
Prices in CHF, inclusive 7,7% VAT 

 
 
 
 
 
 
 
Dear Guests 
 
In our restaurant >>Im Park<< we serve a wide variety of dishes  
from the Heidiland Region. Traditional recipes with a touch of urban style, fresh and 
beautiful arranged. 
 
We specially looked for producers and providers in the region, who promised to give 
us their best quality meat, fish and vegetables. 
 
We wish you a pleasant stay and “enjoy your meal” 
 
Your hosts 
 
Monica und Rudolf Weber 
And the Sorell Hotel Tamina Team 
  



Prices in CHF, inclusive 7,7% VAT 

 
Starters 1/2 1/1 
  
Salad buffet 10 14 
Homemade dressings and condiments 
Vinegar from Schloss Salenegg 
 
Rheintaler Corn salad  17 
French Dressing, Croutons, Bacon, boiled egg 
 
Asian vegetable salad (Vegan)  16 
Coriander, Sesam 
 

with shrimps  24 
 
Burrata  20 
beetroot, Arugula, walnut 
Cold-pressed olive oil, balsamic 
 
Red tuna carpaccio 18 22 
Soja ginger marinade and mango chutney 
 
Beef Tatar, 100g or 150g 27 38 
Toast, butter 
 
 
Soups 
 
Beef soup with pancake stripes  12 
Herbs and brunoise 
 
Carrot ginger soup  12 
 

with marinated chicken skewer  17 
  



Prices in CHF, inclusive 7,7% VAT 

 
Main dishes with meat 1/2 1/1 
 
Sliced veal with champignons 33 40 
 
Wiener Schnitzel 35 42 
French fries 
 
Cordon bleu Tamina (pork)  38 
Cordon bleu Tamina (veal)  45 
Vegetables, French fries 
 
Loin cut from wooly pig  48 
Confit belly, Brussels sprouts 
Wooly pig is a high quality, and tasty meat. 
Aromatic and healthy with low content of cholesterol 
 
Scottish lamb fillet with Tamina herbs  46 
on met gravy, Coco beans 
 
Beef entrecote 180g  46 
Pinot Noir jus, Vegetables 
 
Braised calf's head cheeks with rosemary jus  43 
Savoy cabbage with cream 
Mashed potatoes with wild chive 
 
Tamina, homemade beef burger 150g  29 
Iceberg lettuce, barbecue sauce, onion confit, 
Bacon, mountain cheese, French fries 
 
Capuns from the Praettigau with Grison’s Salsiz stripes 23 28 
 
 
 
 
Side dishes: as desired 
Noodles, hash browns, new potatoes, pilaf rice or risotto 
  



Prices in CHF, inclusive 7,7% VAT 

 
Main dishes with fish 1/2 1/1 
 
Perch filet in beer batter  31 
Tatar sauce and various salads 
 
Fried Zander fillet 
Riesling sauerkraut, bacon tranches  39 
 
In the oven cooked trout from Weisstannental  38 
with herbs, brown butter, spinach 
 
 
 
 
Side dishes: as desired 
New potatoes, steam potatoes or pilaf rice 
 
 
Main dishes vegetarian 1/2 1/1 
 
Crispy Pizoler hash browns 19 25 
with mountain cheese and fried egg  
 
Capuns with cream sauce 20 24 
and mountain cheese 
 
 
Vegan 
 
Homemade spring rolls  30 
Asian vegetables 
Fried nut rice, sweet-sour sauce 
  



Prices in CHF, inclusive 7,7% VAT 

 
Desserts 
 
Apple crumble Cake  14 
cinnamon ice cream 
 
Vermicelli, meringues, vanilla ice cream, cream  13 
 
Pineapple carpaccio, Basil-mint (Vegan)  14 
mango sorbet 
 
Stirred ice coffee  12 
with cherry  14 
 
Espresso, coffee or tea of the guests’ choice 
with Black Forest cake in the glass  15 
 
Ice-cream per bowl  4 
strawberry, vanilla, chocolate, mocca, yogurt, pistachio 
Sorbet: mango, raspberry, lemon 
 
Different cheese from the creamery Bad Ragaz  16 
Fig mustard and fruit bread 
  



Prices in CHF, inclusive 7,7% VAT 

 
Origin meat and fish 
 
Switzerland beef, veal, pork, chicken and duck 
Argentina** beef entrecote 
Scotland Saddle of lamb 
** May have been produced with non-hormonal enhancers such as antibiotics. 
 
Trout Farm, Switzerland / Weisstannental 
Zander wild catch, Europe 
Giant prawn’s aquaculture, Vietnam 
Tuna wild catch, eastern Indian ocean 
Perch filet Europe, inner waters 
 
Allergenic information 
 
If you are not sure because of allergenics or need of more information feel free to ask 
our staff. 
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