
For information concerning allergies, kindly speak to our waiters. If not declared different, our meat origins in Switzerland. 

* May have been produced with non-hormonal performance enhancers, such as antibiotics.  **May have been produced with 

hormonal performance enhancers. 

Executive Chef Markus Lindner 

 

 

_______________________________________________________________________________________________ 

 RESTAURANT VERO 

MENU CARD FROM 12:00 H – 21:00 H 

_________________________________________________________________________________ 

Bündner Platter (Grisons Platter)                  28,00 CHF 

with Mostbröckli, Grisons meat, bacon and raw ham, 

Davos Mountain cheese, pickled vegetables and Sbrinz chunks 

 

Classic Ceasar Salat                     16,50 CHF 

Roman lettuce in parmesan dressing with fried capers, 

croutons, cherry tomatoes, Sbrinz cheese and quail egg 

Extra Toppings: grilled chicken strips      +7,50 CHF 

    grilled beef strips      +9,50 CHF 

 

Homemade, Spicy Goulash Soup                    16,50 CHF 

with Grisons pasture-raised beef, peppers, potatoes  

and homemade bread 

 

Original Grisons Barley Soup                     12,50 CHF 

with pearl barley, root vegetables, Grisons meat, cream,  

and homemade bread 

 

Oven-Fresh Alsatian Flammkuchen                  12,50 CHF 

with sour cream, bacon bits, onions, and fresh chives 

 

Weil`s Wurscht is          11,80 CHF 

Curry sausage made from veal Bratwurst,  

in homemade curry sauce, and French fries 

 

Warm, Homemade Spicy Cheese Tart      18,50 CHF 

with Davos Mountain cheese & Gruyère cheese, on shortcrust pastry, 

served with marinated winter leaf salad 

 

Warm, grilled Fuschtbrot         18,50 CHF 

Emmental Mountain cheese, ham, in crispy bread slices, with cocktail sauce and  


