
 

 

SINCE CHILDHOOD 

OUR DRINKS 

MAIN COURSES SOUPS DESSERTS 

STARTERS 

FISH 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Potatoesoup  12.50 

with engadin-saussage, chips and leek 

Soup of the week 9.50 

 

Pork Filet on a Peperonata 180g 42.00 
With small roasted potatoes 

Braised beef cheeks app. 160g 37.00 

with mashed potatoes, gravy and veggies of the week 

Nani’s meatloaf app. 200g 29.00 

with mashed potatoe, a lake of creamy brown sauce and veg-

gies of the week 

Beef`s tripe 28.00 

with bramata polenta  

Homemade Engadine “Quarkpizokel” 22.50 

with Swiss chard, bacon, cheese and fried onion 

Klaus`boiled meatsalad served cold 32.00 

with leek, olives, ox heart tomatoes, gherkins, radish and red 

onion 

Veltliner Pizzoccheri 19.50 

buckwheat pasta with potatoes, spinach, garlic,  

sage, mountain-cheese from Grisons and parmesan 

Capuns 34.00 

dough dumplings wrapped in Swiss chard  

with bacon, dry-cured sausage, herbs,  

mountain-cheese from Grisons and cream sauce 

Gersotto (Barley-Risotto) 23.00 

with apple, spinach, radish, lettuce and mountain cheese 

Upon request we gladly serve our “veggies  

of the week” to our main courses 4.50 

 

 

 

 

 

 

 

 

Zitronen-Yuzu-Apfel Schorle lemon yuzu apple soda 6.90 
«Nycha Kombucha» Bio lemonade 6.90 

Specialties from our beer fridge: 
Palü Bier from Pontresina, amber natural 32cl 7.90 
India Pale Ale from Brausyndikat 32cl 9.00 
Single Hop Citra – Hop from the USA  
Red Ale from Brausyndikat  32cl 9.00 
vigorously malty, exotic, full of character 
L’autentica from Moretti 32cl 5.80 
 
 

 

Home-made desserts 

Fresh caramelflam with whipped cream 7.00 

Tom’s carrotcake in the glas 11.00 

Tobleronemousse with Greyerzer doublecream 11.00 

Summer-Tatsch with sour-cream ice 14.00 

Grand-Marnier Parfait with strawberries and cream 8.00 

 

 

 

Gasparini ice cream sticks 

- The small gelati factory in Münchenstein  

Forest fruit-Yogurt 2.90 

- Latte Macchiato 2.90 

- Vanilla-Strawberries 2.90 

- Mango-Passion 2.90 
-  

German chocolate kiss from the lowlands 2.60 

Chocolate-covered cake filled with foamy sugar 

 

Fresh “Egli-Knusperli” approx. 150g 33.00 

fish fillets in batter with tartare sauce and lettuce 

Char Silser Style approx. 140g 30.00 
poached in wine steam with vegetable strips, lemon and but-

ter, served with mashed potatoes 

 
All prices are in Swiss francs (CHF) incl. VAT. 

 

  

 

Small crunchy lettuce 6.50 

Mixed crunchy lettuce 8.50 

with radish, cucumber and tomato 

dressing of your choice: french, italian or balsamic  

Marinated Arven-Cheese from Bever 18.00 

with mustard seeds, radish, spring onions, sprouts and  
tree nuts 

Salametti from Zanetti 90g 14.00 
from beef and pork, served on a wooden board 

Crostini di capra 16.00 

with smoked goat cheese from Isola, tomato confit and cress 

Calf`s sweetbreads 22.00 

with crunchy lettuce, herbs, nectarines and fig mustard 

dressing 

 gluten-free           lactose-free   


