


Salatas - Salads

Green salad bouquet 		CHF 	11.00

Mixed salad bouquet 			CHF 	13.00

Caesar salad with pan-fried strips of Swiss chicken fillet   	CHF    	24.00
crispy bacon, parmesan shavings, golden brown bread croutons, 
romaine lettuce, dressed with homemade Caesar dressing

Salad with Avocado, burrata cheese e cherry tomatoes,	CHF 	24.00
Local  honey and mango coulis

Wild chef's salad 		CHF 	25.00
Sweet lamb's lettuce with sautéed venison strips, bread croutons, 
bacon, egg, grapes and raspberry dressing

Steamed beetroot carpaccio with chanterelles 		CHF 	19.00
and smoked Engadine cheese
	


We are happy to serve you our homemade Italian, French and raspberry
Italian, French and raspberry sauce.














Entradas - starters

Smoked local trout with bread chips, creamy cheese	  	CHF 	23.00
and delicate raspberry gel
				
Hand-cut beef tenderloin tartare	80gr 	CHF 	24.00
with quail egg, spicy chillies coulis	200gr 	CHF 	40.00
toast and garnish

Engadin veal tonnato	100gr 	CHF 	28.00
with dried onions and capers	200gr 	CHF 	44.00

Venison carpaccio with oyster mushroom,	80gr 	CHF 	26.00
Parmigiano Reggiano and raspberry sorbet	200gr 	CHF 	44.00
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Bruschetta topped with sautéed deer sausage,		CHF 	18.00
porcini mushrooms and creamy sauce




Schoppas fattas in chasa - Soups

Grisons Barley Soup		CHF 	13.50

Sweet Potato Soup with Truffle Oil		CHF 	13.50

Carrot-Lemon Cream Soup		CHF 	13.50





Pesch - Fish dishes

Ovenbaked Swiss salmon with a delicate herb sauce, 		CHF 	42.00
served with roasted baby potatoes and vegetables	
Swiss Alpine Fish AG, Lostallo (www.Swisslachs.ch)
Founded in 2013, the company is one of the cleanest and most sustainable fish farms in the world thanks to its Recirculating Aquaculture System technology.
and sustainable fish farms in the world.

Pan-fried, filleted Graubünden trout, melted butter		CHF 	42.00
with fried baby potatoes and vegetables
Ranch-Farsox in Alvaneu (www.ranch-farsox.ch)
The trouts from the Albula valley are kept in a basin with mountain spring water,
until they weigh between 250gr-350gr.


Pasta - Pasta

Capuns on a bead of creamy cheese sauce 	2 pieces 	CHF 	19.00
topped with airdried meat	5 pieces 	CHF 	30.00

Veggie capuns on a bead of creamy cheese sauce	2 pieces 	CHF 	19.00
	5 pieces 	CHF 	30.00

Seasonal Carnaroli risotto        		CHF      	25.00
finished with Parmigiano Reggiano

Homemade spinach “pizokels” noodles 		CHF 	24.00
with cheese creamy sauce 

Homemade ravioli filled with fragrant morels    		CHF        	25.00
served in melted butter and finished with fresh herbs

Mixed oven cooked vegetables 		CHF 	25.00
Served with blue potatoes puree	



Pastetas fat in chasa - Homemade pies

Crispy puff pastry topped with sauted veal slices, 		CHF 	42.00
mushroom sauce and steamed vegetables

Crispy puff pastry topped with Engadine sausage,		CHF 	35.00
porcini mushroom sauce and vegetables

Crispy puff pastry topped with sauted deer		CHF 	39.00
and porcini mushrooms, accompanied with  
red cabbage, chestnuts and wild fruits 

Charn - Meat

Paillard of organic Engadine veal with a 		CHF 	44.00
lemon and herb variation and vegetables	

Beef tenderloin tagliata with pepper sauce 		CHF 	52.00
and vegetables

Stewed Engadine rabbit with its sauce 		CHF 	38.00
with blue potato puree and vegetables	

Alpine pork steak with morel sauce 		CHF 	38.00
with vegetables	

"Crusch Alba Style Cordon Bleu" with 		CHF 	42.00
Alpine pork from Sent, Ftan cheese,
Prague ham, plums compote and vegetables	


Choose one of our tasty side dishes to accompany the meat dishes: 
Twister French fries, homemade spaetzle, spinach pizokels or 
homemade fried potatoes




Sulvaschina dad Adrian / Adrian's dishes

Venison “Tagliata” with a fine brown sauce, 		CHF 	46.00
red cabbage, chestnuts, fruit and cranberries

Deer stewed in red wine,		CHF 	35.00
with grapes, croutons, bacon, red cabbage, chestnuts,
blue potato puree, fruit and cranberry

Venison meat patties with its sauce		CHF 	33.00
with blue potato puree and vegetables 

Venison burger with homemade bun, mountain cheese,	CHF 	32.00
Bacon, salad, onions and porcini mushrooms 

Seasonal Carnaroli risotto with deer stripes        		CHF      	29.00
finished with Parmigiano Reggiano

Homemade spinach “pizokels” noodles with deer stripes	CHF 	29.00
with cheese creamy sauce 

Homemade ravioli filled with fragrant morels with deer stripes	CHF        	29.00
served in melted butter and finished with fresh herbs


Choose one of our tasty side dishes to accompany the meat dishes:
Twister French fries, homemade spaetzle, spinach pizokels,
homemade fried potatoes


The meat for our game dishes comes exclusively from animals hunted by our chef in Austria. The hunted animals are professionally processed by our butcher Zanetti in Sent





Chateaubriand 
from 2 persons

	
Greeting from the kitchen
****

Green salad bouquet 

****
Chateaubriand with vegetable variation
French fries Twister, on truffle oil, 
morel sauce,
herb butter and pepper sauce

****
Dessert of your choice



Menu complete Fr. 82.00 per person







Game meat Fondue
from 2 persons 

Small salad bouquet 

*****
Strong game bouillon

*****
Hand-cut mixed meat platter of game (roe deer, venison)

*****
Fruit variation 

*****
Mix pickles

*****
Twisted French fries, homemade spaetzle, 
homemade spinach pizokels, homemade fried potatoes
*****
Homemade sauces:
Tartar, cocktail, hunter,
curry, garlic and cranberry sauce

*****
CHF 65.00 per person (200gr.)

extra meat (100gr) CHF 15.00
extra portion of side dish CHF 6.50



       Fondue Chinoise "Crusch Alba
from 2 persons 
Small salad bouquet 

*****
Strong beef bouillon 

*****
Hand-cut mixed meat platter of
 veal, beef, chicken and pork

*****
Fruit variation 

*****
Mix pickles

*****
Twisted French fries, homemade spaetzle, 
homemade spinach pizokels, homemade fried potatoes 
*****

Homemade sauces: 
Tartar, cocktail, hunter,
curry, garlic and cranberry sauce

*****
CHF 65.00 per person (200gr.) 

extra meat (100gr) CHF 15.00
extra portion of side dish CHF 6.50
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Declaration of origin of our meat/fish:

Beef: 	Switzerland (Engadine)
Pig: 	Switzerland (Lower Engadine/Sent)
Chicken: 	Switzerland
Deer from own hunting ground: 	Pfunds/Austria 
Roe deer from own hunting ground: 	Pfunds/Austria 
Salmon: 	Switzerland (Grisons/Lostallo)
Trout: 	Switzerland (Grisons/Alvaneu)
Rabbit: 	Switzerland (Engadin/Sent)

All prices include service and VAT.





Dear guest!
Information about ingredients in our dishes
which can cause allergies or intolerances,
you will receive on request from our service staff!








Dutscharias - Homemade desserts

Homemade Chocolate Trio    	CHF    14.00
(White, dark and milk chocolate)

Banana split with a twist    	 CHF    15.00
Banana mousse with roasted almonds, chocolate ganache, 
chocolate crumble and vanilla ice cream   

Mango Variation    	CHF    15.00
with a hint of aniseed, 
served with herb sorbet on a crumble of pecans

Pineapple carpaccio    	 CHF    14.00
with pineapple, coconut and Malibu sorbet 

Homemade tiramisu     	CHF    15.00
with mascarpone cream, savoiardi biscuits, 
fresh espresso and chocolate ice cream    

Crusch Alba Eis Café 	CHF    14.00
with espresso and kirsch

Seductive, homemade
and wonderfully aromatic

Cream ice cream made from milk from Münstertal:
Vanilla, honey ginger, banana, 
cinnamon, chocolate
Sorbets made from 50% fruit
Pineapple-coconut-Malibu, raspberry, 
passion fruit, cassis

per scoop CHF 5.50
Whipped cream surcharge CHF 2.00
	
