SNOW BEACH
- TOP OF DAVOS -

PREPARED WITH LOVE & FRESH INGREDIENTS

STARTER PEA OR PUMPKIN SOUP (V)
"i’ e Small 15.00
3 e Large 19.00
CEASAR SALAD WITH PARMESAN 19.00
e Chicken or smoked salmon 28.50
RECOMMENDED VEAL SWEETBREADS SETTEMBRIN.I 28.00
Served on savoury mashed potatoes with
a lovage and ginger sauce
CROSTINI GOAT CHEESE 23.00
With rocket and French dressing
MAIN TARTE FLAMBEE
e Classical 19.50
e Vegan tomato (v) 21.50
"i PARSNIP DUMPLINGS (V) 29.50
&Q’ Grilled baby vegetables, lime pesto
VIENNESE SCHNITZEL - CLASSIC - 44.00
Of veal with steakhouse chips, leaf salad and cranberries
RECOMMENDED VEAL TRIPE “1923” 31.00
Light tomato and caraway sauce, potatoes
SCHATZALP SANDWICH 39.00
Grilled duck breast, bacon, fried egg, fried onions, avocado
mayonnaise, cherry chutney, herb sour cream and chips
PIZZOCCHERI VALTELLINA STYLE 34.00
With savoy cabbage, Davos mountain cheese and
potatoes
DESSERTS APPLE STRUDEL WITH VANILLA SAUCE 14.00
Additionally a scoop of ice cream or sorbet +4.00
LIME CHEESECAKE WITH ICE CREAM 17.00
SNACKS GRISONS PLATTER 26.00
Raw ham, bacon, dried meat, salsiz,
! mountain cheese and Davos pear bread ;
| _ STEAKHOUSE CHIPS WITH TRUFFLE DIP 19.00 I
' Q&g’ FOCACCIA WITH VEGAN DIP 19.00 '
A

DELIGHTFUL ENJOYMENT




Prosecco 1dl 9.50 7dl 54.00

Cupli Champagner 1dl 16.50 7dl 112.00
Aperol Spritz 14.50

Hugo 14.50

Lavender Spritz 15.50

Apricot Spritz 15.50

APERITIF )

( NON-ALCOHOLIC

Spring water 5dl 6.00

Spring water 10dl 9.50

Coca Cola / Zero 3dl 5.50
Rivella red / blue 3dl 5.50
Apfel juice 3dl 5.50

Tomato- / Orange juice 2dl 5.90

Campari Spritz 14.50

( BEER

Monsteiner Huusbier 3dl 7.00
Monsteiner Huusbier 5dl 9.50

Erdinger Weizenbier non-alcoholic
5dl 9.50

Schneider Weisse Weizenbier 5dl 9.50

Feldschlosschen non-alcoholic 3dl 6.00

( CIDER

Swizly 3dl 7.00
Mohl Cider 5dl 8.00
Mohl Cider non-alcoholic 5dl 8.00

]\

Feldschlosschen ,Hopfenperle® 3dl 6.00

Red Bull / Apricot-Strawberry 2dl 5.50

Biotta Spritzer Maracuja, Cranberry
3dl 6.00

Biotta Spritzer Beetroot, Tomato,
N Carrot,Cranberry 3dl 7.00

-

Coffee / Espresso 5.50
Ronnefeldt Tea 5.50

Cappuccino / Schale 6.00

Hot Chocolate / Ovomaltine 6.00

C COFFEE )

C COFFEE WITH A SHOT )

Schimli-Pflimli 9.50
Eichhornlikafi 12.00
Kaffee Luz 9.00

Irish Coffee 14.00

-

/ -

-
( WINE RECOMMENDATIONS )

Riesling, Rosé, Pinot Noir
Weingut Grendelmeier, CH 5dl 42.00

Soave Clasico, IT 58.00
Merlot Baiocco, CH 57.00
Nero d’Avola, IT 46.00

1dl 5dl 7.5dl
Vino Bianco, IT 7.50 35.00 46.00
Chateau Vinzel, CH 8.00 39.00 58.00
Petit Arvine, CH 9.80 49.00 67.00
Pinot Noir, CH 9.80 49.00 68.00
Chateau Peyreau, FR 9.50 45.00 62.00

ALL PRICES ARE QUOTED IN CHF AND INCLUDE ALL TAXES.
ALL PRODUCTS MAY CONTAIN ALLERGENS.
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