
 
 

All prices in Swiss francs including the statutory value added tax. 
 

For information on allergens, please contact our staff 
 

Our meat and fish comes from Switzerland, unless otherwise declared 

 
 
Starter 
 
Summer salad  CHF   9.50 
with celery and apple 
 
 
Vitello Tonnato of swiss veal CHF 15.50 
Breadcrumbs and capers 
 
 
House-smoked salmon from Lostallo (Graubünden) CHF 14.50 
with cress flan 
 
 
Soup 
 
Gazpacho with feta from the cheese factory Fahrmattli Oberdorf  CHF 11.50 
Herb oil 
 
 
Cream of spinach soup  CHF   9.50 
with roasted almonds 

 
 
Main Course 
 
Pork Cordon Bleu CHF 29.50 
with french fries and vegetables 
 
 
Whole trout from Nidwalden CHF 34.00 
Müllerin style with nut butter, young potatoes and spinach 
or 
Blue poached with nut butter, young potatoes and spinach 
 
 
Grafi Burger with Engelberger mountain cheese CHF 26.00 
Beef from Grafenort with braised onions and french fries 
 
 
Roasted chicken breast stuffed with dried tomatoes and basil CHF 27.50 
with butter noodles and vegetables 
 
 
Homemade potato gnocchi with cherry tomatoes  CHF 25.00 
and buffalo mozzarella 
 



 
 

All prices in Swiss francs including the statutory value added tax. 
 

For information on allergens, please contact our staff 
 

Our meat and fish comes from Switzerland, unless otherwise declared 

 
The Raetian grey cattle Pro Specie Rara  
from the farm Mittler Englerz, Grafenort 
 
The Raetian Grey Cattle is a small, light, robust and long-lived dual-purpose cattle, which can be 
kept excellently, especially in rough terrain. With the family Dominik and Franziska Zettel from 
Grafenort the animals have enough run, and are bred only with roughage without additional feed. 
 
 
Beef Stroganoff CHF 32.00 
served in a rice ring 
 
 
Braised beef "Esterhazy" with mashed potatoes CHF 28.00 
with a red wine cranberry sauce 

 
 
Special cut on advance order approx. 45 minutes preparation time 
 
The Tomahawk steak comes from the back part of the high rib of beef with long bones. 
We grill the steak over direct embers on the smoker. 
 
 
Tomahawk steak approx. 1,2 kg for 2 -3 persons CHF 128.00 
with baked potatoes and vegetables 
served with veal jus and herb butter 
 
 
Dessert 
 
Raspberry parfait with white Toblerone CHF 13.50 
 
 
Curd cheese mousse with cherry compote CHF 12.50 
 


