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FLASCHENWEI NE M OFFENAUSSCHANK
WINEBY THEGLASS / N APERET]

WEISSWEIN WATEWNE/ N BANH

Schweiz, Waadtland
S-Saphorin AOC Roche Ronde, J&P Testuz

Italia, Flenmont

Bangé Langhe Ameis DOG, Ceretto Alba

Italien, Siidtiral

Chardonnay - Alois Lageder

Girlan Cuvee Weiss 448, Kellerei Girlan, Weinberg Dolomiti IGT

Frankreich, Bordeaux
(Chateau Thieuley blanc, Bordeaux AC Farrille Courselle

ROTWEIN mune/imorosso
Schweiz, Bindner Herrschaft
Mayenfelder Bauburgunder, Schloss Salenegg

ltalia, Toscana
Morellino di Scansano DOOG Le Pupille, E Geppetti

Girlan Quvee Rot 448 Kellerei Girlan, Weinberg Dolamiti IGT

Espana, Ribera del Duero
Serbro, Tenpranillo
Celeste (rianza, Torres Spanien, Ribeira del Duero

Frankreich, Bordeaux
(hateau Moncets, Lalande de Pomerol

10d

850

850

1 -

850
850

850
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(CHAMPAGNE
Perrier-Jouét, Grand Bru

Perrier-Jouét, Rosé
Veuve Qicquot Ponsardin, Brut
Veuve Qlicquot Ponsardin, Rosé

Moét & Chandon, Brut Inperial

Dom Pérignon, Mllésime
Taittinger, Corrtes de Chanpagne, Banc de blancs Mllésime
Taittinger, Corrtes de Chanpagne, Rosé, Mllésime

Louis Roederer Qristal, Mllésime

GCHAUMWEIN

SPARMUNG WINE/ VIND SFLMANTE

Prosecco Deseo
Cava tutumBa Terra de Falanis Spanien

Franciacorta Cuvée Prestige Brut, Ca' del Bosco

315

Magnum

315

Magnum

Magnum

Magnum

T2-
135.-
270--

185.-

145.-
290.-

185.-

145.-

320.-

395.-

395.-
810-
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\\E! SSWEINE

SCHAHZ
.
2018 Sawvignon Banc, Rasch, Roman Hermann

2018 Chardonnay, Aasch, Roman Hemmann

WADTLAND

2015/16 Dézaley, Clos des Maines, Mille de Lausanne , Lavaux

2017/18 . Saphorin, Roche Ronde, J. P. Testuz
2018

2017/18 Aigle, Les Murailles, H Badoux, Chablais
2019
2016/18

2019 Fendant, LesMurettes, R Gllard, Valais
2018

TESSN

2017/18 Hanco Rovere, Merlat del Ticing, G Bivio

37,59

315

Magnum

315

315

18-

3.-
59.-
18-

25-
47~

40~
15~
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TALEN

REVONIE

2019  Banghé Langhe Ameis DOG Ceretto Alba
2018/19 Roero Ameiis Recit, Monchiero Carbaone
ATOADGE

2019  Chardonnay, A Lageder

2019 Finat Grigio Anger . Mchael Eppan

2019  Sawvignon Bang, Lahn Bppan

VNG

2019 Sawvignon Banc, Gilia IGP, Jermann

SoonRoL

2019 Grlan Quvee Waiss 448 Kellerei Girlan, Dolomiti IGT

FRANKREHCH

Lore

2016 Pouilly Fumé, Chateau du Nozet de Ladoucette
2017

2016/17 Sancerre, La Chatellenie, Joseph Mellat
BOURGOGNE

2017  (hablis Fourchaume, Premier Gy, JP&Benait Drain

2011/13 Chassagne Montrachet, Prerrier Qry, Chanson PSF
BORDEALX / SAUTERNES

2017/18 thateau Thieuley blanc, Bordeaux AC Farrille Courselle

2015 Chateau Coutet, 1er Oru Qasse,Sauternes-Barsac (Slsswein)

Asc
2016/17 Gewirztanriner, BeblenheimDormaine Trapet

315

50.-

£9.-

59.-

65.-

49~

142 -

49.-

75.-

6l1.-
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NELEVAT

SPANEN
MALLORCA

2018 BaBaBHa ViedelaTara

WA

2016  Chardonnay Sonomg, County, Cannonball Wine Conrpany

£9.-
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Ros EWEIN
VAD
2017/18 Qeil de Percrix, Chanterrerle, H Badoux 375
2019
PaspOc

2017  Rosé Syrah-Cabermet, Vin de Pays dOc

PROVENCE

2018 Chateau des Sarrins rosg, Domaine des Sarrins, Bruno Paillard

29.-
52-

£9.-
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R oTwEINE

SCHABZ
L

2017 Pinat Noir Seleccion, Seffani Wein, Hasch, Roman Hermmann
Magnum

2017/18 Hauburgunder Malanser, Malans, Peter Wegelin
2017/18 Hauburgunder,, Maienfeld, Schloss Salenegg
2019  Merlot Zneigelt, Aasch, Terra Noir Roman Hamann

2019 Merlat, Rasch Peter Hemann

Waadtland

2018 Pinat Noir, Aigle, Monseigneur, H Badoux, Chalbais 315

2018 Dble desMorts R Gilliard, Valais 315

Tiano

2016/17 Merlot Centenaria, Tenuta Montalbano

2017 Merlot del Ticing, Tenuta Ronco dell'Angelo

74~
145.-

69.-

T4-

29.-
58—
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REVONE
2015  Barolg, Marchesi di Barolo
2017 Sito Moresco, Angelo Gaja, Langhe .

2018
2017 Barbera dAlba, Tre Vigne, Mietti
2016 Briccodell’Uccellone, Barbera dAsti

Magnum
LoverroA VALTELLINA

2017 Sursat, Casa Vinicola Nino Negri

2013 Inferno Superiore, Nera

\ENETD

2016 Amarone Olassico, Il Lussurioso, Buglioni
2016 I Bugiardo Ripasso, Buglioni

Toscan

2019 Morellino di Scansang, Le Puyille, E Geppetti

2017 Hebg Suvereto, Cabermet Sauvignon — Merlat - Sangiovese, Bolgheri

2013 Bunellodi Montalcing La Fomace
201213 Magnum

2015 Vino Nohile di Montepulciang, Sangiovese, Avignose
2015 Chianti Qassico, San Fabiano Calcinaia

2016/17 Le Vidlte, Tenuta dell'Omellaia,

2017 Le Searre Nuove Tenuta dellOmellaia,

2019  Insoglio, Canpodi Sassg Tenuta di Hserno

91-

6l.-

69.-

185.-

69.-
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2018 Guidalberto Tenuta San Guidg, IGT, Bolgheri
2017 Sassicaia, Tenuta San Guido, Bolgheri

2015 Omellaia, Tenuta dellOmellaia

2016/17 Guado al Tasso, Marchesi Antinori, Bolgheri

EMLUARovaGNA

2014 Sangiovita, Podere La Collina

Saua

2017 Benanti, Nerello Mascalese - Nerello cappuccia Bna Rosso
2016 Nerod Avdla Versace Silia, Feudi del FAisciotto

PuLE

2017  Primitivo Tarabuso, Torre Quarto

SARONEN

2017 Rocca, Rubia Carignano Riserva
2015

SIonRoL

2019 Girlan Cuvee Rot 448 Kellerei Girlan, Dolomiti IGT

Magnum

49~
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FRANKRECH
BOLRGOGNE, COTECENUTS

2015 Gevrey-Charmbertin, Vieilles Vignes, Rossignol-Trapet 315
200912

2011  Beaune (os de Marconnets, 1 Oy, Chanson P&F
Magnum

BOURGOGNE, COTEDE BEALNE

2010 Ponmrard ler Qru «Les Poutures», Dom Lejeune

2006 Ponmrard, Dames de la Charité, AOC1er Qry, Hospices de Beaune
201 Magnum

2010 Volnay ler Qry, Chanson Pare & Fils
2015 Beaune Qos du Roi Ter cry, Chanson PSF 375

BOLRGOGNE, BEALIOLAIS
2014 Moulin & Vent, Chanson
20115 Reurie, Chanson

COTEDUR-DNE

2016  Chateauneuf du Pape, Doraine André Mathieu 315
2018  Chateauneuf du Pape, Télégrantre, Farrille Buner, Com Mieus Telégraphe

BORDEALK, LALANDE DE POMEROL

2016  Chateau Moncets, Lalande de Poreral

BorRoEALX, MEDOC
2011/14 Chateau Lynch-Bages Grand cru classé, Padillac

BORCEALX, PAULLAC
2013 Chateau Tour Pibran - Paillac

124-

59.-
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Neue W&lt
Spanien
RERADE.DRO
2018 Aalto Aalto Bodega x Vinedas,
Magnum
2017 Doppel Magnum

2018  Semtro, Tenpranillo, Bodegasy Minedos del Jaro
2016/17 Celeste Qrianza, Tarres Spanien, Ribeira del Duero
RaA

2018 Rioja VeneroHnaro

MALLORCA

2017 Muaad, Vie de la Terra Mallorca

ARGENTINEN

2017 Malbec Mendoza, Achaval Ferrer

59.-

99.-

459~
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Hotel Seffani, Sonnenplatz, 7500 &. Moritz
Tel: +41 81 836 96 96 Fax: +41 81 8369717
info@steffani.ch wwwisteffani.ch
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ALKOHOLFREIE GETRANKE
NON-ALCOHOLIC BEVERAGES/
BEVANDE SENZA ALCOHOL

Valser, Valser nature 30d 5.-
Valser, Valser nature 50d 6.~
Valser, Valser nature 75d 9.-
San Pellegrino 50d 650
Bvian 50d 650
San Pellegrino Btter 20d 5-
Sprite 30d 5-
Fanta 30d 5-
Coca Cola 30d 5-
Rivella Bau/Rot/Griin 30d 5-
Apfelsaft 30d 5.-
Schweppes Tonic, Bitter Lenon 20d 5-
Schweppes Ginger Ale 20d 5-
Orangenjus, frisch gepresst 20d 650
Sifte: Tomaten, Grapefruit,

Aprikosen, Ananas 20d 6.~
Bstee 30d 5.-

S. Moritz Hehnenwasser Service pro0.75 d 4.- CH
S Mtz Iap water ServiceproQ75d 4- GH

HEISSGETRANKE
HOT BEVERAGES / BEVANDE CALDE

Latte macchiato 550
Café créme, Espresso, Schale, 450
Café koffeinfrei 450
Café Capuccing, Melange 550
Café caretto 550
Café fertig 8-
Irish coffee 12-
Tee  Verschiedene Sorten 4~
TeeRUm 8-
AasMilch 4
Ovorraltine kalt / heiss 5-
Schokolade kalt / heiss 5-
Qrangenpunsch (chne Alkohal) 5-
Rupunsch (chne Alkohol) 5-
Grog Rim Gognac 8-
Gihwein 7-
Jagertee 8-
Skiwasser 20d 450

Skiwasser mit Kirsch 20d 8-
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BIERE
BEER / BIRRE
Hirlimann Stange
hell, Panaché 30d 5.-
Sein hell 50c 750
Sein hell 11t 15.-
Stermbrau hell Bd 5.-
Weizenbier 50c 850
Heineken Bd 550
(austhaler alkohalfrei Bd 550
Berminer Ber Bd 7-
PaliiBer Bd 7-
Calanda Gatsch Bd 7-
APERITIF
PRE-DINNER DRINKS / APERITIVI

Vol %
Montenegro 2% 4d 8-
Appenzeller 2% 4d 8-
Canpari 23% 4d 8-
Cynar 16.5% 4d 8-
Rossi 18% 4d 8-
Carrpari Orange 2% 15~
(frisch gepresst)
Fernet Banca, 42% 2d 7-
Fernet Mentha 40% 2d 7-
Ramazotti 30% 4d 8-
Averma 32% 4d 8-
Baulio 19.5% 4d 8-
Martini
Hanco, Rosso, Dry 15% 4d 8-
Pernad 40% 4d 8-
Pastis Ricard 45% 4d 8-
Prosecco Deseo 10d 7-
Qlpli Perrier Jouet 10d 15.-
Kr 10d 9.-
Kir Royal Perrier Jougt 10d 15.-

Aperol Spritz 10d 12-



COCKTAILS

Boody Mary
White Lady
GnhRz
Whisky Sour
Screw Driver
Anrericano
Negroni
Martini dry
Wodka Martini

WHISKY

Ballantines

Chivas Regal

J&B

Johnny Walker Red
Johnny Walker Back
Fanous Grouse
Four Roses

Jack Daniels
Canadian Cub
Tullamore Dew
Genfiddich

Glen Livet
Lagavulin

LIKORE

LIQUEURS / LIQUORI

Drambuie

Cointreau

Grand Mamier
Amarettodi Saronno
Baileys

Southern Conrfort
TiaMaria

Sambucca
Linoncello
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Vol. %

40%
40%
40%
40%
40%
40%
40%
43%
40%
40%
43%
43%
40%

40%
40%
40%
28%
7%
31.5%
265%
42%
25%

4d
4d
4d
4d
4d
4d
4d
4d
4d
4d
4d
4d
4d

2d
2d
2d
4d
4d
4d
4d
2d
4d

14-
14-
14-
14-
14-
1.-
1.-
1.-
1.-

10.-
15.-
10.-
10.-
15.-
10.-
10.-
13-
10.-
10.-
15.-
15.-
15.-

8-
8-

8-
8-

6.—
8-
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SPIRITUOSEN Vol. %
SPIRITS / SPIRITOUSE
Gordon's Gin 375% 4d
Bacard Rum 375% 4d
Havanna Club, 5 Jahre 40% 4d
Havanna Club, 7 Jahre 40% 4d
Wodka Absolut 40% 4d
Tequila 40% 4d
Calvados Morin 40% 2d
Marc de Bourgogne 40% 2d
Meille Prune 40% 2d
Kirsch, Pflimi 4% 2d
Wliarrine Morand 43% 2d
GRAPPA
Grappa Barta Nbidlo 40% 2d
Grappa Mardlg, di Bardlo 40% 2d
Grappa Omellaia 40% 2d
Grappa Tignanello 40% 2d

SHERRY&PORTWEIN

SHERRY & PORT WINE / SHERRY & PORTO

Sherry Tio Pepe
Porto Aine Tawny
Porto Aine hite

155%
195%
19.5%

COGNAC&ARMAGNAC

Courvaisier VSOP
Rerry Martin VSOP
Rermy Martin X0
Courvoisier Napoléon

40%
40%
40%
40%

4d
4d
4d

2d
2d
2d
2d

10-
10-
10-
10-
10-
10-

8-
8-

8-

12-
12-
16.-
16.-

1-
8-

1.-
1.-
18-
16.-



