
 

 

SINCE CHILDHOOD 

OUR DRINKS 

MAIN COURSES SOUPS AND STARTERS 

 

DESSERTS 

FISH 

FONDUE CHINOISE from 2 persons 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

«Schupfnudeln» german gnocchi 21.00 
with mushrooms, savoy cabbage, spring cabbage and raclette 
cheese 

Veal Ossobucco  38.00 
with olives and dry tomatoes 
with bramata polenta and beetroot 

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 potatoes, a lake of creamy brown sauce and veggies of 
the week 

Veal sausage from the butcher Peduzzi 160g 26.00 

With mashed potatoes and red cabbage-ketchup  

Homemade Engadine “Quarkpizokel” 22.50 

with Swiss chard, bacon, cheese and fried onion 

Traditional boiled beef 34.00 
boiled beef with root vegetables and potatoes, sea radish and 
bouillon 

Beef`s tripe alla Fiorentina 28.00 

with tomatoesauce, root vegetables and bramata polenta 

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 

 

Fresh “Egli-Knusperli” approx. 150g 33.00 
battered fish fillets with tartare sauce and lettuce 

Fried fillet of pike perch  29.00 
with feather cabbage approx. 140g  
served with mashed potatoes and mustard sauce, tossed spring 
cabbage  

 

 

 

 

 

Home-made desserts 

«something small» with a small bakery and espresso 7.00 

Fresh caramelflam with whipped cream 7.00 

Poppy seed marzipan parfait with red wine plums 11.00 

Tobleronemousse with Greyerzer doublecream 11.00 

Tatsch with apple compote and cottage cheese cream 11.00 

  

 

 

German chocolate kiss from the lowlands 2.60 
Chocolate-covered cake filled with foamy sugar 

 

Gasparini ice cream on a stick per piece 2.90 

- The small gelati factory in Münchenstein  

Forest fruit-Yogurt, Caramel Fior di Latte  

or Straciatella 

 

 

 
Mela Spritz apple juice with prosecco and mint 13.50 

Juices from Kohl in South Tirol:  10cl 5.50 
Gravensteiner apple, rouge (apple variety with red flesh) or carrot 

Urban Lemonade 
Yuzu Lime or Calamansi 6.90 

Specialties from our beer fridge: 
Palü Bier from Pontresina, amber natural 32cl 7.90 
India Pale Ale from Brausyndikat 32cl 9.00 

Red Ale from Brausyndikat  32cl 9.00 

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

 

Leeksoup thyme pear 12.00 

Soup of the week 9.50 
 

Small crunchy lettuce salad 6.50 

Mixed crunchy lettuce salad 8.50 
with radish, cucumber and tomato 

Field salad with bacon, croutons and egg 13.00 
 

dressing of your choice: french, italian or balsamic  

Swiss pine-marinated Cheese 80g 18.00 

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

Hatecke’s veal sausage 90g 17.00 
served on a wooden board 

Homemade crostinis 

with fresh cheese and beetroot refined with  7.00 
honey and tree nut 

with fresh cheese and pumpkin 7.00 
with sage and crispy bacon 

with homemade «Le Parfait» and onion jam 8.00 
 

 

 

Upon request: order 1 day in advance 

Engadine beef, veal, chicken 52.00 
with sides and various 
sauces approx. 210g per person 

 

 gluten-free           lactose-free   


