
 
  

 
 
 
 
 

WELCOME 
 
Dear guest 
 
Great, that your way led you to our hotel Lenzerhorn Spa & Wellness.  
 
Our service team around Brian Lüers is always eager to provide you an 
attentive, friendly and warm service. 
 
Experience what enjoyment really means! 
The kitchen team under the direction of Udo Schwarzat are preparing 
our dishes always fresh, with a lot passion and attention to the detail. 
We choose seasonal products and if possible are our ingredients from 
the Lenzerheide area. Discover the pleasure of culinary art! 
 
Enjoy your meal! 
 
 
Your Restaurant Kuchikästli Team  
 
 

Vegetarian dishes are marked with a leaf  

 
  



SALAD 
Salad from our rich salad buffet 1/7/10/11  14.50 
with French, Italian or orange-lime dressing 
 

Colorful leaf salad 007 8/9/11  15.50 
shaken, not stirred 
fresh, seasonal leaf salad with vegetables,  
citrus fruits, grated parmesan and seeds 
with orange-lime dressing 
 

 

Caesar salad 1/3/4/5/11 16.50 
Romaine lettuce 
with ceasar dressing and parmesan, 
crispy bacon and croutons  
 
with chicken breast stripes 130g 22.50 
 

with fried tiger prawns  6 pieces 30.50 
 3 pieces 22.50 
 

 
 

SOUPS 
 

Beef consommé 1/4/7/10  16.00 
with truffle saccottini and parsley  
 

Red cabbage foam soup 4/7/9/10  14.50 
with croutons  
 

 

Potato cream soup 7/9/10 14.50 
with crispy bacon 
 

 
 

HOMEMADE BEEF TATAR 
 

Beef tatar classic or devilish (spicy) 1/7/9/10/11 150g 29.50 
Finely chopped beef filet with shallots, gherkins, 90g 24.50 
parsley, egg yolk, garlic and mustard 
served with toast and butter 
 

 

Ligurian beef tatar 7/9 150g 29.50 
Finely chopped beef filet with shallots, 90g 24.50 
lemon juice, olive oil, salt and pepper 
served with toast and butter 
 

  



STARTER 
 

Fried scallops 9/11/14
  18.00 

with sweet-sour marinated fennel and pomegranate 

 

Yellow beetroot ravioli 7/9  15.00 
with goat cheese filling, 

 
 

 

Grisons platter 7/9 210g 34.50 

Grisons air-dried beef, coppa, Salsiz sausage, 130g 24.50 

dry-cured bacon and Grisons Alpine cheese, 
with classic garnish 
 

This Grisons meat specialties are delivered by the local Fleischtrocknerei 
Bischofberger in Churwalden. Most of their products are Slow Food 
Presidio-products and are awarded with several awards. 
 

 
 

TARTE FLAMBÉE 
 

Original Tarte flambée 1/4/7 21.50 
with bacon, onion, crème fraîche 
and Grisons Alpine cheese 
 

 

Tarte flambée with salmon 1/3/4/7 23.50 
with cured salmon, crème fraiche,  
onions and Grisons Alpine cheese 
 

Vegetarian Tarte flambée  1/4/7/10  19.00 
with tomatoes, seasonal vegetables, crème fraîche,  
Grisons Alpine cheese and fresh rocket 
 

 

Grisons Tarte flambée 1/4/7 23.50 
with Grisons air-dried beef, onions, crème fraîche  
and Grisons Alpine cheese 
 

 
  



PASTA 
 

Spaghetti Dolce Vita 1/4/5/7/8/9/10  24.50 
with dried tomato pesto, fresh rocket 
and grated parmesan 
 

with chicken breast stripes 130g 30.50 
 90g 27.50 
 

with fried tiger prawns 6 pieces 38.50 
 3 pieces 30.50 
 

Spaghetti or penne with gorgonzola sauce 4/5/7/9/10  21.00 
with dried tomato pesto and fresh rocket 
 

Spaghetti or penne Napoli 4/5/9/10  21.00 
 

Spaghetti or penne with basil pesto 4/5/7/8/10  21.00 
 

 

Choose with your pasta: 
 
with chicken breast stripes 130g 27.00 
 90g 24.00 
 

with fried tiger prawns 6 pieces 35.00 
 3 pieces 27.00 

 
 

VEGETARIAN MAIN COURSES 
 

Truffle gnocchi 1/4/7/9/10  29.50 
with fried mushrooms and lemon foam small 25.50 
 

Homemade cheese spätzle 1/4/7/10  25.00 
with cipolotti and roasted onions  
 

 
  



MAIN COURSES WITH MEAT 
 

Medallions of the pork filet 7/9/10/13 200g 39.50 
with pepper cream sauce  
and vegetables out of the oven  
 

 

Broiled chicken heavenly or devilish (spicy) 9/10/13 38.00 

with grilled vegetables  
 

Please note, that we need 30 minutes to prepare this meal freshly for you. 
 

 

Breaded veal escalope Viennese 1/4/8/10 180g 47.50 
and seasonal vegetable 120g 41.50 
 

portion of cranberry jam 1.00 
 

 

Homemade Lenzerhorn-Bratwurst 1/7/10/11/13 26.50 
with dried tomatoes and lemon grass, 
vegetables out of the oven and onions marinated in balsamic 
 

 

Ossobuco 7/9/10/13
 42.00 

braised knuckle of veal with wintry root vegetables  
 

 
 

MAINCOURSES WITH FISH 
 

Fried red snapper filet 3/4/7/9/10 33.00 
with lemon foam and savoy cabbage balls 
 

 

Fried sea bass filet 3/4/7/9/10 37.00 
with grilled vegetables  
 

 
Poached salmon 3/7/9/10  35.00 
with vegetables out of the oven and pineapple rosemary foam 
 

 

All our main courses are available with: 
 

Potato gratin, penne, spätzle, side dish salad, 
French fries, black risotto, creamy polenta  

  



DESSERTS 

 

Lukewarm chocolate cake 1/4/7/8/13 16.00 

with homemade mint sorbet 
 

 

Lemon verbena tart 1/4/7/8/9 17.00 
with wintry berries  
 

 

Muffin 1/4/7/9 15.00 
with plums mascarpone filling 
and pear sorbet  
 

 
 

CHEESE 

 

Three types of cheese 7/8/9/11 15.50 
with fruit, fig mustard, caramelized walnut 
and grapes 
 

 
 

ICE CREAM 
 

Coupé Dänemark 1/7/8/9 13.50 
vanilla ice cream with chocolate sauce, small 9.50 
whipped cream and almond slivers 
 

 

Banana split 1/7/8/9 14.50 
vanilla and chocolate ice cream small 10.50 
with fresh banana, chocolate sauce and whipped cream 
 

 

Stirred ice coffee 1/7/8 13.50 
vanilla ice cream with hot espresso small  9.50 
and whipped cream 
 

 

Coupé Grisons 1/7/8 13.50 
vanilla and walnut ice cream small 9.50 
with caramelized walnuts and whipped cream 
 

 

Scoop of ice cream  1/2/7/8 3.50 
whipped cream surcharge 1.50 
 

Ice cream flavours 
vanilla, strawberry, chocolate, mocha, caramel, pistachio, 
stracciatella, walnut, green apple sorbet, raspberry sorbet, lemon sorbet 
 

  



DECLARATION 
 

Our service team informs you about ingredients that could trigger 
allergies or intolerances 
 
1 - Eggs / 2  peanuts / 3 - fish / 4  gluten-containing cereals / 5 - crustaceans / 6  lupines 
7 - milk / 8  peel fruits / 9  sulphur dioxide and sulphites / 10 -celery / 11 - mustard / 
12  sesame seeds / 13 - soy / 14 - molluscs 
 

 

Origin of our meat and fish products 
Poultry Switzerland 
Pork Switzerland 
Veal Switzerland  
Beef Switzerland  
Scallops aquaculture, France 
Sea bass  aquaculture, Great Britain 
Shrimps  aquaculture, Vietnam 
Salmon  aquaculture, Norway 
Red snapper aquaculture, Vietnam 
Salmon trout aquaculture, Italy 
 

 

All prices in this menu are in Swiss francs and include 7.7% value-
added tax. 


