
 
 

   
 

 

Kitchen open until 9.30 p.m. 

STARTER: As a small greeting from the house, we are happy to serve you baguette and dip free of 

charge. We charge € 3.50 per person for each additional bread/dip order 

 

STARTERS | SOUP  
 

Watermelon and Feta cheese saladg €  10,90 
Mint pesto | rocket | herb vinaigrette 
 
 

Arosa-Tapas €  18,90 
Beluga lentil salad with goat cheese |  
Shrimp - Chorizo skewer |  
Chanterelle cream soup 
 
 
Capreseg €  12,90 
Buffalo Mozzarella | tomatoes | basil | olive oil 
 
 
Chanterelle cream soup €    9,50 
 
Beetroot Gazpachog €    8,90 
Cucumber strips | rocket | sunflower seeds 

 
 

 

BURGER 
 

Swiss Burger (200g)a,c,g €  22,90 
Angus beef patty | Brioche bun | homemade  
burger sauceg,i,n | bacon | grilled tomato |  
caramelised onions | Emmental cheese |  
french fries  
 
Italian Chicken Burger (180g)a,c,d,g,k  €  21,90 
chicken breast | Brioche bun | Mozzarella | 
tomato | pesto sauce | french fries 

 
 

Vegetarian plant-based burgera,c,g   €  19,90 
Vegan plant-based-Patty/Halloumi grilled cheese 
red onions/spicy pickles/tomatoes/herb dip/ 
French fries 
 
As Vegan variant €  18,90 
Without Halloumi grilled cheese 
 

 

DIFFERENT DISHES 
 

Classic Caesar’s Saladc,d,g   €  13,50 
Romana Salad | Parmesan | croûtons | anchovies 

 
 

As starter salad   €    8,90 
 

Choise of: 
King Prawnsg,h    á  €    4,20 
fried in herb butter 
 

Corn-fed chickeng    €    7,20 
 
 

Gnocchi Pan    €  17,90 
Pesto sauce | Burrata | cherry tomatoes | rocket | 
leaf salads 
 
 

Arosa-Bowl   €  17,90 
Bulgur salad | beetroot | chickpeas | tomatoes | 
cucumbers | strawberries | wild herb salad | 
pomegranate vinaigrette 
 
Optional with: 
Falafelk   €    5,00 
 
 

Mixed cheese platter   €  13,50 
soft and semi-hard cheese | fig mustard | 
bread and butter 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 



 

 

 

 

 

 

Contains allergens: 
a cereals containing gluten  b crustaceans  c eggs   d fish  e peanuts 
f soybeans   g milk   h nuts    i celery  j mustard 
k sesame seeds   l lupin   m mollucs  n sulphites 

 

 
STEAKS 
 

01 Rumpsteakg,j with the typical fat rim 
herb butterf,j | king oyster mushroomsn |  
fried potatoes 

200g    €  34,90 
300g    €  41,10 
 
 

03 Filetsteakg,j, valuable piece of the Beef 
Port wine saucen,g,j | green beans |  
Potatoes marinated with Pommery mustard 

200g    €  43,10 
250g    €  49,00 
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How would you like your steak? 
 rare    rare, cold central  
    (ca. 45°C Central Temperatur) 
 

 Medium rare warm central  
    (ca. 50°C Central Temperature) 
 

 Medium  warm central 
    (56°C Central Temperatur) 
 

 Well done (65°C Central Temperature) 

 

 

 

 

 
 

 

 

PORK | POULTRY | FISH | VEGAN 
 

Spare Ribs    €  24,90 
BBQ sauce | potato wedges with Sour cream | 
Homemade coleslaw 
 
 

Pork Medallions   €  29,90 
Chanterelle cream sauce | wild broccoli | Spätzle 
 
 

Halloumi cheese   €  16,90 
sun-dried tomatoes | figs | herbs 
cooked in a small pan | roasted vegetables | 
fried potatoes 
 
 

Corn-fed chicken breastg   €  28,00 
Grilled vegetables | creamy mushroom sauce | 
Spätzle 
 
 

Sea bream filletd   €  29,00 
creamed pointed cabbage | rosemary potatoes 

 
 
 
 
 
 

DESSERT 
 

Strawberry and mint saladc,g  €    9,90 
Tonka bean foam | vanilla ice creama,c,g 

 
 

Mango cheesecakea,c,g   €  10,90 
Almond crisp | raspberry sorbeta,c,g 

 
 

Passion fruit sorbet    €    9,00 
Various berries | top up with Secco 
 
 

Affogato al caffè    €    6,50 
Espresso kisses vanilla ice-creamc,g 


