Follow us:

#restauranttschadun

) reeTouronT & bar
TAGLICH VON 17:00 UHR BIS 23:30 UHR
SERVED DAILY FROM 05:00 PM TO 11:30 PM

MICHEDAU - PLATTLI 27

Bundnerfieisch | Tessiner Rohschinken | Kréuterspeck |
Wild Mountain (Bergk&se) | Blauer Schalkino (Blauschimmelkdse) |
Fette Berta (Rotschmierkd&se) | Apfel-Feigen-Senf | Butter | Tschadun Brot

Grisons Beef | Ticino Raw Ham | Herb-cured Bacon | Wild Mountain
(Mountain Cheese) | Blauer Schalkino (Blue Cheese) | Fette Berta (red-
smear Cheese) | Apple-Fig Mustard | Butter | Tschadun Bread

FLAMMKUCHEN | TARTE FLAMBEE 16.5

Sauerrahm | Zwiebeln | Speck
Sour Cream | Onions | Bacon

FLAMMKUCHEN | TARTE FLAMBEE “ ® 16.5
Sauerrahm (vegan) | Zwiebeln | Tomaten | Zucchetti | Peperoni |
Rotkraut | Fruhlingszwiebeln

Vegan Sour Cream | Onions | Tomatoes | Courgettes | Bell Peppers | Red
Cabbage | Spring Onions

SNACKS & BITES

TWISTERBROT-SANDWICH

K&se | Cheese # 10.5
i Schinken | Cooked Hom 11.0
K&se & Schinken | Cheese & Cooked Ham 13.5
DREIERLEI = 8.5

Muhlibach (milder K&se) | grine Oliven | Nussmischung
Muhlibach (mild Cheese) | Green Olives | Nut Mix

Reine K&se- oder Fleischpléttli sind ebenfalls auf Anfrage erhditlich. [« Vegetarisch
Pure Cheese or Meat Platters are also available on request. @ Vegan

LODGE

A proud member ongochesa Group
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