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S TA R T E R A VA R I E T Y  O F  A P P E T I Z E R S  A N D  F R E S H  S A L A D 
wi th  vegetab les ,  nu ts ,  seeds ,  and  d ress ings   
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|  25  B B Q - C O R N  C H O W D E R 
wi th  roas ted  corn  kerne ls  and  popcorn  
w i th  Ca jun  and herb  o i l

C A I P I R I N H A TA R T  
w i th  yoghur t ,  f resh  min t ,  and  rum

B E E F - E N T R E C Ô T E  2 5 0 G 
served  w i th  herb  bu t te r,  sau teed mushrooms and count ry  f r ies  

P O TAT O  G N O C C H I 
w i th  smoked and p ick led  pumpk in ,  Brusse ls  sprou ts ,  
p ick led  mushrooms

VA R I AT I O N 
of  p lums,  mascarpone,  and  d i l l

F I L E T  O F  B E E F  1 5 0 G / 2 0 0 G 
served  w i th  bu t te r  sauce ,  savoy  cabbage and  
Dauph ine  po ta toes

C O N C H I G L I O N I 
she l l  pas ta  w i th  w i ld  boar  cheek  ragout ,  served  w i th  au tumn 
t rumpet  mushrooms,  ver jus ,  and  f i r  need le  o i l

PA S S I O N F R U I T  C R È M E  B R U L É E  
w i th  coconut  i ce  c ream

C H O C O L AT E  M O LT E N  C A K E 
cher ry  compote ,  served  w i th  wa lnu t  i ce  c ream

M Ö V E N P I C K  I C E  C R E A M 
… wi th  wh ipped c ream 

K A L A M A N S I  S O R B E T  W I T H  L I M O N C E L L O

A F F O G AT O
An I ta l ian  symphony  o f  i ce  c ream and co f fee

I C E  C O F F E E  « FA S TAT S C H »

V E A L  R I B  E Y E  2 5 0 G 
served  w i th  jus ,  sau téed pumpk in  and  po ta to  purée  
w i th  caramel ized  on ions

« R O T K A B I S - P I Z Z O C C H E R I »  
red  cabbage-Lombard  buckwheat  pas ta  w i th  caramel ized 
nu ts ,pear  chu tney  and end ive  le t tuce

S PA R E  R I B S  5 0 0 G  
served  w i th  BBQ-Sauce,  g r i l l ed  peppers ,  and  baked po ta to

P O R K  « S E C R E T »  2 5 0 G 
served  w i th  jus ,  baked car ro ts  and  Tic ino-s ty le  po len ta

O R G A N I C  B E E F  B U R G E R  1 8 0 G 
served  w i th  sourdough bun,  bacon,  cheese,  tomatoes , 
p ick led  on ion ,  BBQ-Sauce baked on ion  r ings  and  count ry  f r ies

G R I L L E D  H A L F  C H I C K E N 
served  w i th  ch icken  ve lou té ,  BBQ-Sauce and count ry  f r ies

G O L D  M I L L E T  B U R G E R 
Sourdough bun,  pear  chu tney,  p ick led  beets ,  le t tuce ,  
Shakshuka sauce und count ry  f r ies

“ B R Ü G G L I ”  W H O L E  T R O U T 
served  w i th  caramel ized  lemon,  fenne l ,  r i so t to ,  
and  Co lber t  bu t te r

G R I L L E D  H O K K A I D O  P U M P K I N 
Hokka ido  s teamed w i th  herbs ,  and  f i l l ed  w i th  me l ted  cheese

p l u s

vegetar isch

ALLERGENS:
For  in fo rmat ion  on  a l le rgens  in  the  ind iv idua l  d ishes , 
p lease  ask  our  team.

MEAT DECLARATION:
Beef                        CH 
P ig                           CH 
Vea l                        CH 

www.va lbe l la resor t .ch

Corn  pou la rd            FR 
F ish                        CH 
Wi ld                        EU


