
 

  

MENU 
 

SALAD 

Green salad         CHF 10.00 

with toasted nuts and croutons  

 

Waldhuus Green Salad       CHF 12.00 

 Salad leaves, green apple, flax seeds, cucumber 

 

Mixed salad  CHF 14.00 

with toasted nuts and croutons  

 

Red beet salad        CHF 15.00 

Green salad, red beets, oranges, toasted almonds,   

onions and croutons 
 

Italian or French dressing 

 

Greek Salad        CHF 16.00 

with tomatoes, green pepper, black olives, onions, Feta cheese 
 

 

 

SOUP (also vegetarian/vegan)  Small Regular 

Cream of potato and leek                 CHF 8.00    CHF 14.00 

with roasted Grision dried meat 

 

Cream of broccoli CHF 8.00    CHF 14.00  

with almonds and goat cheese 

 

Beef broth (not vegetarian/vegan)  CHF 8.00    CHF 14.00 

with chive crepê   

 

Grison barley soup (not vegetarian/vegan)  CHF 8.00    CHF 14.00 

 

 



 

  

  

 

STARTER 

“Parmigiana di Melanzane”   CHF 20.00 

with aubergine, tomato sauce, Mozzarella and Parmesan foam, Basil oil 

 

Red beet marinated salmon  CHF 24.00 

salad bouquet, roasted sunflower seeds, raspberry sauce and crispy bread 

 

Beef Carpaccio CHF 25.00 

with salad bouquet, cherry tomatoes, Parmesan and reduced balsamic 

 

Waldhuus beef tartare  CHF 27.00 

Garnished with Gorgonzola mousse, fried mushrooms and candy onions 

  

   

 

PASTA & RICE (also vegetarian/vegan)   

Homemade cheese “Spätzle” (not vegan)  CHF 30.00 

with mountain cheese and chives  

 

Green Risotto (also vegan)  CHF 35.00 

with spinach, Burrata cream and confit tomatoes      

 

Tagliatelle alla boscaiola (vegetarian option available)   CHF 35.00 

with boletus mushrooms, sausage and cream  

      

Gnocchi   CHF 35.00 

with savoy cabbage, bacon, mushrooms and Taleggio cheese (vegetarian option available)  

 

Tagliolini (also vegetarian/vegan)   CHF 39.00 

with broccoli and salmon                   

   

 

 

 



 

  

 

MEAT 

Waldhuus Cordon chicken,  CHF 38.00 

with French Fries and béarnaise sauce   

 

Cockerel “alla Diavolo”   CHF 39.00 

with onions, roasted peppers and potato millefeuille                               

 

Pork steak    CHF 39.00 

with roasted potato, garlic cream, bacon and jus 

 

Slowed cooked braised beef                             CHF 42.00 

with broccoli-potato mousse and seasonal vegetables  

 

Entrecote of beef       CHF 45.00 

with brussels sprouts and carrots and green pepper sauce 

with Tagliatelle  +CHF 2.00 

 

Fillet of veal  CHF 47.00 

with brussels sprouts and carrots and green pepper sauce 

with Tagliatelle  +CHF 2.00

   

 

 

 

FISH 

Perch fillet       CHF 37.00 

with vegetable ratatouille, crispy olives-caper breadcrumbs and dill sauce 

 

Pike perch fillet     CHF 38.00  

with rice, joulienne vegetables and toasted seeds 

 

Salmon       CHF 39.00  

with potato mousse, seasonal vegetables and lemon sauce  

 

Char fillet “Isolana Style”      CHF 39.00 

Char cooked with tomatoes, potatoes, olives and capers 

 

 



 

  

 

DESSERT  

Yoghurt cake  CHF 12.00 

With red fruits 

 

Hazelnut Parfait   CHF 13.00 

with vanilla sauce and meringue 

 

Crème brûlée  CHF 14.00 

Garnished with red fruits 

 

Apple tart  CHF 14.00 

with vanilla cream and cinnamon sauce 

 

Homemade Tiramisu della Mamma  CHF 14.00  

 
 

 

EXPLANATION 

 Vegetarian: 

 These dishes are prepared without meat or fish products. 

 

 Vegan: 

 These dishes are prepared with only plant-based food. 

 

Information on ingredients that can trigger allergies or other undesirable reactions is available 

on request from our service staff. 

 

 

 


