
MENU SUGGESTIONS 
BY SEASON



4-course summer menu

Colorful summer salad with marinated artichokes,
Chanterelle mushrooms, flowers from the Waldhaus garden

and small vine tomatoes
***

Fillet of sautéed rainbow trout,
vegetable rice and lemon jus

***
Sliced veal Zurich style  

Tender strips of Bregaglia veal fillet 
with mushroom and cream sauce

Rösti potatoes, glazed peas and tomatoes with an herb crust
***

Mirabelle plum tart with almond sauce

CHF 89 per person

4-course autumn menu

Codfish steak with stir-fried cauliflower
Roasted cauliflower sauce

and cauliflower-apple-chestnut salad
with English mustard dressing

***
Cream of spruce soup with a shot of cognac

and cream-cheese dumplings
***

Roasted saddle of venison from the Puschlav
Graubünden pizokels

Red cabbage with apples, Brussel sprouts, 
saffron-pear slices and cranberry preserves

***
Plum mousse with sesame puff pastry

and tonka bean ice cream

CHF 92 per person

4-course winter menu

Cream of Aargau chicken soup with a hint of truffle
***

Fillet of sautéed pike-perch on cream of Jerusalem artichoke
Rosemary pesto, roasted Piedmont hazelnuts

and Jerusalem artichoke chips
***

“Filet Wellington”
Swiss beef fillet baked in dough with mushroom duxelle

Potatoes stewed in Marsala,
root vegetables baked on sea salt

and a rich oxtail gravy
***

Raspberry mousse on coconut sponge
with coconut ice cream and guava sauce

CHF 93 per person

4-course spring menu

Ricotta torte and colorful salad with rhubarb dressing
***

Cream of asparagus soup
with a poached quail egg from Soglio

on wild herb spinach sauce
***

Roasted loin, small ragout and spring roll
of Bregaglia goat

Risotto with wild garlic and grilled vegetables
***

Lime ice-cream parfait with strawberry salad

CHF 91 per person
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