
CULINARY CRAFTED 
DELIGHTS BY ROLF  
 GROB 

 
WINTER INSPIRATION 

 
 

ALPSTEIN POULTRY 
As roulade made of breast and ragout made of 

chicken thigh in pasta dough, served on carrot earth 
 

SWEET POTATO 
Cream of pikeperch from the Lake Constance and 

lime soup 
 

CARPET SHELLS (VONGOLE), CALAMARI AND 
MUSSELS 

On fennel risotto 
 

APPENZELL FILLET OF VEAL OR MEDITERRANEAN LOUP DE MER 
On braised beetroot and stalk celery 

served with parsley root purée and basil roast potatoes 
 

 
CHOCOLATE AND ORANGE OLIVE OIL 

Tartlets with liquid core, white 
chocolate ice cream and blood oranges 

 
ALSO RAW MILK CHEESE 

Concluding a good meal with a rich cheese 
variation is an old tradition. 

Finally, our service team will pamper you with 
an exquisite selection. 

 
 

Our portions entice to savour the diverse dishes of our cuisine 
 

6 dishes CHF 125.00 

5 dishes CHF 112.00 

4 dishes CHF 99.00 

3 dishes CHF 86.00 


