CHAMPAGNE

GLASS
Billecart-Salmon Brut Réserve 26
Ruinart Blanc de Blancs 35
Dom Pérignon 2013 60
Billecart-Salmon Brut Rosé 36
WHITE
GLASS
Sancerre 2021 14

Domaine Jean-Max Roger, Loire, France

Malanser Sauvignon Blanc 2021 17
Peter Wegelin, Grisons, Switzerland

Bourgogne Blanc Les Sétilles 2020 15
Olivier Leflaive, Burgundy, France

Etna Bianco 2022 18
Tenuta delle Terre Nere, Sicily, Italy
ROSE

GLASS

Whispering Angel 2022 15

Chateau d’Esclans, Cote de Provence, France

RED

GLASS
Rosso di Montalcino 2020 12
Mastrojanni, Tuscany, ltaly
Maienfelder Pinot Noir Pilgrim 2020 19
Clos St. Jean, Rhone, France
Muga Reserva 2018 18
Bodegas Muga, Rioja, Spain
La Croix Ducru-Beaucaillou 2019 26
Chateau Ducru-Beaucaillou
Saint-Julien, Bordeaux, France

SWEET

GLASS

Tokaji Sweet Szamorodni 2017 17

Budahazy, Tokaj, Ungarn

BOTTLE

160
230
455
210

BOTTLE

80

110

90

120

BOTTLE

90

BOTTLE

85

130

120

165

BOTTLE

110

All prices are quoted in Swiss Francs and include VAT.



COCKTAILS



HOT DRINKS FOR
LAZY SKIERS

25

BULL SHOT
Vodka, Beef Broth, Lemon Juice, Spices

BOOSY HUNTER
Cachaca, Black Tea, Lime Juice, Honey

WINTER SPRITZ
Aperol, White Wine, Apple Juice, Passion Fruit Syrup

HOT NEGRONI
Campari, Mulled Wine, Cranberry Juice, Juniper Berries

SLOPES MULE
Vodka, Apple Juice, Fresh Ginger, Honey

MANDARINE TODDY
Cognac, Mandarin Liquer, Mandarin Juice
Cinnamon, Nutmeg

IRISH COFFEE
Irish Whiskey, Coffee, Double Cream, Sugar

MELLOW CHOCOLATE
Bailey’s Cream, Hot Chocolate, Cinnamon, Marshmallow

BEHIND THE TREES
Rum, Galliano, Rooibos Tea, Fresh Mint

SOBER’S TODDY
Orange juice, cinnamon, lemon, spicy Honey

THE COOL DOWN

25

PARADISO SPRITZ - WINTER EDITION
secret recipe
based on swiss vermouth
bubbles and cloudy oranges

PARADISO SPRITZ - SUMMER EDITION
secret recipe
based on orange with a mountain twist

PARADISO LIMONCELLO SPRITZ

homemade Amalfi Limoncello
champagne, soda, basil

All prices are quoted in Swiss Francs and include VAT.



NON ALCOHOLICS

20

VIRGIN NEGRONI
Rebels 0.0% Gin Alternative,
Rebels 0.0% Aperitif Alternative San Bitter

VIRGIN ‘N’ STORMY
Rebels 0.0% Rum Alternative, Fresh Lime Juice,
Black Tea Syrup, Ginger Beer

ZEROQUIRI
Rebels 0.0% Rum Alternative, Fresh Lime Juice, Sugar

SPICY PUNCH
Grapefruit Juice, Lemon Juice, Spiced Honey Syrup

GIN & TONIC
BUT NON ALCOHOLIC

20

REBELS
Rebels 0.0% Gin Alternative
Dehydrated Orange, Tonic Water

SIEGFRIED
Siegfried Rheinland dry Gin
Fresh Lime, Tonic Water

SEEDLIP

Seedlip spice 94
Pepper, Fresh Lemon, Tonic Water

All prices are quoted in Swiss Francs and include VAT.



SOME MORE HITS
[SAMORITZ]

25

BLACK FOREST 52
Kirsch, Cherry Heering, Hot Chocolate, Whipped Cream

THE SUCKER CAKE
Cognac, Apricot Brandy, Creme de Cacao Brown

STRUDEL DAIQUIRI
Butter Rum, Disaronno, Apple Juice, Cinnamon

Also available as shots
16

A SHOT IN PURGATORY

16

MONKEY BRAIN
Sambuca, Bailey’s, Grenadine Sirup

DON’T EAT YELLOW SNOW
Black Vodka, Cointreau, Lemon Juice

LIQUID ECSTASY
Grey Goose Vodka, coffee liquor, espresso

All prices are quoted in Swiss Francs and include VAT.



THE BAD ROOTS
CLASSICS FROM THE PALACE

25

EGG NOG
Rum, Cognac, Cream, Egg Yolk, White Sugar,
Cinnamon, Nutmeg

BLOODY MARY
Vodka, Lemon Juice, Tomato Juice, Spices

ST MORITZINO
Vodka, Cointreau, Orgeat Sirup, Lemon Juice

MALOJA SNAKE
Amaro Braulio, Brown Sugar, Fresh Lime

DELIRIUM TREMENS
(GOOD COMPANY NEEDED)

75

MONGOLIAN MOTHERF#@!ER SKI BOOT
(No need to write something that will be forgotten)

GROLLA DELL’AMICIZIA
Grappa, Genepy, Coffee, Free Hangover

(P)RAULIO

GOLIATH
18 Liter only @ Paradiso Mountain Club

3333

Braulio Shot
10

Homemade Amalfi Limoncello
<Fatto con Amore>

15

All prices are quoted in Swiss Francs and include VAT.



DRAFT BEER

50CL 14
Engadiner Bier Bernina Lager 4.8%
Engadiner Bellavista Weizenbier 4.6%
33CL 10
Engadiner Bier Bernina Lager 4.8%
Engadiner Bellavista Weizenbier 4.6%

—— NON ALCOHOLIC BEER

CHF
14

Schneiders Weisse 50cl
Leermond 33cl 10

SOFT DRINKS

Paradiso housemade Herbal Ice Tea 60cl CHF14

CHF9
Coca Cola 33cl
Coca Cola Zero 33cl
Fanta 33cl
Sprite 33cl
Gazosa Blueberry 35cl
Gazosa Strawberry 35cl
Gazosa Citro 35cl
Gazosa Orange 35cl
Fever-Tree Premium Tonic Water 20cl
Fever-Tree Ginger Beer 20cl
Fever-Tree Ginger Ale 20cl
Schweppes Bitter Lemon 20cl
Red Bull 25cl
Rivella Rot 33cl
Rivella Blau 33cl
Michel Tomato Juice 20cl
San Bitter Analcolico Red 10cl
MohI Saurer Most ohne Alkohol 50cl CHF14
Moéhl Saurer Most mit Alkohol 50cl CHF14

All prices are quoted in Swiss Francs and include VAT.



MINERAL WATER

Mountain Spring Water Sparkling 60cl
Mountain Spring Water 60cl
COFFEE & TEA

Coffee Portion

Espresso

Double Espresso

Cappuccino

Latte Macchiato

Hot Swiss Chocolate or Ovomaltine

Choice of Tea and Infusion by Glattfelder St. Moritz
China White Monkey (Green Tea)

Earl Grey

Darjeeling

Waldbeer

Trais Fluors (Herb Tea)

Pfefferminz

Verveine

Chai Tea (served with milk)

Punsch by Goba (hot or cold)
Ewigi Liebi (raspberry & lavender)
Flauder (elderflower)
Tausendsassa (honey & thyme)

10

CHF

12
12
12

— MORE COFFEES AND TEAS —

THE FUN FACTOR WAS JUST DIALED WAY UP

Café Paradiso
Ovi Paradiso
Schamli-Pflimli
Kaffee Fertig
Kaffee Luz
Bombardino
Irish Coffee
Coretto Grappa

CHF

25
25
19
17
17
25
25
20

All prices are quoted in Swiss Francs and include VAT.



FOOD MENU



STARTERS / APERO

OYSTERS #G0R
gillardeau oysters n°2 (3pcs)
sauce mignonette, rye bread and butter
gillardeau austern n°2 (3 stiick)
sauce mignonette, roggenbrétli und butter
40

LOBSTER ROLL A.B.C.D.E.G.L
soft hot dog bun, seaweed buttered lobster

green apple, celery, iceberg lettuce
crispy onion and spicy mayonnaise

hot dog bun, hummer mit algenbutter
griiner apfel, sellerie, eisbergsalat

frittierte zwiebel, scharfe mayonnaise

58

SPINACH AVOCADO BOWL HMo.
baby spinach, avocado, granny smith, hazelnut, raisins
pomegranates, pomelo, citrus dressing
baby spinat, avocado, granny smith, haselnuss, trauben
granatapfel, pomelo, zitronendressing
34

TUNA TATAKI ADPFENO.
teriyaki sauce, sesame seeds
daikon, shiso cress
teriyaki sauce, sesamkérner
daikon-rettich, shiso kresse
41

CRISPY CHICKEN SALAD Ac¢GMmo.
iceberg lettuce, thousand island dressing
bacon, parmesan, focaccia croutons
eisbergsalat, thousand island dressing
speck, parmesan, focaccia croutons
38

KOREAN BBQ CHICKEN DRUMSTICKS AFNo.
35

All prices are quoted in Swiss Francs and include VAT.



STARTERS / APERO

LA PLANCHE MONTAGNARDE to share #¢¢
cold cuts and cheese from the valley
terrines, paté en croute, maggia bread
engadiner trockenfleisch spezialitdten
mit regionalem kédse & terrinen
pastete im blatterteig, maggia brot
62

PINSA ROMANA

WITH TRUFFEL #¢
porchetta, burrata and truffle
porchetta, burrata und triiffel
240 white alba truffle / weisser alba triiffel
110 black périgord truffle / schwarzer périgord triiffel

VEGETARIAN #¢
zucchini, aubergine
burrata, garlic oil, basil
zucchini, aubergine
burrata, knoblauchél, basilikum
48

All prices are quoted in Swiss Francs and include VAT.



SOUPS

GRISONS BARLEY SOUP
BUNDNER GERSTENSUPPE #¢.L.
air dried meat and chives
bdndnerfleisch und schnittlauch
28

TANTANMEN RAMEN ACEFLN.O.
ramen noodles, pulled pork
chili miso, pak choy, onsen egg
ramen nudeln, pulled pork
chilli miso, pak choi, onsen ei
45

PASTA

SPAGHETTI NAPOLETANA #
tomatoes, basil and lemon zest
tomaten, basilikum, zitronenzeste
32

DEER RAGOUT PAPPARDELLE #
deer ragout, sautéed porcini mushrooms
tomato, shallot, garlic and thyme
rehragout, sautierte steinpilze
tomate, schalotte, knoblauch und thymian
48

PENNE BOLOGNESE #¢t0
minced beef, tomato
hackfleisch vom rind, tomaten
38

MEZZE-MANICHE CARBONARA #¢6
guanciale, egg yolk, pecorino
guanciale, eigelb, pecorino
38

All prices are quoted in Swiss Francs and include VAT.



BBQ MAINS

COTE DE BOEUF TAGLIATA STYLE ¢£L
served with rucola, cherry tomatoes
grana padano shavings
jack daniel’s gravy
pommes frites (for two)
serviert mit rucola, kirschtomaten
grana padano, jack daniels sauce
pommes frites (fiir zwei)

130

PORK SPARERIBS BBQ-STYLE #¢6oN.
40

PALACE BEEF BURGER #¢6GoN
dry-aged black angus beef (200gr)
bacon, gruyére cheese
port-glazed caramelized onions, bbq sauce
also plant-based “beyond meat” patty available
dry-aged black angus rindfleisch (200gr)
speck, portweinzwiebeln
gruyére, bbq sauce
auch pflanzenbasiertes “beyond meat” patty moglich
49

BRATWURST WITH ONION GRAVY oM&
30

ROASTED MARINATED
CHILEAN SEA BASS #0Ff0
grilled corn, chimichurri
gegrillter mais, chimichurri
58

All prices are quoted in Swiss Francs and include VAT.



MAIN COURSES

ROASTED MARINATED
SPRING CHICKEN ™
38

COQ AU VIN Ato
braised chicken with pinot noir wine
glazed pearl onions, bacon and button mushrooms
in pinot noir geschmortes hiihnchen
glasierte silberzwiebeln, speck, champignons
62

KOREAN FRIED CAULIFLOWER AfNo.
basmati rice, spring onions, sesame seeds
basmati reis, friihlingszwiebeln, sesam
46

SIDE DISHES

GRILLED CORN ON THE COB *&Mo0.
GEGRILLTE MAISKOLBEN
12

JACKET POTATOES, SOUR CREAM, CHIVES &
OFENKARTOFFEL, SAUERRAHM, SCHNITTLAUCH
12

GREEN SALAD / MIXED SALAD
GRUNER SALAT / GEMISCHTER SALAT
french or italian dressing
franzésisches oder italienisches dressing
12

GRILLED VEGETABLES
GRILL GEMUSE
zucchini, aubergine, bell pepper
zucchini, aubergine, paprika
12

POMMES FRITES ¢
12

All prices are quoted in Swiss Francs and include VAT.



DESSERTS

FROM THE TROLLEY

fruit tart / friichtekuchen ¢
palace chocolate cake #¢
fruit salad / fruchtsalat # ¢

20
per piece
pro stiick

CHEESECAKE A¢GH.
lotus biscuit, exotic sorbet, sesame opaline
lotos keks, exotisches sorbet, sesam opaline
20

HOT SWISS CHOCOLATE CAKE Ac¢#H.
cinnamon ice cream
zimteis
20

CHURROS A¢¢6
nutella, vanilla sauce
nutella, vanille sauce

19

ICE CREAM AND SORBETS ¢
7
per scoop
pro kugel

allergens : A Grain with gluten | B Shellfish | C Eggs from chicken |
D Fish | E Peanuts | F Soya beans | G Milk from mammal | H Nuts
L Celery | M Mustard | N Sesame seeds |
O Sulphur dioxide and sulphites | P Lupin | R Mollusca

All prices are quoted in Swiss Francs and include VAT.



