
Starters
Salads

How about a sharing bowl of salad to start?
Green leaf salad / lamb·s lettuce / Davos Salad
For 2 or more: 2.00 less per person

Soul-warming soups

Cream of tomato soup 14.50
Cream topping & croutons

Vegan pumpkin & ginger soup 14.50
Coconut milk foam

Warm starters

Nani·s Capuns - 2 pieces 18.50

Creamy cheese sauce

Vegetarian Capuns - 2 pieces 18.50

Creamy cheese sauce

Graubünden dough dish with dried meat & Swiss chard,

Graubünden dough dish with vegetables & Swiss chard,

Green leaf salad 13.50

Lamb·s lettuce with bacon, egg & croutons 17.50
Also available without bacon as a vegetarian option

Burrata with cherry tomatoes & rocket 16.50

«Davos Salad» 17.00
Mixed leaves with mushrooms, bacon & croutons

«Chef Salad» 17.50
Mixed leaves with smoked chicken breast strips,
Parmesan shavings & croutons
Also available as a main course: +10.00

Balsamic glaze, pesto & herb dressing



Main Courses
Alte Post favourite - cook it yourself in a small pan

59.50

or
Entrecôte «Café de Paris» 49.50

52.50 / 43.50
Bell peppers / mushrooms / homemade Spätzli

Pork Cordon Bleu 43.50
Cured ham / cheese

Grilled cheese sausage 35.50

64.50
Homemade Spätzli / vegetables

Nani·s Capuns 34.50 / 27.50

Creamy cheese sauce

Vegetarian & vegan

Vegetarian Capuns 34.50 / 27.50

Vegetarian Spätzli with vegetables 33.50

Vegan dish subject to availability

Graubünden dough dish with dried meat & Swiss chard,

Graubünden dough dish with vegetables & Swiss chard

Beef fillet «Café de Paris»

Beef fillet Stroganoff

Swiss veal steak with morel sauce

French fries / vegetables

French fries / vegetables

French fries / vegetables

French fries / vegetables

220 g

220 g

Creamy cheese sauce

Creamy cheese sauce



While stocks last...

or by advance order!

CHF 59.50

Pepper sauce & vegetables

Fondue & Raclette
House blend cheese fondue CHF 34.50

Min. 2 people
Price per person

Diabolo Fondue CHF 36.50
Spicy fondue seasoned with chillies

Chrütli Fondue CHF 36.50
Aromatic herb cheese

Truffle Fondue CHF 40.50
With black summer truffle

Champagne Fondue CHF 39.50
A festive, elegant fondue made with champagne

Served with homemade bread Extras
Portion of potatoes + 8.50
Dried meat, 100 g + 17.50
Mixed pickles + 4.50

Our fondue blends are supplied fresh
by the dairy, so some varieties
may be unavailable.
Thank you for your understanding.

Fondue Chinoise 64.50
Advance order only / min. 2 people

Veal, beef, pork (chicken / venison)

Sauces & accompaniments,

Raclette 44.50
Advance order only
Min. 4 people with a raclette oven

Cheese, potatoes, sides & sauces

With tabletop grill
Bacon, chipolatas, meat & herb butter
200 g per person + 15.00

Whole-roasted beef fillet

French fries or homemade Spätzli

French fries & rice

220 g per person

220 g



Sharing Menus

Min. 2 people

CHF 55.50 per person

Why not enjoy a fondue tea
from Vreni·s Teekanne in Davos,
or a kirsch from
Max Zahnd in Amlikon?

Sharing bowl of green leaf salad

House blend cheese fondue
Homemade bread / mixed pickles

Other fondues at a supplement:
Diabolo / Chrütli + CHF 2.00
Truffle + CHF 6.00 / Champagne + CHF 5.00

Extras: potatoes + CHF 8.50

Dried meat (100 g) + CHF 17.50

Chocolate cake, vanilla ice cream & whipped cream
or Williams pear sorbet

Min. 4 people

CHF 48.50 per person

When our wood-fired oven

is lit!

1 pizza per person,

each extra pizza CHF 12.00

Sharing bowl of green leaf salad

Selection of pizzas
Sliced and served for the table

Chocolate cake, vanilla ice cream & whipped cream
or Williams pear sorbet

Min. 2 people

CHF 79.50 per person

Sharing bowl of green leaf salad

Cook it yourself in a small pan

French fries / vegetables

Chocolate cake, vanilla ice cream & whipped cream
or Williams pear sorbet

Upgrade your salad ·

Lamb·s lettuce + CHF 4.00
Bacon / egg / croutons

Davos Salad + CHF 3.50
Bacon / mushrooms / croutons

Beef fillet «Café de Paris»

Fondue Party

Pizza Party

Pan Party



Pizza
From our wood-fired oven

Margherita 21.50
Tomato, mozzarella

Napoletana 27.00
Tomato, mozzarella
Anchovies, capers, olives

Diavola 26.50
Tomato, mozzarella
Spicy salami

Funghi 23.50
Tomato, mozzarella
Mushrooms

Prosciutto 26.00
Tomato, mozzarella
Ham

Prosciutto & Funghi 27.00
Tomato, mozzarella
Ham & mushrooms

Hawaii 26.00
Tomato, mozzarella
Ham, pineapple

Quattro Stagioni 27.50
Tomato, mozzarella
Ham, mushrooms, bell peppers, olives

Tonno e Cipolla 27.50
Tomato, mozzarella
Tuna, onions

Vegetariana 27.50
Tomato, mozzarella
Courgette, bell peppers, olives, aubergine

Calzone 27.50
Tomato, mozzarella, ham
Mushrooms | with egg + CHF 2.00

Parma 29.50
Tomato, mozzarella, cured ham
Rocket, cherry tomatoes, Parmesan

Della Casa 29.50
Tomato, mozzarella, spicy salami
Onions, olives, mascarpone

Chef 29.50
Tomato, mozzarella
Quail egg, bacon, onions, spinach

Burrata 28.50
No tomato sauce
Mozzarella, burrata, cherry tomatoes
Cured ham, rocket

Al Capone 29.50
Tomato, mozzarella
Bacon, spinach, Gorgonzola, onions

Quattro Formaggi 28.50
Tomato, mozzarella
Gorgonzola, burrata, feta

Grigioni 33.50
Tomato, mozzarella, strips of beef
Porcini mushrooms, Parmesan

Gorgonzola 27.50
Tomato, mozzarella
Gorgonzola, pear, walnuts

Pizza is served when our wood-fired oven is lit.



