
BAR SNACKS

Cake & Pastry of the day   chf 6

Sandwich of the day   chf 16  

Olives   chf 6 

Sourdough bread & miso butter   chf 16 

Yuzukosho sardines with  
sourdough bread, lemon   chf 18 

Alp alesch cheese, chutney, hummus, 
olives and sourdough bread  chf 26

HIGHBALLS

If your favorite cocktail is not on the list and we have 
the ingredients, we will be delighted to mix it together 
with you. We also have alcohol-free alternatives! 

Engiadina Mule
Iva, gin, lime, fresh thyme, gingerbeer
chf 18 

Grapefruit Mule
Iva, gin, lime, grapefruit soda
chf 18 

Negroni
Campari, gin, vermouth, orange 
chf 16

Iva Spritz
Iva, dry vermouth, grapefruit, prosecco
chf 16

Cascarah Fizz
Tequila, cascarah (caffeine), orange zest, hot pepper
chf 18

Whiskey Sour
Whiskey, (egg white), lemon juice, sugar syrup
chf 20

Tequila Sunrise
Tequila, fresh orange & lemon juice, grenadine
chf 18

SPARKLING

Champagne Leclerc Brut Réserve Biodynamic, France
lemon zest, verveine, cassis 
75cl   chf 85	 1dl   chf 15

Crémant d’Alsace 2019/20, Jean-Pierre Rietsch, France
fresh,crisp, mineral with a long, elegant finish 
75cl   chf 65	 1dl   chf 12 

Ribambelle 2019, Paul-Henri Soler, Switzerland
Champagne, brioche, freshness and zesty energy
75cl   chf 80	 1dl   chf 15

Petnat, natural, Weingut Franziska Schömig, Germany
pineapple
75cl   chf 55

Hellgirls, Fattoria di Caspri, 2019
natural lambrusco
75cl   chf 60

Hauser & Wirth St. Moritz presents a fully-functional,  
specially-crafted bar designed by Björn, Oddur and 
Einar Roth, son and grandsons of German-born
Swiss artist Dieter Roth (1930–1998).  
First conceived by Dieter Roth in the early 1980s,  
‘the bar’ is a dynamic and changing installation and is 
a continuing element in the Roths’ cross-generational 
practice. The bar is operated by Mario Weichselmann 
from Super Mountain St. Moritz and his team.  
Together with the exhibition, it will activate  
the gallery’s ground floor space as a hub for socialising, 
music, readings and talks.

COFFEE

We are very happy to work with Stoll, a family owned 
roastery from Zurich. Stoll stands for an ethical and 
sustainable coffee culture and provides us with their 
chocolaty, fruity and organic peruvian 100% arabica 
roast. Ask our barista for more information!

Espresso   chf 5	 Hot Chocolate   chf 6
Americano   chf 6	 Tea   chf 7
Cappuccino   chf 6	 Matcha Latte   chf 7
Flat White   chf 7

or try our two hand brew filter roasts, 
single origin by Stoll from: 

Kenia-AA Gachatha (redcurrant, peach, hibiscus)   chf 7
Ethiopia-Duwancho (mango, peach, lavender)   chf 7

ROTH BAR

SUPERCONSTELLATION

Champagne with a side of engadine 
potatovodka & crystal sausage by Hatecke

chf 25



RED WINE

Je ne souffre plus, 2021, Domaine la Florane
Côtes du Rhône Villages, France
notes of blackberries, thyme and cherries
75cl   chf 65	 1dl chf 10

Ormiale 2018+2019
Fabrice Domercq & Jasper Morrison, France
good ripeness, elegant and soft wine
75cl   chf 110	 1dl chf 15

MOL 2021, Justine & Patrick Bouju, France
natural red, currant, sour cherry, pepper, licorice
75cl   chf 140	 1dl chf 15 

Blue Velvet 2018, Mythopia, 
Romaine & Hans-Peter Schmidt Valais, Switzerland
deep, red fruits, velvety, slightly spiced notes
75cl   chf 140

BEER variations		  3dl   chf 7

SPIRITS

We have a selection of local and international spirits 
and will serve them in your preferred variation.
The Fife Arms Whisky, blended malt Scotch whisky has 
a rich fruitiness to it which comes from sherry casks, 
the cask type most identifiably and widely used during 
the Victorian and Edwardian time.

The Fife Arms Blended Malt Whisky 40%
70cl   chf 110	 4cl   chf 16

Tequila Padron 4cl CHF 18
70cl   chf 140	 4cl   chf 18

WHITE WINE

Livia, Sous le Végétal, 2019, 
Patrick Bouju & Jason, Ligas, Greece
floral, mineral muscat from volcanic island of Samos 
75cl   chf 58	 1dl   chf 10

En Equilibre, Riesling, 2020,
Domaine J & C Lindenlaub Alsace, France
energetic Riesling with a lively citrusy touch 
75cl   chf 54	 1dl   chf 9

Hühnergarten, Grüner Veltliner, 2021, 
Der Pollerhof Röschitz, Austria
fresh and crispy plums, stone fruits 
75cl   chf 50	 1dl   chf 8

Fläscher Chardonnay, 2020 ,
Hansruedi Adank, Graubünden, Switzerland
ripe fruits, vanilla, butterscotch. complex, powerful
75cl   chf 85	 1dl   chf 15

Luna Blue, 2022, 
Fattoria di Caspri Tuscany, Italy
Orange wine, lively, fresh, pleasantly savoury
75cl   chf 70

WINE ALTERNATIVES

Amber, Novin, Germany
Fresh notes of figs, smokey fermented Oolong 
75cl   chf 24

Hispida, Novin, Germany
Hibiscus, spring flowers, notes of honey, vanilla 
75cl   chf 24

NON ALCOHOLIC

Bouche Kombucha is a young team of entrepreneurs 
creating the most innovative non-alcoholic drinks we 
know. Their factory in Berlin-Marzahn is a mix between 
a laboratory, art gallery and community space.

Bouche Lemondrop / Bouche Cascarah  3dl   chf 7

Homemade Lemonade of the day  3dl   chf 8

Yuzu / Cacao Urban Lemonade   3dl   chf 7

ROSÉ

Dry natural rosé, Weingut Franziska Schömig, Germany
Notes of strawberry
75cl   chf 55


