
 

 
 
 
 
 
 
 

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 
 
 
 

Salad from organic beetroot  
with mango, sesame & homemade ginger-beetroot vinaigrette  CHF 18.50 
 
 
 

Cauliflower with apple & baby spinach 
pomegranate seeds, hummus & saffron cashews    CHF 17.— 
 
 
 

Beef carpaccio with parmesan cream, pickled red onion    CHF 24.— 

& marinated rocket salad 
 
 
 

Colourful, seasonal leaf salad with croûtons      CHF 13.—
          

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



 

 
 
 
 
 
 
 

from the home made pots of soup 
 
 

traditional Grisons barley soup       CHF 13.— 
 
 

Curry lemongrass soup with sesame sticks     CHF 14.— 

 
 
Watercress soup with Alpine flower blossoms     CHF 15.— 
 

 
 

 
 

Alpina Classics & Winter 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  41.50 

 
 
 
Swiss veal steak 
herb risotto served with grilled vegetables    CHF 54.50 
 
 
 
Tender braised Swiss veal cheek with potato mash     CHF 49.50 
& roasted Valser organic beetroot  
 
 
 

 
 



 

 
 
 
 
 
 
 
Tagliatelle with fried salmon cubes    CHF   33.50 
pink pepper sauce and baby spinach     
 
 

>> as a vegetarian option: 
    with poached organic egg from Vals    CHF 28.— 

 
 
 
Creamy herb risotto      
with grilled vegetables & Parmesan shavings    CHF 30.50 

 
 
 

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.— 

 
 
 
 
 
 

We use the following ingredients in our dishes: 
Pork and veal sourced from the region and Switzerland, depending on availability. 

Beef sourced from organic farms in Vals and Switzerland, depending on availability. 
Lamb sourced from Vals and Scotland, depending on availability. 

Rabbit and poultry sourced from Switzerland and France.  
Game sourced from local hunting grounds and the EU, depending on availability. 

Salmon from Lostallo, Switzerland. 
 

We source our bread from the Peng bakery in Vals, 
 which makes bread from Swiss products. 

 
 

Information on ingredients and allergens is available  
on request from our service staff. 

 
 

 



 

 
 

 
 

Desserts 
 
 
home made fruit crumble tarte with whipped cream     CHF    8.50 
 
 

Toblerone mousse with candied kumquats     CHF  14.50 
 
 

Crème brûlée with a small scoop of raspberry sorbet    CHF  13.50 
 
 

Lime Panna Cotta with Dill crumble      CHF 12.50 
 
 

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  19.50 
(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               per scoop CHF   5.— 
 
 

>>>with whipped cream        CHF   1.80 


