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BEI FRAGEN ZU ALLERGIEN GEBEN DIR UNSERE SERVICEMITARBEITENDEN GERNE AUSKUNFT. 

ALLE PREISE IN CHF INKL. MWST. 

VEGETARISCH     VEGAN 

À la Carte 

Salatbowls 
salad bowls 

GRÜNER SALAT                 diverse Blattsalate, karamellisierte Kerne 12 / 17 
green salad                                               mixed green salad, caramelized grains 

GEMISCHTER SALAT        Mais, Gurken, Tomaten, Karotten, Linsen, Kerne 13 / 18 
mixed salad                                               sweet corn, cucumber, tomatoes, carottes, Lentils, mixed grains 

HERBST SALAT BOWL Blattsalate, saurer Kürbis, Wildschweinschinken, Kerne 15 / 19 
autumn salad bowl                                   green salad, pickled pumpkin, wild boar ham, grains 

 

+ GEBRATENE PILZE (100g)  und/oder FALAFEL (5 Stk.)  je +   8 
+ fried mushrooms and/or falafel 

+ GEBRATENES POULET (130g)   +  13 
+ grilled chicken 

+ ENTRECÔTE STREIFEN (100g)   +  19 
+ stripes of Swiss beef entrecôte 

+ SELVA- KREVETTEN (5 Stk.)    +  18 
+ shrimps 

+ BURRATA (1 Stk.)   +  10 
+ burrata cheese 

 

Dressing nach deiner Wahl  Italienisch , Französisch , Kräuterdressing   
dressing of your choice  Italian, French, herb dressing  

 

 

Suppe 
soup 

TAGESSUPPE (2dl / 3dl)  14 / 17 
soup of the day 

EIERSCHWÄMMLISUPPE (2dl / 3dl)  Bündnerfleisch, Kräuteröl, Rahmhaube                                 16 / 19 
chanterelles mushroom soup  Grisons meat, herb oil, whipped cream 
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Vorspeisen 
starter 

RINDSTATAR (70/140g) klassisch mariniert, Zwiebeln, Kapern, Focaccia 26 / 36 
beef tartare classically marinated, onions, capers, focaccia 

HIRSCHSCHINKEN (70g) Balsamico Zwiebeln, Eierschwämmli, Belper Knolle 21 
deer ham smoked deer ham, balsamic onions, chanterelles, Belper cheese 

BURRATA UND KÜRBIS  Kürbis Chutney, Pinienkerne, Balsamico Creme, Focaccia 18 

burrata cheese and pumpkin  pumpkin chutney, pine seeds, Balsamico crème, focaccia 

ZIEGENKÄSE CRÈME BRÛLÉE  goldgelb karamellisiert, frittierter Federkohl 15 

goat cheese crème brulé caramelized, fried flower sprouts 

 
 

Empfehlung vom Chef 
chef recommends 

BÜNDNER RÖSTI Speck, Spiegelei, Davoser Bergkäse  28 
Grisons hash brown bacon, fried egg, mountain cheese from Davos 

BLINDER JÄGER  Spätzli, Rotkohl, Rosenkohl, Marroni, Preiselbeeren 28 
blind hunter spaetzle, red cabbage, brussels sprouts, chestnuts, cranberries 

RANDEN RISOTTO  gebratener wilder Brokkoli, Peterliöl, Parmesanchips 27 
beet root risotto fried wild broccoli, parsley oil, parmesan chips 

STROZZAPRETI  Pilzsauce, Eierschwämmli, frischer Majoran, Rauchmandeln 30 
mushroom pasta mushroom sauce, chanterelles, fresh marjoram, smoked almonds  

 

+ GEBRATENE PILZE (100g)  und/oder Falafel (5 Stk.)  je +   8 
+ fried mushrooms and/or falafel 

+ GEBRATENES POULET (130g)   +  13 
+ grilled chicken 

+ ENTRECÔTE STREIFEN (100g)   +  19 
+ stripes of Swiss beef entrecôte 

+ SELVA- KREVETTEN (5 Stk.)  +  18 
+ shrimps 

+ BURRATA (1 Stk.)   +  10 
+ burrata cheese  

 
 

https://www.bing.com/search?q=cr%c3%a8me+br%c3%bbl%c3%a9e&FORM=AWRE
https://www.bing.com/search?q=cr%c3%a8me+br%c3%bbl%c3%a9e&FORM=AWRE
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Fisch 

fish 

FANG DES TAGES (ca.150g) Randenrisotto, gebratener wilder Brokkoli, Peterliöl 37 
catch of the day beet root risotto, fried wild broccoli, parsley oil 

 

 

Fleisch 
meat 

PERLHUHNBRUST (160g) Wacholder Jus, Marroni Gnocchi, Peperonata 36 
guinea fowl breast juniper jus, porcini gnocchi, fregola sarda 

ENTRECÔTE VOM RIND (200g)  Kräuterbutter, Pommes Frites, gebratener wilder Brokkoli 49 
beef entrecôte herb butter, French fries, fried wild broccoli 

REHPFEFFER (160g) Spätzli, Rotkohl, Rosenkohl, Marroni, Preiselbeeren 38 
deer ragout spaetzle, red cabbage, brussels sprouts, chestnuts 

HIRSCHKALB-KOTELETTS (220g) Steinpilzrahmsauce, Spinat- Käse- Knödel, Rotkohl 43 
deer-calf cutlets porcini cream sauce, spinach-cheese-dumplings, red cabbage  

 

 

Burger 
burger 

RANDENBURGER (140g)  Randen- Karotten, saure Zwiebeln, vegane Aioli 27 
beetroot burger beetroot carrot, red onions, vegan garlic sauce  

FÖPPLIBURGER (180g) Black Angus, saure Zwiebeln, Greyerzer, Cocktailsauce 29 
beef burger black angus, red onions, gruyere cheese, cocktail sauce  

CLUB BURGER (150g) Poulet, Speck, Ei, Cocktailsauce, Eisbergsalat, Tomaten 28 
club burger chicken, bacon, egg, cocktail sauce, lettuce, tomato slices  

 

+ SPIEGELEI, GEBRATENER SPECK   je +  3.5 
+ fried egg, fried bacon  

+ POMMES FRITES, BLATTSALAT  je +  5.5 
+ french fries, small salad 

+ SÜSSKARTOFFEL- FRIES  +  7.5 
+ sweet potato fries 

+ VEGANE AIOLI, COCKTAILSAUCE, SAMBAL OELEK je +  2.5 
+ vegan aioli, cocktail sauce, sambal oelek 
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Dessert 
dessert 

COUPE NESSELRODE Vermicelles, Vanilleglace, Rahm, Meringues  15 
coupe nesselrode chestnut puree, vanilla ice cream, whipped cream, meringues 

VERMICELLES Vermicelles, Rahm, Meringues   10 
chestnut puree chestnut puree, whipped cream, meringues 

TIRAMISU  Pumpkin Spice, Rumzwetschgen, geraspelte Schokolade 14 
tiramisu pumpkin spice, rum plums, grated chocolate 

APFELKÜCHLEIN  Zimtzucker, Rum Rosinen Glace 13 
apple rings cinnamon sugar, rum raisin ice cream 

AFFOGATO  Vanilleeis, Espresso 9 
affogato vanilla ice cream, espresso 

 

 

Mövenpick Glace 
Mövenpick ice cream 

SORBET  Passionsfrucht, Himbeere, Zitrone 4.5 
sorbet passion fruit, raspberry, lemon 

RAHMGLACE  Vanille, Rum Rosine, Schokolade, Erdbeere, Haselnuss 4.5 
ice cream Karamell, Stracciatella, Pistazie, Espresso Krokant  

 vanilla, rum raisin, chocolate, strawberry hazelnut, caramel 

 stracciatella, pistachio, espresso 

 

 

+ RAHM, WARME SCHOKOLADENSAUCE  je +  1.5 
+ whipped cream, hot chocolate sauce 

+ BESCHWIPPST Grand Marnier, Vodka, Röteli, Limoncello etc.  +    5 
+ tipsy of your choice 

 

 

 

 

 



 
BEI FRAGEN ZU ALLERGIEN GEBEN DIR UNSERE SERVICEMITARBEITENDEN GERNE AUSKUNFT. 

ALLE PREISE IN CHF INKL. MWST. 

VEGETARISCH     VEGAN 

Deklaration 

declaration 

SCHWEINEFLEISCH    SCHWEIZ, ITALIEN 
pork    Switzerland, Italy 

RIND-  KALBFLEISCH   SCHWEIZ   
beef, veal   Switzerland     

GEFLÜGEL   SCHWEIZ 
chicken   Switzerland 

KREVETTEN   VIETNAM (GMO FREE) 
shrimps   Vietnam 

FISCH   DAVOS, SCHWEIZ, EUROPA 
fish   Davos, Switzerland, Europe 

WILD   SCHWEIZ, ÖSTERREICH, NEUSEELAND 
game   Switzerland, Austria, New Zealand  

PILZE   DAVOS, SCHWEIZ 
mushrooms   Davos, Switzerland 

 

 

 

 

Lieferanten und Partner seit 4.5 Jahren 
suppliers and partners since 4.5 years 

ADANK DAVOS AG BEBI DAVOS WEBER DAVOS AG 

INGREDIENZA BERN LUMA DELIKATESSEN MOLKEREI DAVOS 

FRONERI SCHWEIZ RAGETH COMESTIBLES AG WAITA AG 

STIFFLER METZGEREI DAVOS TRANSGOURMET BLUM KAFFEE 

 


