
Prices in CHF incl. 8.1% VAT / all meat, fish and bread is of Swiss origin 
For allergies and intolerances: In this regard, we ask you to inform our employees 

  

 

 
 
 
 
 

Starters 
 
 
 

Autumn leaf salad  
 

granola, crunchy root vegetables 
 

Grandma's house dressing 
 

13 
 
 
 

Lamb's lettuce with egg and croutons  
 

Elderflower vinaigrette 
 

14 
 

with fried veal bacon 
 

+ 3 
 

with fried organic mixed mushrooms  
 

+ 3 
 
 
 

Pumpkin cream soup  
 

licorice foam, roasted walnuts and verjus 
 

14 
 
 
 

Grisons raw ham and venison sausage 
 

Gibi-Gäbi cheese and dairy butter 
 

19 
 
 
 

Ceviche of Swiss whitefish 
 

pickled pumpkin, sea buckthorn and pumpkin seeds 
 

24 
 
 
 

Hand-cut Swiss beef tartare 
 

Zurich Highland miso, pickled vegetables 
 

toasted dark bread and dairy butter 
 

26/38 
 
 
 
 

 = vegetarian /  = vegan 

 
 
 

Mains 
 
 
 

Rösli’s veal meatloaf 
 

organic mixed mushroom cream sauce and seasonal vegetables 
 

42 
 
 
 

“Suure Mocke” (vinegar-braised Swiss beef) 
 

with braised vegetables, “as in the good old times” 
 

44 
 
 
 

North-East Swiss deer sliced “Chasseur” 
 

organic mushroom cream sauce, red cabbage, glazed chestnuts 
 

Brussels sprouts and poached apple 
 

49 
 
 
 

Medium roasted saddle of venison from Northeastern Switzerland 
 

dried pear jus, black walnuts and roasted parsnip 
 

56 
 
 
 

Pan-fried Alpine zander fillet 
 

Cider beurre-blanc, pickled cabbage and bacon crumble 
 

47 
 
 
 

Alpine-Style cannelloni  
 

Mountain cheese, potatoes, caramelized onions and apple purée 
 

32 
 
 
 

Ticino risotto  
 

sautéed organic mixed mushrooms, black garlic and Sbrinz 
 

24/36 
 
 
 

Braised beetroot  
 

balsamic reduction, shiso and homemade rapeseed caviar 
 

36 
 
 
 
 

With our meat and fish main courses, we serve a side dish of your choice: 
 

 
homemade Spätzli, mashed potatoes, Ticino risotto 

 

or a slice of Ribelmais (toasted cornmeal) 



 
 
 

Desserts 
 
 
 

Rösli's chocolate mousse  
 

with double cream 
 

13 
 
 
 

Buckwheat parfait  
 

quince chutney and spiced stock 
 

14 
 
 
 

Homemade vermicelles  
 

with cherry brandy, whipped cream and meringue 
 

15 
 

with fior di latte ice cream  
 

+ 3 
 
 
 

Bee-Sting cake  
 

almond brittle, dulce de leche and pear sorbet 
 

17 
 
 
 

Alpenrose dessert trilogy 
 

18 
 
 
 

Ice cream  or sorbet  
 

produced by Sorbetto in Zurich 
 

5 
 

with whipped cream  
 

+ 2 
 
 
 

Trio of regional cheeses  
 

in a selection of “Chäs & Co.” 
 

pear bread and seasonal fruit mustard 
 

16 

 


