


BRAMA

HEIMISCH. VIELSEITIG. ECHT.

Dear guest

Discover the variety of our cuisine with seasonal dishes, regional specialities and
crisp wood-fired pizzas.

Our Head Chef Kim and her team have created the new menu with great dedica-
tion: top-quality produce, careful preparation and regional ingredients are at its
heart.

A highlight of Grischa’s culinary world is our fresh, homemade pasta. Produced in
our kitchen using traditional recipes and selected ingredients.

Our service team will be happy to help you choose suitable beverages. Should
you have any questions regarding ingredients, allergens or intolerances, we are

always here for you.

Enjoy our cuisine and a relaxed, delightful evening with us at Brama.

Dusty Schmehl
Host




STARTERS

LAMB'S LETTUCE SALAD
bacon | egg | potato and bacon dressing

CARROT TARTARE (vegan)
pomegranate | vanilla gel | macadamia

BEEF TARTARE
focaccia | pickled vegetables | Morteratsch cheese

SALAD BOWL colourful seasonal salad
for2 pers. 25 for 3 pers. 35

with stripes of game meat
with stripes of chicken breast
burrata | olive oil | Fleur de Sel

SOUPS

GRISONS GRAN ALPIN BARLEY SOUP

WILD MUSHROOM CONSOMME
smoked garlic ravioli | vegetable pearls | herb oil
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VEGETARIAN

VEGGIE CAPUNS small 26
cream | vegetable chips | Morteratsch cheese large 32
SPATZLI PLATE small 25
Brussels sprout | chestnuts | pomegranate | white wine foam large 29

HOMEMADE PASTA

TAGLIATELLE AL BOSCO small 31
wild mushrooms | chestnuts crumbs | herbs | thyme oil large 36
with stripes of game meat +10
MACCHERONCINI small 41
stripes of beef fillet | cherry tomatoes | cipolotti | spinach large 46

GAME

VENISON OR DEER ESCALOPE (pending on availability) small 44
Spatzli | red cabbage | Brussels sprouts | chestnuts large 49
Calvados-apple | creamy game sauce | lingonberries

GAME RAGOUT small 38
Spatzli | red cabbage | Brussels sprouts | chestnuts large 43
Calvados-apple | lingonberries

For 2 People or more

WHOLE ROASTED SADDLE OF DEER (app. 300 g per person) p.P. 68
Spétzli | red cabbage | Brussels sprouts | chestnuts

Calvados-apple | creamy ggme sauce | lingonberries




MEAT

CAPUNS
cream | Grisons dry-cured ham | Morteratsch cheese

BRAMA VEAL CORDON BLEU *
vegetables | cured ham | Tallegio | thyme

GRISONS FREE-RANGE PORK CHOP *
vegetables | Café de Paris butter

SWISS BEEF FILLET * (150/200 g)
vegetables | port wine jus

GRISCHA BURGER
Swiss beef patty | raw ham | egg | cheddar | Brama fries

FROM 2 PERSONS

CHATEAUBRIAND FROM SWISS BEEF FILLET *
(app. 230 g beef per person)

vegetables | port wine jus | Café de Paris butter

* WITH THESE DISHES WE SERVE
ONE SIDE OF YOUR CHOICE

Spatzli | new potatoes | Tagliatelle | Brdma fries

small
large

small
large
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GIUSEPPE'S PIZZA

All pizzas may also be ordered with wholemeal dough (integrale).

MARGHERITA
tomato sauce | mozzarella | fresh basil

VEGANA
tomato sauce | mushrooms | peppers | olives | onions

VEGETARIANA
tomato sauce | mozzarella | peppers | artichoke | spinach | cherry tomato

PROSCIUTTO E FUNGHI
tomato sauce | mozzarella | farmer's ham | mushrooms

DAVOS
tomato sauce | mozzarella | spicy salami | peppers | onions | garlic

PARMA
tomato sauce | mozzarella | Parma ham | rocket | Parmesan

PARSENN
tomato sauce | mozzarella | bacon | spinach | onions | fried egg

TONNO
tomato sauce | mozzarella | tuna | onions | olives
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CALZONE
tomato sauce | mozzarella | farmer's ham | champignons | egg

CINGHIALE
tomato sauce | mozzarella | wild boar ham | porcini | burrata | rocket

BRAMA
tomato sauce | mozzarella | salami | Grisons dry-cured ham
basil | olive oil | balsamic vinegar

GIUSEPPE
tomato sauce | mozzarella | spicy salami | bacon | olives | mascarpone

JAKOBSHORN
tomato sauce | mozzarella | beef | mushroom | spinach | garlic

EXTRAS
Small pizza -CHF 2
Served on two plates +CHF5

Extra vegetarian topping oraioli  + CHF 3
Extra meat or fish +CHF5

OURTIP: The crust is the best part of our wood-fired pizza
and it tastes even better with our homemade aioli.
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OUR SUPPLIERS

From Davos and surroundings

Meat Stiffler Metzgerei AG Davos, Albert Spiess AG
Dairy products Molkerei Davos, Adank AG, Sennerei Pontresina
Fruits & vegetables Adank Davos AG

Bread CH (Grison) - Backerei Weber

Pizza flour CH

Delicacies/fish CH (Grison) - Rageth Comestibles AG

DECLARATION / ORIGIN

Information on ingredients that may cause allergies or intolerances is available on request from

our service team.

vegetarian
Fresh Meat CH (Grisons)
Sausage, dried meat CH (Grison), IT
Poultry CH, FR
Fish, crustacea CH (Alvaneu, Grisons), GB, Asia

King Prawns - FAO57 Eastern Indian Ocean
Scallop - JP FAO61

260917




GRISCHA CULINARY

Genuine hospitality and culinary variety for real epicures.

APOLLO

A relaxed gourmet experience, awarded one Michelin star and 15 GaultMillau points, offering
outstanding dishes and beverages in the familiar, laid-back Grischa atmosphere. Watch Exe-
cutive Chef Thomas Huber and Head Chef Sergiu Midori prepare your gourmet menu live in
the show kitchen.

GOLDEN DRAGON ASIA RESTAURANT

In our stylishly decorated Asia restaurant (Michelin Bib Gourmand), we celebrate authentic
Chinese cuisine as well as Japanese cuisine with freshly prepared sushi specialities. Please
reserve your table early.

JODY'S RESTAURANT & BAR

Located in the heart of Davos at Arkadenplatz, JODY’s offers food and drinks made with love.
From quality coffee and tea to lunch menus or aperitifs with the best tapas in a cosy atmo-
sphere.

PULSA BAR & LOUNGE RESTAURANT
Simply good food in a relaxed bistro ambience. A smooth transition between restaurant, bar
and lounge. Ideal for lingering or meeting friends for a drink (or two...).

PULSA FONDUESTUBE
Irresistible cheese fondue and raclette specialities to melt over, even in summer. And for
meat lovers, the much-loved Fondue Chinoise.

Enjoy refined cigar culture in an authentic setting in our Smoker’s Lounge.

We look forward hosting you.




