Nachmittagskarte

Small menu

Engelsalat 17/25

Babyspinat, Randen, gebackener Ziegenkase, warmer Speck, Kérner, Honig-Senf-Dill-Dressing
Baby spinach, beets, baked goat's cheese and warm bacon, honey mustard dill dressing

Zvieri Plattli pro150gr 17

Rohschinken, Salami, Buure-Schinken, Sbrinz
Swiss cheese & cured meat plate

oder | or

Blindnerfleisch pro 150gr 32
Grisons cured beef

Fisch Knusperli 26/ 36

Forellenknusperli, Pommes, Tartar Sauce
Crispy trout fish fingers, fries, tartar sauce

Kiirbis-Curry Suppe 14

Bauernschinken, Kirbiskernol
Pumpkin curry soup, farmers ham, pumpkin seed oil

Rindstatar 25/36

Kapernapfel, Brunnenkresse, Eigelb, Ciabatta Crostini
Beeftartare, caper apples, egg yolk, ciabatta crostini

Sidlers Kasekuchen 20

Mit oder ohne Zwiebeln, Blattsalate
Warm Swiss cheese tart, with or without onions, green salad

Panierte Schweinsschnitzel 23 /32

Pommes, Krauter-Aioli
Pork schnitzel, fries, herb aioli

AN



Nachtisch

Dessert

Lime Cheesecake 15

Meringue, Limetten-Powder
Meringue, lime crack

Eiskaffee 13

Geschlagene Espresso-Glace, mit oder ohne Kirsch
Whipped espresso ice cream, with or without cherry schnapps

Glace & Sorbets pro Kugel / perscope 4.7
Ice cream Rahm-Zuschlag / extra whipped cream 1.5

Vanilla / Swiss Chocolate / Doppelrahm-Meringue / Cookies & Caramel / Espresso Croquant
Sorbets

Lemon & Lime / Himbeer & Erdbeer / Aprikose

Hahnen Coup 12

Hahnen mountain sundae

Doppelrahm-Meringue-Glace, Swiss Chocolat Glace, Ananas, Schoggi Sauce
Double cream meringue ice cream, Swiss chocolate ice cream, pineapple, chocolate sauce

Kinder Desserts

Kids treats

Dino Glace-Tassen 75
Maxi Bon Pops 45
Tropical Eis 3

Preise in CHF /inkl. MwSt. | Prices in CHF / VAT incl.
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