
SALADS

with oranges, black olives and confit
tomatoes

with grapefruit, fennel, rocket and pomegranate
A V O C A D O |  2 3

|  2 2P U N T A R E L L E

MENU

SOUPS

SNACKS

PASTA & RISOTTO

DESSERTS

MAIN COURSE

with pumpkin cream and mushrooms

with cheese cream and black truffle

with coconut milk

with sweet potato, coconut milk and ginger

with grilled mushrooms, pine nuts, blossoms
and truffle dressing

with avocado and fried egg

with black bean hummus

with sautéed baby spinach

with chimichurri and sweet potato

Engadin cheese selection

with baba ganoush

B R O C C O L I  S P I N A C H  C R E A M

T A G L I O L I N O  „ 3 2  R O S S I “

B R E A D  C R O S T I N I

L E N T I L  C R E A M

B A R L E Y  S O U P

C H I C K P E A  G N O C C H I

C L U B  S A N D W I C H

T O A S T E D  W H O L E G R A I N  B R E A D

|  2 6

|  2 4

|  2 0

|  2 8

|  2 0

|  2 0

|  2 0

C H E E S E

M A N D A R I N  C H E E S E C A K E

„ C O C O N U T  D E L I G H T “

R O M A N O F F  C U P

R O A S T E D  B E E T R O O T

G R I L L E D  S E I T A N  T A G L I A T A |  3 5

|  3 4

|  3 2  

|  3 0  

|  3 0  

|  2 2

|  2 2

|  2 2  

|  2 2  

|  2 4  

C H - 7 5 1 4  F E X

1 2 . 0 0  -  1 6 . 0 0  | 1 8 . 0 0  -  2 0 . 3 0

H O T E L  C H E S A  P O O L

V I A  D A  P L A T T A  5

vegan

F O R E S T  S A L A D

C H O C O L A T E  V A R I A T I O N

G R I L L E D  M U S H R O O M S

B B Q  S M O K E D  T O F U
with sweet & sour daikon and radish

with seasonal vegetables
W H E A T - P R O T E I N  F I L L E T

with green apple, walnuts and goat cheese
|  2 4R E D  C A B B A G E

F A L A F E L  W I T H  H U M M U S |  2 2

avocado, rice, edamame, mango, smoked tofu
P O K E  B O W L |  2 8

|  2 0

L E E K ,  P U M P K I N  &  S A F F R O N |  2 2

with miso and pak choi
N O O D L E  S O U P |  2 2

|  3 2

with blueberries and morels
G A L L O  G R A N  R I S E R V A  R I S O T T O |  3 2

with roasted vegetables
B A O  B U N

STARTERS

on Bloody Mary gazpacho with burrata

on Engadine cheese fondue and black truffle
O R G A N I C  E G G  M I L A N E S E  S T Y L E

A U B E R G I N E  C A V I A R |  2 6

|  2 8

on cucumber gazpacho
B E E T R O O T  T A R T A R E |  2 6

|  2 6

|  2 6

SPECIALITY

Served with bread, new potatoes, pickles, pear
and spring onions*

|  4 2T R A D I T I O N A L  C H E E S E  F O N D U E

Please ask our staff for information regarding
allergens.
*Fondue price per person, available by reservation.
All rates in CHF and including VAT.

M I N C E

Please ask our staff for information regarding
allergens.
*Fondue price per person, available by reservation.
All rates in CHF and including VAT.

Gluten free


