
La Grotta 

 

We serve our dishes from 6 until 10 p.m. 

 

 

 

Dear Guests 
 

A very warm welcome at our restaurant “La Grotta”. Our restaurant managers Miska and 

Marina with her team will pamper you with some Swiss specialties like cheese fondue & Raclette 

as well as French and Asian fondue. Special experiences are the meals of the hot stone, which have 

their origin also in Asia. In our wine list you will find the fondue fitting wines of the best 

vineyards in Switzerland.  

 

Family Zegg & team wish you a nice evening! 

 

Starters & Soups 
 

Grison barley soup       CHF 12.00 
 

Cabbage salad with bacon    CHF 7.00  
 

Small mixed salad     CHF 11.00  

 

Fondue & Raclette 
 

Samnauner cheese fondue with white bread  CHF 27.00 per Pers. 
 

Samnauner cheese fondue with white bread,  CHF 33.00 per Pers. 

bacon and mushrooms 
 

Samnauner cheese fondue royal     CHF 36.00 per Pers. 

with white bread, original air-dried beef  

Grisons style and pickled vegetables 
 

Walliser Raclette à discrétion     CHF 39.00 per Pers. 

with potatoes and pickled vegetables  
     

Fondue Bourguignonne (min. 2 persons)  CHF 44.00 per Pers. 

with beef      
 

Fondue Bourguignonne (min. 2 persons)  CHF 54.00 per Pers. 

with beef and 3 prawns    
 

Fondue Chinoise (min 2 persons)   CHF 44.00 per Pers. 

with beef and chicken breast  



La Grotta 

 

We serve our dishes from 6 until 10 p.m. 

 

 

 

Specialities from the hot stone  
 

with 200 gram beef filet    CHF 52.00  per Pers. 
 

with 100 gram beef     CHF 42.00  per Pers. 

and 100 gram pork filet      
 

with 100 gram beef     CHF 53.00  per Pers. 

and 4 prawns       
 

with 9 prawns      CHF 52.00  per Pers. 
 

We serve rice, French fries or potato wedges and divers sauces to fondue Chinoise 

and Bourguignonne as well as to the specialities from the hot stone.  

Each meat fondue is accompanied by fresh fruits.  

 

Fondue Chinoise after a original recipe (min. 2 persons) 
 

with soup, beef, chicken breast, scallop, prawns, mushrooms, ginger, rice, bamboo 

shoots, glass noodles, Chinese cabbage, carrots, oyster sauce, soy sauce  

& chilli sauce 
 

CHF 59.00  per Pers. 

 

Dessert Specialities 
  

Mousse „ La Grotta“     CHF 12.00 

Crème Brûlée with fruits and ice cream 
 

Fresh half pineapple     CHF 9.00 
 

Chocolate fondue min. 2 persons   CHF 26.00 per Pers. 

with fresh fruits 
 

We obtain our whole meal selection from the following countries and regions: 

Beef & veal*: Argentina, Austria, Brasil and Germany 

Poultry: Italy, Germany und France  

Pork*: Austria, Germany 

*Can be produced with antibiotics 

and other products. 

 

 


