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RESTAURANT NOVA AT THE HOTEL BELLEVUE FLIMS 

MENU SUMMER 2026 

LUNCH HITS (24.-26.06.26 | 11:30 – 14:00) 

Bellevue salad 
*** 

Beef goulash (CH) Hungarian style ..... 24 

Curd spaetzle, Courgette 

or 

Ravioli filled with bolognese ......... 24 

and basil cream sauce 

or 

Clubsandwich .................... 24 

Chicken (CH), Lettuce, Tomato, Egg, Tartar sauce,  

Bacon (CH)  ............ (with French fries +5 ½) 

SALAD 

Lamb’s lettuce  .................... 16 
with Bacon (CH), Egg and Bread croûtons 

Lamb’s lettuce (V) .................. 15 
vegetarian option with Egg and Bread croûtons 

TO START OR AS MAIN COURSE 

Beef tatar (CH) .................. 29 / 39 
Egg yolk – Andeerer Granit – Cucumber gel  

Toast – Butter  ........ (with French fries + 5 ½) 

SOUP 

Grisons barley soup ................. 16 

BELLEVUE-CLASSICS 

Capuns Sursilvans (CH)  ............. 36 
Chard leaf rolls – Grisons air dried meat (CH) 

Sausage (CH) – Salsiz (CH) – Bacon (CH) – Creamy broth 

Andeerer Granit 

Wiener Schnitzel (CH)  .............. 50 
French fries – Wild cranberries – Cucumber salad 

Bellevue Beef Burger (CH) ............ 24 
Brioche Bun –Vacherin – Bacon (CH)  – Fried Egg 

Lettuce – Onion – Tomat0 – Pickles 

  .................. (with French fries + 5 ½) 

DESSERTS & ICE CREAM 

Crema Catalana ................. 9 ½ 

Affogato al caffè ................... 9 

Vanilla ice cream with hot Espresso 

Coupe Romanoff ............... 11 / 14 

Vanilla ice cream with fresh strawberries and cream 

Coupe Danemark .............. 11 / 14 

Vanilla ice cream, cream, roasted almonds and warm 

chocolate sauce 

Eiskaffee ..................... 11 / 14 

Mocha ice cream with cream ................  

 ................. (with cherry liquor + 3 ½) 

 

Homemade Ice-cream and Sorbets 

Ice cream: Vanilla, Mocha, Salted caramel,  

Sour cream 

Sorbets: Strawberry, Blood orange, Mandarine, 

Mango  

Per scoop ........................... 5 

Whipped cream ..................... 1½  

 

FONDUE SPECIALITIES 

FONDUE CHINOISE 

72 per person (by pre-order only) 

Starter: Small lamb’s lettuce with bacon (CH), Egg, 

bread croûtons and french salad sauce 

Main course: Prime meat of veal (CH) & beef (IRL) hand 

cutted,cooked in broth, with French fries 

Sauces: Curry-Mango, Sriracha, Cocktail, Pepper, 

Tartar, Garlic 

Sides: Date tomatoes, Pickled cucumbers & vegetables.

 ...............  (Meat supplement 150g: +17) 

 



(V) = Vegetarian 

Where two prices are listed (except for desserts), the first applies to a starter portion and the second to a main course. An additional 

place setting is charged at CHF 5.00. Service and 8.1% VAT are included in all prices. 

Hotel Restaurant Bellevue Flims | Via Nova 66, CH-7017 Flims Dorf | www.bellevueflims.ch | +41 (0)81 911 31 31 

RESTAURANT NOVA AT THE HOTEL BELLEVUE FLIMS 

TAPAS-SPECIALITIES 

TAPAS COLD 

Jamon Iberico 50%  ................. 35 
Cebo de Campo (ES), 28 months aged – Crostini 

Tomatoes (100 gr.) 

Mixed Olives Carmona (V)  ........... 7 

Bread with Aioli (V)  .............. 7 ½ 

Cecina de Leon IGP (ES)  ......... 24 / 35 
Dried beef (50 gr. / 100 gr.) 

Chorizo Iberico Fisan (ES) available soon .. 13 
Spanish pepper sausage (50 gr.) 

 

Lomo Enbuchado Extra  ............. 15 
Duroc (ES), Martinez Somalo (50 gr.) 

 

Tabla Iberico  ................. 24 / 40 
Spanish ham and sausage specialties  

(50 gr. / 100 gr.) 

 

Sobrasada de Mallorca La Luna  ...... 18 
Mallorcan spreadable sausage (70 gr.) 

 

Ensaladilla rusa   ................ 11 ½ 
Classic Spanish potato Salad with tuna 

 

NACHOS 

Nachos with Dips (V)  ..............  15 
with sour cream cilantro dip and sweet and sour dip 

TAPAS WARM 

Albondigas  .................... 17 ½ 
5 Pcs Meat balls (CH) in spicy tomato sauce 

Croquettas de Jamon Iberico  ...... 11 ½ 
4 Pcs Meat croquettes with Iberico ham (ES) 

Croquettas de Queso Manchego (V)  ... 10 
4 Pcs Cheese croquettes of Manchego cheese 

Secreto Iberico  ................... 21 
Grilled back of Iberico pork (ES) with Chimichurri 

Carriladas Iberico con Berenjevas  .... 17 
Braised pork jowls (ES) with fried eggplant 

Gambas al Ajillo  .................. 19 
Shrimps in garlic oil 

Setas Salteadas (V)  .............. 13 ½ 
Sauteed mushrooms with garlic, onions and herbs 

Papas Bravas (V)  ............... 12 ½ 
Baked potatoes with spicy sauce 

Papas arrogadas con Mojo rojo (V)  ... 14 
Canary potatoes with salt crust and spicy paprika 

sauce 

Pimientos de Padrón (V)  ........... 16 
Sauteed green Pimientos from Padrón 

 

NOVA FLIMS – OPENING HOURS 

Wednesday-Friday  ............ 11:30-14:00 

 ......................... 18:00-21:00 

Saturday ................... 11:30-21:00 

Sunday .................... 11:30-17:00 


