€3
MICHELIN @
2025

Meat and Fish

Turbot & Balfegé Bluefin Tuna Ceviche
Melon dashi - miso pear - pickled tumnip

Alpine Pike Perch

Grisons farmhouse bacon - pointed cabbage
chanterelles

Langoustine

Fermented asparagus - king oyster mushroom
greengage

Quail Breast & Braised Leg

Beans - parsnip - pearl onions

US Flank Steak BBQ Style

Pepper - Grisons courgette - fermented garlic

APOLLO

kulinarischer hohenflug

Vegetarian

Aubergine

Melon dashi - miso pear - pickled tumnip

Cauliflower

Davos egg * pointed cabbage - chanterelles

Baby Gem Lettuce

Fermented asparagus - king oyster mushroom
greengage

Red Chicory

Beans - parsnip - pearl onions

Heritage Carrot

Pepper - Grisons courgette - fermented garlic

Homemade yoghurt
macadamia - lemon verbena

Origin

Turbot - ES, farmed

Tuna - ES, wild-caught

Pike perch - CH, farmed

Langoustine - ZA, Western Indian Ocean

Quail - FR | Flank steak - USA

Prices
Meat & Fish Vegi  Mixed

4-Courses CHF 135 125 130
5-Courses CHF 160 150 155
6-Courses CHF 185 175 180



