Whenever possible, we use regional meat
from Davos and the Préttigau region for our
game menu.

BURRATA & WILD BOAR HAM
chanterelles - cured egg yolk - rocket | 28

With our venison dishes we serve our
classic side dishes:

* venison jus, chestnuts, spiced pears,

red cabbage, bacon Brussel sprouts,
cold-stirred lingonberries,
poppy-seed Pizokel
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MUSHROOM RISOTTO .
Parmesan - kale - stracciatella | 28 DEER ESCALOPE
in a herb crust, 200 g | 41
GAME CANNELLONI
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