HELVTI-CHASCHTLI

MENU

“PLATTLI"
Royal ham from Toggenburg Alpine pork
Tick natural sausage * Mixed pickles « Walnuts -
Rye sourdough bread with nuts

LAMB’'S LETTUCE & RADICCHIO SALAD
Chopped egg * Croutons « Pumpkin seeds
Helvti dressing

PARSNIP & PARSLEY FOAM SOUP

FONDUE “CUVEE HELVTI-CHASCHTLI"
Our house blend is the result of a very special
gastronomic ménage a trois: together with the
renowned Maitre Fromager Rolf Beeler and our
wine partner Martel, we at Restaurant Helvetia

create a new fondue blend every year — our
vintage mix.

SERVED WITH THE HELVETIA “DIPPING MENU”

Fondue bread * Mountain potatoes from the Albula
Valley * Helvti schnitzel - the original, made from
veal

APPLE SORBET

Caramelised apple slice - Roasted hazelnuts

PER PERSON CHF 109.-

“HELVTI - CHASCHTLI"
WINE MAKER

WEINGUT ERICH MEIER,
Uetikon am See

SPARKLING WINE

Schaumwein Brut 2023

Chardonnay, Pinot Noir
75cl 79.-/ 1dl a 12.50

WHITE

Sauvignon Blanc
75cl 76.-/ 1dl a 10.50

Rauschling

75cl 79.-/ 1dl a 11.-

Chardonnay

75cl 89.-
RED

Pinot Noir Schwandi

75cl 89.-/ 1dl a 12.-
Merlot
75cl 94 .-

Pinot Noir Kirche
75cl 109.-

DISTILLED SPIRITS

Hammerstein, 251 Glasballon
2cl 8.50

Pinot Noir, Holzfass, 3 Jahre
2cl 7.50

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.-

WHITE

Rully, Les Cailloux, 2021
Maison Chanzy, Chardonnay
Cote Chalonnaise, Burgund
75cl 79.-
Le Haut-Lieu sec Vouvray, bio
2023

Domaine Huet
Chenin blanc, Loire
75cl 89.-
Dreissigacker Wunderwerk
Riesling 2019

Weingut Dreissigacker, Riesling,
Rheinhessen
75cl 98.-
Sancerre, bio 2023

Domaine Vacheron, Sauvignon
Blanc, Loire

75cl 89.-

Our staff will be happy to inform you
about allergens and intolerances.

TREASURES IN OUR
“WINE-CHASCHTLI"

WHITE

Completer, Malanserrebe
Malans, 2023
Graubinden, Weingut

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

Chassagne-Montrachet Les
Grandes Ruchottes, 1er cru
2020 / 2021

Lucien Le Moine

Chardonnay, C6te de Beaune
75cl 219.-

Domaine de Chevalier cru
classé en blanc, Pessac-
Léognan 2020

Sauvignon Blanc, Sémillon,
Bordeaux

75cl 189.-

RED

Pinot Noir Unique Malans
Graubinden, Weingut

Donatsch “Zum Ochsen”

Pinot Noir, Malans

75cl 219.-
Flascher Pinot Noir
Graubiinden

Daniel und Martha
Gantenbein

Pinot Noir, Flasch

75cl 229.-

Chateau Montrose 2e cru
classé 2013

St-Estéphe

Cabernet Sauvignon, Merlot,
Cabernet Franc, Petit Verdot

75cl 199.-
GRAPPA

Vecchio Moscato

Delea, Tessin

2cl 9.50

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

2cl 14.-

RED

Olymp, Pinot Noir Maienfeld
2021

Graubinden, Markus Stager
Pinot Noir, Maienfeld

75cl 139.-

Pinot Noir Passion Malans
2022

Graubinden, Weingut Donatsch
“Zum Ochsen”

Pinot Noir, Malans

75cl 1156.-

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

75cl 139.-

La Péira Terrasses du Larzac
2019

Weingut La Péira, Syrah,
Grenache, Languedoc-Roussillon
75cl 144 .-

Chateau Moncets Lalande de
Pomerol, 2020

Merlot, Cabernet Franc, Bordeaux
75cl 71.-

Les Pagodes de Cos St-Estéphe
2017

2éme Vin du Chateau Cos
d'Estournel, Cabernet Sauvignon,
Merlot, Bordeaux

75cl 109.-

FINE SPIRITS FROM THE

SPECIALTY DISTILLERY
“HUMBEL"

Basler Langstieler-Kirsch Nr.2

2cl 7.50
Seppetoni Kirsch Nr. 15
2cl 10.50

Roter Gravensteiner Apfelbrand
Nr. 20, bio
2cl 8.50

Roter Williamsbirnenbrand Nr. 9

2cl 9.50
Quittenbrand Nr. 12, bio

2cl 9.50
Mirabellenbrand Nr. 5, bio

2cl 9.50
Vieille Prune

2cl 7.50

All prices in CHF, including VAT.




