
Badrutt’s Palace 
Breakfast

Beverages
Your choice of hot beverage and juice

A glass of Ruinart Champagne

***
Bread & Condiments

Selection of freshly-baked bread and pastries
Artisanal jams, honey and butter

***
Choice of Dairy

Your choice of yoghurt, Birchermüesli or cereals and cheese

***
Choice of Fruit, Nuts & Seeds

As an individual dish or as topping for your yoghurt and cereals

***
Choice of Hot Dishes

Eggs / Porridge / Breakfast Signatures / Sweets



À-la-Carte

Dried Fruits
Apricot

Prune
Apple
Goji

Medjool date
Banana

Coconut

Milk 

Regular 3.5% fat G. 

Skimmed milk G.

Soy milk F. 

Almond milk H. 

Coconut milk 
Lactose free milk 

Oat milk  A.

Fruit Dishes
Mango

Pineapple
Kiwi

Passion fruit
Grapefruit

Papaya
Orange
Berries

Watermelon
Peach

Apricot
Cherries

Cheese
Cream cheese G.

Low-fat cream cheese G. 
Belpaese G. 

Cottage cheese G.

Emmental cow G.

Appenzeller cow G. 

Gruyère cow G.

Engadin Mutschli cow G.

Vegan cheese H.

Vegan cream cheese F. H.

Cold Cuts
Smoked salmon D.

Smoked trout D.

Bündnerfleisch
Grisons cured ham

Mortadella H.

Engadine veal sausage
Speck

Coffee & Hot  
vBeverages

Espresso
Double espresso 

Americano
Caffè latte G.

Cappuccino G.

Matcha latte G.

Decaf
Hot chocolate G.

Available with: 
Regular 3.5% fat G. 

Skimmed milk G.

Soy milk F.

Almond milk H.

Coconut milk
Lactose free milk

Oat milk  A.

Tea
Earl Grey

English Breakfast 
Sencha Yamato green tea 

Long Jing green tea 
Moroccan mint

Berner Rosen fruit tea 
Edelweiss herbal tea 

Ginger & lemon
Rooibos Bourbon

Juices
Orange

Grapefruit
Apple

Organic carrot 
Organic green vegetables 

Organic ginger shot 

Smoothies
Mixed berries
Mango Lassi G.

Pineapple coconut water

Beverages Bread
& Condiments

 Egg Dishes  C.

 Gluten Free.

Raspberry müesli bars E. G. H.

Brownie C. G. H.

Crackers F.

Lemon cake C. G. 

Engadine nut cake C. G. H.

Badrutt’s Palace Breakfast Badrutt’s Palace Breakfast

ALLERGENS
A. Grain with gluten
C.  Eggs from chicken
D.  Fish
E.  Peanuts
F.  Soya beans
G.  Milk from mammals
H.  Nuts
N. Sesame seeds
O. Sulphur dioxide and sulphites

BREAD ORIGIN
Gluten free bread	 DE
Rye bread	 DE
Pinsa dough	 IT
Focaccia IT
Blinis  FR
Flammkuchen dough 	 FR
Club sandwich bread 	 FR
Pretzel 		 FR
Gluten free toast 	 SE
Gluten free muffin 	 DE
Gluten free brownie	 DE
Pancake 		 FR
Croissant nature		  FR
Pain au chocolat		 FR
Danish pastry		 FR

All other breads and fine bakery 
products CH

MEAT ORIGIN
Veal CH
Beef	 CH, US*, AUS*
Poultry	 CH, FR
Pork	 CH, IT 
*May have been produced with 
non-hormonal enhancers such as
antibiotics

FISH ORIGIN
Salmon	 GB, NOR/Atlantic

Breakfast Signatures

Eggs Benedict with summer truffle A. C. G. N. O.

Eggs Florentine with summer truffle A. C. G. O. 

Eggs Royale with summer truffle A.C.D.G.O.

Egg-white frittata C. G.

Avocado and poached eggs 
on wholewheat toast with summer truffle 

A. C. H. N. O.

Plain avocado toast (vegan) A.H.E.N.

Tofu scramble
on wholewheat toast

with spring onion, tomatoes, black beans
(vegan) A. F. H. N.

Daily selections

Dairy
Selection of yoghurts

Selection of plain 
and flavored sheep yoghurts G.

Low-fat yoghurt G.

Lactose-free yoghurt
Selection of New Roots vegan yoghurts H.

Greek yoghurt G.

Quark nature G.

Cereals
 Birchermüesli A. E. G. H. 

Home-made granola A. E. H.

Corn Flakes A. E. H.

Rice Krispies A. E. H.

All Bran A. E. H.

Toppas A. E. H.

Chocos A. E. H.

Frosties A. E. H.

Oat A. 

Pastries
 Banana cake  A. C. G. H.

Pistachio and yuzu cake  A. C. G. H.

Pain au chocolat  A. C. G.

Danish pastries A. C. G. H.

Croissant nature A. C. G.

Chocolate bread  A. C. G. H.

Berries puff pastries  A. C. G. H.

Nuts & Seeds
Organic 

Flax
Chia

Sunflower
Pumpkin

Hazelnut H.

Walnut H.

Cashew H.

Pecan H.

Pine nut H.

Pistachio H.

Almond H.

Bread Selection
Baguette A.

Wholewheat bread roll A. N. 

Country bread A. 

Wholewheat 
or white toast A. G. N. 

Also available: 
Pumpernickel A.

Dar-Vida crackers A. 

Low-fat butter G. 

Margarine 

Gluten-free:
Vegan, gluten and lactose 
free pancakes  and waffles

Gluten-free toast 
Gluten-free bread 

Gluten-free vanilla and 
chocolate muffins  C. G. H.

Two farm eggs 
prepared to your liking: 

Boiled
Fried

Scrambled 
Poached egg with 

summer truffle 
served on English 

muffins A. C. G. O.

Omelette  with your 
choice of garnish: C. 

Regular
Egg white

Sides
Crispy bacon 

Grilled tomatoes G. 

Cipollata sausages G. 

Avocado
Baby potatoes G.

At Badrutt’s Palace Hotel, we are dedicated to sourcing the freshest and most sustainable ingredients. 
Whenever possible, our menus feature locally sourced fish and seafood, meat, vegetables, herbs, tea, coffee, and water.

Sweet Signatures

Waffles
Maple syrup, whipped cream, berries A. C. G. 

or
Sicilian pistachio spread   A. C. G. H.

Pancakes
Maple syrup, whipped cream, berries A. C. G. 

Crêpe
Apricot jam, whipped cream, berries A. C. G. 

French toast
Maple syrup, berries A. C. G. 

Acai bowl
Banana, granola, berries A. H.

Coconut-chia seed pudding with berries

Vegan Power 
Smoothies

Skin Glow
Rich in collagen, antioxidants, 

and essential fats

Blueberry Moon
Calms the mind, supports 
focus, and restores inner 

balance


