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SALADS

Green Salad

Mixed Salad

ltalian or French dressing

\f 10.00
\f 14.00

Lamb’s lettuce with mushrooms and bacon 16.00

Beetroot salad with goat cheese @Q 16.00
STARTERS

GRILLED KING OYSTER MUSHROOM  dlso vegan @g [8.00

potato & mushrooms quenelle, Monstein cheese sauce

WALDHUUS BEEF TARTAR 25.00

with toast

BRESOLA 25.00

with a salad bouquet and orange

MARINATED UMBRA FISH 25.00

with red cabbage

VITELLO TONNATO 27.00

V vegan Information on ingredients that may cause allergies or

other adverse reactions is available on request from our

Q(g vegetarian service staff.
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SOUP

Miso soup with tofu \f 14.00
Onion soup with croutons and melted cheese 14.00
Soup of the week 14.00
Grisons barley soup 15.00

PASTA & RISOTTO

Tagliolini «Cacio e pepe» @Q 34.00

Davos cheese risotto @Q 34.00

Ravioli del Plin 36.00

Tagliatelle alla Boscaiola 36.00
V vegan Information on ingredients that may cause allergies or

other adverse reactions is available on request from our

Q(g vegetarian service staff.
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WALDHUUS

DAVOS

MEAT
PORK BELLY 41.00
pak choi, soy-sesame sauce
WALDHUUS CHICKEN CORDON BLEU 43.00
with French Fries
BRAISED BEEF CHEEK IN RED WINE 45.00
potato purée quenelle, red wine sauce
BEEF FILET 48.00
pumpkin-curry purée, kale salad, red wine sauce and a side of your choice
OSSOBUCO 48.00
with saffron risotto

FISH
SWISS SALMON 39.00
Dill flavored potato purée, Champagne sauce
SEA BREAM 40.00
potato, celeriac sauce
PIKE FILLET 41.00
chard, shitake mushrooms
PERCH FILLET ALLACQUAPAZZA 41.00
EXTRA SIDES 2.00

Baby potatoes, French fries, Tagliatelle, rice, broccoli, carotts

V vegan Information on ingredients that may cause allergies or

other adverse reactions is available on request from our

Q(Q vegetarian service staff.
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DESSERT

WALDHUUS CHEESE CAKE 14.00

with italian meringue and fresh red fruits

HOMEMADE TIRAMISU 14.00

“della Mamma”

CINNAMON PARFAIT 14.00

with spicy mango sauce

CHESTNUT MOUSSE 14.00

with almond crumbles and glazed chestnuts

APPLE CLAFOUTIS 14.00

with red fruit sauce, vanilla cream and honey wafer

Cake of the day 8.00

+ whipped cream 1.50
ICE CREAM

Mango-Sorbet, Lemon-Sorbet, \f 450

Orange-Sorbet

Chocolate, Mocca, Vanilla, Strawberry, 450

Cookies, Stracciatella

+ whipped cream 1.50

CUPS
Iced coffee or iced chocolate with cream 10.00
Coupe Denmark 14.00



