
 

 

 

 

 

The air becomes colder, nature around us starts to change its colours, the golden 

autumn is just around the corner and hunting season has started. Let's enjoy the fruits 

of this splendid summer that our farmers have promised us. 

 

We are preparing for winter time and, as our grandmothers did, we fill our storage 

rooms with preserved vegetables, fruits and berries. 

 

Feel the delight of our authentic, real seasonal cuisine based on the concept of Slow 

Food. Every part of your dish is freshly prepared, we do not use any convenience 

products or additives in our Stüvas kitchen. All products are personally selected by our 

Chef Jan Gassen and provided by local producers from Grison, other parts of 

Switzerland or near Italy.  

 

Our aim is to give food its real value back, we do respect the producers and pay them 

fair prices. Therefore, we would like to introduce our suppliers and their history on the 

following pages. 

 

 

For your perfect culinary delight all dishes are available in small and normal sizes. 

Choose whatever you want or let us surprise you by the 4- course tasting menu selected 

by Chef Jan Gassen: 

 

 

4-course tasting menu  CHF 98 

 

 

 

 

Vegetarian 

Please inform us if you are suffering from any allergies or intolerances 

 

All prices are in CHF and include VAT. 



 

Lumare Alpine char  Small  28 

Terrine | confit | apple horseradish salad Normal 39 

lemon potato puree | Alpine herbs sorbet | parsley cream 

 

Variation of carrot and quail from S-chanf Small   22 

Mousse | shot | confit  Normal  30 

glazed | egg 

 

Lumare alpine fish farm, Ilanz 
 

Father and son Capeder are breeding Canadian and 

European charrs for years. The fishes grow up in 

natural spring water from grisons and they feel 

comfortable in it. This is not surprising, as the famous 

“Valser” mineral water is rising next to the farm.  

 

 

 

 

Venison cream soup with beetroot essence  15 

Boiled venison | brown bread croutons  

Imelda Schmid, S-Chanf 
 

 

In S-Chanf between the main street and the river Inn Imelda 

Schmied is breeding her quails. It is important for her that 

the animals grow up appropriate to the species. For that 

reason, she studied at the university of Bern about the 

subject «evolution of quail farming» 

 



 

Filled pumpkin pasta pockets from Lavin Small 28 

Boletus |walnut foam | pumpkin oil | pumpkin seeds Normal  38 
 

Wild boar roulade  Small  24 

Truffled Albula potatoes ragout | red cabbage praline | jus Normal  38 

apple beignet | apple puree  
 

Jürg Wirth, Bain Pauril Uschlaingias, Lavin

 

The Uschlaingias farm is located in Lavin in the Lower 

Engadine and owns about 20 hectares, which are farmed by 

Jürg Wirth and his family according to biodynamic guidelines. 

In addition to Rhaetian grey cattle, wool pigs and donkeys, 

vegetables such as artichokes, Pro-Specie-Rara potatoes and 

pumpkins are being cultivated.  

Under the name " Berglandwirth " Jürg Wirth has a blog which 

is published weekly at NZZ-Online.   

 

 

Pike-perch fillet from Lugano Small  36 

Sauverny lentil pot-stew | air dried Grisons meat Normal  52 

beurre rouge | celery 
 

Swiss Alpine Salmon   Small  32 

Confit | Tataki | herb fazzoletti | cauliflower Normal  46 

Tagora saffron mayonnaise | chilli foam 

 

Swiss Lachs, Pure Alpine Salmon, Lostallo, Misox 
 

The recirculation system in the fish tank is the most 

technically advanced and elaborate type of 

aquaculture. The water is filtered seven times and 

the nutrient-rich filter remnants are then used to 

produce biogas. The salmon grows in fresh 

mountain water without any chemicals or antibiotics. 

The result is a fresh, healthy salmon that does 

neither pollute the environment nor the ecosystems. 



 

Alpine saddle of venison Small 40 

Chestnut crust | strudel | potato gnocchi Normal 56 

parsnip | mountain cranberries | jus 

 

Pigling  Small 33 

Loin |cheek | belly   Normal 44 

polenta | sweetheart cabbage puree | cabbage salad | quince 

Ludwig Hatecke, Scuol

 

Ludwig Hatecke runs the family-owned butchery in Scoul in the 3rd 

generation. His awareness and high innovative spirit makes him to 

one of the most successful premium butchers nationwide.  

The company HATECKE is our favourite supplier for high-grade 

Engadine meat and his famous triangle Salsiz.  

Since summer 2017 HATECKE delicacy are also available in the newly-

opened butchery in the middle of Zurich.

Saddle of roe deer  per person  70 

Spaetzle | Cognac cream sauce | venison garniture 

 

Chateaubriand  per person 69 

Curd Pizokel | vegetables | mushrooms | Sauce Béarnaise  

 

Patrick Marxer 

Patrick Marxer – the magician of smoke is one of the legendary guys behind 

the Hotel Chesa Rosatsch – Home of Food. Enjoy his fish and meat 

delicacies out of the Smoker in our restaurants or find them as well in his 

factory «Das Pure» in Wetzikon ZH.     



 

Rind  

Plinio | Samedan | Engadin 

Bündnerfleisch 

Hatecke | Scuol | Engadin 

Wildschwein 

Zanetti | Poschiavo | Graubünden 

Rehrücken 

Patrick Marxer | Das Pure | Zürich 

Spanferkel 

Rageth | St. Gallen 

Hirsch 

Hatecke | Scuol | Engadin 

Saibling 

Cumbel | Lumnezia | Graubünden 

Kartoffeln 

Heinrich | Albulatal | Graubünden 

 

 

Zander 

Rageth | Lugano | Tessin 

Lachs 

Swiss Alpine Lachs | Lostallo | Misox 

Wachtelei 

Imelda Schmid | S-Chanf | Engadin 

Pilze  

Familie Häcki | Kerns | Obwalden 

Safran  

Silvia Bosshard | Hendschiken | Aargau 

Kürbis  

Jürg Wirth | Lavin | Engadin 

Käse 

Rolf Beeler | Mellingen | Aargau 

Jumi | Münsingen | Bern 

 

 

 

 

 

Glutenhaliges Getreide wie Weizen, Roggen, Gerste, Hafer, Dinkel, Kamut  

oder Hybridstämme davon, sowie daraus hergestellte Erzeugnisse 

Krebstiere und daraus gewonnene Erzeugnisse  

Eier und daraus gewonnene Erzeugnisse 

Fische und daraus gewonnene Erzeugnisse 

Erdnüsse und daraus gewonnene Erzeugnisse 

Sojabohnen und daraus gewonnene Erzeugnisse  

Milch und daraus gewonnene Erzeugnisse – einschliesslich Laktose 

Schalenfrüchte wie Mandeln, Haselnüsse, Walnüsse, Cashew, Pecannüsse 

Paranüsse, Pistazien, Macadamia sowie daraus gewonnene Erzeugnisse 

Sellerie und daraus gewonnene Erzeugnisse 

Senf und daraus gewonnene Erzeugnisse 

Sesamsamen und daraus gewonnene Erzeugnisse 

Schwefeldioxid und Sulfite in Konzentrationen von mehr als 10mg|kg 

oder 10mg|l ausgedrückt als SO 

Lupinen und daraus gewonnene Erzeugnisse 

Weichtiere und daraus gewonnene Erzeugnisse 

  



 

Swiss apple   16 

Sherbet| roll | parfait | apple juice cream 

hazelnut brittle | hazelnuts | honey from Bergell 

 

Plums from Lömmenschwil  14 

Compote | foam | Bismarck| Mascarpone ice cream 

 

Homemade ice creams & sherbet  

Mascarpone ice cream | apricot-yogurt ice cream | chocolate ice cream per scoop 4.5 

Alpine herbs sherbet | apple sherbet | mirabelle sherbet + whipped cream 1.5 

 

 

 

Verena Jordan-Cullati, Guarda 

 

Back in 1989 Verena Jordan has settled to Guarda with her 

husband and her three children. As time went by she 

discovered her passion for pottery. which reflects her 

personality perfectly: desire, frustration, joy and 

disappointment. 

Since 2014 she produces crockery for our restaurant 

Stüvas, which is more than a detail of your visit. 

 

 
 

 

Variety of cheese   22 

Selection from Jumi, Münsingen | Rolf Beeler, Mellingen 

fig mustard | homemade orange jam | walnuts  

pear bread | engadine honeycomb honey  
 

 

Jumi AG Münsingen 

Regional Swiss cheeses from Bern are not only part of 

the program at Jumi, but also on our cheese board. For 

the young company, led by the two Bernese Jürg and 

Mike, regionality is probably the most important feature. 

This is also reflected in the sales philosophy. The cheese 

is not available in the retail trade, but can only be 

purchased at the «Märit», the Bern farmers market. 

 


