Starters

Pumpkin cream soup with diced pumpkin
with honey and Martini

Lamb’s lettuce with bacon and mushrooms
Cranberry vinaigrette

«Vol-au-vent» hunter style
Puff pastry pillows
with forest mushroom cream sauce

Desserts

Vermicelles with cherry
meringue and cream
with whipped cream
without cream

Coupe «Nesselrode»

Meringue and

2 scoops of Bourbon vanilla ice cream
with whipped cream

without cream

Mini Coupe «Nesselrode»
with whipped cream
without cream

Red wine pears
Homemade chestnut ice cream

Our specialities are available every evening, as well as on Sundays

and public holidays.
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Saddle of venison

richly garnished — served in two courses

Saddle of venison in game cream sauce with bacon and chanterelle mushrooms

Butter spaetzle, red cabbage, Brussels sprouts, chestnuts and Mirza-apple

cCcC—o

Saddle of venison in red wine jus with sautéed porcini mushrooms

Potato noodles, autumn vegetables with Swiss chard, red wine pears, grapes and figs

For two or more people / per person 64.00

Dish of wild game

Venison Escalope with mushroom cream sauce

Butter spaetzle, red cabbage, Brussels sprouts, chestnuts
and Mirza-apple 44 .50

Tender venison strips in a game cream sauce with grapes and figs

Butter spaetzle, red cabbage, Brussels sprouts, chestnuts
and Mirza-apple 42.00

Spicy venison stew «hunter style» with bacon, mushrooms and pearl onions

Butter spaetzle, red cabbage, Brussels sprouts, chestnuts
and Mirza-apple 40.50

Venison Entrecdte «Graubiindner style»
Maienfeld red wine sauce with porcini mushrooms
Butter spaetzle, autumn vegetables with Swiss chard, red wine pear 48.00

Venison Cordon Bleu «Red Devil» (250 g)

filled with spicy, slightly hot cheese, ham,

tomatoes, garlic and chilli

Potato noodles, autumn vegetables with Swiss chard, red wine pear 44.50

Vegetarian

Autumnal game dishes
Butter spaetzle, red cabbage, Brussels sprouts, chestnuts, red wine
pears, Mirza-apples, pumpkin flan and mushroom cream sauce  34.50

Spaetzli pan with cheese cream sauce
Fried onions and apple sauce 31.00




