
Welcome to Terra 27
Opening hours: 12 pm – 10 pm

Kitchen: 12 pm – 2 pm & 6 pm – 9 pm

Prices in CHF including VAT



Appetizers
Apero-Box    12.00
marinated olives, vegetablechips and Engadin mountaincheese

Hummus    12.00
grilled flatbread, smoked oliveoil, sesame and chiliflakes

Lamb`s lettuce
with croutons    10.50
with bacon and quail eggs from S-chanf  14.00
dressing varieties: carrot-ginger / French / beetroot-horseradish 

Pumpkin variation    16.00
pumpkincream, pickled pumpkin, fresh goat cheese, pumpkin seeds  

Sausage-cheese salad garnished  18.50

* Burrata    16.00
tomato chutney, grilled focaccia and balsamic vinegar pearls 

Veal tartare
truffle-egg yolk cream, pickled mustard seeds, onion crunch and brioche-toast

small  22.00
large  37.00

* Air-dried raw sausage with bread   12.00

* Terra board
grisons meat, prosciutto, air-dried raw sausage, Engadin cheese 

small  19.00
large  28.00

Vitello tonnato  24.00
capers, grilled herb baguette

Soups
* Carrot-coconut-soup    12.00

Grisons barleysoup    
medium  14.00 
large  17.00

Kids meals

We are happy to make some suggestions, what we can create for our little guests. 



Warm dishes
* Warm rosemary-focaccia sandwich  16.00
ham, herb mayo, arugula

Ravioli    22.00
mountain cheese filling, pickled Basel dried cherries 

Penne 
tomato sauce & burrata    19.00 
bolognese sauce  21.00

From our charcoal bbql
Variation of grilled vegetables    22.00
zucchini, eggplant, chicory, 
mountain potatoes from the Albula valley, herb sauce  

Veal Bratwurst with mustard and bread  13.00

Hatecke boiled sausage with mustard and bread  15.00

Swiss angusbeef skewer 180g  
herb marinade with mustard and bread  35.00
herb marinade with a side of your choice  41.00

Octopus with aioli sauce  32.00

Juicy spareribs from the Luzern herb pig with potato salad  45.00

Beef tagliata 200g  55.00
on arugula, dried tomatoes and parmesan cheese, 
chimichurri, side of your choice 

Sides   6.00
Mountain potatoes from the Albula valley / seasonal vegetables / 
grilled pumpkin / potato salad    

Please see our daily specials on the board
The dishes marked with * are available during the entire opening hours.

vegetarian                vegan   

Please ask our employees for gluten- and 
lactose free alternatives.
We are happy to take any food allergies 
into account.

Beef: Switzerland, Ireland & USA
Veal & Chicken: Switzerland & France
Lamb: Switzerland, Zuoz & New Zealand*
Pork: Switzerland, Germany & Italy
Octopus: middle east atlantic, wildcatch
* may have been produced with hormones, 
antibiotics and/or other antimicrobial 
performance enhancers.



Desserts
Cake of the day  7.00

Engadin nut cake  7.00

Warm plums with cinnamon ice cream  14.00
crumble and sourcream 

Tiramisu   10.00

Warm chocolate cake  14.00
orange jelly and orange salad with vanilla ice cream  

Scoop of ice cream  4.50
vanilla, chocolate, cinnamon, mocha, blood orange sorbet, lemon sorbet

Affogato  10.00
vanilla ice cream, espresso, crispy pastries 

Digestives
Braulio Shot (21°) 2 cl 5.00 4 cl 8.00
Braulio Riserva (24.7°)    4 cl 11.50
Graham’s Tawny Port 10 Years old (20°)    4 cl 10.50
Royal Oportz Vintage Port 2003 (20°)   4 cl 21.00
Zacapa Rum Centenario 23 Years old (43°)   4 cl 18.00
Diplomatico Rum Reserva Venezuela (40°)    4 cl 14.00
Grappa di Sforzato Albareda (43°)   4 cl 11.50
Grappa Berta Moscato Due Sorelle (40°)   4 cl 12.50
Cognac Hennessy (40°)

VSOP   4 cl 12.00 
XO   4 cl 31.00

Single Malt Scotch Whisky Select Reserve (43°)   4 cl 12.00
Tequila Padre Azul Reposado (38°)   4 cl 19.00
Tequila Padre Azul Anejo (40°)   4 cl 22.00
Tequila Don Julio 1942 (38°)   4 cl 28.00
Crystal Head Vodka (40°)   4 cl 14.00
Belvedere Vodka (40°)   4 cl 16.00
Zuger Kirsch Etter Reserve Jub. (42°)   4 cl 13.00
Vieille Orange Barrique Etter (40°)   4 cl 13.00
Vieille Prune Barrique Etter (41°)   4 cl 13.00
Williams Etter (43°)   4 cl 11.50



Hot drinks
Kaffee    4.50
Espresso/ Ristretto    4.40
Doppelter Espresso    6.50
Espresso Macchiato    4.50
Cappuccino Grande    4.90
Latte Macchiato    4.90
Milchkaffee    4.90
Tee Crème    4.40
Kräutertees von Glattfelder St. Moritz    5.00
Ovomaltine/Caotina warm oder kalt    5.50
Apfel- oder Orangenpunch    5.50

Water & soft drinks
Mineralwasser mit Kohlensäure  27 cl   4.30 77 cl   7.50
Mineral ohne Kohlensäure  27 cl   4.30 77 cl   7.50
Coca Cola  33 cl   4.70
Coca Cola Zero 33 cl 4.90 
Rivella rot/blau  33 cl  4.70
Bio-Eistee aus Alpenkräuter 50 cl   5.80
Möhl Shorley  33 cl   4.80
Swiss Mountain Ginger Beer ohne Alkohol 20 cl 4.20
Tonic Water / Bitter Lemon 20 cl 4.20
Sanbitter 10 cl 4.50
Kindersirup, für unsere jüngsten Gäste offeriert 

Juice & Cider
Orangensaft Michel  20 cl   4.60
Apfelwein Möhl trüb ohne Alkohol  50 cl   6.00
Apfelwein Möhl trüb mit Alkohol  50 cl   6.50



Hot alcoholic drinks
Kaffee fertig / Kaffee Luz    6.00
Corretto Grappa    6.00
Schümli Pflümli    7.50
Tee mit Rum    6.50
Glühwein la Terra Style   7.50
Glühweine ohne Alkohol          6.00

Beer
Appenzeller Quöllfrisch  50 cl   6.30
Appenzeller Leermond-Bier Alkoholfrei  33 cl  5.50
Engadiner Palü amber naturbelassen  33 cl  6.50
Engadiner Bernina hell naturbelassen  33 cl  6.50
Weissbier Schneiders Weisse  50 cl  6.90
Weissbier Schneiders Weisse ohne Alkohol  50 cl  6.50
Appenzeller Zitronen Panaché  33 cl  5.00
Calanda Lager  58 cl  6.80
Kona Longboard: leichtes erfrischendes Lager aus Hawaii 35,5 cl 7.50
Kona Bigwave: leichtes Golden Ale mit tropischen Hopfen  35,5 cl 7.50

Longdrinks
Aperol Spritz   13.00
Campari Orange  11.00
Gin & Tonic  17.00
Vodka & Soda  16.00
Rum & Coke  16.00



Wine
by the glass
Prosecco Spago DOC - Italien 10 cl   8.80

Franciacorta Cuvée Prestige Brut - Ca’del Bosco, Italien 10 cl  14.00

Bruno Paillard Champagne première cuvée - Frankreich  10 cl   22.50

448 Cuvée Bianco IGT, Girlan - 2021 - Italien 10 cl  7.50
Chardonnay, Pinot Blanc, Sauvignon Blanc Cantina Girlan

Les Fleurs du Lac - 2021 - Chateaux Lagrange, Bordeaux, Frankreich 10 cl  12.50
Sauvignon Blanc, Sauvignon Gris

Zizerser Pinot Noir AOC - 2019 - Graubünden, Schweiz 10 cl 9.00
Cantina Ratti, Daniel Marugg

Chianti Classico DOCG - 2019 - Toscana, Italien 10 cl  8.50
Sangiovese, Castelina in Chianti Bio

Le Lion de la Fleur de Boüard - 2020 - Bordeaux, Frankreich 10 cl  13.50
Cabernet Franc, Merlot 
A.C., Lalande de Pomerol, Hubert de Boüard de Forest

Prosecco, sparkling wine & champagne
Prosecco Spago DOC - Italien 75 cl  49.00

Franciacorta Cuvée Prestige Brut - Ca’del Bosco, Italien 75 cl  75.00

Louis Roederer Brut Collection - Frankreich 75 cl  95.00

Bruno Paillard Champagne première cuvée - Frankreich 75 cl  110.00

Laurent-Perrier Cuvee Rosé Champagne - Frankreich 75 cl  169.00



Rosé
Palm par L’Escarelle Rosé - 2022 - Frankreich 75 cl  59.00

White
Fläscher Pinot Blanc - 2021 - Schweiz 75 cl  73.50
Davaz

Bianco Rovere - 2021 - Schweiz 75 cl  89.00
Merlot, Guido Brivio

Castello di Morcote Bianco - 2022 - Schweiz 75 cl  105.00
Merlot, Chardonnay

Grüner Veltliner PIRI - 2021 - Krems, Österreich 75 cl  63.00
Grüner Veltliner, Weingut Martin Nigl

Opera - 2022 - Italien 75 cl  46.00
Chardonnay, Sauvignon blanc, Pinot blanc, Incrocio Manzoni 
Alpi Retiche IGT, M. Prevostini

Pinot Grigio Kurtatsch - 2022 - Italien 75 cl  39.00
Pinot Grigio, Kurtatsch 

448 Cuvée Bianco IGT, Girlan - 2021 - Südtirol, Italien 75 cl  39.00
Chardonnay, Pinot Blanc, Sauvignon Blanc Cantina Girlan

Platt & Riegl Pinot Bianco IGT - 2022 - Südtirol, Italien 75 cl  53.00
Cantina Girlan

St. Valentin DOC - 2021 - Südtirol, Italien 75 cl  89.00
Chardonnay

Appius DOC - 2018 - Südtirol, Italien 75 cl  219.00
Chardonnay, Sauvignon Blanc, Pinot Grigio, Weissburgunder

Les Fleurs du Lac - 2021 - Chateaux Lagrange, Bordeaux, Frankreich 75 cl  62.00
Sauvignon Blanc, Sauvignon Gris

Sancerre Les Calcaires - 2020 - Loire, Frankreich 75 cl  79.00
Sauvignon Blanc, Sauvignon Gris

Meursault - 2020 - Burgund, Frankreich 75 cl  148.00
Chardonnay, Domain Vincent Bouzereau

Chablis Vieilles Vignes - 2021 - Burgund, Frankreich 75 cl  69.00
Chardonnay, Domain Vocoret, Chablis

Evel Branco - 2020 - Portugal 75 cl  56.00
Arinto, Fernão, Moscatel, Viosinho



Red
Zizerser Pinot Noir AOC - 2019 - Graubünden, Schweiz 75 cl  54.00
Cantina Ratti, Daniel Marugg

Fläscher Pinot Noir Bovel - 2022- Graubünden, Schweiz 75 cl  69.00
Weingut Bovel, AOC

Malanser Blauburgunder Classic - 2020 - Graubünden, Schweiz 75 cl  73.00
Weingut Scadenagut Malans, AOC

Castello di Morcote Riserva - 2020 - Ticino, Schweiz 75 cl  178.00
Merlot, Cabernet Franc

Monastero - 2017/18 - Veltlin, Italien 75 cl  87.00
Nebbiolo, Sforzato di Valtellina DOCG Triacca

Soma - 2020 - Südtirol, Italien 75 cl  68.00
Merlot Cabernet, Kurtatsch, Alto Adige DOC

Lagrein Riserva DOC - 2020 - Südtirol, Italien 75 cl  73.00
Lagrein, Weingut Ansitz Waldgriess

Ripasso - 2020 - Venetien, Italien 75 cl  54.00
Corvina, Rondinella
Valpolicella Classico Superiore DOC La Giaretta 

Amarone della Valpolicella - 2018 - Venetien, Italien 75 cl  92.00
Valpolicella Classico DOC La Serra 

Barbera d’Alba DOC Piani - 2020 - Piemont, Italien 75 cl  63.00
Barbera d’Alba

Barolo DOCG - 2016 - Piemont, Italien 75 cl  169.00
Vigna del Gris, Conterno Fantion

Chianti Classico DOCG - 2019 - Toscana, Italien 75 cl  49.00
Sangiovese, Castelina in Chianti Bio

Birillo IGT - 2019 - Toscana, Italien 75 cl  59.00
Merlot, Cabernet Sauvignon 150 cl 125.00

Marsiliana IGT - 2018 - Toscana, Italien 75 cl 97.00
Cabernet Sauvignon, Merlot, Petit Verdot 150cl 195.00

Vino Nobile di Montelpulciano DOCG - 2020 - Toscana, Italien 75 cl  78.00
Prugnolo Gentile, Poderi Boscarelli, Montepulciano

Sasso Bucato - 2021 - Maremma Toscana, Italien 75 cl  68.00
Merlot, Cabernet Sauvignon, Petit Verdot, IGT Azienda Agricola Russo

Le Volte del Ornellaia - 2021 - Toscana, Italien 75 cl  68.00
Merlot, Cabernet Sauvignon 

Il Pino die Biserno - 2020 - Toscana, Italien 75 cl  135.00
Merlot, Cab Sauvignon, Petit Verdot, Cabernet Franc

Barrua - 2017/19 - Isola dei Nuraghi, Italien 75 cl  82.00
Cabernet Sauvignon, Merlot, Carignano, Agricola Punica 



Châteaux Capbern - 2019 - Bordeaux, Frankreich 75 cl  78.00
Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot
Saint-Estèphe, Châteaux Calon Ségur

Châteaux Batailley - 2019 - Bordeaux, Frankreich 75 cl  152.00
Cabernet Sauvignon, Petit Verdot, Merlot
5ème grand cru Classé, Pauillac

Duluc de Branaire Ducru - 2016 - Bordeaux, Frankreich 75 cl  108.00
Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot 150 cl 228.00
2ème Vin du Châteaux Branaire Ducru, Saint-Julien

Tempo d’Angelus  - 2020 - Bordeaux, Frankreich 75 cl  76.00
Cabernet Franc, Merlot 150 cl 164.00
Vin du Châteaux d’Angelus, Castillon-la-Bataille

Châteaux Clos de Boüard - 2016 - Bordeaux, Frankreich 75 cl  95.00
Cabernet Sauvignon, Cabernet Franc, Merlot 150 cl 197.00
Montagne St. Emillion

Le Lion de la Fleur de Boüard - 2020 - Bordeaux, Frankreich 75 cl  68.00
Cabernet Franc, Merlot 
A.C., Lalande de Pomerol, Hubert de Boüard de Forest

Châteaux la Fleur de Boüard - 2016 - Bordeaux, Frankreich 75 cl  128.00
Cabernet Sauvignon, Cabernet Franc, Merlot 
A.C., Lalande de Pomerol, Hubert de Boüard de Forest

Aalto Tinto - 2019 - Spanien 75 cl  85.00 
Tempranillo, Bodegas Aalto, Ribera del Duero DO

Muga - 2016/18 - Spanien   75 cl  91.00
Graciano, Mazuelo, Garnacha, Tempranillo 
Rioja Seleccion Especial DOC

Acón Targúm, Ribera del Duero DO - 2014 - Spanien 75 cl  235.00
Tempranillo

Evel Tinto - 2018 - Portugal  75 cl  49.00
Tinta Cao, Tinta Roriz, Touriga Franca, Touriga Nacional

Ask for our current list of 
large formats and rarities






