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Dear guests,

Welcome to the Heimberg restaurant with a view of the im-
pressive mountains and the snow-covered ski slopes!

Enjoy seasonal delicacies, the products of which we source
mainly from producers in the region. With us you can enjoy

Swiss classics as well as international specialties.

Sit back, enjoy your time and
let us spoil you with culinary delights.

Nice, you are our guest.

Wish you a bon appetit

The Heimberg Team

OPENING HOURS
Daily from 8.30 a.m. - 5.00 p.m.

For groups of 15 people or more, we are also open in the
evening.

CONTACT

+41 (0)81 356 23 23
info@restaurant-heimberg.ch
www.restaurant-heimberg.ch

All prices in this card are in Swiss francs
including VAT.


mailto:info@restaurant-heimberg.ch
http://www.restaurant-heimberg.ch/

PLATTLI & CO

Just the right thing for in between! A fine feast for a cozy
get-together. The platters are served with crusty bread and
garnish.

Heimberg-Plattli ™ small 25.00
Dried meat, salsiz, prosciutto, large 35.00
Bacon and mountain cheese from

the Parpan alpine cheese dairy

Cheese platters’® v 23.00

A trio of cheese specialties from the
Parpan alpine cheese dairy

SALADS

All salads are served with French or balsamic dressing.
(Lactose and gluten free)

Mixed lettuce > v 10.50
Mixed salad >1%1! v 13.50
Sausage and cheese salad %101 17.50
Caesar Salad Heimbergart 141011 24.50

with chicken breast, iceberg lettuce, Parmesan,
Bacon and croutons

Beefsteak tartare 4%%10.11 Starter 26.00
With butter and toast Main course 34.00

SOuPS

Homemade Grisons barley soup *'° 13.50
Cream of pumpkin soup *1° 12.50

Soup of the day 10.50



PINSA
THE SMALL, FINE PIZZA

Margherita *’
Tomato sauce, mozzarella, basil v 18.50

Vegeteriana *’

Tomato sauce, mozzarella, vegetables, arugula 21.50
Parma *’

Tomato sauce, mozzarella, prosciutto,

Arugula, cherry tomatoes 24.50

Contadina 3”7
créme fraiche, mountain cheese, bacon,
Onion 23.50

HEIMBERG CLASSICS

Spaghetti Napoli 410 19.00

Croissants with minced meat 410 23.00
with apple puree

Cheese spaetzle 147910 22.50
with mountain cheese sauce and fried onions

Cheese slices 147210 21.50
with ham and fried egg
Wienerschnitzel 1410 27.50

pork, with french fries, vegetables

Cordon bleu 4710 32.50
Pork, stuffed with bacon and raclette cheese with
french fries, vegetables

Heimberg Burger 1012

nature 23.00
with french fries 28.00
Menu 24.00

Ask our service staff for our
Fine menu of the day



FOR THE YOUNGEST

(UP TO 12 YEARS)

Chicken Nuggets 13.50
with french fries

Schnipo * 14.00
with french fries

Croissants with minced meat 4710 v 13.00
with apple sauce

Spaghetti Napoli %1% v 11.00

Chips v .00

SWEET

Croissant * .20
Nut rod 4 .00
Chocolate Summit 47 .50

Apple strudel 14789

with cream 12.50
with vanilla ice cream 14.50
Apricots or plum tart 47 .50
with cream ’ +1.50
Kaiserschmarrn 147%° 17.50

Served with stewed plums

& apef

Our ice cream varieties 178
vanilla, chocolate, strawberries, lemon,
Yoghurt blueberry, strudel, mocha

150g served in Glacella da Valbella Cups



Our service team will be happy to inform you about ingre-
dients that could cause allergies or intolerances.

Declaration of allergens:

1-Eggs/2-Peanuts /3 - Fish /4 - Cereals containing glu-
ten /5 - Crustaceans / 6 - Lupins / 7 - Milk /8 - Nuts / 9 -
Sulphur dioxide and sulphites / 10 -Celery / 11 - Mustard /
12 - Sesame seeds / 13 - Soy / 14 - Molluscs

Origin of our meat products

Pig CH
Cattle CH, AR
Chicken CH

V = Vegetarian



