
 

 
 
 
 
 

Welcome 
 
 
Dear Guest 
 
It is good to have you here!  
 
Last summer, our restaurant Heid-Stübli moved into the walls of the 13-point Gault-Millau 
restaurant Giardino as a pop-up restaurant. Our experience with this has been so good that 
the pop-up summer Heid-Stübli with terrace connection will be available again this summer. 
In addition, the restaurant Kuchikästli is also available with sophisticated international 
dishes. 
 
I invite you to experience what pleasure means. Our dishes are fresh and prepared from many 
regional products. This is rounded off by attention to detail. You could also say: we cook for 
you out of passion. This is what our kitchen team under the direction of Michael Lüth stands 
for.  
 
I wish you an enjoyable and comfortable stay.  
Our service team around Brian Lüers will be happy to advise and serve you! 
 
 
Elias Leu 
General Manager 
 
 
 
 
 
 
 



 

 

IMPORTANT INFORMATION 
 

Vegetarian dishes are marked with this leaf  

During the Afternoon we only serve the marked dishes 
from 1.45 p.m. to 5.00 p.m. 
 
As part of the half board, we serve our hotel guests a daily changing 4-course menu. Individual 
courses can also be swapped with dishes from the à la carte menu. If main courses are ordered 
as intermediate courses, there is a surcharge of CHF 5.00. 
 
Raclette, fondue, fondue chinoise and hot stone meat we will gladly serve you in the pop-up 
summer Heid-Stübli or on our terrace. 
 
 
 
 

DECLERATION 
 

 

Our Service team will inform you about all the ingredients 
that could trigger any allergies or intolerances. 
 
1 - eggs / 2 - peanuts / 3 - fish / 4 – cereals containing gluten / 5 - crab / 
6 – lupin / 7 - milk / 8 - nuts / 9 – sulfur dioxide and sulphites /  
10 -celery / 11 - mustard / 12 – sesame seeds / 13 – soy beans / 14 – mollusks 
 
Our ice creams and sorbets may contain traces of nuts.  

 
 
Origin of our meat and fish 

Pork: Switzerland Fish: Switzerland 
Veal: Switzerland Tuna: Ghana 
Beef: Switzerland Anchovies: Wild catch, pacific 
Poultry: Switzerland   

  Venison: Switzerland (according to availability) / Austria 
 
   

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



 

 

 

Restaurant Kuchikästli 
 

 

 



 

 

SALADS 

Colorful leaf salad 007 8/7/9/11   15.50 
Shaken – not stirred 
Fresh, seasonal leaf salad with vegetables,  
citrus fruits, grated parmesan and seeds  
with pumpkin seed dressing 
 

Lamb's lettuce 1/4   16.- 
with crispy fried bacon  12.- 
herb croutons and egg 

 

SOUPS 

Soup of the day 7/9/10/12/13   11.00 
 

Pumpkin - ginger soup 7/9/10   12.50 
with seeds and oil 
 

Hearty Grision barley soup 4/7/9/10   12.50 
 

 

 

STARTERS 

Beef tartar 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 
 

  



 

 

VEGETARIAN MAIN COURSES 
 

Pasta bowls 
Create your own pasta bowl. 
Choose one type of pasta and a sauce. 
 

 

Types of pasta:  

Spaghetti, macaroni, orecchiette 1/4 
 

 

Sauces: 

with dried tomato pesto «Dolce Vita» 5/7/8/9/10   24.50 

with Lenzerheidner alpine cheese sauce 7/9/10   23.00 

with basil pesto 7/8   23.00 
 
 

Available with: 
Chicken breast strips 130g + 9.00 

Grilled vegetables 9/10 130g + 9.00 
Beef fillet strips  130g + 18.00 
 

 

All our pasta bowls come with rocket and grated parmesan. 
 

 

 

 

Autumn-Bowl 1/4/7/9/10  23.00 
with spaetzle, red cabbage, chestnuts, brussels sprouts and pumpkin slices 
 

Available with: 

with roasted roe deer cheek strips 7/9/10 130g 36.- 
and cranberry sauce 
 
with smoked raw venison ham 80g 32.50 
 

Chicken breast strips marinated in rocket pesto 7/8 130g 32.00 
 
  



 

 

MAIN COURSES WITH FISH 
 

Trout fillet on white wine sauce 3/4/5/7/9/10  180g  33.00  
with young spinach leaves 
 

 

 

MAIN COURSES WITH MEAT 
 

Breaded Viennese veal schnitzel 1/4/7/8/10 180g 47.50 
with seasonal vegetables 120g 41.50 
 

Portion of cranberry jam  1.00 
 

 

House made Lenzerhorn venison sausage 1/4/7/8/10/11  32.50 
with venison from the Surselva 
served with autumn vegetables and cranberry mustard 

 

 

Venison schnitzel  7/9/10 150g 37.50 
with cranberry sauce                                                                                                      100g        26.50 
and red cabbage and marroni (sweet chestnut) 
 

 

Traditional venison pepper 7/9/10  34.00 
with bacon and Brussels sprouts and marroni (sweet chestnut) 

 

 

Pot au feu of boiled beef  1/7/9/10/11  45.00 
with root vegetables and horseradish sauce 
 

 

All our main courses can be ordered with one of the following sides: 

Fried potatoes 7 

Side salad 10 

Potatoes 7 
Rice 
French fries 

Spaetzle 1/4/7 



 

 

 

Pop-Up summer Heid-Stübli 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

APPETIZERS 
 

Grisons plate with house bread 4/7/9/10/11 210g  34.50 
Grisons specialties from Bischofberger: 130g 24.50 
Grisons air dried beef, coppa, salsiz sausage, raw ham, bacon,  
Lenzerheidner alpine cheese and classic garnishes 
 

Lenzerheidner alpine cheese from the wooden board 7/9/10/11   15.50 
 

Simple sausage and cheese salad with Grisons alpine cheese 1/7/10/11   15.50 
 

   
 

 

Focaccia with rosemary 4/8   11.00 
suitable with every appetizer 
 

 

 

VITAMINES FROM THE BIG BOWL 
 

Mixed salad 1/7/8/9/10/11  per person 11.00 
with house dressing, Italian dressing   
or pumpkin seed dressing 
 

 

Leaf salad 1/7/8/9/10/11  per person 10.00 
with house dressing, Italian dressing   
or pumpkin seed dressing 
 

 

  

11.00 



 

 

SWISS SPECIALTIES 
 

Classic Roesti 1/7/10/11   18.00 
topped with a fried egg and gratinated with alpine cheese 
 

Available with: 
Cooked ham  + 3.00 
 

 

Classic alpine macaroni 1/4/7/9/10   17.50 
with roasted onions and apple sauce  
 

Alpine macaroni is a pasta dish with potatoes and cubed ham 
in a creamy cheese sauce. 
 

   
 

House made capuns 1/4/7/9/10  24.50 
in its own sauce, gratinated with alpine cheese 
 

   
 

 

CLASSIC RACLETTE 
 

Raclette candlelight – for the small appetite 1/7/9/10/11   22.00 
180g aromatic raclette cheese served with boiled potatoes, 
pearl onions, gherkins, baby corn and marinated mushrooms 
 

Raclette candlelight à discrétion 1/7/9/10/11    37.50 
aromatic raclette cheese served with boiled potatoes,  
pearl onions, gherkins, baby corn and marinated mushrooms 
 

 

  

Children aged 4 to 11 per year of age  
can eat from their parent’s raclette à discrétion  

13.50 

14.50 

1.50 



 

 

VARIATIONS OF CHEESE FONDUE 
 
We serve our fondues for 1 person or more people. 
250g fondue, with cubed bread and new potatoes. Price per person. 
 

Classic cheese fondue 4/7/9/10   25.50 
 

Cheese fondue with dried tomato cubes 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 
 

Cheese fondue with fresh truffle 4/7/9/10   36.50 
 

 

HOT STONE MEAT 
 
Have a pleasurable eating experience by grilling your own meat on a hot stone.  
Our hot stone meat is served per person and optionally with: 
 

Beef fillet 200g 48.00 
half board surcharge   10.00 
 
Pork fillet 200g 33.00 
 
Chicken breast 200g 19.50 
 

You will receive the following sauces: tartar, BBQ, garlic and salsa verde 1/7/9/10/11 

 

Side dishes to choose from: 

Fried potatoes with bacon and onions 7  1 serving 6.50 
Crispy French fries  1 serving 6.50 

Golden brown hash browns 7 2 servings or more 11.50 
Steamed white rice 1 serving 5.50 
Grilled vegetables 1 serving 5.50 

Mixed salad 1/7/9/10/11 1 serving 6.50 

Leaf salad 1/7/9/10/11 1 serving 6.00



 

 

FONDUE CHINOISE À DISCRÉTION 
 
Everything you need, served right at the table – let us spoil you! 
We serve fondue Chinoise for 2 people or more. Price per person.  
 

Fondue Chinoise à discrétion 1/7/9/10/11   53.50 
with veal, beef and pork 
served with pearl onions, gherkins, baby corn, 
marinated mushrooms, tartar, BBQ, garlic sauce and salsa verde 
as well as French fries and rice 
 

half board surcharge  10.00 
 

 

Upon request, we can also serve you the following meat combinations: 
 

Surcharge for fondue Chinoise with only veal   5.50 
 

Surcharge for fondue Chinoise with only beef   6.50 
 

Surcharge for fondue Chinoise with only beef and veal   6.00 
 

 

Half board surcharge for the mentioned meat combinations  16.00 
 

 

 

Children aged 4 to 11 per year of age  
can eat from their parent’s fondue Chinoise à dicrétion 
 

 2.50 



 

 

DELICIOUS WOOD FIRED STONE OVEN PIZZA  
DAILY FROM 5 P.M. ON 
 
Experience Italian flair. 
Our pizzaiolo bakes your pizza fresh and with love! 
 

Pizza margherita 4/7/9   16.50 
Tomato sauce, mozzarella and fresh basil 
 

Pizza prosciutto e funghi 4/7/9  19.50 
Tomato sauce, mozzarella, ham, mushrooms and oregano 
 

Pizza quattro stagioni 4/7/9  22.00 
Tomato sauce, mozzarella, ham, mushrooms, bell peppers,  
oregano and olives 
 

Pizza diavola 4/7/9/10  22.50 
Tomato sauce, mozzarella, spicy salami, onions, garlic,  
oregano and chili 
 

Pizza Hawaii 4/7/9/10  20.50 
Tomato sauce, mozzarella, ham, pineapple and curry 
 

Pizza calzone (covered) 4/7/9  23.00 
Tomato sauce, mozzarella, ham, mushrooms 
 

Pizza capo 4/7/9   19.00 
Tomato sauce, mozzarella, zucchini, eggplant, bell peppers and mushrooms 
 

Pizza bufala 4/7/9   20.00 
Tomato sauce, buffalo mozzarella, cherry tomatoes and basil 
 

Farmer’s pizza 1/4/7/9  24.50 
Tomato sauce, mozzarella, onions, famer’s bacon, egg,  
Lenzerheidner alpine cheese and oregano 
 

Pizza parma 4/7/9  24.00 
Tomato sauce, mozzarella, parma ham, parmesan and rocket 



 

 

Cinque formaggi 4/7   23.00 
Mascarpone, mozzarella, gorgonzola, parmesan and alpine cheese 
 

Pizza mamma mia 4/7/9  22.50 
Tomato sauce, mozzarella, spicy salami, mascarpone, 
rocket and parmesan 
 

Pizza al tonno 3/4/5/7/9  20.00 
Tomato sauce, mozzarella, tuna, onions, capers,  
oregano and garlic 
 

Pizza milano 4/7/9  21.50 
Tomato sauce, mozzarella, bacon, gorgonzola, onions and garlic 
 

Pizza napoli 3/4/5/7/9  19.00 
Tomato sauce, mozzarella, capers, olives and anchovies 
 

Pizza Stella 2.0 4/7/9  26.00 
Mascarpone, mozzarella, salami, cherry tomatoes, rocket and parmesan 
 

Pizza Heid-Stübli 4/7/9  27.50 
Tomato sauce, mozzarella, air dried Grison meat,  
Lenzerheidner alpine cheese and porcini mushrooms 
 
 
 
 
 

   

Maya the bee 4/7/9   
Tomato sauce and mozzarella    
 

Mickey mouse 4/7/9  
Tomato sauce, mozzarella and ham   
 

Pinocchio 4/7/9  
Tomato sauce, mozzarella und salami  
  

11.50 



 

 

DESSERTS 
 

House made cream slices «Mary» 1/4/7   12.00 

Vermicelles with whipped cream and Meringue 1/7/8/9   12.00 

House made chocolate mousse 1/7/8/9   14.50 
garnished with fruits 

Apple strudel with vanilla sauce 1/4/7/8/9   13.50 
 

 

 

 

ICE CREAM 
 

The idea of house made ice cream arose from the AlpinTrend group motto «expect more». For 
you, our guest, only the best is enough! The Glacella is produced in the Posthotel Valbella for 
all AlpinTrend businesses. Glacella da Valbella is experienced and lived – house made and 
exclusively produced with Swiss milk from the region. Whether in the restaurants, on the 
terrace or as take away – Glacella da Valbella always tastes good. 
 

Coupe Denmark 1/7/8/9/13   13.50 
Vanilla ice cream with chocolate sauce,  small 9.50 
whipped cream and almond chips 
 

Coupe Nesselrode 1/7/8/9   14.50 
Vanilla ice cream with Vermicelles, small 10.50 
Meringues and whipped cream 
 

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

Grison’s 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 

with whipped cream 7  + 1.50 

with chocolate sauce 7/8/13  + 2.00 
with vodka  + 5.00 
 

Ice cream flavors 
Vanilla, strawberry, chocolate, mocha, caramel, stracciatella, 
walnut, blood orange, mango and lemon sorbet 

 
 

   
 
Dino 1/7/8 

Funny animal figure filled with vanilla ice cream and caramel sauce   
 
Twitty 1/7/8 

Funny animal figure filled with ice cream   
 
 
 


