
 
 
 
 
 

WELCOME 
 
 
Dear Guest 
 
We are happy to welcome you in our Hotel Lenzerhorn Spa & Wellness. 
 
Our service team under the direction of Brian Lüers always strives  
to provide you with attentive, friendly and warm service. 
 
Michael Lüth and his team prepare our dishes daily with fresh products, 
lots of passion and attention to detail. We choose seasonal products 
and if possible ingredients from the Lenzerheide area.  
Discover the pleasure of culinary art! 
 
Experience real enjoyment! 
 
 
Your Restaurant Kuchikästli Team 
 
 
 
 
 

Vegetarian Dishes are marked with this leaf.  

 
 

During the afternoon we serve the marked dishes  
from 1:45 p.m. to 5:00 p.m. 
 
 

 
 

  



SALAD 

Salad dish 4/7/9/10/11  14.50 
With French, Italian or orange-lime dressing  
 

 

Colorful leaf salad 007 8/11/9   15.50 

 
shaken, not stirred 
fresh, seasonal leaf salad with vegetables,  
citrus fruits, grated parmesan and seeds 
with orange-lime dressing 

 

SOUP 
Beef consommé 1/9/10/13  
with vegetable pearls and chives   13.00 
 

Hazelnut foam soup 4/8/9/10   14.00 
 

 
 

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

Porcini mushroom ravioli 1/4/7/9/10/   27.00 
with thyme and balsamic foam                                                                small             20.00 
 

 

Grisons plate 7/9  210g 34.50 

Grisons meat, Coppa, Salsiz, raw ham, 130g 24.50 

bacon, Grisons alpine cheese and classic toppings 
 

The Grison meat specialties are from the regional  
meat drying company Bischofberger in Churwalden.  
Many products have been awarded medals. 
 

  



TARTE FLAMBÉE 
Original Tarte flambée 1/4/7 21.50 
with bacon, onion, crème fraîche 
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 
 

 

MAIN COURSES VEGETARIAN 
 

Elderberry risotto 7/9/10/  25.00 
with sautéed Jerusalem artichoke and rocket  small 19.00 
 

 

Winter-Bowl 7/10  23.00 
Golden-yellow fried potatoes with winter vegetables 
 

 

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

 
Extras to order with a vegetarian course: 
 
Chicken breast stripes 130g 7.00 
 90g 5.00 
 

Beef filet cubes 130g 18.00 
 90g 14.00 

  



MAIN COURSES WITH MEAT 
Pork filet wrapped in bacon * 9/10/13    200g 39.50 
on rosemary jus 
served with seasonal vegetables 
 

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

portion cranberry jam 1.00 
 

Homemade Lenzerhorn sausage 1/4/7/10/11  27.50 
air dried Grisons meat, 
served with oven vegetables and homemade tarragon mustard 
 

 

Braised beef cheek ragout 4/7/9/10/11
 36.50 

with colorful carrot vegetables 

 
 

MAIN COURSES WITH FISH 
Crispy pike-perch fillet 3/4/5/6/7/9/10/11/14 46.00 
on champagne foam with winter vegetables 
 

 
Fried trout filet 3/4/5/6/7/9/10/11/14 34.00 
with herb sauce and colorful vegetables 
 

 
 

All our main courses are available with:  

Potato gratin, Spätzle, boiled potatoes,  
mixed salad, french fries, rice 
  



 

DESSERTS 
Crème brûlée of the Tonka bean1/2/7/8/9 14.50 
with wild berry sorbet 
 

 
Two-colored yogurt terrine7  13.00 

 
CHEESE 

 
Selection of cheese 7/8/9/11  24.00 

from the cheese affineur «Jumi» 
with fruit bread, fig mustard,                                                                          small         15.50 
caramelized walnuts and grapes 
 

 
ICE CREAM 
Coupe Denmark  1/7/8/9  13.50 
vanilla ice cream with chocolate sauce, small 9.50 

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, whipped cream 
and almond slivers 
 

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

 
Grisons Coupe  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, mocca, caramel, pistachio, stracciatella, walnut,  
 

Sorbets  
green apple sorbet, raspberry sorbet, lemon sorbet 
 

 
 



DECLARATION  
 

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 
Pork CH  Poultry CH 
Veal CH  pike-perch  Domestic fishing 
Beef CH  trout Swiss breed 
 

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


