
 

 

 

WELCOME 
 
 

We are very happy that you found your way to our restaurant. In everything we 
do, we always do our best to provide you unforgettable moments with lots of 
culinary highlights. Our inner drive is the highest possible enjoyment of our 

guests.  
 
 

Everything you will experience here, is homemade, sustainable, fresh and 
seasonal. We pay a lot of attention to a careful selection and processing of our 

products.  
 
 
 

Our team consists of hosts with lots of passion. With our warm, guest focused 
and competent nature, we advise and spoil you in traditional ambiance and cozy 

atmosphere. 
 
 

For any concerns about ingredients that could cause allergies and intolerances, 
please do not hesitate to ask our staff, which will give you all the needed 

information.  
 
 

Bettina Fallegger & Gianfranco Giovanoli, Hosts 
 and the La Tgoma-Team  



 

Our magicians in the background 

METZGEREI MARK MITTEL LUNDEN 
A pronounced quality awareness and the love of the traditional butchers craft are 
the base for unique meat specialties and the pleasure of an experience. 
Metzgerei Mark focuses on regional meat and direct contact to the farmer 
families. 

 
ECCO JÄGER  BAD RAGAZ  
Tradition, quality and sustainability is what marks up the company Ecco Jäger. 
The salads, herbs and tilapias grow on the Aquaponik-roof-farm belonging to the 
company. The products we buy, all come from different farmers of the Grisons.  
 
PURACENTER   LENZERHEIDE 
The native mountain milk is being processed in the house own dairy to delicious 
milk and cheese specialties.   
 
VON SALIS WINES LANDQUART 
1994 the Salis AG was founded by Andrea Davaz and two friends. Since then, 
they busy themself with the world’s best wines and search for the most noble 
wines for their clients. Personal contact with the various customers is a top 
priority.  
 
CALANDA BRÄU CHUR 
Calanda beer does not need a lot. Only four ingredients: Malting barley, hops, 
yeast,and water – from the mountains of the Grisons of course.  
 
SWISS LACHS LOSTALLO 
Swiss Alpine Fish AG breeds fish in Lostallo, a beautiful and untouched corner in 
Misox, the italian speaking part of the Grisons. 
 

GLACELLA DA VALBELLA VALBELLA 
The idea of producing our homemade icecream developed along the guiding 
principle of AlpinTrend «Expect more». 
 
Glacella is being produced in the Posthotel Valbella for all the AlpinTrend 
locations. Glacella da Valbella is being experienced and lived – homemade and 
exceptionally made with swiss milk from the region. Whether in the restaurant, 
on the terrace or as take away – Glacella da Valbella is tasty everywhere. 



 

Those are the parts, we process 

We pay a lot of attention to the regional origin of our products. Furthermore, it 
is very important to us to process all parts of a beef/calf. For this reason, you will 
not only find the prime cuts on our menu.  

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Ingredients that may cause allergies or other negative reactions. 

1 - cereals containing gluten | 2–crustaceans | 3 – eggs | 4 – fish | 5 – peanuts |  
6 – soya | 7 – milk | 8 – nuts | 9 – celery | 10 – mustard | 11 – sesame |  
12 - sulphur dioxide/sulphites | 13 – lupins | 14 - molluscs 

Ragout 

Beef filet 

Sliced veal 

Beef tatar 

Veal steak 

Tripe 

Veal cheeks 

Veal liver 



All prices in CHF and incl. 7.7% V.A.T. 
 

Starters 

beef tatar | bread 1/3/10 70g 24.00 
 140g 31.00 

burrata | zucchetti | tomato 7/9/10 18.00 

beef brasato ravioli | sage butter 1/3/7/9 starter 26.00 
 main course 33.00 

 

Soups 

gazpacho | mozzarella | basil oil 7/9/10 11.00 

beef broth | boiled meat | gnochetti sardi 1/3/9 9.50 

 

Salads 

bread | tomato | cucumber | spring onions 1/9/10 14.00 

mixed salad | vegetable | seeds 

mixed leaf salad | seeds | radish 1/5/8/9/10 9.00 

balsamico dressing 9/10 | french dressing 3/9/10 | strawberry thyme dressing 9/10 

 

  



All prices in CHF and incl. 7.7% V.A.T. 
 

Fish 

salmon trout | saffron fennel | tagliatelle 1/3/4/7/9 39.00 

 

Meat 

sliced veal of the Bündner Puurachalb | herbs 
curdpizokel | seasonal vegetable 1/3/7/9 42.00 

breast cut and milk of the Bündner Puurachalb 33.00 
tagliatelle | young carrots 1/3/9 

beef ragout | champignons | bacon | pearl onions  
basil spaetzle | seasonal vegetables 1/3/7/9 31.00 

beef filet | portwine | Pommes Berny | lettuce 1/3/7/9 49.00 

veal schnitzel in egg parmesan coat | tomato sugo                                         39.00 
tagliatelle | seasonal vegetable 1/3/4/7/9 

beef filet stroganoff | basil spaetzle | seasonal vegetable 1/3/7/9 47.00 

breaded Schnitzel | fries | seasonal vegetable 1/3/7/9 veal 41.00 

 pork 31.00 

 

 

You can change your side dish as you wish – please ask the Tgoma-Team  

Our side dishes:  
tagliatelle | Pommes Berny | curdpizokel | fries | basil spaetzle | white wine risotto 

 

 



All prices in CHF and incl. 7.7% V.A.T. 
 

Vegetarian 

basil spaetzle | cream | date tomatoes 1/3/7/9  24.00 

curdpizokel | cream | Lavozer alpine cheese 1/3/7/9  25.00 

strawberry risotto | Lavozer alpine cheese | herb salad 1/7/9  28.00 

ricotta thyme ravioli | parmino 1/3/7/9 starter 21.00 
 main course 29.00 

 

 

 

 

 

 

 

 

 

 



All prices in CHF and incl. 7.7% V.A.T. 
 

Dessert 

Tgoma surprise | espresso 9.00 

zabaione | vanilla ice cream 3/7  15.00 

stirred ice coffee 3//6/7/8 11.00 
with Kirsch  + 3.50 

crème brûlée | tonka bean 3/7 12.00 

vanilla ice cream | raspberries | raspberry brandy 3/7 11.00 

cherry trio 1/3/7/8 13.00 

chocolate cake | rhubarb | yoghurt ice cream 1/3/7/8 12.00 
preparation time 20min 

Glacella da Valbella 3/5/6/7/8 3.50 
with whipped cream + 1.50 
 

chocolate ice cream, vanilla ice cream, nut ice cream, amarena ice cream, 
lemon sorbet, strawberry sorbet 

 

 


