
Starters
Green House Salad with your
choice of dressing:
Italian | French | House Dressing
6 / 8

Summer Salad Mix
Mixed greens| Melon | AI Gaisbölleli
Olives | Mint | Olive oil
Balsamic vinegar
8

Beetroot Tartare
Alpine wild herbs | Mango | Mint
6 / 8

Lunch menu
Indulgence meets sustainability

Apéro
Surselva Platter
Grison dried meat | Salsiz | Bacon | Raw ham |
Mountain cheese | Egg | Pear bred 
1 / 2 / 4 / 8 / 9

Lumnezia Platter
Salsiz | Mountain cheese
1 / 4 / 8 

Wagyu tartare
Quail’s egg | Cognac 
Maggia Bread
2 / 4 / 6 / 8 /14

Soups

Gazpacho
8

Carrot and ginger soup
1 / 6
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All prices are in CHF and include statutory VAT.
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Vegetarian

Meat

Dessert

Organic Veal Wiener Schnitzel
French fries | Grilled vegetables
Cranberry sauce
2 / 4 / 8 / 14

Alpine-Smash-Burger 
Pretzel brioche bun | Angus beef
Gruyère cheese | French fries
1 / 4 / 6 / 7 / 8 / 9 / 13 / 14

Grisons Quark Pizokel 
Grison dried meat | Broccoli
Crispy fried onions | Cream sauce
1 / 2 / 4 / 8

Spaghetti Bolognese
1 / 2 / 4 / 8 / 14

Vegetable Burger
Pretzel brioche bun | Plant based burger
Lettuce | Cucumber | Tomato | Onions
1 / 4 / 6 / 7 / 8 / 9 / 13 / 14

Tomato Risotto
1 / 4

Cheese Spätzli
Spinach | Mushrooms | Onions
1 / 4 / 8

Quark Pizokel 
Broccoli | Crispy fried onions
Cream sauce
1 / 2 / 4

Apple Fritters
Vanilla ice cream
1 / 2 / 4 / 5 / 9

Grisons Tatsch Manedel Pfännli
1 / 2 / 4 / 9 

Selection of Cakes 

Mövenpick Ice Cream Menu..

Panini sandwich
Mountaineer
Grison dried meat | Alpine cheese
Pickles | Lettuce
1 / 2/  4 /  6 / 8 

Ticino
TI Smoked Salmon | Horseradish
Cucumber | Dill
1 / 2 / 4 / 6 / 8 / 12

Italia
Mozzarella | Tomato
Basil pesto
1 / 2 / 4 / 6 /  9

All prices are in CHF and include statutory VAT.
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SUMMER
GARDEN
2 / 4

ALPINE FILLET
GREENS
1 / 2

CHICKEN
FIT
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SALAD BOWLS

All prices are in CHF and include statutory VAT.



ALLERGEN INFORMATION
Our dishes may contain the following allergens. Please inform our service team of any food
intolerances or allergies you may have.

1 Milk / Lactose
and products derived therefrom

2 Eggs
and products derived therefrom

3 Peanuts
and products derived therefrom

4 Gluten
Wheat, rye, barley, oats, spelt

5 Sesame
and products derived therefrom

6 Mustard
and products derived therefrom

7 Lupins
and products derived therefrom

8 Sulphites / sulphur dioxide
in concentrations of more than 10 mg/kg

9 Nuts
Almonds, hazelnuts, walnuts, cashews, pecans, pistachios

10 Molluscs
and products derived therefrom

11 Crustaceans
and products derived therefrom

12 Fish
and products derived therefrom

13 Soya
and products derived therefrom

14 Celery
and products derived therefrom



We work with carefully selected partners and know exactly where our products come from.
Quality, transparency and sustainability are important to us.

Beef, veal, chicken & pork
Switzerland

Salmon
Ticino, Schweiz

Lamb
Ireland

Wild
Surselva, Grison

Char
Val Lumnezia, Grison

Meat & Delicatessen
Rageth

Vella
Vival Volg

Eggs, Morissen
Hof Ramasaus

Wild, Rueun
Carnatira Janki

Organic Alpine pork & cheese, Vella
Renzo Blumenthal

Cheese & Dairy Products, Lumbrein
Cascharia Lumbrein

Meat & Delicatessen, Landquart
Mérat

Fruit & Vegetables, Laax
Ecco-Jäger

OUR PARTNERS

ORIGIN

PARTNERS & BACKGROUND


