Create your own.menu

Banguet Starters

Starters Price per person

in CHF from

Beef carpaccio with marinated rocket salad Efahchego
Tartar of vealvith quailegg and herbaalad

Tagliataof tuna withavocado and cucumber

Vital herbal salad witfPecorino cheesand cruditésnix

Salad of Mediterranean grilled vegetables and buffalazarella
Tatar of salmon trout with caviar, Crostini and chervil

Tatar of tuna with cucumber and pine nuts

Marinatedroie Graswith applei thyme compote and brioche
Engadin Eef Tatamwith radish and farmhouse bread

Pollo Tonnato with lemon, rocket leafs and capers
Marinated lobster with citrus and romaine lettuce

Carpacciof langoustinevith Imperialcaviarandlime vinaigrette
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Banguet Soup & Entrees

Soups& Entrees Price per person
in CHF from

Ramatitomato soup 9.00
AMi nedtrone 12.00
Jerusalem artichoke somgth smokedsalmon ottofu 15.00
Consomméf Engadin beef or poultry with vegetableombs 17.00
Bouillabaissewith river fish andsaffron 19.00
Curry soup withlemongrass and pink royal prawns 19.00
Soup ofshell fish with lobster and sugar snhaps 22.00
Soup of mountain herbs with pickled arctic char 12.00
Cappuccino of curry & lemon grass with hoyden shrimps 16.00
Confiedturbot onCimadi Rapa and sautéed wild mushrooms 25.00
Lobster risotto with chorizo and tarragon 29.00
Seabass with eggplant confit and Chablis foam 32.00
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Banquet Pasta

Pasta Price per person
in CHF from
small large
El bow macar onSalsisgiddt h ARagu d8.00 27.0C
Orecchiette with forest mushroom ragout andISofaisse 24.00 37.0C
Gnocchiverdewith Pancetta and rocket leaves 22.00 34.0C
Penne with sautéed Mediterranean vegetables and 18.00 27.0C

Ramatinitomatoes
Spagthetta | | 6 A r and fleshibasit a 16.00 24.0C

Homemade Gnocchi with sage 1&00d A B7(

Parpadelle with prawns and Kalamata olives 26.00 39.0C
Tagliarini with pulpo bolognese and lemon thyme 22.00 34.0C
Veal tail Agnolotti with wild mushrooms and truffle 36.00 54.0C
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Banquet Main Courses
Main Courses Price perperson
in CHF from

PotatoRdstiwith mountain cheese 32.00
and two fried eggs of the Grisons fr@mge chicken

Risotto Milanese with sautéed zucchini dvatterinitomatoes 34.00
Sea bream with sautéed mustard cucumber and gnocchi 39.00
Panfried river trout with root vegetables and mountain herbal purée 39.00
GlazedBarbarieduck breast on a sesaimariander jus 45.00

with sautéedPak Choi and basmati rice

Grilled beef entrecote with sauté of artichoke and rosemary potatoes 45.00
Saddle ofSavogninamb in an herb crust 52.00
with Mediterranean vegetables and bell pepper polenta

Swiss corn chicken with baby carrots and sautéed potatoes cubes 42.00
Sea bass with baby spinach and lime purée 55.00
Entrecote oSavogninveal with roasted cauliflower and black truffle 58.00
Grilled fillet of beef green asparagus and gnoegtu truffle jus 62.00
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Banquet Dessert

Dessert Preisper person

in CHF from
Tarte Tatin from Thurgau apple wittoilkabean icecream 12.00
Tiramisu with forest fruit ragout angghurtice cream 13.00
Interpretation of thé&ngadinenut cake 13.00
Caramel flan withapplecinnamoncompote 13.00

andwalnut ice cream
Salad of fresh fruits and berries with lemon balm 22.00
Passion fruit @meBruléewith exoticfruits and coconut ice cream 15.00

Variation of passioffruits with Araguanichocolate and champagne espuma 16.00

Variation of Valrhona chocolateith ice cream of wild berries 16.00
Delicacyof Dulce chocolate with pineapple and marsgobet 16.00
New York Cheesecakeith apricots compote and almonds 16.00
Warm chocolate cake with liquid core 19.00

with passion fruit sauce and vanilla ice cream

Selection of fine cheeses from nearby mountains and valleys 17.00
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