RESTAURANT

LEJ DA STAZ

E ‘ H I STARTER CHF p.P.

Winter Salad Q]‘ 14

N A T ' | R Apple | Carrots | Beetroot | Nuts | House Dressing
Pumpkin Soup Q) 13

Pure nature. Carrots | Ginger | Coconut | Curry | Falafel

Beetroot-Eggplant Tatar Q" 17
Fava Beans | Lemon-Pumpkin dip |

Bread chips

Robespierre 31

Gratinated «Engadiner» Beef Carpaccio |
Herb butter | Toast

Confit Swiss Salmon 26
Barley | Avocado | Saffron | Lemon oil |
«Cima di rapa»

«Stazer Lunch»

Enjoy Staz together COLD SPECIALTIES CHF p.P.

«Stazer» Platter 32
Curres ham | Dried beef | Salsiz

Herb bacon | Mountain cheese |

Beat's Fruit bread

«Engadine» Cheese Platter 21
«Engadine» Cheese selection |
Pear bread | Ticino fig mustard

Our Prices are in
CHF and include VAT




RESTAURANT

LEJ DA STAZ

E ‘ H I MAIN COURSES CHF p.P.

Braised Beef 38
N A T ' | R Barolo jus | Bramata Polenta

Swiss Alpine Salmon Fritters 34
Pure nature. Mountain potato salad

«Grisons» Barley Petties Q) 28

Millet | Pumpkin | Apple-Mango Chutney |
Oven vegetables

Pizzoccheri Q" 29
Sage butter | Potatoes | Savoy cabbage |
Mountain cheese

SWISS CHEESE TRADITION CHF p.P.

«Stazer LunCh» Fondue «Staz» cheese mix 32

. Raclette Cheese 21
EIIJOY Staz together Baby potatoes | Pickles

Raclette Cheese 2. Service 14

DESSERT CHF p.P.

Apple strudel 14

with Vanilla sauce

Vanilla Panna Cotta 14
with Blueberry compote

Cake Selection from9
For the selection, please ask the Service Team.

Our Prices are in
CHF and include VAT




