PENSIUN ALDIER SENT

EINFACH SEIN

HOMEMADE DESSERTS

Chia seeds pudding with coconut milk, honey, mango - 13.50
passion fruit coulis and seasonal fruits

Meringues with vanilla ice cream, whipped cream and fresh fruits 14.50
Homemade Engadin nut cake - The slightly different recipe 10.50
Choice of fruit pies and cakes from our hotel bakery 9.50
ICE CREAMS AND SORBETS

Affogato - a scoop of vanilla ice cream in a hot espresso 9.50
Ice creams - Chocolate, vanilla, strawberry, coffee Per scoop  4.80
Sorbets - Lemon-lime, apricot, blackcurrant Per scoop  4.80
Whipped cream (portion) 1.70
The Kiosk

At our kiosk at the reception you will find homemade jams, nut tarts, terrines
and rillettes, or our homemade vermouth and Sloe Gin to take away.

The book

The book on our Giacometti collection has been published by Scheidegger and
Spiess and is available at the kiosk for Fr. 49.00. The book Light and Shadow on
Ernst Scheidegger‘s photo collection is also available for Fr. 38.00.
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STARTERS 1/2 Main SALADS (only available as a starter or side dish)

Venere rice with fruity vinaigrette, grilled peaches, 19.50 Green leaf salad 10.50
burrata and mojo rojo sauce 18.50  33.00
Cold sliced roast beef with tartar sauce, 24.50 41.50 Leaf salad bowl for 2 or 4 persons ' '
chive vinaigrette and frisée salad FROM THE KITCHEN

Fres.h house-marinate.d. anchovies with olive oil, 19.50 36.50 Tricolour gnocchi with smoked scamorza, fresh spinach 33.50
garlic, parsley and chili and crispy breadcrumbs

Hand-cut tartare of Engadine veal with Parmesan cream, 25.50 42.50 32.50

Ravioli filled with sun-dried tomatoes, Taggiasca olives and

olive oil, a hint of garlic and lemon .. .
’ & chili, with pesto rosso and burratina

Cold cuts platter - Biindnerfleisch, Biindner raw ham, 35.00

salsiz and mountain cheese Tagliatelle with homemade lamb Bolognese and Parmesan 31.50
Lamb entrecoéte with grilled vegetables 49.00

THE SOUP BOWLS and pommes duchesse

Homemade chicken broth with vermicelli and vegetables 14.50 22.50 Braised beef cheeks with creamy buckwheat polenta, 39.00

Spinach and leek cream soup with a poached egg 14.50 22.50 root vegetables and salsa verde

Meat declaration: Beef, veal, pork: CH. Lamb: CH/IRL. Poultry: CH/FR. The Alberto Giacometti Museum with over 200 exhibits

Game: CH/IT/AT. Anchovies: Mediterranean (FAO37). Bread: CH. The basement houses Alberto Giacometti's museum with a unique collection
For informations about ingredients in our dishes that may cause allergies or of his graphic works and other exhibits by his brother Diego, as well as various
intolerances, please feel free to ask our staff. black and white photos by Ernst Scheidegger. (Admission Fr. 10.00)



