LA DIALA

Dining Wi-Fi

[=]
OPENING HOURS

Daily from 11:30am until 8pm
Tdglich von 11:30-20:00 Uhr



o

%@

L]

CHAMPAGNE e ¥

RUINART 'R' DE RUINART BRUT 30
Champagne, France

RUINART BRUT ROSE 40
Champagne, France

P.R.BRUT BLANC DE BLANCS 23
Monterossa, Lombardy, Italy

WHITE & ROSEWINES .1

SANCERRE 2024 15
Florian Mollet Roc de '’Abbaye, Loire, France

TEMPRANILLO BLANCO EL YERGO 2023 14
Paco Garcia, Rioja, Spain

FLASCHER CHARDONNAY 2023 17
Daniel & Monika Marugg, Grisons, Switzerland

CHABLIS TERROIR DE LA CHAPELLE 2022 19
Patrick Piuze, Burgundy, France

ROSE AC COTES DE PROVENCE 2023 16
Chateau Les Valentines, Provence, France

RED WINES

MUGA RESERVA 2020 15
Bodegas Muga, Rioja, Spain

BOLGHERIRO0SSO0 2023 17
Azienda Agricola Le Macchiole, Tuscany, Italy

PINOT NOIR TRADITION 2023 18
Martin Donatsch, Grisons, Switzerland

LA DAME DE MONTROSE 2019 25
Chateau Montrose, Bordeaux, France
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:ép SPARKLING TEA LYSEROD
#°  Silver Needle Bio

GARDEN & POOL MOMENTS

Lightnessin a Glass Set in the bright and relaxing atmosphere of
LaDiala, surrounded by alpine gardens, the pool, and the sunlit
patio, this is a new selection of cocktails designed for summer
enjoyment. From lunchtime aperitifs to late afternoon drinks,
these low-alcohol creations are fresh, refined, and easy to enjoy.
Inspired by sunshine, water, and well-being, each cocktail pairs
naturally with the elegant yet laid-back spirit of the setting.

ALPINE SPRITZ 30
Italicus, Italian Sparkling Wine, Lime Juice, Mediterranean Tonic

GARDEN TONIC 30
Hendrick’s Gin, Elderflower Liqueur, Green Apple Juice,
Elderflower Tonic

MOUNTAIN MIST 30
Vodka, Verveine Liqueur, Lime Juice, Ginger Beer

SAINT-TROPEZ VIBES 35
Gin Flor de Sevilla, White Peach Cordial, Lime Juice, Thyme,
Champagne

KYOTO BLOOM 30
Yuzu Sake, Pink Grapefruit Juice, Apricot Cordial, Soda Water

PROVENCE FIZZ 30
Gin, Elderflower Liqueur, Créme de Violette, Lime Juice, Soda Water

FOR SWIMMERS

VIRGIN NEGRONI 20
Rebels 0.0% Gin Alternative
Rebels 0.0% Aperitif Alternative, San Bitter

VIRGIN SPRITZ 20
Rebels 0.0% Alcohol Free Spritz, Orange Juice, Tonic Water

SUNSHINE FIZZ 20
Rebels 0.0% Alcohol Free Amaretto, Lime Juice
Egg White, Thyme Flavoured Soda Water
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SOFT DRINKS & WATER NON-ALCOHOLIC BEER
SOFT DRINKS 33cl 9 CLAUSTHALER 33cl 14
Coca Cola ZUPO 33cl 14
Coca Cola Zero
Fanta
e JUICEBAR
Fever-Tree Premium Tonic Water
Schweppes Bitter Lemon or Tonic ANTIOXIDANT 30cl 18
Swiss Mountain Spring Classic Tonic Strawberries, Blueberries, Carrot, Spinach
Fever-Tree Gl.nger Beer SUMMERTIME 30cl 18
Schweppes Ginger Ale . .
. Pineapple, Mango, Raspberries, Orange
Orangina
Red Bull DETOX 30cl 18
Rivella Rot Green Apple, Cucumber, Cabbage, Celery, Lemon
Rivella Blau DOCTOR JUICE 30¢l 18
Rivella Refresh Beetroot, Carrots, Green Apple, Celery, Ginger
Michel Juices (Grape, Orange, Pear or Apricot) ’ ’ ’ ’
San Bitter Analcolico Red WAKE UP 30cl 18
VALSER CLASSIC SPARKLING 33cl 9 Grapefruit, Tangerine, Lemon, Celery, Ginger
VALSER SILENCE STILL 33cl 9 ENERGIZER 30cl 18
EVIAN STILL 50cl 9 Avocado, Pineapple, Coconut Milk, Curcuma, Black Pepper
SAN PELLEGRINO SPARKLING 50cl 9
VALSER CLASSIC SPARKLING 75cl 12
VALSER SILENCE STILL 75cl 12
BEER
AUGUSTINER EDELSTOFF 50cl 18
BLACK BOVAL BIER 32cl 14
CALANDA EDELBRAU 33cl 14
PALUBIER 33cl 14
BERNINA BIER 33cl 14
CORONA 33cl 14
HEINEKEN 33cl 14 WELLNESS DRINK
PILSNER URQUEL 33cl 14 KOMBUCHA CARPE DIEM
ERDINGER 33cl 14




SANDWICHES & BURGERS

«PALACE» CLUB SANDWICH A ¢EGMo.

Toasted white bread, slow cooked turkey, bacon, egg
Boston lettuce, tomato, mayonnaise

Gerdstetes Weissbrot, langsam gegarter Truthahn, Speck, Ei
Boston-Salat, Tomate, Mayonnaise

«PALACE» BURGER 4 ¢£GNO-

Dry aged Black Angus beef, bacon, Gruyére cheese
Port-glazed caramelised onions, BBQ sauce

Dry aged Black Angus Rindsfleisch, Speck, Gruyére
Portweinzwiebeln, BBQ Sauce

BEYOND MEAT BURGER A*®HMN.0.

Plant based burger with mashed avocado, onion relish
Coleslaw, lettuce, tomato wholegrain bun

Beyond Meat Burger mit piirierter Avocado, Zwiebelrelish
Krautsalat, Salat, Tomate, Vollkornbrétchen

LOBSTER ROLL WITH SUMMER TRUFFLE #B¢-GM0.

48

48

42

68

Brioche roll, truffle mayonnaise, Granny Smith apple, French fries

Brioche, Triiffel-Mayonnaise, Granny Smith Apfel, Pommes Frites

AVOCADO AND EGG TOAST A¢No

Multigrain bread, poached egg, tomatoes, coriander
Maggia-Brot Toast mit Avocado, pochierte Eier
Mehrkornbrot, Tomaten und Koriander

38

The club sandwich and the burgers are served with a choice

of French fries *, sweet potato fries * with Parmesan ¢ or a

mixed salad.

Als Beilage zum Club Sandwich und den Burgers servieren wir eine

Auswahl von Pommes Frites, Siisskartoffel-Fries mit Parmesan

oder einen gemischten Salat.

SALADS & STARTERS

FATTOUSH SALAD 4°

Baby gem lettuce, cucumber, tomato, mint

Pita bread croiitons, pomegranate molasses dressing
Baby-Edelstein-Salat, Gurke, Tomate, Minze
Pitabrot-Croiitons, Granatapfel-Melasse-Dressing

PALEO COBB SALAD M

Lettuce, tomato, avocado, cucumber, kale, streaky bacon
Spinach sprouts and lemon vinaigrette

Lattich, Tomaten, Avocado, Gurken, Kale, Bratspeck
Spinatsprossen, Zitronen-Vinaigrette

With grilled chicken tenderloin and poached egg “
Mit gegrillten Hiihnchenfilet und pochiertem Ei

With black tiger prawns *
Mit schwarzen Riesengarnelen

BURRATA & TOMATO &1

Heirloom tomato carpaccio, Burrata, pine nuts
Nuts, white balsamic glaze
Heirloom-Tomaten-Carpaccio, Burrata, Pinienkerne
Niisse, weisse Balsamicoglasur

MELON-PARME ©

Cantaloupe rock melon, Parma ham, roquette, figs

Black balsamic reduction

Cantaloupe-Felsenmelone, Parmaschinken, Rucola, Feigen
Schwarze Balsamico-Reduktion

TUNA TARTARE APFNo-
Asian-style sesame dressing, spring onion
Sesam-Dressing nach asiatischer Art, Friihlingszwiebeln
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SOUPS

TOMATO GAZPACHO »°
Tomato salsa, focaccia toast with tapenade
Tomatensalsa, Focaccia-Toast mit Tapenade

SUMMER MINESTRONE A6&H.L-
With basil pesto

Vegan option available on request
Sommerliche Minestrone

Mit Basilikumpesto

Auch als vegane Variante verfiigbar

PASTA

PENNETTE OR SPAGHETTIPREPARED TO YOUR LIKING *

Pennette oder Spaghetti mit Sauce nach Ihrer Wahl

» Napoletana - tomatoes and basil *
Napoletana - Tomaten und Basilikum

v Pesto -basil, garlic, pine nuts A<
Pesto - Basilikum, Knoblauch, Pinienkerne
Bolognese - minced beef, tomato 4%
Bolognese - Rindshackfleisch, Tomaten
Carbonara - bacon, egg yolk, parmesan *<¢
Carbonara - Speck, Eigelb, Parmesan

CALAMARATA WITH LOBSTER *#5¢10-

Lobster tomato sauce, cherry tomatoes, basil
Calamarata mit Hummer

Hummer-Tomatensauce, Cherrytomaten, Basilikum
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MAIN COURSES

WHITE COD SALSA VERDE A3-Ho:
Sweet corn salsa, caramelized tomato water
Zuckermais-Salsa, karamellisiertes Tomatenwasser

SALMON TERIYAKI APFéHo.
Wok vegetables, crispy rice, yuzu emulsion
Wok-Gemiise, knuspriger Reis, Yuzu-Emulsion

GRILLED BEEF ENTRECOTE ¢

Swiss beef, rocket and cherry tomato salad
Parmesan shaving

Schweizer Rindfleisch, Rucola und Kirschtomatensalat
Parmesanspcine

@ PARMIGIANA*

Plant-based mozzarella, tomato coulis
Pflanzlicher Mozzarella, Tomatencoulis

KOREAN BBQ SPARE-RIBS AN
Chinese cabbage salad with sesame dressing
Chinakohlsalat mit Sesamdressing
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DESSERTS

MADAGASCAR VANILLA MILLE-FEUILLE A¢GH
Mille-Feuille mit Madagaskar-Vanille

MERINGUE TARTELETTE WITH SUMMER BERRIES A¢GH.

Meringue Tartelette mit Sommerbeeren

FRUIT SALAD, PASSION FRUIT, MANGO SORBET
Fruchtsalat mit Passionsfrucht, Mango Sorbet

PALACE CHOCOLATE CAKE A¢6H
Palace Schokoladentorte

RASPBERRY MACARON A¢GH
Himbeer-Macaron

TAHITI-VANILLA FLAN ACGH.
Tahiti-Vanille Flan
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ICE CREAM & COUPES

HOMEMADE ICE CREAM ¢&H-

Tahiti vanilla, Swiss chocolate, yogurt
Hausgemachte Glacé

Tahiti Vanille, Schweizer Schokolade, Joghurt

5/Scoop

OUR SORBETS
Lemon, mango, raspberry
Unsere Sorbets
Zitrone, Mango, Himbeere

5/Scoop

ALPENROSE COUPE ¢ 16
Vanilla ice cream, raspberry sorbet, coulis

Berries, meringue, whipped cream

Vanilleeis, Himbeersorbet, Coulis

Beeren, Meringue, Schlagsahne




ALLERGENS

Grain with gluten
Shellfish

Eggs from chicken
Fish

Peanuts

Soya beans

Milk from mammal
Nuts

Celery

Mustard

Sesame seeds
Sulphur dioxide and sulphites
Lupin

Mollusca
Plant-based

V) Vegetarian

SUoZEZromaMEoOn®we

BREAD ORIGIN

Gluten free bread DE
Rye bread DE
Pinsa dough IT

Focaccia IT

Blinis FR
Club sandwich bread FR
Gluten free toast SE
Naan bread IN

Tortilla bread BE

All other breads and fine bakery products CH

MEAT ORIGIN

Beef CH, US*, AUS*
Game CH, AUT*
Lamb IR, AUS*

Pork CH, IT, ESP*
Veal CH

Poultry CH, FR*

*May have been produced with non-hormonal
enhancers such as antibiotics.

FISH ORIGIN

Caviar CHN

Salmon GB, NOR/Atlantic

Seabass FR/Atlantic, Mediterranean
Sole NL/Northeast Atlantic
Turbo GB/Northeast Atlantic
Dorade EU/Northeast Atlantic, Mediterranean
Lobster CAN

Prawn VIE, THA, IT/Mediterranean
Carabineros MAR

Scampi RSA/Southeast Pacific

ALLERGENE

Glutenhaltiges Getreide
Krebstiere

Eier von Gefliigel

Fisch

Erdniisse

Sojabohnen

Milch vom Séugetieren
Schalenfriichte

Sellerie

Senf

Sesam Samen
Schwefeldioxid und Sulfite
Lupinen

Weichtiere
Pflanzenbasiert

W  Vegetarisch

I FTMOZECNTIOTME T O W

BROTHERKUNFT

Glutenfreies Brot DE
Pumpernickel DE
Pinsa-Teig IT
Focaccia IT
Blinis FR
Club-Sandwich-Brot FR
Glutenfreies Toastbrot SE
Naanbrot IN
Tortillabrot BE

All other breads and fine bakery products CH

FLEISCHHERKUNFT

Rind CH, US*, AUS*
Wild CH, AUT*
Lamm IR, AUS*
Schwein CH, IT, ESP*
Kalb CH

Gefliigel CH, FR*

*Kann mit nichthormonellen Leistungsforderern,
wie Antibiotika, erzeugt worden sein.

FISCHHERKUNFT

Kaviar CHN

Lachs GB, NOR/Atlantic
Wolfsbarsch FR/Atlantic, Mediterranean
Seezunge NL/Northeast Atlantic
Steinbutt GB/Northeast Atlantic
Dorade EU/Northeast Atlantic, Mediterranean
Hummer CAN

Garnelen VIE, THA, IT/Mediterranean
Carabineros MAR

Scampi RSA/Southeast Pacific

All prices are quoted in Swiss Francs and include 8.1% VAT



