


Soups
Bandner Barley Soup

Barley, vegetables. Bundner meat and cream

Cold Carrot and Ginger Soup () @9 avalable (@)
With Burrata Cream

Bowls

Falafel Bowl @ @ ©

Fried chickpea balls on beetroot hummus, served with

tzatziki sauce and red cabbage

Glazed pork belly with soy

Basmati rice, vegetables. fresh scallions, and sesame seeds

Appetizers

Mlxed SQ'.Qd @ OVO\lObl@ @

Seasonal leafy greens with fresh vegetables and grains

Boiled Beef Salad ©

Boiled beef. leafy greens. and vegetable vinaigrette

FOR A SMALL APPETITE —

medium / large

1450 / 1950

1450 / 1950

2480

2080

mittel / gross

1250 / 1950

2650

Salad dressings: French dressing. ltalian dressing. or honey-mustard vinaigrette

Beef Tartare

served with toasted bread, herb butter and pickled vegetables

Starters
Main Course

For the big Appetite

~

1900
35.00
4200




PASTA & MORE

Homemade Pasta & Risotto

Risotto with red cabbage ocream
and salsiccia, and burrata

Tagliatelle with Porcini Mushrooms
Pasta with Porcini Mushrooms and Parmesan

Purple Gnoochi ,Bun di ©

Homemade gnocchi, leek cream. and toasted hazelnuts

Capuns

Stuffed Swiss chard leaves with béchamel sauce and diced vegetables

Mezzemaniche

Homemade pasta with lamb ragout and black pecorino

Burger

bun Di Burger
Beef burger (170 g). caramelized red onions, bacon. cheese.

tomatoes, bun di sauce. and French fries

Pulled Pork Burger
Pulled pork. caramelized red onions, smoked cheese, red

cabbage. bun di sauce. and French fries

Veggie-Burger )
Vegan veggie burger caramelized red onions, cheese.

tomato, bun di sauce, and french fries

2080

3180

2080

2080

2080

3480

3480

3480

We use meat from Switzerland, the EU, and South America, as well as lamb from New Zealand.




BUN DI - CLASSICS

Main Courses

Grilled veal autlet 180g) ©

served with fresh vegetables, herb butter, and a side dish of your choice

Pork Spare Ribs

Baked Potato with Tzatziki Sauce

Roasted whole rack of lamb () cwaicble

served with fresh vegetables, herb sauce. and a side dish of your choice

Grilled entrectte (180g) © owichie
served with warm red cabbage salad with apples. dressed with @

honey-mustard vinaigrette. herb butter, and a side dish of your choice

Ossobuco alla Gremolata

Braised pork shank with saffron risotto and gremolota

Beilagen French fries &) G9 (© Basmati rice @ 9 ©
Hormemade Mixed leaf salad @ @) avalable (o)
tagliatelle (¥ @g avalable Fresh vegetables ) @ ovalabie (©)

Desserts

Tiramisu ©

Mascarpone cream. ladyfingers with espresso

Zuppa inglese ™

Sponge cakes, Alchermes liqueur, vanilla and chocolate cream

App'.e Shudel @ available

With vanilla cream or ice cream

0]

4350

3450

4100

4350

3450

0.50

0.50

13.50

4
<))



FONDUE CHINOISE
A DISCRETION

Enjoy a delicious meat fondue
chinoise daily with a variety

of ingredients. CHF
56.00

Meat

Beef entrecdte, veal, venison, chicken breast, meatballs

Vegetarian

Tofu, plant-based chicken, vegan sausages

Side dishes

Various vegetables, mushrooms, fresh fruits,
bulgur, basmati rice, french fries

Sauces

Red hummus, burger sauce, tzatziki sauce. guacamole,
turmeric mayo. spicy sauce

Please note: To ensure we can prepare everything for you, fondue
chinoise must be pre-ordered by 12 noon on the same day.

Thanks to ample parking directly in front of the building or in the nearby
Mulin parking garage. your arrival is convenient and uncomplicated.
Our restaurant with winter garden offers space for up to 85 people.



Order vouchers
and print them
yourself

Give the gift of the Engadine
with a voucher for a nut caoke,
a breakfast, or a meal at the

restaurant.

Order your voucher at

www.bun-di.restaurant

OUR NEW
ONLINE SHOP

Order our nut cake and

specialties online - fresh from

the bakery, directly to your homel

OPENING HOURS
Open daily from O7:30 AM - 1.00O PM

BUN DI | Via da Mulin 28 | 7504 Pontresina
Tel. 081 842 80 40 | info®bun-di.restaurant | www.bun-di.restaurant




