MENU

Welcome to the Hotel Waldhaus am See!
The Bernasconi family as well as the team wishes you a nice
time enjoy the meal and our spectacular view.

Job6po noxanosams 8 2ocmuHuyy Banoxayc am 33
Mbi npuznawaem Bac nonpo6osams Haliu u3bICKaHHble 6711004 U
)XesiaeM npusimHo20 annemuma.
C yBaxeHueM, ceMbsi bepHAckoHU u nepcoHan Bsnoxayc.

W LDHAUS
AM SLE

§T, M=5RITZ




COLD STARTERS X0/100Hble 3aKycKU

Mix your favourite salad at our salad bar ®
Hawiem 6ydeme Bbl MOXXeme cocmasums
CO6CMBEHHYIO CanamHylo KOMNO3UyUio U
3anpasums e€ cBoUM JII06UMbIM COYCOM

Dried ham from the region with melon
BsnieHas sBemyuHa ¢ ObiHell

Specialities of the region

Dried beef, ham, salsiz and pear bread o
Accopmu MsiCHoe U3 3H2a0uHa

(BsineHas 20850UHa, BSIeHAs BeMYUHA,

Kon4éHas konéaca, 6y/ika ¢ pyKkmoso-opexosoLli Ha4UHKOL)

Thinly sliced smoked lamb with salad

cep mushroom, rocket salad and parmesan 1,
Kapnayyo u3 cnezka kon4yéHol

SAZHSMUHBI

C casiamom, 6esibiMu epubamu,

napmesaHom u pykosodl

Shrimp cocktail with mixed salad MSC
served with melon
Kokmelisib u3 kpesemok

Smoked salmon with toast and butter
KonuéHblill 10cocb C mocmom u 1
CJ/IUBOYHbIM MAacJioM

Gourmet salad with king prawns
mushrooms and smoked salmon
Canam 2ypmaHckuli ¢ Kkpesemkamu, 2pubamu U KONYEHbIM 10COCeM

Goose liver tranche v
Grilled goose liver, served with salad and cherry tomatoes
XapeHas 2ycuHas neyeHb C canamom u NoMuUoopsl Yeppu

Duet of beef and salmon tatar v
Served with toast and butter
Tapmap u3 2080UHbI U JIOCOCA C MOCTIOM U MACJI0

Beef Tatar w
Served with toast and butter Y,
Tapmap u3 20890UHbI C MOCMOM U MACJ10

[0 Refine your tatar with one of the following whiskys
Ardbeg 10 years, (46 vol.%)
Edradour 10 years (40 vol.%)

® Vegetarian ¥ Lactose free % Gluten free
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WARM STARTERS [ops4yue 3aKycKu

Homemade Gnocchi “Piemontaise” ® 19.-
with tomato sauce and boletus % 14.-
JomauwiHue HboKKU C MOMAamHo-2puU6HbLIM COYCOM

Homemade noodles 26.-
with prawns and smoked salmon Y% 18.-
Jomaiwunas nanwa ¢ 2uzaHckumu Kpesemkamu u J10cocem

Capuns (Engadin Speciality)

KanyHy (Capmu no wseyapcku) 3 Stk. 17.-
in chard wrapped “Spdtzli” dough 2 Stk. 14.50
with milk bouillon, bacon and cheese 1Stk. 11.-
Soups Cynsbli

Beef bouillon 7.50
bynboH eosskuli

Beef bouillon with crepe julienne 7.50
Cyn nepnosblii no-2pay6oHOeHCKU

Vegetable soup “Italian style“ ® 9.-
MuHecmpoHe no-meccuHcku

Creamy Barley Soup 9.50
losskuli cyn ¢ sYMeHeM

Creamy Tomato Soup & 9.50
Cyn-niope moMamHbii

Bouillabaisse 16.50
Cyn pbl6HbIl C WAPpaHoM

Lobster soup 16.50

Cyn us omapa



SPECIALITIES OF OUR KITCHEN BRIGADE
CneyuasbHocmu Haweli KyxHe 6puzaobl

Ravioli stuffed with mushrooms ®

served with a fine cream sauce .
JomaiuHue nesibMeHU NO-UumManbaHcKu

C 2u6amu 8 CIUBOYHOM COyCe

Risotto with mushrooms #
Puzommo ¢ zpu6amu

Spaghetti Bolognese
Cnazemmu c coycom 60/10Hbe3e Y

Spaghetti Aglio Olio, Napoli or Pesto ® w
Cnazemmu ¢ YeCHOYHO O/IUBKOBbIM, MOMAMHbIM U/IU Y
PYKKOJI0-UCMALUKOBbIM COYCOM

Rosti “Waldhaus”

Hash browned potatoes with mushroom ragout, gratinated with cheese
Péwmu "Banoxayc" (Hamépmbili xapeHblli kapmodgesib 8 popme sienéuiku)
3aneyéHHble ¢ epubamu u CbipoM

Rosti ,Alp Style“
Hash browned potatoe bake with bacon and cheese
Péwmu no anbnuticku 3ane4yéHHblie ¢ 6eKOHOM U CbIpOM

Buckwheat noodles with cheese and vegetables
FpeyHeBas naniia c CbipoM 1 0BOLLAMM

Polenta with boletus stews
KykypysHas kawa c epubamu
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MAIN COURSE OCHOBHbIe 6711004d

Cordon bleu

Breaded veal escalope stuffed with ham and cheese %
[MaHupoBaHHbIl WHUYes b U3 MeasimuHbl,

HAYUHEHHbIU BSI/IEHOU BeMYUHOU U CbIpOM

Escalope Engadine style

Egg-battered Veal escalope pan fried, %
stuffed with mushrooms, ham and spinach,

served with mushroom cream sauce

XKapeHblili 8 sitiye WHUYesb U3 mesissimuHbl,

Ha4yuUHEHHbIU epubamu, Bs/1eHol BemyuHou u

WINUHAMOoM B 2pUGHOM CJTUBOYHOM COyCe

Vienna Schnitzel
Breaded veal escalope %
BeHckull WHuUyesb u3 meagsmuHbl

Stroganoff russian style

with paprika sauce, peppers, .
mushrooms and cucumber

['08S0UHA NO-CMPO2aHOBCKU B COyce U3 nepud,

WAaMNUHbOHOB, 02ypU08

Piccata Risotto

Veal escalope pan fried in eqqg batter, garnished with %
asparagqus tips and mushrooms, served with saffron risotto

XKapeHblili 8 stiye WHUYesb U3 MmesissimuHbl,

2apHUPOBAHHBIU cnapxeli, WIAMNUHbOHAMU U

puzommo c wagdpaHom

Sliced veal Zurich style

with a creamy mushroom sauce, %
served with hash brown potatoes

TensmuHa no-ylopuxcku 8 2pU6HOM

C/IUBOYHOM Coyce C péwmu (Hamépmbll >kapeHbit

kapmogesnb 8 popme nenéuwiku)

49.-
42.-

49.-
42.-

48.00
41.-

55.00
45.-

49.-
42.-

48.00
41.-

Our main courses are served with fresh salad from the buffet and vegetables
as well as either French fries, rice, Swiss hash browned potatoes or noodles

Bce Bmopeie 651100a nooaomcs Ha Bawi 8b160p €O CBEXUM CAAMOM, 0B0UWAMU,
omsapHbIiM Kapmodgesnem, kapmogenem dpu, pucom, péumu (Hamépmeii

xapeHsbili kapmodgesib 8 popme enéwiku) unu MakapoHamu.



GRILL Tpusb

Entrecote / Sirloin steak ws & 200g  47.-
AHmpekom 1409  38.-
Beef tenderloin v & 200g  55.-
dune 2oBsKbe 1409  42.-
Veal steak w & 180g  52.-

buguwimexc HamypanbHbIL U3 MeIMUHbI

With different sauces :
Sauce Béarnaise
Herb butter , Cafe de Paris“
Creamy Whisky sauce:
- Ardbeg 10 Years
- Edradour 10 Years

Our grill specialities are served with fresh salad from the buffet and vegetables as
well as either French fries, rice, Swiss hash browned potatoes or noodles

Bce 6n1100a c epuns nodaromcs ¢ cynom 00MawiHe20 Npu20mosJsieHuUsl, CBeXUM
Ca1amom u OexxypHbIM 2apHUPOM.



FISH pbiba

Trout filet ¥ 43.-
Spiced with salt and pepper

Served with potatoes and vegetables

3aneqéHHas goperb

Pan fried sole filets with white wine sauce 54.-
served with boiled potatoes or rice and vegetables
Mopckoli A3bIK 3ane4éHHbIl C 6e/1bIM BUHOM

Pan fried sole 54.-
served with boiled potatoes or rice and mixed vegetables
XKapeHbili MOpcKoU A3bIK

Sautéd king prawns 54.-
fried with herbs and served with boiled potatoes or rice

and assorted vegetables

[ueaHmckue Kpesemku no- 0oMawiHemy

Our fish dishes are all served with fresh salad from the buffet

B kauecmse eapHupa K pbibe Bbl MoXxeme Bbibpams Ha CBOU BKYC cBexul
canam, oBoujU, omsapHol kapmodgpesb unu puc.



DISHES FOR two [TocyOa 0715 08yx

Fondue chinoise 250gr meat p.p.
Meat fondue in bouillon, cooked at the table,

served with fresh fruit, homemade sauces, french fries or rice

MscHoe ¢oHOI no-kuma’iicku

nodaémcs co csexumu gpykmamu, coycamu

O0omauwiHez0 npu2omossieHusl u kapmodgenem gpu

unu pucom

Refine your fondue with deer meat 100g
Additional meat 100g beef tenderloin

Chateaubriand from the grill with béarnaise sauce
Lllamo6puaH (cmelik u3 20850uUHbl) Ha 2pusie B coyce 6eapH33 C
osowyamu, kapmogesnem gpu, pucom uiu MakapoHamu

All dishes are served with fresh salad from the buffet

bntoda u3 ceipa nodaomcs Co CBeXuM canamom.

Price p.p.
58.-

10.-
15.-

59.-



THE FOLLOWING DISHES ARE SERVED IN OUR
FONDUESTUBLI AND THE STUVETTA -

Meat Fondue

Price p.p.

Fondue chinoise 250gr meat p.p. 58.-
Meat fondue in bouillon, cooked at the table,
served with fresh fruit, homemade sauces, french fries or rice

Refine your fondue with deer meat 100g 10.-
Fondue bourguignonne 250gr meat p.p. 67.-
Meat fondue, fried at the table in hot oil, served with fresh fruit,
homemade sauces, french fries or rice

Additional meat 100g beef tenderloin 15.-
Cheese Fondue ® 39.-
House mixture 39.-
Four different swiss cheeses, white wine, Kirsch and spices
Motié-Motieéd 42.-
Choice of swiss cheeses from Gruyére and Vacherin,
white wine, Kirsch
Whiskyfondue® 43.-
Choice of swiss cheeses from Gruyére and Vacherin,
white wine and Whisky Ardbeg 10 Years
Truffle-champagne Fondue® 48.-

Four different swiss cheeses, white wine, Kirsch and spaces
champagne and black truffles

All dishes are served with bred, fresh potatoes, sundriet Tomatos pickled cucumbers,
pickled Champignons, pickled onions, pear and garlic



Raclette »

..to wipe off 49.-

..from the Raclette oven 52.-

You have the choice between the following different cheeses

Glacier Raclette cheese (traditional)
Smoked Raclette cheese
Raclette cheese withe goat cheese

All dishes are served with fresh potatoes, sundried Tomatoes, pickled cucumbers,
pickled mushrooms, pickled onions, pear and garlic

Upgrade your Raclette from the oven with the following ingredients:

Beef stripes 100g 15.-
Bacon 50g 5.-
Grilled vegetables 30¢g 6.-

All dishes are served with fresh salad from the buffet

We only use fresh products from the dairy in Pontresina.



