
kulinarischer höhenflug

Meat and Fish

Char Ceviche

Smoked kohlrabi | Fermented tomato 
broth | Char caviar 

Cod & Bouchot Mussels

Saffron foam | Swiss chard | Wild 
cauliflower 

Alpstein Duck Breast

Leg ragout | Corn | Pearl onion 

Norway lobster

Bisque | King oyster mushroom |  
Mango

Davoser Wagyu Entrecôte

Café de Paris | Pointed cabbage | 
Pumpkin cappelletti

Vegetarian

Portobello

Smoked kohlrabi | Fermented tomato 
broth | Algae caviar

Braised Parsley Root

Saffron foam | Swiss chard | Wild 
cauliflower 

Four-Cheese Tortelli & Alba Truffle

Braised Lettuce

Bell pepper foam | King oyster  
mushroom | Mango

Stuffed Courgette

Café de Paris | Pointed cabbage | 
Pumpkin cappelletti

Davos Fir
Speculoos | Röteli | Quince

Prices
Meat and Fish	 Veggie	 Mixed
4 course   CHF  135 	 125		  130
5 course   CHF  160	 150		  155
6 course   CHF  185	 175		  180

Declaration
Char – CH, farmed | Char caviar – IT, farmed
Cod – IS/NO, Northeast Atlantic
Mussels – FR, Northeast Atlantic, farmed
Norway lobster – SA, Indian Ocean
Duck – CH / Wagyu – CH


