IENSTAG UND

MITTWOCH

Menu

AB 11.30 BIS 13.45 UHR

A warm welcome in the restaurant Heid-Stübli!
Discover the warm atmosphere in our cozy chalet Heid-Stübli together with
authentic Grisons specialities and Italian cuisine. Mountains make you hungry!
Pure pleasure in impressive atmosphere.
Enjoy our delicacies and thank you for being our guest!

CHILDREN DISHES
The marked

children dishes are only available for our small guests.

Children from 4 to 11 years of age have also the possibility to eat from their
parent’s plate – we will only charge CHF 3.00 per each additional plate.
ADDITIONAL PLATE
Adult guests can also share their plates. For this service we charge CHF 6.00 per
each additional plate.
OPENING HOURS
DAILY

from 16.00 Uhr
from 17.00 Uhr

Heid-Stübli Bar
à la carte offer

Grisons platter with bread 7/9

210g

34.50

50g
100g

15.50
31.00

Grisons air dried beef, Coppa, Salsiz sausage, air dried ham, bacon
and Grisons Alpine cheese with classical garnish

Grison air dried beef of Bischofberger from Churwalden 9
Grisons Salsiz 9

13.50

These Grisons meat specialties delivers our regional meat dryer Bischofberger
in Churwalden.The most of their products are SlowFood Presidio products
and medalled with lots of awards.

Alpine cheese from Lenzerheide from a wooden board 7/9

15.50

Caprese 7/9

15.50

Creamy buffalo mozzorella filled with spicy tomato salad and fresh basil

Sausage cheese salad with alpine cheese from Lenzerheide 1/7/10/11

15.50

Focaccia with rosemary 4/8

11.00

goes with each starter

Rich Grisons barley soup 4/7/9/10

12.50

Creamy tomato soup 7/9/10

11.50

Mixed salad 1/7/9/10/11
with house dressing

Leaf salad 1/7/9/10/11
with house dressing

bowl for 1 person
bowl for 2 people
bowl for 3 people
bowl for 4 people

per person
per person
per person
per person

10.00
9.50
9.00
8.50

bowl for 1 person
bowl for 2 people
bowl for 3 people
bowl for 4 people

per person
per person
per person
per person

9.00
8.50
8.00
7.50

Classic Roesti 1/7/10

20.50

with ham, fried egg and gratinated with alpine cheese

Farmer Roesti 1/7/10

19.50

with sautéed bacon and fried egg

Vegetarian Roesti 1/7/10

19.50

with Mediterranean vegetables and gratinated with raclette cheese

“Olma” Roesti 1/7/10
Olma sausage, grilled onion rings and gratinated with alpine cheese

23.50

Spaghetti Napoli 1/4/9/10

18.50

Spaghetti Bolognese 1/4/9/10

19.50

Classic alp macaroni with roasted onions and apple puree 1/4/7/9/10

17.50

Alp macaroni are macaroni, potatoes and cubes of ham in a cheese cream sauce

Prättigauer meat balls 1/4/7/8/9/10/11
with homemade Pizokel and Mediterranean pan-cooked vegetables
(Prättigauer meat dumplings are tasty meat balls)

26.50

Home-made Capuns 1/4/7/9/10

24.50

In its sauce, gratinated with parmigiana cheese

Home-made curd cheese Pizokel 1/4/7/10
with Mediterranean pan-cooked vegetables gratinated with alpine cheese

22.50

Enjoy Italian flair. Our pizzaiolo bakes your pizza fresh with lots of love!
Pizza Margherita 4/7/9

16.50

Tomatoes, mozzarella and fresh basil

Pizza Prosciutto e Funghi 4/7/9

19.50

Tomatoes, mozzarella, ham, white mushrooms and oregano

Pizza Quattro Stagioni 4/7/9

22.00

Tomatoes, mozzarella, ham, white mushrooms, peperoni, oregano and olives

Pizza Diavola 4/7/9/10

22.50

Tomatoes, mozzarella, Salami picante, onions, garlic, oregano and chilli

Pizza Hawaii 4/7/9/10

20.50

Tomatoes, mozzarella, ham, pineapple and curry

Pizza Calzone (covered) 4/7/9

23.00

Tomatoes, mozzarella, ham and white mushrooms

Pizza Capo 4/7/9

19.00

Tomatoes, mozzarella, zucchini, eggplant, paprika and white mushrooms

Pizza Bufala 4/7/9

20.00

Tomatoes, buffalo mozzarella, cherry tomatoes and fresh basil

Farmers Pizza 1/4/7/9

24.50

Tomatoes, mozzarella, onions, farmer bacon, egg, regional alpine cheese and oregano

Pizza Parma 4/7/9
Tomatoes, mozzarella, Parma ham, parmigiana and rocket

24.00

Cinque Formaggi 4/7

23.00

Mascarpone, mozzarella, gorgonzola, parmigiano and regional alpine cheese

Pizza Gamberoni 4/5/7/9

26.50

Tomatoes, mozzarella, tiger prawns, garlic and zucchini

Pizza Mamma Mia 4/7/9/10

22.50

Tomatoes, mozzarella, Salami picante, mascarpone, rocket and parmigiano

Pizza al Tonno 3/4/7/9

20.00

Tomatoes, mozzarella, tuna, onions, capers, oregano and garlic

Pizza Milano 4/7/9

21.50

Tomatoes, mozzarella, bacon, gorgonzola, onions, garlic

Pizza Napoli 3/4/7/9

19.00

Tomatoes, mozzarella, capers, olives and anchoives

Pizza Stella 2.0 4/7/9

26.00

Mascarpone, mozzarella, salami, cherry tomatoes, rocket and parmigiano

Pizza Heid-Stübli 4/7/9

27.50

Tomatoes, mozzarella, Grison air dried beef, regional alpine cheese and porcini

Biene Maja 4/7/9

Tomato and mozzarella

11.50

Mickey Mouse 4/7/9

Tomato, mozzarella and ham

11.50

Pinocchio 4/7/9/10

Tomato, mozzarella and salami

11.50

Our fondues will be served already for 1 person - 250g cheese, price per person
Classic cheese fondue 4/7/9/10

25.50

Cheese fondue with cubes of dried tomatoes and shallots 4/7/9/10

29.50

Cheese fondue with fresh herb pesto 4/7/8/9/10

27.00

Cheese fondue with bacon and onions 4/7/9/10

31.00

Gourmet cheese fondue with truffle 4/7/9/10

36.50

Raclette Candle Light - for your small appetite 1/7/9/10/11

22.00

180g raclette cheese served with pearl onions, pickled cucumbers & baby corn,
marinated mushrooms and boiled potatoes

Raclette Candle Light à discrétion - shall it be a little more? 1/7/9/10/11
Raclette cheese served with pearl onions, pickled cucumbers & baby corn,
marinated mushrooms and boiled potatoes

Children from 4 to 11 years are allowed
to eat from their parent’s raclette à discrétion

per year of age

37.50

Table service with everything you need. - Let yourself be indulged!
Our fondue chinoise will be served from 2 people, price per person
Fondue Chinoise à discretion 1/7/9/10/11
with veal-, beef- and pork meat

53.50

served with pearl onions, pickled cucumbers & baby corn and canned mushroom
Sauce tartar, cocktail, garlic and curry as well chips and rice

We also serve our fondue chinoise with the following combinations of meat:
Surcharge for fondue chinoise only with veal
Surcharge for fondue chinoise only with beef
Surcharge for fondue chinoise only with beef and veal

Children from 4 to 11 years are allowed
per year of age
to eat from their parent’s fondue chinoise à discrétion

5.50
6.50
6.00

Grill your meat by yourself on the hot stone and enjoy a spoiled meal.
This Hot Stone speciality will be served per person. You can choose between:
Fillet of beef
Fillet of pork
Chicken breast
Horse Entrecote

200g

48.00

200g

33.00

200g

19.50

200g
A variety of sauces are served with the meat: tartar, barbecue, garlic and salsa verde

35.00

Please choose your side dishes
Fried potatoes with bacon and onions 7/10
Crispy French fries 4/10
Gold brown „Rösti“ 7/10
Steamed white rice
Mediterranean pan-cooked vegetables 10
Mixed salad 1/7/9/10/11
Leaf salad 1/7/9/10/11
Homemade herb butter 7/10

portion

6.50
6.50
11.50
5.50
5.50
6.50

portion

6.00

portion

1.00

portion
portion
for 2 portions
portion
portion

Vegetarian dishes
Our service team will inform you about all the ingredients that could trigger allergies or
intolerances.
1 - egg / 2 - peanuts / 3 - fish / 4 - cereals containing gluten / 5 - crustaceans / 6 - lupin / 7 - milk /
8 - nuts / 9 - sulphur dioxide and sulphites / 10 - celery / 11 - mustard / 12 - sesame seeds / 13 - soybeans /
14 - molluscs

ORIGIN OF OUR MEAT AND FISH PRODUCTS
Poultry
CH
Tuna
Pork
CH
Anchovies
Veal
CH
Shrimps
Beef
CH
Horse
CH

GH
Wild, Pacific
Aquaculture, VT

Homemade mousse of chocolate 1/7/8/9

14.50

with fresh fruits

Homemade caramel flan 1/7

12.50

Served with whipped cream and fresh fruits

Classic tiramisu 1/4/7/9

14.50

Apple strudel with vanilla sauce 1/4/7/8/9

13.50

Coupe Danmark 1/7/8/9
small portion

13.50
9.50

small portion

13.50
9.50

small portion

14.50
10.50

Vanilla ice cream with chocolate sauce, cream and almonds

Grisons Coupe 1/7/8/9
Vanilla and walnut ice cream with caramelized walnuts and cream

Bananasplitt 1/7/8/9
Vanilla and chocolate ice cream with fresh banana, almonds
and whipped cream

Scoop of ice cream 1/7/8

3.50

Ice cream flavours
vanilla, strawberry, chocolate, mocca, caramel, pistachio, walnut, Stracciatella

Sorbets
green apple sorbet, raspberry sorbet, lemon sorbet
with whipped cream
with chocolate sauce
with vodka

Dino 1/7/8
Wonder Bibi 1/7/8
Twitty 1/7/8

surcharge
surcharge
surcharge
Funny animal cup with vanilla ice cream and caramel sauce
Funny animal cup with strawberry ice cream
Funny animal cup with plain ice cream

Our ice creams and sorbets may contain nuts

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

1.50
2.00
5.00

