LUNCH MENU

11.30 am - 5.00 pm

i remember...

...the rain in the fields...the bringing in of the harvest...the
winter work on the threshing machine...the sound of the
mill, which was in operation day and night almost all
year round...the women baking bread in the village
oven... the winter home butchery with the good home-
made sausages...the cosy chats of the men when
delivering the milk to the village dairy...

composer & homesick vazer luzi bergamin 1901-1988

welcome to

...simply enjoy...simply be...
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HOMEMADE SOUPS sfr.

Grisons barley soup 14.0
served with cream & pear bread

. Porcini mushroom cappuccino 13.5
Gfr'vj, e .
with its garnish & nutmeg foam
Pumpkin cream soup 16.0
© with grapes & deer sausage slices
(also available vegetariansV/) 14.0
AUTUMN FRESH...as the mood takes you
Lol Small mixed salad 13.5
~depending on the luck of the gardener, dressing of your choice
L/c/y  Small green salad 12.0
- depending on the luck of the gardener, dressing of your choice
Sausage & Cheese salad 22.0
G garnished with Swiss cervelat & Heidner mountain cheese
Wild-Variation 27.0
G smoked wild boar ham with marinated feta = g
cheese & rocket bouquet == Y S
(also available vegetarian )
Caesar Salad 23.0
classically prepared with fried bacon, croutons
& Grana Padano cheese
- with chicken strips or shrimps 27.0
COLD SPECIALITIES...partly from our own farm
Tgantieni-Plate...very traditional 27.0
with grison dried meat, raw ham, house salsiz,
raw bacon, mountain cheese & grison Roteli
v  Heidner mountain cheese 16.5

with pear bread, walnuts, butter & fig mustard

House or deer salsiz 12,5
in one piece, served on the wooden slicer
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OUR WILD CLASSICS....autumnal treats

Hearty home-pickled deer pepper 34.0
with porcini gnocchi, red cabbage, brussels sprouts,
chestnuts & red wine pear with cranberry foam

Short-roasted racks of saddle of venison 47.0
with potato gratin, porcini mushrooms & jus
Hunter’s pan with roasted venison fillet strips, 42.0

fresh wild mushrooms, cognac herb cream sauce, red
cabbage, brussels sprouts, red wine pear with cranberry
foam & spaetzle

Vegi venison pan with spaetzle, red cabbage, 30.0
brussels sprouts, red wine pear, cranberry foam,
chestnuts & light herb cream sauce with mushrooms

Gently braised wild boar knuckle 32.0

Porcini mushroom risotto
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SIMPLE AND PROVEN...always a pleasure to make again

Tgantieni-Rosti (the traditional one) 24.0
nice and crispy, with bacon, cheese & fried egg
Grisons Capuns ,,Sursilvans® (4 pieces) 25.0

Mangold wrap with dumpling dough & dried grison
meat, served with roasted ham & Belper tuber

Forest mushroom pan ,,Tgantieni* 41.0
roasted beef fillet strips with fresh forest mushroomes,
homemade spaetzle & herb cognac cream sauce

Pad Kra Pao ,Thai Chicken Tgantieni Style* 31.0
very spicy Thai Chicken with colourful vegetables,

fried chicken strips & basmatirice

(also available vegetarian / vegan s )

Fitness-Plate

large mixed salad with fruits, tfree nuts & sunflower seeds,
served with a choice of: with french or housedressing (lactose free)

- 1409 chicken breast (roasted in olive oil) 25.0
- 150g beef fillet tournedos (roasted medium) 39.0
- 5 pieces of black tiger shrimps 30.0



FOR THE LITTLE SUMMIT CLIMBERS...up to 1.5 metres tall

Y, Globi porcini mushroom gnocchi in cream 13.0
W insy spaghetti with tomato sauce 12.5
L Mickey Mouse 4 nuggets, french fries, ketchup 14.0

Gy Donald Duck small hash browns with fried egg & salad 13.0
L/Gy/  Dagobert small mixed salad

SWEET TEMPTATION

Hubertus dessert
glazed chestnuts in a caramel sauce with
sour cherry cream (with a little cherry brandy)

Ice cream café ,,Tgantieni* 12.0
three scoops of coffee ice cream with espresso & mocha
liqueur (containing alcohol) garnished with cream

Kaiserschmarrn 16.0
fine Kaiserschmarrn with vanilla ice cream
or apple compote

Sweet & Sour 13.0
vanilla-quark souffle on balsamic plums
(preparation time approx. 20min.)

You will find more sweet temptations in the dessert menu

GOOD TO KNOW

our staff will be pleased to inform you about ingredients in
our dishes that can trigger allergies or intolerances

for vegan dishes please ask our employees

dishes marked with g_\ﬁ are vegetarian
dishes marked with (S are glutenfree

dishes marked with L are lactose free

meat declaration type & origin:

veal: from own farm, CH
beef: from own farm, CH, PY
venison: from own hunt, CH, AT, DE, FR
chicken, pork: CH | shrimps: VT



