Tﬁt"’(BA- SEMENT
RINKS

Our. SUPERB SELECTION 0F WINES HAS BEEN
COMPILED WITH THE VTMOST CARE AND PASSION.

The menu focuses on wines from the ‘Biindner Herrschaft’, the
largest and most prestigious wine-growing region in the Grisons, and
ranges from small, innovative winegrowers to larger traditional
wineries. These award-winning wines are recognised both nationally
and internationally for their quality.

The menu features everything from the Completer, Switzerland’s
oldest indigenous grape variety, to a range of outstanding Pinot Noirs.
All of the wineries on our menu place an emphasis on sustainability
and a respectful coexistence with nature. They practise biodynamic
viticulture as a matter of course.

Thanks to our close partnerships — often even friendships — with the
winegrowers, we are proud to offer the best in fine and rare wines for
discerning wine lovers.

Our dedicated staff will be happy to advise you on questions or
recommended wine pairings.

BASEMENT

AT THE TSCHUGGEN GRAND HOTEL




SPARKLING WINE FROM
JENINS ¢HF Glass/Bottle

e Blanc de Noir Brut Ros¢ ORGANIC

Weingut Christian & Francisca Obrecht 14/92

¢ Chardonnay Brut Nature Blanc ORGANIC
Weingut Christian & Francisca Obrecht 187120

WHITE WINE
cHF Glass/Bottle

Malans

® 2021 Pinot Blanc

Weingut Donatsch 15/98

Jenins
® 2022 Riesling x Sylvaner

Weingut Christian & Francisca Obrecht 12/79

® 2021 Sauvignon Blanc
Weingut Eichholz - Griinenfelder/Hunger 120

Maienfeld

e 2019 Viognier
Matthias & Sina Gubler -
Weingut Mihr-Niggli 121

Flasch

e 2021 Sauvignon Blanc
Weingut Davaz 100

2021 Completer «Grand Maitre»
Roman Hermann 128

e 2021 Weissburgunder
Jann Marugg 103

® 2021 Pinot Gris
Thomas Marugg 102

® 2021 Cuvée Blanc

Pinot Noir, Sauvignon Blanc, Chardonnay, Weissburgunder

Daniel & Monika Marugg 13/83
¢ 2021 Chardonnay
Christian Hermann 124

ROSE FROM
FLASCH CcHF Glass/Bottle
® 2019 Federweiss Pinot Noir

Thomas Marugg 13/82
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RED WINE 17 Glass/Bottle

Malans
¢ 2021 Pinot Noir Villages

Georg Fromm 15/97
® 2018 Pinot Noir «PASSION»

Weingut Donatsch 124

° 2022 BIO Scuverta

Merlot, Cabernet Sauvignon, Cabernet Franc, Gamaret

Weingut Wegelin, Scadenagut 120

e 2020 Cabernet Sauvignon Barrique
Weingut Lauber 120

Jenins

® 2020 Pinot Noir «Irocla Nera»
Weingut Christian & Francisca Obrecht 124

Maienfeld

e 2021 Shiraz Barrique
Weingut Pola - Andreas von Sprecher 102

Fldasch

e 2022 Pinot Noir

Andrea Davaz 12/80

® 2019 Pinot Noir «<KRUOG»
Thomas Marugg 120

® 2016 Cuvée «Brittis»
Pinot Noir, Diolinoir

Thomas Marugg 124

® 2022 Merlot/Malbec «Schiefer»

Daniel & Monika Marugg 16/105

DESSERT WINE
¢HF Glass/Bottle

Malans

e 2018 Fohnbeerenauslese
Pinot Gris

Weingut Donatsch 126

Jenins
* Dioli
Diolinoir

Weingut Eichholz - Griinenfelder/Hunger 102

Fldsch

e 2018 Scheurebe «La Sara»

Andrea Davaz 16/104
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MINERAL WATER &

SOFT DRINKS CHF
® Arosa mountain spring water, still 6
® Arosa mountain spring water, sparkling 6
® Swiss Mountain Spring

Classic tonic, Ginger ale, Bitter lemon 7
* Vivi Kola / Vivi Kola Zero 7
¢ Apple juice from Val Poschiavo 7
® Mountain icetea 7
¢ Shorley 7
GRISONS BEERS CHF
From the barrel
e Calanda Edelbréau, 30cl 6
e Panaché, 30 cl 6
e Calanda Edelbrau, 50cl 9

Arosabrdu — Craft beer from Arosa

e Kirchlibrau — Klosterbier, 33 cl 9
® Arosa Sunna — Pale Ale, 33 cl 9
e 1800M IPA — Indian Pale Ale, 33 cl 9
Alcohol-free

e (lalanda 0.0, 33 cl 7

COCKTAIL CHF

¢ The Basement «HolderSi»
The Red Gin, elderberry liquews; pear juice, mint 18

¢ The Basement «HolderNo»
Elderberry, Swiss Mountain Salty Grapefiuil,

organic pear juice, mint, lime 14
DIGESTIF cHF
Distillery: Gipfelstiirmer 2cl
® Arosa «Huusschnaps» 8

Distillery: Churfirsten Brennerei

Distiller from Walenstadt 2cl
® ‘La Vecchia’ grape brandy 13
¢ ‘La Vecchia’ plum brandy 13
* Williams pear 13
® Quince 18
e Cherry 12
* Gentian 16
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