
 

 
 

SINCE CHILDHOOD 

 

MAIN COURSES 

 

SOUPS DESSERTS 

STARTERS 

 

FISCH 

VENISON 

 

 
 

 

 

 

 

 

  

 

 

 

 

 

 

 Glutenfrei             Laktosefrei   

Mushroom soup  12.00 

with porcini parsnip chips, leek and cream 

Soup of the week 9.50 

 

Small crunchy salad 6.50 

Mixed crunchy salad 8.50 

with radish, cucumber and tomato 

Corn salad 13.00 
with chopped egg, bacon and croutons 

dressing of your choice: french, italian or balsamic 

Marinated Arve-Cheese from Bever 18.00 

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

Deer-Salsiz from Hatecke 90g 17.00 
on a wooden board 

Calf`s sweetbreads 22.00 

with crunchy lettuce, herbs, nectarines and fig mustard 

dressing 

 

 

Fresh “Egli-Knusperli” approx. 150g 33.00 

fish fillets in batter with tartare sauce and lettuce 

 

Braised beef cheeks app. 160g 37.00 

with mashed potatoes, gravy and veggies of the week 

Beef`s tripe 28.00 

with bramata polenta  

Homemade Engadine “Quarkpizokel” 22.50 

with Swiss chard, bacon, cheese and fried onion 

Veltliner Pizzoccheri 19.50 

buckwheat pasta with potatoes, spinach, garlic,  

sage, mountain-cheese from Grisons and parmesan 

Glazed carrots on celery purée 21.00  

with pumpernickel crumble and carrot green pesto 

 

Upon request we gladly serve our “veggies  4.50 

of the week” to our main courses 

 

 

 

Nani’s venison meatloaf ca. 200g 29.00 

served with mashed potatoes with venison cream sauce and 

vegetables 

Sliced venison with chanterelles 38.00 

served with spätzle, red cabbage, cranberries, pear, brussels 

sprouts 

Venison ragout 180g 39.00 

served with spätzle, chestnuts, red cabbage, 

cranberries, pear 

Roasted wild boar with cranberrie cream sauce 39.00 

with brussels sprout mash, chestnuts, red cabbage,  

cranberries and pear 

Vension-Capuns 34.00 

dough dumplings wrapped in Swiss chard  

with bacon, dry-cured wild-sausage, herbs,  

mountain-cheese from Grisons and cream sauce 

Venison side-dish plate  21.00 

spätzle, red cabbage, chestnuts, pear, cranberries, brussels 

sprouts  

 

 

Home-made desserts 

Fresh caramelflam with whipped cream 7.00 

Tobleronemousse with Greyerzer doublecream 11.00 

Chestnut slice 12.00 

Vermicelles with meringues and whipped cream 11.00 

Plum-Parfait  11.00 
with red wine plums and whipped cream  
 

 

 

Gasparini ice cream sticks 
- The small gelati factory in Münchenstein  

Forest fruit-Yogurt 2.90 
- Latte Macchiato 2.90 
- Vanilla-Raspberries 2.90 
- Mango-Passion Fruit 2.90 

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

 
 
 
 

Quitte Spritz homemade with prosecco 14.00 

Samuels Apfel Schorle from Winti 5.90 

«Nycha Kombucha» Bio lemonade 6.90 
Urban Lemonade Cocoa Sirsak / Calamansi 6.80 

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 

 


