom.

Marc (Lipp Maienfeld) 
RieslingxSilvaner 41% � 13/21

Klarer Bündner Riesling Sylvaner
Delicately fruity.

Grandioso Grand Marc 41% � 14/23
Pinot Noir, aged for 10 years in French oak,  
slightly smoky with toasted flavors. 
Fruit brandy (from Maienfeld GR).  

Vieille Prune - Lipp 38.5% � 13/21
Grisons plums, enhanced with pickled prunes.

Vielle Poire - Lipp 38.5% �  13/21
Distillate made from dried Grisons pears,  
enriched with pickled dried pears.

Whisky (from Switzerland) 2cl/4cl

Herr Lüthy - Muhen AG 43% � 13/21
Single malt from a Pinot Noir oak cask.  
Multifaceted and unique. 

Grisons-Whisky - Malans GR 58% �  16/27
A multi-layered single malt, complex with fruity flavors.


