
All prices in CHF & incl. tax 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 

 
 
 

For each alteration of the menu we charge CHF 2.-- 
ONLY vegetables instead of side dish CHF 4.--    

For additional cutlery we charge CHF 2.--  
 
 
 
 
 

In the evening we have a different menu. 
We will be happy to show it to you. 

 
 
 
 
 
 
 
 
 
 

These dishes are served from  

11.45 am to 1.50 pm. 

 



All prices in CHF & incl. tax 
 
 

 
 
 
 

Soups 
 
 “Bündner Gerstensuppe” (4 dl) 13.50 
   Special soup with barley, beans and bacon 
 Soup of the day (4dl) 12.50 
 Ramensoup  21.-- 

   Chicken broth with miso, ramen noodles,  
            chicken, egg, pak choi, snow peas & spring onions 

 
 
 
 
 

Cold dishes – Salads and “Plättli” 
 
“Birchermüesli” with whipped cream  12.-- 
 

“Zvieri Plättli”  230 g 43.-- 
Sliced air-dried beef, air dried sausage, smoked bacon, cheese & butter  

Husplättli 130 g 24.-- 
Wooden plate with sliced air-dried beef, smoked bacon, mountain cheese & butter 
Schanfigger Salsiz Mountain-air dried sausage from the region  15.50 
  

Aroser Alpkäse Mountain cheese from the Arosa Alps 120 g 16.-- 
Assorted cheese platter Selection of various hard & soft cheeses  160 g 27.— 
from cow, goat, sheep & blue cheese 
  

Mixed leaf salad  12.-- 
Colourful leaf salad with carrots, diced beetroot & black lentils  14.-- 
Lamb’s lettuce „Mimosa“ with chopped egg  16.-- 
 

Cervelat salad made from sliced cervelat sausage,  140 g  21.-- 
garnished with lettuce salad,tomato, pickled cucumber & egg 
 
Slices of boiled beef served with sauce vinaigrette   24.-- 

 
 

Vegetable side dish large   14.50 
Vegetable side dish small   8.-- 

 
 
 
 
 
 
 
 



All prices in CHF & incl. tax 
 
 

 
 
 
 

Meat 
 
 
Breaded pork Schnitzel with french fries and vegetables 28.-- 
Small portion breaded port Schnitzel 23.-- 
 
Fresh veal liver sliced and pan-fried with butter, garlic and herbs 40.-- 
& „Rösti“(Swiss style hash brown potatoes) 
Small portion Fresh veal liver 34.-- 
 
Swiss Beef-entrecôte 200 g,  
served on a hot plate with herb butter, french fries 46.--  
 
  
 
 

Rösti, Pasta & without meet  
 
Rösti  (Swiss style hash brown potatoes) 16.50 
Rösti with fried organic egg 18.50 
  
Rösti with Aroser Alpkäse and air-dried ham 25.--  
with fried organic egg  27.-- 
 
Rösti–Variation with bacon and Arosa alp cheese gratinated   27.50 
with poached organic egg and spinach   

 
  small Portion  Portion   
 
Spaghetti all'arrabbiata (vegan) tomato sauce, chili (spicy!)  15.50 19.50-  

 

Vegetable curry (vegan) with sweet potatoes, 20.50 24.50 
black mountain lentils & caramelised nuts  

 

G’Hackets mit Hörnli (with apple puree, minced meat and pasta) 18.-- 22.-- 

 
 
 

 



All prices in CHF & incl. tax 
 
 

  
Sweet dishes  

Homemade Specialities 
 

 Marble cake 5.--  

 with whipped cream 6.50 
 

 Any other homemade fruit cake 6.--    

 with whipped cream 7.50 
 

 Our speciality: Dirk’s “Applestrudel” 10.50 

 with whipped cream or vanilla sauce 12.-- 

 

  

A small excerpt from our ice cream menu 
 

Coupe GSPAN  
Vanilla ice cream, plum sorbet with fresh fruit salad & whipped cream  12.50 
  small 9.50 

Nani Becher 
Vanilla ice cream, apple sorbet with hot raspberrys & whipped cream   11.50 
   small 9.50 

Carolines Traum 
Vanilla-, caramel ice cream, nougat cookies, caramel sugar & whipped cream 11.50 
   small 9.50 

Coupe AROSA 
plum-, lemon sorbet 15.-- 
strawberry-, caramel- & walnut ice cream  

Wiener Café 
1 scoop of vanilla ice cream, hot coffee & whipped cream 9.50 

Eiskaffee 
Mixed mocca ice cream with whipped cream 11.--    

Caramel cream with whipped cream 9.50 

Petit Dessert 1 scoop of ice cream of your choice, whipped cream      5.50 
and chocolate sauce 

 
 
                   
  
    
 
 

 
 
 
 

Danemark 
Vanilla ice cream, 
chocolate sauce 

11.-- 
Small 8.50 Chocobello 

Chocolate- &        
Stracciatella ice 

cream 
11.-- 

 

Bananasplit 
Vanilla ice 

cream 
13.-- 

 



All prices in CHF & incl. tax 
 
 

 

 
 
 

 
 

only served for children under 12 years 
 

Raspberry syrup (first one is free)  1.-- 

Sparkling water  7.7 dl 9.50 

Hustee, swiss ice tea (without black tea) 3 dl 5.-- 

 5 dl 6.50 

 1 Liter 10.50 

 
Small carrot salad 4.-- 
 

Breaded Schnitzel french fries and vegetables 16.-- 

Pancakes with apple puree 12.-- 

1 Pair of hot Wienerli, sausages, french fries 11.50  

1 Wienerli, sausage, french fries 9.-- 

Spaghetti with tomato sauce “Mini” 11.-- 

Ghackets & Hörnli with apple puree, minced meat an    d pasta 13.-- 

 
Dessert 

  
 Billy Smarties with Smarties, whipped cream 6.-- 
 Ice cream of your choice 

 
 Bärli with jelly bears and whipped cream 6.-- 
 Ice cream of your choice   

   
 Frappe  6.50 
 Ice cream flavour of your choice 
   
 Winnetou  2.50 
 
 Maxibonpops (ice chocolates)  5.-- 
 
 
 
 
 
 

Kids Menu 
 



All prices in CHF & incl. tax 
 
 

 
 

 
 
 

 
 
 
 
 
 
 

From 13.50 to 17.00 o`clock 
 

Gerstensuppe, soup with barley, beans and bacon           4 dl    13.50 
Soup of the day                                                                 4 dl 12.50 
             

„Birchermüesli“ with whipped cream  12.-- 
 
„Z’Vieri Plättli“ plate with sliced air-dried beef, salsiz,  230 g 43.-- 
smoked bacon, Arosa alp cheese and butter 
„Husplättli“ small plate with sliced air-dried beef, 130 g 24.-- 
smoked bacon, Arosa alp cheese and butter 
Schanfigger Salsiz, mountain-air dried sausage from the region  15.50
  

Aroser Alkpkäse 120 g 16.-- 
Assorted cheese platter 160 g 27.-- 
 

Mixed leaf salad                     12.-- 
Colourful leaf salad with carrots, diced beetroot & black lentils                  14.-- 
Lamb’s lettuce „Mimosa“ with chopped egg                  16.-- 
 
Cervelat salad made from sliced cervelat sausage,                                 140 g        21.-- 
garnished with lettuce salad,tomato, pickled cucumber & egg 
Slices of boiled beef served with sauce vinaigrette                   24.-- 
 
 
 
 
   

Get it while you can -  
freshly baked homemade cakes 

 


