NUTS & CO.

LOUNGE BAR



OFFENWEIN / WINE BY THE GLASS

CHAMPAGNER / CHAMPAGNE
Jeeper Grand Assemblage 10cl
Chardonnay, Pinot Noir, Pinot Meunier
Champagne Jeeper

Jeeper Grand Rosé 10cl
Chardonnay, Pinot Noir
Champagne Jeeper

SCHAUMWEIN / SPARKLING WINE
Prosecco Asolo Rissieri Bresolin 10cl

Glera
Colline di Maser, Veneto, ltaly

WEISS / WHITE
Poggio ai Ginepri Bianco 2020 10cl
Vermentino,
Tenuta Argentiera, Tuscany, ltaly

Cloudy Bay Sauvignon Blanc 2021 10cl
Sauvignon Blanc
Cloudy Bay Vineyards, New Zealand
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Wein des Tages Tagespreis

Wine of the Day



ROSE / ROSE

La Mascaronne Rosé
Cinsault, Grenache, Syrah

Chateau la Mascaronne,
Cotes de Provence, France

Wein des Tages
Wine of the Day

ROT / RED

Blauburgunder
Pinot Noir
Weingut Pola, Graubiinden, Switzerland

Goulée by Cos d'Estournel Rouge
Merlot, Cabernet Sauvignon

Chateau Cos d'Estournel,
Bordeaux, France

Les Pagodes de Cos Rouge

Cabernet Sauvignon, Merlot,
Cabernet Franc, Petit Verdot

Chateau Cos d'Estournel,
Bordeaux, France

Wein des Tages
Wine of the Day

2020

2021

2015

2015

10cl 11
Tagespreis
10cl 13
10cl 12
10cl 21
Tagespreis



SPRITZ

WATERMELON APEROL SPRITZ
Wassermelone, Aperol, Grapefruit Limonade, Prosecco
Watermelon, Aperol, Grapefruit Lemonade, Prosecco

BERGAMOT SPRITZ
[talicus Likor, Zitronengras, Verjus, Prosecco
Italicus Ligeur, Lemongrass, Verjus, Prosecco

BLACKBERRY MINT SPRITZ
Brombeere, Chambord Likor, Zitrone, Prosecco
Blackberry, Chambord Liquor, Lemon, Prosecco

LIMONCELLO BASIL SPRITZ
Limoncello di Capri, Basilikum, Prosecco
Limoncello di Capri, Basil, Prosecco

ROSE & TONIC
Martini Wermuth, Tonic Water
Martini Vermouth, Tonic Water
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SIGNATURE COCKTAILS

SWISS NEGRONI 22
Dorneck Gin, Rharbarber Ligeur, Roter Wermuth
Dorneck Gin, Campari, Red Vermouth

CHOCOLATE OLD FASHIONED 23
Havana Rum 7y, Davos Krduter Honig, Bitters
Havana Rum 7y, Davos Herbal Honey, Bitters

PASSION FRUIT MARTINI 24
Grey Goose, Passoa, Passionsfrucht, Limette
Grey Goose, Passoa, Passion Fruit, Lime

AMARETTO SOUR 21
Amaretto Disaronno, Markers Mark, Zitrone,Demerara Sirup
Amaretto Disaronno, Markers Mark, Lemon, Demerara Syrup

COCONUT 23
Havana 7y, Mozart Dark Chocolate, Ananas, Kokosnuss
Havana 7y, Mozart Dark Chocoloate, Pineapple, Coconut

BERRY MULE 25
Dorneck Gin, Berry Cordial, Zitrone, ginger beer
Dorneck Gin, Berry Cordial, Lemon, Ginger Beer



HIGHBALLS

PALOMA
Jose Cuervo Special, Limette, Agave, Pink Grapefruit
Jose Cuervo Special, Lime, Agave, Pink Grapefruit

SWISS GIN TONIC
Dorneck Gin, Swiss Mountain Rosmarintonic
Dorneck Gin, Swiss Mountain Rosemary Tonic

GIN MULE
Dorneck Gin, ginger beer, Gurke, Minze
Dorneck Gin, Ginger Beer, Cucumber, Mint

DARK N'STORMY
Havana Rum 7y, Limette, ginger beer
Black Rum, Lime, Ginger Beer

JAPANESE HIGHBALL
Nikka from the Barrel, Zitrone, Ginger Ale
Nikka from the Barrel, Lemon, Ginger Ale

DAVOS ROTALI HIGHBALL
Davos Rotali, Limette, ginger beer
Davos Rotalil, Lime, Ginger Beer
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MOCKTAILS

VIRGIN SPRITZ 12
Hausgemachter Brombeeren Sirup, Zitrone
Homemade Blackberry Mint Syrup, Lemon

IPANEMA 12
Ginger Ale, Limette, Zuckersirup, Minze
Ginger Ale, Lime, Sugar Syrup, Mint

BASILIKUM SODA SMASH 12
Zitronensaft, Basilikum Sirup, Basilikum, Soda
Lemonjuice, Basil Syrup, Basil, Soda

HOMEMADE LEMONADE 12
Gurke, Grenadine, Himbeere,Holunder, Erdbeer,
Cucumber, Grenadine, Raspberry, Elderflower, Strawberry

HOMEMADE ICE TEA 12
Friichtetee / Schwarztee
Fruit Tea / Black Tea



BIER VOM FASS /DRAUGHT BEER

Feldschlosschen Original 30cl 7
50cl 10
Monsteiner Huusbier 30cl 7
50cl 10
Panaché Monsteiner Huusbier 30cl 7
50cl 10

FLASCHENBIER / BEER BY BOTTLE

Monsteiner Gold Biigel 33cl 8
Monsteiner Haustraffel 50cl 10
Feldschldsschen Alkoholfrei 33cl 7

CIDER / CIDER
Swizly Swiss Cider 33cl 7



MINERALWASSER / MINERAL WATER

Rhazlinser mit / sparkling 40cl 7
80cl 14
Arkina still 40cl 7
80cl 14

GETRANKE / SOFT DRINKS

Coca Cola / Zero 33cl 7
Fanta 33cl 7
Sprite 33cl 7
Rivella rot / blau 33cl 7
Fusetea Zitrone / Lemon 33cl 7
Fusetea Pfirsich / Peach 33cl 7
Mohl Shorley / Sprakling apple juice 33cl 7
Mdéhl Apfelsaft / Apple juice 33cl 7
Swiss Mountain Spring Indian Tonic 20cl 7
Swiss Mountain Spring Indian Tonic ZERO 20cl 7
Swiss Mountain Spring Bitter Lemon 20cl 7
Swiss Mountain Spring Ginger Ale 20cl 7
Swiss Mountain Spring Ginger Beer 20cl 7
Swiss Mountain Spring Salty Grapefruit 20cl 7
Orangensaft / Orange juice 20cl 8
Michel Cranberrysaft / Cranberry juice 20cl 8
Michel Ananassaft / Pineapple juice 20cl 8
Michel Grapefruitsaft / Grapefruit juice 20cl 8
Michel Tomatensaft / Tomato juice 20cl 8
Passionsfruchtnektar / Maracuja Nectar 30cl 8
Frischer Orangensaft / Fresh Orange Juice 30cl 9

Red Bull 25¢l 9



APERITIV
Aperol

Cynar

Martini Bianco / Rosso
Campari

Noilly Prat

Pastis 51

Pimm's

Pernod

SHERRY
Sherry Tio Pepe dry
Sherry Dry Sack medium dry

BITTER

Kindschi Bindner Alpenbitter
Averna

Ramazzotti

Fernet Branca

TEQUILA

Jose Cuervo Especial Silver
Patron Anejo

Patron Reposado

GIN

Tanqueray 0,0%

Monkey 47 Schwarzwald Dry Gin
Bombay Sapphire

Hendrick’s

Gin Mare

Brockmans

Deux Fréres

4CL
10
10
10
10
10
10
10
10

4CL

10

4CL
10
10
10
10

4CL
10
18
19

4CL
13
19
13
16
21
20
22



WODKA

Ketel One

Ultimat Vodka

Beluga Classic

Beluga Gold Line

Russian Standard Platinum
Russian Standard Imperia
Kauffman

RUM

Cachaca Tucano do Brasil 40°
Havana Club 3y

Havana Club 7y

Santiago de Cuba 12y

Ron Centenario 20y

Rum Diplomatico Reserva Exclusiva
Plantation X0 20y

COGNAC
Hennessy VSOP

Remy Martin VSOP
Davidoff Classic VSOP
Remy Martin X0
Hennessy X0
Hennessy Paradis
Remy Martin Louis XIII
Hennessy Richard

4CL
14
22
19
38
12
18
19

4CL
13
12
15
25
25
15
20

2CL
16
15
15
28
28
100
160
200



BLENDED SCOTCH 2CL  4cCL

Johnny Walker Red Label 8 16
Johnny Walker Black Label 9 18
Chivas Regal 12y 9 18
Chivas Royal Salute 21y 22 44
Chivas Royal Salute 38y 70 140
SINGLES MALTS 2CL 4clL
Glenmorangie Nectar d’Or 14 28
Glenmorangie Lasanta 10 20
Glenmorangie Quinta Ruban 11 22
Glenmorangie 10y 9 18
Glenmorangie 18y 18 36
Ardbeg 10y 11 21
Talisker 10y 9 18
Laphroaig 10y 10 20
Cardhu 12y 8 16
Glenlivet 12y 10 20
Macallan Amber 12y 11 22
Lagavulin 16y 16 32
Glenfiddich 12y 9 18
Glenfiddich 15y 12 24
Glenfiddich 18y 15 30
IRISH WHISKY 2CL 4clL
Bushmill’s 10y 8 16
John Jameson 12y 10 20

Tyrconnell Single Malt 10y 10 20



SWISS WHISKY
Séntis Malt Swiss Highlander Locher
Johnett Swiss Single Malt

JAPANESE WHISKY
Nikka Whisky From The Barrel

BOURBON &

CANADIAN WHISKY
Four Roses

Maker’s Mark

Jack Daniel’s Gentleman Jack
Canadian Club

CALVADOS

Calvados "Chateau du Breuil", 15ans hors d'Age

Calvados Hors d’Age Cceur de Lion

GRAPPA
Grappa Sassi Grossi F Gialdi
Grappa Sarpa di Poli

2¢CL
11
14

2CL
10
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2CL
15

18

2CL

11

4CL
22
28

4CL
20

aclL
14
16
18
12



FRUCHTBRANDE 2CL

Etter Kirsch 12
Quittenbrand 25
Marille vom Ganz Guten 12
Grafensteiner Kirsch vom Ganz Guten 14
Marille vom Ganz Guten 13
Holunder vom Ganz Guten 14
Waldbeergeist 14
LIKORE 4cL
Blindner Roteli 10
Davoser Roteli 16
Cointreau 11

Grand Marnier 14
Kahlua 11

Southern Comfort 10
Sambuca Molinari 10
Bailey’s Irish Cream 9

Amaretto Disaronno 11

Limoncello Di Capri 10

Falls Sie ein Mischgetrénk fiir Ihr Drink wiinschen, werden

CHF 4.- pro Mischgetrénk verrechnet.

If you wish to have a filler beverage for your drink, there will be a
charge of CHF 4.- per filler.



KAFFEE

Espresso

Doppelter Espresso

Espresso Macchiato

Kaffee

Milchkaffee

Cappuccino

Latte Macchiato

Heisse Schokolade Ovomaltine oder Caotina
Schokolade Melange

TEE

Ceylon Sunrise / English Breakfast
Earl Grey

Japanese Sencha

Red Kiss

Verbena

Maroccan Mint

Piz Palil

Camomile Orange Blossoms
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ALL-DAY DINING

KALTE GERICHTE / COLD DISHES

BUNDNER PLATTLI 29
Fleisch- und Késespezialitdten aus der Region
Variety of meat and cheese specialities from the region

CLASSIC CAESAR SALAT 19
Lattich, geriebener Sbrinz, Sardellen, Knoblauch Crodtons
Roman Lettuce, grated Sbrinz cheese, anchovies, garlic crodtons

MIT POULET 9
with Chicken
SUZUKI CEVICHE 34

Wolfsharsch, schwarzer Triffel, Limette, Koriander, Sesamsauce
Seabass, black truffle, lime, coriander, sesame sauce

CRISPY RICE 32
Tatar vom Lachs, Tobiko, Jalapefio, pikante Mayonaise,
gebratener Reis

Salmon Tatar, Tobiko, Jalaperio, spicy Mayonnaise,

fried Rice

BABY HORENSO 26
Babyblattspinat, schwarzer Triiffel, Miso, Parmesan,
Baby spinach, black truffle, parmesan, miso

INSALATA CAPRESE 19
mit Blffelmozzarella, Basilikumdl und Olivendlperlen
with buffalo mozzarella, basil oil and olive oil pearls



EINGEKLEMMTES / IN-BETWEENS

ALPENGOLD BURGER 33
Laugenbrotchen mit LUMA Rindsburger, Davoser Bergkése,
Cocktailsauce und Weisskohl

Lye bun with LUMA beef patty, davos mountain cheese, cocktail
sauce and white cabbage

CLUB SANDWICH 27
Gebratenes Poulet, sautierter Speck, Spiegelei und
Kopfsalatherzen

Fried chicken, sautéed bacon, fried egg and lettuce hearts

AVOCADO TOAST 18
Rihrei vom Biohuhn, Sbrinz, Krduterdl und Schnittlauch
Scrambled eggs from organic chicken, Sbrinz, herb oil and chives

Alle unsere Burger & Sandwiches werden mit Pommes Frites,
Salat oder Gurken-Kakisalat serviert.

All our burgers & sandwiches are served with French fries, salad,
or cucumber-khaki salad.



HAUPTSPEISE / MAINS

KALB MILANESE 62
Kalbskotelett mit Panko, Rucola und Béarnaise Sauce
Veal Milanese with panko, rocket salad and béarnaise sauce

GINDARA 58
Schwarzer Kabeljau, mariniert in Miso, Daikon, Yuca, Platano
Blackcod, marinated in miso, daikon, yuca, platano

CHICKEN GYOZA 36
Poulet, schwarzer Triffel, Triffelemulsion
Chicken, black truffle, truffle emulsion

PENNE ALL’ARRABBIATA 24
Penne mit pikanter Tomatensauce,Taggiasca Oliven
Penne with spicy tomato sauce, Taggiasca olives



DESSERT / SWEETS

NUTS & CARAMEL 16
Karamellschnitte mit Felchlin Schokolade und Erdniissen
Caramel slice with Felchlin chocolate and peanuts

CREME BRULEE 14
Mit Himbeeren und Vanille
With raspberries and vanilla

MOCHI SELECTION 19
Variation von traditiionell handgemachten Mochis
Traditional handmade Mochi selection

GLACES UND SORBETS (PRO KUGEL) 5
Selection of ice creams and sorbets per scoop
Vanille Cioccolato Bergheumilch

Vanilla Chocolate hay milk
Schokolade Cru Chuao 68% Pistazien

Chocolate Cru Chuao 68% Pistachio

Erdbeere Espresso

Strawberry Espresso

Salzkaramell ® Amalfi Zitrone

Salted caramel Amalfi Lemon

Himbeere Sauerrahm

Raspberries Sour cream
SCHLAGRAHM 3

Whipped cream



\(‘ Vegetarian @ Vegan

DEKLARATION / DECLARATION

Auskunft iiber Allergene kdnnen Sie bei unseren Mitarbeitern einholen.
You can obtain information about allergens from our employees.

HERKUNFTSDEKLARATIONDECLARATION OF ORIGIN

Geflugel Schweiz Poultry Switzerland
Schwein Schweiz Pork Switzerland
Rind Schweiz Beef Switzerland
Kalb Schweiz Buffalo Switzerland
Wolfsbarsch Italien Seabass Italy
Kabeljau Nordatlantik Blackcod Northatlantic

Alle Preise verstehen sich in Schweizer Franken und inkludieren 7.7 % MwSt.
All prices are stated in Swiss Francs and include 7.7 % VAT




