
 

 

SINCE CHILDHOOD 

 

OUR DRINKS 

 

MAIN COURSES 

 SOUPS 

DESSERTS 

STARTERS 
 

FISH 

FONDUE CHINOISE 2 persons 

 

 
 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

Engadine wedding soup with mini Capuns 12.50 

Soup of the week    9.50 

Upon request: order 1 day in advance 

Engadine beef, veal, chicken 49.00 
with french fries and various 
sauces approx.. 210g per person 
 

 
Fresh “Egli-Knusperli” approx. 150g 33.00 

fish fillets in batter with tartare sauce and lettuce 

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

 

  

 

Homemade desserts 

Fresh creamy caramel flam with whipped cream 7.00 

Cream strudel with vanilla sauce 9.00 

Chestnut cake in a glass with whipped cream 11.00 

Mousse au Chocolat with chocolate pieces 11.00 

Gasparini ice cream sticks 

- The small gelati factory in Münchenstein  

Forest fruit-Yogurt 2.90 

- Caramel Fior di Latte 2.90 

- Stracciatella 2.90 

- Choco-Banana 2.90 
-  

German chocolate kiss from the lowlands 2.60 

Chocolate-covered cake filled with foamy sugar 

 

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 

 

 

 

Small crunchy lettuce 6.50 

Mixed crunchy lettuce 8.50 

with radish, cucumber and tomato 

“Hobelkäse” cheese bold 80g 24.00 
with fig mustard from Ticino and black walnuts  

Hatecke’s Deer Salsiz 90g 14.50 

Bruschetta with goat cheese from Tschlin 14.00 

served with home-made onion jam  

 

Pork Chop Saltimbocca 200g 34.00 
with “Plain in Pigna” 

Veal escalope app. 160g      46.00 

with Malfatti and gravy 

Braised beef cheeks app. 160g 37.00 

with mashed potatoes and gravy 

Nani’s meatloaf app. 200g 29.00 

with mashed potatoes and creamy veal sauce  

Homemade Engadine “Quarkpizokel” 22.50 

with Swiss chard, bacon, cheese and fried onion 

Malfatti – small Gnochetti with spinach  19.50 
with sage and brown butter  

Veltliner Pizzoccheri 19.50 

buckwheat pasta with potatoes, spinach, garlic,  

sage, cheese from Grisons and parmesan 

Capuns 34.00 

dough dumplings wrapped in Swiss chard  

with bacon, dry-cured sausage, herbs,  

cheese from Grisons and cream sauce 

Upon request we gladly serve our “vegetables  

of the day” to our main courses 

 

 

 

 

 

 

 

 

 gluten-free           lactose-free   


