


Roomservice
Menu

Unsere Guest Ambassadors servieren Ihnen
gerne Speisen und Getrédnke auf lhr Zimmer
fUr einen Servicezuschlag von CHF 10.00 pro
Bestellung.

Our Guest Ambassadors are very happy to
serve you food and drinks to your room.
Please note that an additional charge of
CHF 10.00 applies for this service.



Rund um die Uhr
Around the clock

BUndner Gerstensuppe
Grisons barley soup

Karotten-Ingwersuppe
Carrot ginger soup

NUsslisalat

mit Croldtons und Onsen Ei, French
Dressing

Lambs lettuce salad

with crodtons, Onsen egg and French
dressing

Piadina

mit Grillgemuse, Rucola und Mozzarella
with grilled vegetables, rocket salad
and Mozzarella

18.00

14.00

18.00

24.00



Rund um die Uhr
Around the clock

B2 Dreildnder Crogue Madame
Beinschinken und Kdse im Brioche
gebacken

Classic brioche toast with ham and
cheese

Steaksandwich

mit Grillgemuise und Senfmayo

with grilled vegetables and mustard
mayonnaise

Trockenfleischpldattli
Selection of dried and cured meats

K&seauswahl aus dem Humidor
Cheese selection from our humidor

24.00

28.00

25.00

22.00
per 100g



Rund um die Uhr
Around the clock

FrihstlUcks Etagere 34.00
Brotauswahl, Kése- & Fleischspezialitdten,
Birchermuesli, sowie Eierspeise, Saft

und Heissgetrdnk nach Wahl

Breakfast Etagere

Bread selection, cheese & meat specialities

Bircher muesli inclusive your choice of

egg dish, juice and hot drink



Rund um die Uhr
Around the clock

Tageswdhe
Daily sweet tarte

Gebrannte Creme
Caramel cream

Glace von Nanimale (Vegan)
Schokolade, Vanille, Kaffee, Haselnuss,
Himbeere, Mango-Passionsfrucht
Selection of Nanimale ice cream (vegan)
Chocolate, vanilla, coffee, hazelnut,
rasperry, mango/passionfruit

Tagescake
Cake of the day

9.00

12.00

7.00

8.00



A la Carte
(12.00-14.00 Uhr & 18.00-22.00 Uhr)

a la carte
(from 12pm-2pm & 6pm-10pm)

VORSPEISEN STARTERS

Gratinierter Ziegenkd&se auf Blatterteig 26.00
mit Portweinzwiebeln und Curry-Apfel
Gratinated goat cheese on puff pastry

served with port wine onions and curry

apple

Randen-Carpaccio 22.00
mit Apfel und Meerrettich

Beet root carpaccio

with apple and horseradish

Gerducherte Entenbrust 28.00
mit Fenchelsalat und Orangenfilets

Smoked duck breast

with fennel salad and orange fillets



A la Carte
(12.00-14.00 Uhr & 18.00-22.00 Uhr)

a la carte
(from 12pm-2pm & 6pm-10pm)

HAUPTGANGE VEGETARISCH
MAIN COURSES VEGETARIAN

Steinpilz-Risotto
Porcini mushroom risotto

Ricotta-Gnocchi

mit Safran-Kohlrabi, Schwarzwurzeln
und Broccoli

Ricotta gnocchi

with saffron kohlrabi, salsify and
broccoli

Linsencurry

mit Ingwer-Kokosnuss-Schaum
Lentil curry

with ginger coconut foam

32.00

30.00

28.00



A la Carte
(12.00-14.00 Uhr & 18.00-22.00 Uhr)

a la carte
(from 12pm-2pm & 6pm-10pm)

HAUPTGANGE FLEISCH / FISCH
MAIN COURSES MEAT / FISH

Gebratenes Bachforellenfilet 38.00
mit Zitrone und frittierten Kapern,

Rahmspinat und Kartoffelkroketten

Seared river trout fillet

with lemon, fried capers, creamy

spinach and potato croquettes

Gebratene Maispoularde 42.00
mit feinen Nudeln und Stroganoff Sauce

Seared corn poularde

served with thin noodles and

Stroganoff sauce

Gegrilltes Entrecéte 54.00
mit B2 Krduterbutter und Pommes

Frites

Grilled Entrecote

with homemade B2 herbal butter and

French fries



Offene Weine
Wine by the glass

SCHAUMWEIN SPARKLING WINE

Champagne brut Grand Réserve 1oc

André Clouet
Pinot Noir
Champagne / F

Helveticus brut vin mousseux 10cl

Weingut Landolt
Chardonnay
Genf / CH

SUSSWEIN SWEET WINE

Tradition Riesling 10cl

Schlossgut Diel, 2020
Nahe / D

17.00

9.00

10.00



Offene Weine
Wine by the glass

WEISSWEIN WHITE WINE

Sauvignon Blanc

Erich Meier, 2022
Uetikon am See, Zlirich / CH

Epesses Grand Cru Les Cheneaux

Les Freres Dutruy, 2021
Chasselas
Lavaux / CH

Weisser Burgunder -
Chardonnay
Weingut Keller Florsheim-

Dalsheim, 2020/2022
Rheinhessen/ D

Pinot Grigio DOC
Kellerei Kurtatsch, 2022
sudtirol /|

10cl

10cl

10cl

10c

14.00

9.00

9.00

9.00



Offene Weine
Wine by the glass

ROTWEIN RED WINE

Pinot Noir Classic

Erich Meier 2021/22
Uetikon am See, ZUrich / CH

Due Amici

Guido Brivio, 2019
Merlot

Tessin / CH

Z Cuvée rot trocken
Oliver Zeter, 2019
Cabernet Franc,

Cabernet Sauvignhon, Syrah
Pfalz / D

Lagrein Frauenhigel Riserva

Kellerei Kurtatsch, 2020
Sdadtirol / |

10cl

10cl

10cl

10cl

12.00

11.00

9.00

12.00



Softgetranke

Soft drinks

Valser Classic/Silence 75¢] 9.00

33cl 5.50

B2 Ice Tea hausgemacht 30c! 6.50
B2 Ice Tea homemade

Rivella rot/blau 33cl 6.00

Vivi Kola Klassisch/Zero 33cl 6.50

Gazzosa Citro 35cl 6.50

Gents Tonic Water, Bitter Lemon
Ginger Ale, Ginger Beer

20cl

6.00



Softgetranke

ZUri Schorle

Adam+Uva
Traubenschorle Weiss/Rot
Adam+Uva

Grape schorle white/red

Sluups Saft, diverse Sorten
Sluups juice, different flavours

Michel Tomatensaft
Michel tomato juice

Soft drinks
33cl 6.00
33cl 6.50
20cl 6.50
20cl  6.00



Bier

Beer
OFFEN DRAFT
HUrlimann Lager Stange 30c! 5.50
HOrlimann Lager Herrgottli 20cl 4.50
HUrlimann Lager Chubel 50cl 8.50
FLASCHE BOTTLED
HUrlimann Lager 33cl 6.50
Valaisanne White IPA 33cl 8.00

Valaisanne alkoholfrei 33cl 6.50



APERITIF, BITTER & LIKOR
APERITIF, BITTERS & LIQUEUR

Jsotta Rosso / Bianco
Tempus Fugit Fernet Angelico
Tempus Fugit Creme de Moka
Martinazzi Bitter

Appenzeller Alpenbitter

GIN

Turicum
Gin 27

Breil Pur
Deux Freres
Tschin

Spirituosen
Spirits

17

25
22
29

41,5
43
45
43
40

vol%
VvoIl%
vol%
VvoIl%

vol%

Vol%
vol%
Vol%
vol%

VOI%

4cl
4cl
4cl
4cl
4cl

4cl
4cl
4cl
4cl
4cl

9.00
13.00
10.00

9.00

9.00

15.00
13.00
16.00
17.00
17.00



Spirituosen

VODKA

Sdemann 40
Turicum Premium 4.5
Xellent Swiss Organic 40
Gagygnole Bio 40
RUM

Guajira Ron Blanco 40

Ron Juan ZUri Rum 5 Jahre 45

WHISKY

ZH Whisky 40
Single Malt Irten‘ge Project 4s
Single Malt Rauchzeichen 43
Borben 44

VoI%
vol%
VoI%

vol%

VoI%

VOI%

VOI%
VvoI%
VOI%

VvoI%

Spirits
4cl 16.00
4cl 16.00
4c1 12.00
4cl 16.00
4c1 12.00
4c1 17.00
4cl 18.00
4c1 23.00
4cl 26.00
4c1 20.00



BRANDE

Brennerei Erismann

Grappa Barrigue
Merlot Grappa
Vieille Prune
Kirsch
Zwetschgen
Quitten

Williams
Himbeer

Herter Wein

Silvestris

ZUSATZ ZU SPIRITUOSEN
FILLER TO SPIRITS

Spirituosen
Spirits

41
41
41
41
41
41
41
41

40

VvoIl%
vol%
VvoIl%
vol%
VvoIl%
vol%
VvoIl%

vol%

VOI%

2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl

2cl

11.00
10.00
9.00
9.00
9.00
9.00
9.00
11.00

12.00

5.00



Cocktails

Gin & Grapes 18.00
Gin, Limettensaft, Holunder-

blUtensirup, Traubensaft

Gin, lime juice, elderflower

syrup, grape juice

B2 Special 18.00

Vodka, Limettensaft,
Holunderblltensirup,
Cranberrysaft

Vodka, lime juice, elderflower
syrup, cranberry juice

Silvestris Sour 23.00

Silvestris, Limettensaft,
Zuckersirup, Eiweiss
Silvestris, lime juice,
simple syrup, eggwhite



Cocktails

Swiss Negroni 18.00

Gin, Martinazzi Bitter,
Jsotta Rosso

Old Fashioned 23.00
Bourbon, Zucker, Angostura
Bourbon, sugar, Angostura

Dry Martini 18.00
Gin, Noilly Prat

Moskau Mule 18.00

Vodka, Limettensaft, Ginger
Beer
Vodka, lime juice, ginger beer



Cocktails

Basil Smash 19.00

Gin, Limettensaft,
Zuckersirup, Basilikum

Gin, lime juice, simple syrup,
basil

B2 Punch 18.00

Rum, Limettensaft,
Orangensaft, Grenadine,
Maracujasirup

Rum, lime juie, orange juice,
pomegranate syrup, passion
fruit syrup

Espresso Martini 18.00

Vodka, Kaffeelikor,
Zuckersirup, Espresso
Vodka, coffee liquor,
simple syrup, espresso



Mocktails

Virgin Hugo 10.00

Ginger Ale, Holunderbllten-
sirup, Limette, Pfefferminze
Ginger ale, elderflower syrup,
lime, mint

Flamingo 10.00

Orangensaft, Zitronensaft,
Grapefruitsaft, Maracuja-
sirup, Mandelsirup, Grenadine
Orange juice, lemon juice,
grapefruit juice, passion

fruit syrup, almond syrup,
pomegranate syrup

Virgin Basil Smash 12.00

Ginger Ale, Limettensaft,
Zuckersirup, Basilikum
Ginger ale, lime juice, simple
syrup, basil



Heissgetranke
Hot drinks

KAFFEE VON MIRO MANUFACTURA DE CAFE
COFFEE FROM MIRO MANUFACTURA DE CAFE

Kaffee 5.00
Coffee

Espresso / Ristretto 5.00
Doppio 5.50
Americano 5.50
Schale 6.00
Milk coffee

Cappuccino 6.00
Latte Macchiato 6.00
Schokolade / Ovomaltine 5.50

Chocolate / Ovaltine



Heissgetranke

Hot drinks
TEE VON LART DU THE
TEA FROM LART DU THE
English Breakfast, Earl Grey, 5.00

Jasmin, Grintee Gunpowder,
Kamille, Verveine, Minze, Frlchte,
Hagebutte

English Breakfast, Earl Grey,
Jasmine, Green Tea Gunpowder,
Chamomile, Verveine, Mint, Fruits,
Rosehip



Appendix

DEKLARATION DECLARATION OF ORIGIN
Speck / Bacon: CH

Beinschinken / Ham: CH

Trockenfleisch / Cured meat: CH

Rind / Beef: CH

Ente / Duck: F

Maispoularde / Corn poularde: F
Bachforelle / River trout: CH

ALLERGENE & ZUSATZSTOFFE ALLERGIES & ADDITIVES
Unsere Guest Ambassadors geben gerne Auskunft.
Please ask your Guest Ambassador for information.

PREISE PRICES

Alle Preise sind in Schweizer Franken inkl. der
gesetzlichen Mehrwertsteuer.

All prices are in Swiss francs and including of legal VAT.



