
 
 
 
 
 
 

Welcome to the „Alpina Vals“ 
 

Enjoy delicious meals from our kitchen  
and let our winelist seduce you 

 
 
 
 

Starters and salads 
 
 
 

Various appetizers of charcuterie & cheese from Vals 
& the region with self-pickled vegetables served  
on a wooden board with homemade fruit bread    CHF 30.50 
 
ideally for 2 people to share 
 
 
Field salad with pickled pumpkin                          
Feta cheese & pumpkin seed vinaigrette      CHF 16.50 
 
 
 

Salad from organic beetroot from Vals "Farm Padanatsch Vals"  
with mango and sesame        CHF 17.50 
 
 
 

Colourful, seasonal leaf salad with croûtons      CHF 13.—
          

Salad served with your favourite dressing:  
French-Dressing, balsamico-Dressing or cranberry-dressing 
 
 
 
 
 

from the home made pots of soup 
 
 

traditional Grisons barley soup       CHF 13.— 
 
 

Potato and parmesan soup 
with puff pastry cheese stick       CHF  14.— 
 



 
 
 

 

 
 

Game scents  
 
 

Entrees 
 
 

Carpaccio of deer served  
with Parmesan cream & pickled red onions     CHF 23.50 
 
 

Sautéed slices of game with a salad bouquet 
autumnal fruits, roasted nuts and  
cranberry-dressing as a starter  CHF 20.50 
 as a main course  CHF 33.— 
 
 
Pumpkin-soup with caramelized pumpkin seeds & oil    CHF 14.— 
 

 
Mains 

 
 
“Gulasch of Game” marinated & diced pieces of slowly-cooked game 
with a red wine pear, „Pizokel“ and a variation of seasonal vegetables  CHF  39.50 
 

>>Pizokels<< semolina dumplings, big „Spätzle“ 
 
 
Venison cutlets 
accompanied by “Bergeller Dumplings” with potted figs, 
and autumnal vegetables    CHF   48.50 
 
 
roasted entrecôte of chamois gratinated with 
Valser honey-nut-crust 
served with „Polenta“ and a seasonal vegetable variation             CHF   52.50 
 

>>polenta<<  organic maiz flower 
 
 
« Game without game » a vegetarian plate with Bergeller dumplings, 
braised red cabbage, caramelised chestnuts and pickled fruits  CHF   36.— 

 
where possible we source our game from the hunters from Vals & surroundings 



 

 
 
 
 
 
 
 
 

Classics & autumn delights 
 
 
 
 
Tender Steak of pork from our valley, served with „Pizokels“  
and seasonal vegetables     CHF  39.50 
 

>>Pizokels<< semolina dumplings, big „Spätzle“ 
 
 
 
 „Viennese Schnitzel“ crumbed escalope of veal with french fries 
Colourful vegetables, served with cranberries     CHF  41.— 

 
 
 
homemade potato gnocchi     
with pumpkin & chestnuts, thyme butter    CHF 30.50 
 
 
 
Ticino polenta with sautéed mushrooms from the forests of Vals 
Port wine figs & Taleggio sauce    CHF 29.50 
 
 
 

Capuns  „regional speciality“  

>>Capuns<< big dumpling with small cubes of dried meat, 
wrapped in a spinach beet, gratinated with local cheese    CHF  29.— 
 

Capuns as a vegetarian dish     CHF  29.— 

 
 
 
breaded escalope of pork with french fries    CHF 31.— 

 
 
 

here at Alpina we take pride in offering you the highest quality meat sourced  
from local  and regional bio/ organic suppliers.  If unavailable locally, we import quality  

lamb fromEurope  best hare and poultry comes from France.  
Our game is local or sourced from our Austrian neighbours. 



 
 

 

 

 
 

 
 

Desserts 
 
home made fruit crumble tarte with whipped cream     CHF    8.50 
 
Chocolate cake with homemade blood orange ice-cream   CHF  15.— 

 
„Vermicelles“  Chestnut-Spaghetti with Vanilla-ice cream   CHF  13.— 

 
Mousse of chestnuts with caramelised chestnuts and grapes  CHF  14.50 

 
Crème brûlée with a small scoop of raspberry sorbet    CHF  11.— 

 
something small and sweet: “Affogato” 
Vanilla ice cream tossed with a freshly brewed espresso shot  CHF  10.— 

 
Selection of soft & hard cheese served with homemade fruit bread CHF  19.— 

(available in the evening) 
 
 
 
 

Coupes, ice cream & homemade sorbets 
 
 

 
Sundae “Iced coffee Alpina”       CHF 12.50 

 
„Danemark - Sundae“ 
Vanilla ice cream with warm chocolate sauce  
and roasted almonds        CHF 12.— 

 
Caramel ice cream - Sundae       CHF 12.— 

  
Refreshing pear sorbet with iced  „Williams“     CHF 14.— 

  
Ice cream flavours:        
Vanilla, chocolate, strawberry, mocca, yoghurt, caramel      per scoop CHF   4.30 
 
Home made sorbets &  home made ice cream 

Raspberry, mango, baileys, nut               per scoop CHF   5.— 
 
 

>>>with whipped cream        CHF   1.80 


