HELVTI-CHASCHTLI

MENU

“PLATTLI” - SWISS CHARCUTERIE BOARD
Air-dried beef from Jumi ¢« Tick-Naturwurst
mixed pickles « walnuts
pear bread crisps

LAMB'S LETTUCE SALAD
Chopped egg * croutons « pumpkin seeds
chives « Helvti dressing

JERUSALEM ARTICHOKE FOAM IN A CUP
Black truffle « chervil

FONDUE “CUVEE HELVTI-CHASCHTLI”

Our signature blend is the result of a very special
gastronomic “ménage a trois”": together with
renowned Mafitre Fromager Rolf Beeler and our
wine partner Martel, we at Restaurant Helvetia
create a new fondue blend every year — our very
own vintage blend.

SERVED WITH THE HELVETIA “TUNKLIMENUO”
Fondue bread * mountain potatoes from the Albula
Valley
Helvti-Schnitzeli - the original, made with veal

MERINGUE WITH “SEELI"
Meringue « mandarin-lemon cream * pistachios
cranberries

PER PERSON CHF 109.-

“HELVTI-CHASCHTLI"
WINZER

Francisca & Christian
Obrecht, Jenins
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SPARKLING

Brut Rosé, bio
Pinot Noir, Pinot Meunier

75cl 82.-/ 1dl a 12.50
150cl 159.-
Brut Nature Blanc, bio
Chardonnay

75cl 94 .-

ROSE

Blanc de Noir Schiefer, bio
Pinot Noir

75cl 69.-/ 1dl a 10.50

WHITE

Chardonnay, bio
75cl 84.-/ 1dl a 12.50

«TROUVAILLE»
ORANGE

Completer Solera, bio

75cl 134.-

RED

Trocla Nera Pinot Noir, bio
75cl 98.-/ 1dl a 14.50
150cl 159.-

Monolith Pinot Noir, bio
75cl 109.- / 1dl a 16.-
150cl 189.-

DECLARATION
Beef, pork, veal, bread: CH




CHAMPAGNE BRUNO
PAILLARD

Premiére Cuvée, extra brut
Pinot Noir, Chardonnay, Pinot
Meunier

75cl 114.- / 1dl 17.-

Premiére Cuvée, extra brut
Pinot Noir, Chardonnay, Pinot
Meunier

150cl 229.-

Cuvée 72
Pinot Noir, Chardonnay, Pinot
Meunier

75cl 129.-

Blanc de Blancs, extra brut
grand cru
Chardonnay

75cl 139.-

Rosé Premiére Cuvée, extra
brut

Pinot Noir, Chardonnay, Pinot
Meunier

75cl 129.-

Blanc de Blancs, extra brut
2014
Chardonnay

75cl 189.-

NPU “Nec Plus Ultra”, extra
brut 2009
Pinot Noir, Chardonnay

75cl 294.-

WEISS

Macon Fuissé, 2023
Domaine Jubare, Chardonnay
Méaconnais, Burgund

75cl 69.-

Le Haut-Lieu sec Vouvray, bio
2023

Domaine Huet

Chenin blanc, Loire

75cl 74.-

Dreissigacker Wunderwerk
Riesling 2019

Weingut Dreissigacker, Riesling,
Rheinhessen

75cl 98.-

Sancerre, bio 2025
Domaine Vacheron, Sauvignon
Blanc, Loire

75cl 89.-

TROUVAILLEN USEM
“WYCHASCHTLI”

WEISS

Completer, Malanserrebe
Malans, 2024
Graubinden, Weingut

Donatsch “Zum Ochsen”
Completer, Malans
75cl 159.-

Meursault Les Cras 1er cru,
2022

Arnaud Baillot

Chardonnay, C6te de Beaune
75cl 189.-

Brane-Cantenac Blanc
Bordeaux, 2023

Chéateau Brane-Cantenac,
Sauvignon Blanc, Sémillon,
Bordeaux

75cl 119.-

ROT

Pinot Noir Unique Malans
2020
Graubinden, Weingut

Donatsch “Zum Ochsen”

Pinot Noir, Malans

75cl 219.-
Flascher Pinot Noir
Graubiinden, 2021

Daniel und Martha
Gantenbein

Pinot Noir, Flasch

75cl 229.-

Chateau Léoville-Barton 2e
cru classé, 2012

St-Julien

Cabernet Sauvignon, Merlot,
Cabernet Franc

75cl 149.-

GRAPPA

Filo di Seta Grappa di Uva
Moscato

Delea, Tessin

2cl 8.50

La Bionda Grappa Ticinese
Delea, Tessin
2cl 12.-
La Bruna Grappa Ticinese
Delea, Tessin

2cl 14.-

ROT

“Flascher Pinot H”, 2023
Graubinden, Christian Hermann
Pinot Noir, Flasch

75cl 139.-

Pinot Noir Passion Malans
2023

Graubinden, Weingut Donatsch
“Zum Ochsen”

Pinot Noir, Malans

75cl 1156.-

Quattromani, 2022
Brivio, Delea, Gialdi, Tamborini
Merlot, Cuvée Ticino

75cl 139.-

Omnia Chateauneuf-du-Pape
2020

Rotem & Mounir Saouma,
Grenache, Syrah, Cinsault,
Counoise, C6tes du Rhdéne

75cl 129.-

Chateau Moncets Lalande de
Pomerol, 2022

Merlot, Cabernet Franc, Bordeaux
75cl 71.-

Chateau Phélan-Ségur, 2019
Cabernet Sauvignon, Merlot, St-
Estéephe, Bordeaux

75cl 98.-

SPIRITUOSEN VON DER
SPEZIALITATEN
BRENNEREI “HUMBEL"

Seppetoni Kirsch Nr. 15

2cl 10.50

Roter Williamsbirnenbrand Nr. 9

2cl 9.50
Quittenbrand Nr. 12, bio
2cl 9.50

Alle Preise in CHF, inkl. MWST.

Beziglich Allergenen und
Unvertraglichkeiten informieren
Sie unsere Mitarbeitenden gerne.
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