Lo Otalla

It is our pleasure to welcome you

to our restaurant.

APPETIZERS
SOUPS
Soup of the day CHF 9.00 CHF 12.00
Tomato cream CHF 10.00 CHF 12.00
Carrot soup CHF 10.00 CHF 12.00
Biindner barley soup CHF 10.00 CHF 12.00

EXCURSION IN GREEN

A recommendation from health insurance companies

Bruschetta CHF 13.00

Diced tomatoes with garlic, basil &
parmesan shavings

Colourfully mixed garden salad CHF 10.00
Colourfully mixed green salad CHF 8.00
with:

smoked strips of salmon or B.T. grilled shrimp CHF 19.00
or grilled chicken breast strips CHF 17.00

ORJUST BECAUSE

Beef carpaccio CHF 15.00/ 21.00
Finely cut, raw beef with rocket, parmesan

shavings and truffle oil

Stalla Plattli CHF 18.00/ 29.00
Blndner meat, ham, Salsiz, bacon and Engdiner

cheese



PASTA

Spaghetti flamed in parmesan with vodka CHF 19.00/ 25.00
on a fine cream sauce

Spaghetti Bolognese CHF 16.00/19.00
with meat ragout

Spaghetti Pesto CHF 15.00/ 18.00

with aromatic basil-pesto

Tagliatelle Boscaiolo CHF 16.00/ 19.00

Noodles on porcino cream sauce

Pizzoccheri Valtellina

Buckwheat noodles, potato cubes, savoy, Casera
cheese, parmesan and sage butter

Potato pancake au gratin with alpine cheese

EVERYTHING

Potato pancake with ham, cheese, tomatoes

au gratin with cheese

Quark-Pizzokel (noodle dough)

Bacon and onions fried in butter and baked with parmesan

Capuns

Noodle dough with salt in a chard wrap, cream and baked with
cheese

Trout fillet
Fried in butter, served with a side of choice
Escargot 6 pieces / 12 pieces

Served in a pan with homemade garlic butter

VEGETARIAN

CHF 18.00/25.00

CHF 21.00

CHF 25.00

CHF 18.00/ 25.00

CHF 18.00/ 25.00

CHF 31.00

CHF 13.50/21.00



MEAT,
SCHNITZEL AND STEAKS

Classic Wienerschnitzel 200 gr

Veal schnitzel breaded and fried golden brown in butter
Beef fillet 200 gr from the grill

with homemade garlic butter

Zigeuner skewer from the grill

tender beef wrapped in bacon fried on a wooden skewer
Porterhouse steak or t-bone steak from beef approx 400 gr

served with a green pepper sauce

CHF 41.00

CHF 58.00

CHF 35.00

CHF 75.00

ONE of the following sides as well as the mixed vegetables and our homemade garlic butter are

included:

Mixed vegetables, noodles, potato pancake and chips

Meat origin

Beef fillet / entrecOte, t-bone steak CH / Ireland / Australia*
Pork CH Lamb CH / New Zealand
Poultry CH / Brazil / Argentina* Salami CH / ltaly

Salsiz CH Dried meat CH

Sausage CH Ham CH

* ] .
May have been created with non-hormonal performance enhancers like

antibiotics.



AND FOR OUR CHEESE LOVERS A GLACIER
FONDUE FROM THE PONTRESINA ALPINE
DIARY

Engadiner fondue 280 gr per person CHF 32.00
Moitié-Moitié cheese mix

Fondue St. Moritz 280 gr per person CHF 33.50
Moitié-Moitié cheese mixture with bacon-Blindner meat strips

Fondue La Stalla 280gr per person CHF 38.00

Special cheese mixture with truffles and champagne

As a side, we serve

raclette potatoes, pearl onions, pickles and pears CHF 5.00

HAPPY END

Cheese platter CHF 14.00

Select your favourite pieces from our cheese platter.

SOMETHING SWEET TO FINISH OFF

Chocolate fondue CHF 15.00
served with different fruits

our homemade Bundner nut cake CHF 8.50

made according to the old recipe from the Buff Family

Apple strudel with vanilla sauce CHF 9.50
Luca’s chocolate cake (without flour) CHF 9.50
Different coups and glace aromas

Ask for our dessert menu



FOR YOUR INFORMATION

We only use high-quality products & produce (almost) all food here in the restaurant.

Our prices include the required 8% sales tax.

If you were not satisfied with something, please let us know. This is the only way we can
improve ourselves.

We look forward to positive feedback on Tripadvisor.



