
 

 

 

 

The Engadin valley covered by snow, we invite you to a journey through our summer 

storage, regional products and authentic producers. United under the Stüvas ceiling of 

stone pine wood, our team will seduce you into an unforgettable evening with family 

and friends. 

 

We invite you to a delightful, conscious and regional meal according to the principles of 

Slow Food. All the components of the dishes are freshly prepared for you, we completely 

dispense with any kind of finished products and additives. All ingredients are selected 

personally by our restaurant manager Marco Losi and Chef Jan Gasser and mainly come 

from producers within the Grisons, but also the rest of Switzerland and nearby Italy. We 

use only products whose careful manufacturing, quality and provenance we have per-

sonally verified. 

 

Our goal is to restore food to its true value. We respect those who produce it and pay 

fair prices. Therefore, it is very important for us, along with the menu suggestions, to 

introduce you to the people behind these dishes and let you discover a whole new 

world. 

 

For your perfect culinary delight all dishes are available as small or nor normal serv-

ings. Choose to your heart's content or let yourself be surprised by Jan Gassen's 4-

course tasting menu: 

 

 

4-course tasting menu by Jan Gassen CHF 96 

 

 

Vegetarian 

If you have a special dietary need or food allergy (e.g., gluten intolerance), please 

inform the restaurant manager before placing your order. 

 

All prices are in CHF and include VAT.  



Mountain chicken terrine with duck liver and pumpkin small 25 

Fond | Mousse | Confit | Fritter | Seed Ice Cream | Crisp normal 38 

vegetarian     18/25 

 

Pike perch from lugano  small  18 

Tatar | Strudel | Beetroots | Horseradish   normal 26 
 

Rageth Comestibles – Pike perch 

 

Jann Rageth, has been supplying us with meat and 

fish from Swiss farmers and professional fishermen 

for years. Personal contact with farmers and 

fishermen is an important concern for both of us 

and Jann Rageth and the foundation stone for great 

producer-consumer confidence. 

Tagora saffron fish soup small   24 

Fagottini | Trout Caviar | Roasted Focaccia normal  35 
 

„Tafelspitz“ Bouillon small   23 

Bonemarrow | Winter Vegetables | Liver „Pofesen“ | Radish Raviolo normal  34 
 

Silvia Bossard – Tagora saffron 

 

After a severe stroke of fate in 2004, Silvia Bossard 

decides, to give life a new meaning: saffron, the 

fascinating queen of all spices, is to be grown on native 

soil. After intensive preparations, 15,000 tubers are 

planted on a piece of her father's agricultural land in 

Hendschiken in 2007. "Saffron is pure luxury, unique 

and irreplaceable. Saffron is complex in cultivation, 

simple and modest in maintenance. Saffron needs a lot 

of rest - like me. " 

  



Calf’s sweetbread and smoked kidney small  24 

Violet Mustard Sauce from Zofingen | Gnocchetti Sardi normal 36 

Preserved Pear | Spinach 

 

Knuckel of pork ragout small  23 

Taròz | Mangalitza pork lardo| Potato Chips  normal 34 

 

Reto Lutz – Zofinger mustard manufacture 

 

For more than 20 years, Reto Lutz has been producing his own 

mustard, which he produces completly from mustard seed in 

his manufactory. He already offers over 25 different kinds of 

mustards variations. Since 2013, his products have been certi-

fied with the BIO Bud and since 2014 produced without 

granulated sugar, so his creations are also suitable for 

diabetics. 

 

 

 

Sturgeon from Frutigen poached in escabeche stock small 39 

Preserved Fennel Salad | Mediterranean Quinoa | Tomato Foam normal 59 
 

Pulled Salmon Trout small  35 

Citron Malfatti | Almond Milk Foam | Pine Nuts | Watercress normal 49 

 

Sturgeon from Frutigen – Rainforest Frutigen  

 

On the north side of the Lötschberg Base Tunnel, 

approx. 100 liters of 19 ° C warm water are 

released per second. With a direct discharge into 

the Kander River, the water could become 

overheated and threaten natural fish populati-

ons. Therefore, the escaping water heat is 

withdrawn, which in turn is used to supply the 

fish tank for 60'000 sturgeon and the tropical 

house with heating. 

  

  



Engadine beef   small  49 

Entrecôte Tataki | Marinated Prime Ribs | Truffeld Grit Strudel  normal 64 

Turnip Cabbage Pouch with Goat Cheese 

 

Calf from Puschlav  small 45 

Prime Ribs | Flank Steak | Celery | Chest Nut Tortelli normal 59 

Dried Ham | Apple  

 

Family Laudenbacher Butcher Plinio – Samedan  

 

The butcher Plinio is a small family busi-

ness in the old village center of Samedan. 

Their specialties are the high-quality 

Engadine meat, which is freshly sold or 

processed into specialties. From 

slaughtering to cutting to the final pro-

duct, everything takes place in-house at 

the Plinio butchery. 

. 

 

 

Lammcarré with the Bones and Gigot in Salt Crust per person  72 

Caponata | Gnocchi Sardi | Jus  

 

Châteaubriand  per person 69 

Pizokel | Vegetables | Sauce Bearnaise  

 

 

 

 

 

 

  



 
 

Beef 

Plinio | Samedan | Engadin 

Calf´s sweetbread 

HATECKE | Engadin | Graubünden  

Duck’s liver 

Rageth | Frankreich 

Pork 

Plinio | Bergell | Graubünden 

Woolly Pig 

Jürg Wirth | Lavin | Engadin  

Lamb 

Plinio | Samedan | Engadin 

Potatoes 

Heinrich | Albulatal | Graubünden 

Hill Chicken 

Heinrich | Albulatal | Graubünden 

 

Calf 

Plinio | Samedan | Engadin 

Pike perch 

Rageth | Lugano | Tessin 

Salmon trout 

Brüggli Forellen | Sattel | Schwyz 

Sturgeon 

Tropenhaus Frutigen | Berner Oberland 

Herbs   

S-chanf | Lavin | Sent | Lömmenschwil  

Preserved vegetables 

Terra Retica | Bergell | Schweiz 

Atlas Quinoa 

Stefan Brunner | Spins | Bern 

Cheese 

Rolf Beeler | Mellingen | Aargau 

Jumi | Müsingen | Bern 

 

 

 

 

Gluten-rich cereals such as wheat, rye, barley, oats, spelled, kamut 

or hybrid strains thereof, and products derived therefrom 

Crustaceans and products derived therefrom 

Eggs and derived products 

Fish and products derived therefrom 

Peanuts and derived products 

Soybeans and products derived therefrom 

Milk and derived products - including lactose 

Nuts such as almonds, hazelnuts, walnuts, cashews, pecans 

Brazil nuts, pistachios, macadamia and derived products 

Celery and derived products 

Mustard and derived products 

Sesame seeds and products derived therefrom 

Sulfur dioxide and sulphites in concentrations of more than 10mg | kg 

or 10mg | l expressed as SO 

Lupines and products derived from them 

Molluscs and derived products 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

It is said that people with supernatural powers or even magicians are at work in our 

kitchen, whose powers include the indescribable power of cooking. As we know better, 

we would like to introduce you to the "magicians": 

 

There is Jan Gassen, the chef of Chesa Rosatsch, in the picture with the gray jacket. He 

attaches great importance to traditional methods of preparation such as stewing and 

preserves fresh vegetables, berries and fruits as in grandmother's days. His right hand 

and at the same time Sous Chef in Stüvas and Heimatli, on the far left of the picture, is 

Patrick Andergassen, or the other Gassen, as he is affectionately known by the 

Squadra Rosatsch. His specialty is fish, meat and his famous, exquisitely flavored sauces. 

On the other side of the hearth is the area of Ladina Horber, the only Engadine native 

in our kitchen. With her home-grown love for vegetables and herbs she prepares the 

fine side dishes. With her cheerful, uplifting way, she not only enchants our delicious 

food, she also makes the kitchen a cheerful place. The cool Felix Lang, in the middle of 

the picture, is responsible for the very cold dishes and stands for the team spirit of the 

Squadra. His job includes all appetizers and, except sweetness, every cold component 

on the plate. Our youngest and biggest when it comes to body size is Sebastian Cigolla, 

who is doing his second season with us. He provides you the sweet finish and finale of 

the evening. Coming from a fruit farmer family he goes the way of genuine, natural 

taste, a true connoisseur with potential to greatness. 

  



 

 

 

Preserved Cherries from Malans CHF 16 

Mousse | Hay Milk Ice Cream | Meringue | Crumble | Chocolate 

 

Lömmenschwiler Pear CHF 18 

Puff Pastry | Curd Cream | Thyme Honey| Hazelnut  

 

Homemade Ice Cream & Sorbet made from preserved Fruits  

Lupin Ice Cream | Nougat Ice Cream | Hay Milk Ice Cream  per scoop 4.5 

Mirabelle Sorbet | Strawberry Sorbet | Blackberry Sorbet + whipped cream 1.5 

 

 

Family Sager, Lömmenschwil 

Silvia and Ivo Sager grow a wide variety of vegetables 

and fruits in Lömmenschwil on Lake Constance. 

Depending on the season you will find freshly 

harvested tomatoes, eggplant, pumpkins, kohlrabi 

and much more. Everything directly from the farm 

and from friendly, neighboring farmers. In autumn we 

preserved their fresh pear. 

 

 

Variation of cheese 

Selection by Jumi, Münsingen and Rolf Beeler, Mellingen CHF 22 

with honeycomb Honey from beemaster Edgaro Vassella 

from Celerina, Zofinger Fig Mustard and Walnuts. 

 

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. 


