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A WELCOME GUEST AMONG FRIENDS! 

We are delighted to welcome you and spoil you 
in our Restaurant Seeblick. 

 
You are entering the realm of our headchef Jakub Puda and 

restaurant manager Ramón Weigelt with their teams. 
 

Jakub's cuisine is characterised by freshness, love of the product and 
beautifully matched flavours.  

"Good cuisine does not have to be complicated. In a good kitchen, cooking 
is a thing of passion, done with a lot of love for the product. Just like it is 

here!" 
 

Ramón's service philosophy is to always be attentive, to leave you wanting 
for nothing and to know what you want by reading your eyes. 

"Professional and with a touch of wit and charm. We want to give our 
guests the feeling of the greatest hospitality!" 

 
 

Dear guests, you are in good hands here! 
I wish you many enjoyable times in our restaurant. 

 
Your host, Thorsten Knocke 
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STARTERS 

Green salad with pumpkin and honey vinaigrette, roasted seeds and 
croutons | CHF 11/8 

Mixed salad with croutons and roasted seeds | CHF 12/8.50 
Please select a dressing: Balsamic or French or Pumpkin  

Beef tartare with frozen fleur de sel egg yolk on onion crumble served with 
brioche | CHF 24 

Seared tuna in sesame coating with avocado tuna tartare and radish | CHF 
23 

 

SOUPS 

Pumpkin soup with coconut milk and ginger | CHF 13 

Pea cappuccino | CHF 12 

 

VEGETARIAN 

Grisons vegetable capuns with mountain cheese | CHF 24/17 

Vegetable spaghetti with smoked tofu, caramelised tomatoes and pistachios 
| CHF 24/17 

Pumpkin risotto with rocket | CHF 28/20 
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MEAT 

Veal escalope Viennese style, cranberries, lemon,  
with sweet potato fries and buttered vegetables | CHF 29 
 

Viennese veal escalope, cranberries, lemon,  
with sweet potato fries and buttered vegetables | CHF 38 
 

Cordon Bleu of pork, filled with Grisons meat and Lenzerheidner mountain 
cheese, served with fried potatoes and buttered vegetables | CHF 38 
 

Cordon Bleu of veal filled with Bündnerfleisch (Grisons dried meat) and 
Lenzerheidner mountain cheese, served with fried potatoes and buttered 
vegetables | CHF 47 
We traditionally roast our escalopes and Cordon Bleu in pork skins 
 

Fillet of beef with glazed shallots, port wine reduction,  
served with spaetzle and vegetables | CHF 64 
 

Lightly smoked corn-fed poulard breast with caramelised red wine jus, 
Basmati rice and leaf spinach | CHF 39 
 

Veal cutlet Zurich style with buttered rösti | CHF 46/33 

 

FROM TWO PERSONS 

Chateaubriand with Bernaise sauce, jus,  
sweet potato fries and vegetables | CHF 65 per person 
 

FISH 

Trout fillet with beurre blanc sauce, Basmati rice,  
semi-dried tomatoes and olives | CHF 35 

Scallops with cuttlefish risotto served with buttered vegetables | CHF 35/25 

  



 

A WELCOME GUEST AMONG FRIENDS 
 

The prices are stated in CHF and include VAT. 
 
 
 

 

 

DESSERTS 

Toblerone mousse with marinated kumquats | CHF 14 

Salted caramel cheesecake with wild berries | CHF 15 

Hot pear with almond-cinnamon sauce | CHF 15 

 
 

Information on allergens and additives can be found in our additional menu. Please 
speak to one of our serving team. 

 
 
 
 


