
Perched in a strategic location on the Maloja Pass, this historic hotel has 

long served as a key stopover for travelers crossing the Alps, linking 

Northern and Southern Europe.

Originally a simple rest stop for merchants, it has, over the centuries, 

transformed into a prestigious retreat for intellectuals, artists, and 

prominent figures—surrounded by the breathtaking landscapes that once 

inspired guests such as Charlie Chaplin, Arturo Toscanini, and Clementine 

Churchill.

Today, Maloja Kulm embodies the perfect harmony between the 

authenticity of the past and the comfort of the present, offering guests a 

unique experience that seamlessly blends tradition and innovation with 

elegance and warmth.

Our cuisine is a refined encounter between heritage and creativity, driven 

by a deep respect for seasonality and for the exceptional ingredients of the 

Val Bregaglia region.

Every ingredient is carefully chosen, with a strong preference for fresh, 

local products sourced directly from producers who share our passion for 

quality and harmony with nature.

Each dish we serve reflects this philosophy—a culinary journey that 

celebrates the richness of our land and our commitment to excellence, 

designed to showcase authentic, honest, and unforgettable flavors.

WELCOME TO HOTEL MALOJA KULM 



INSALATE / SALATE / SALADS

Insalata verde 

Grüner Salat

Green salad 

12 chf.

Insalata mista 

Gemischter Salat

Mixed salad 

15 chf.

ZUPPE / SUPPEN / SOUPS

Gazpacho con crostini alle erbe 

Gazpacho mit Kräutercroutons

Gazpacho with herb croutons

16 chf.

Crema di zucchine alla menta

Zucchini-Minz-Cremesuppe

Zucchini and mint soup

16 chf.



ANTIPASTI / VORSPEISEN / STARTERS

Tagliere di salumi e formaggi Bregagliotti 

Platte mit verschiedenen Wurstwaren und Käse aus dem Bergell

Selection of Bregaglia cold cuts and cheeses

28 chf normal  / 23chf small

Vitello cotto rosa con salsa tonnata 

Rosa gebratenes Kalbfleisch mit Thunfischsauce 

Pink roasted veal with tuna sauce 

28chf normal ./23chf small

Ovetto in camicia con crema di fave e pecorino

Pochiertes Ei mit Favabohnencreme und Pecorino

Poached egg with broad bean cream and pecorino cheese

22 chf.

Hummus di ceci con pinzimonio di verdure estive

Kichererbsen-Hummus mit sommerlichem Gemüse-Pinzimonio

Chickpea hummus with seasonal raw vegetables 

18 chf.

Tartare di manzo della casa accompagnata da pane tostato

Hausgemachtes Rindstartar mit geröstetem Brot 

Homemade beef tartare served with toasted bread 

32 chf (130 g)./ 26chf (90g)



PRIMI PIATTI / ERSTE GÄNGE / FIRST COURSES

Risotto alle ortiche, crema di Mascarplin di Cavloc e carne secca croccante 

Brennessel-Risotto mit Cavloc-Mascarplincreme und knusprigem Trockenfleisch

Nettle risotto with Cavloc Mascarplin cream and crispy dried beef 

32 chf.

Tagliatelle „ paglia e fieno” con ragù alla Bolognese

„ paglia e fieno” Tagliatelle mit Bolognese-Ragù

„ paglia e fieno” Tagliatelle with Bolognese Ragù

26 chf. / 21 chf small

Spaghettone di Gragnano con salsa di pomodoro arrostito e basilico

Spaghettoni aus Gragnano mit gerösteter Tomatensauce und Basilikum

Gragnano spaghettoni with roasted tomato sauce and basil

25 chf.

Pizzoccheri Valtellinesi 

Traditionelle Veltliner Pizzoccheri

Traditional Valtellina Pizzoccheri

26chf. / 21chf small



PORTATE PRINCIPALI / 

HAUPTGERICHTE / MAIN COURSES 

Tagliata di manzetta, verdure grigliate e patate al forno 

Rindfleisch-Tagliata mit gegrilltem Gemüse und Ofenkartoffeln 

Sliced beef steak with grilled vegetables and roasted potatoes 

46 chf.

Filetto di trota locale al burro e salvia con verdure grigliate e patate al forno

Filet von lokaler Forelle mit Butter und Salbei, dazu gegrilltes Gemüse und Ofenkartoffeln

Local trout fillet with butter and sage, served with grilled vegetables and roasted potatoes 

42 chf.

Arrosto morbido di vitello, purea di patate e verdure del giorno 

Zarter Kalbsbraten mit Kartoffelpüree und Tagesgemüse 

Tender veal roast with mashed potatoes and vegetables of the day 

52 chf.

Coniglio ripieno, la sua salsa e zucchine trifolate

Gefülltes Kaninchen mit eigener Sauce und sautierten Zucchini

Stuffed rabbit with its own sauce and sautéed zucchini

44 chf.



Origin statement:

The beef we use comes from farms in Switzerland, EU, Uruguay and Paraguay
Veal comes from Switzerland and EU 
Pork comes from Switzerland and EU
Fish comes from Switzerland and EU

Rabbit comes from Switzerland

The bread we serve is from the Bregaglia Valley.

If you wish to know whether any allergenic ingredients are present (or might be present)
in the dishes listed on our menu, our staff will be happy to provide you with all relevant information.

Please note that the service of alcoholic beverages to persons under 18 years of age is prohibited.

ORIGINE DEI PRODOTTI 

HERKUNFT DER PRODUKTE 

ORIGIN OF THE PRODUCTS 


