Starters

Biindner Gerstensuppe
Soupe a I'orge des Grisons
Grisons Barley Soup

Nisslersalat mit Ei
Salade de mache aux oeufs mimosa
Lambs’ Lettuce with Egg

Raclette mit Gschwellti, Cornichons
und Silberzwiebeln

Raclette avec pommes de terre en robe
des champs, cornichons et oignons blancs

Raclette Cheese with Potatoes, Pickles
and Pearl Onions

Biindner Teller
Assiette des Grisons
Grisons Cold Cuts with Cheese and Pickles
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$8

$10

$12

$14.50

17% gratuity will be added to parties of 7 or more.

Main Courses

Luganighe mit Senf und Pommes $16

Saucisse a rétir de porc (Luganighe) avec
moutarde et pommes frites

Luganighe Pork Sausage with Mustard
and French Fries

Alplermakkronen mit Apfelmus $16.50
Macaroni de chalet avec compote de pommes

Chalet Macaroni (with ham, potatoes, onions
and cream) and Apple Sauce

Kéasefondue (fiir zwei Personen) $44
Fondue au fromage (pour deux personnes)
Swiss Cheese Fondue (for two)

Desserts

Schokoladen Fondue mit Friichten $20
(fiir zwei Personen)

Fondue de chocolat aux fruits (pour deux personnes)
Chocolate Fondue with Fresh Fruit (for two)

Lindt Schokolade Kreationen $12
(Kuchen, Parfait und Mousse)

Créations Chocolat Lindt (gateau, parfait et mousse)
Lindt Chocolate Creations (cake, parfait and mousse)

Warmer Apfelstrudel mit Vanilleglacé $9
Strudel aux pommes chaud avec glace a la vanille
Warm Apple Strudel and Vanilla Ice Cream
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Starters Main Courses

House Soup or House Salad $5 Mountain Club Burger $18
wild boar bacon, mushrooms, smoked cheddar,
French Onion Soup $12 onion rings, served with fat boy chips
caramelized baby onions, forest mushrooms, . .
veal cheek ravioli New School Fish and Ch!ps $17
BC spot prawn stuffed halibut cheeks, tarragon
Caesar Salad $13 smashed peas, triple cooked chips, tartar sauce
baby gem lettuce, double smoked bacon, All Day Braised Pulled Pork Sandwich $16
garlic croutons, creamy parmesan and caper guinness bbq sauce, applewood smoked
berry dressing cheddar, served on a toasted hoagie with house
slaw and baked beans
Nicoise Salade $16
citrus cured albacore tuna, olives, hens egg,
french beans, pemberton potatoes, wild arugula,
garlic créeme fraiche Desserts
Coffee and Doughnuts $10

choux pastry doughnuts, chocolate and baileys

Classic Lemon Tart $9
served with peach créme fraiche

Bing Cherry Cheesecake $10
deep fried cheesecake, bing cherries, pistachio
shortbread

17% gratuity will be added to parties of 7 or more.
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