Restauvrant N\ ___

STUVETTA

Randoling St. Moritz

VORSPEISEN I TO START

Randolins Teller 29.50
Luftgetrocknete Spezialitdten aus der Region:
Krauterspeck | Rohschinken | Bundnerfleisch |
Salsiz | Bergkéase | Taggiasca Oliventapenade |
Brot & Butter

Air-dried specialties from the region:

Dried herb bacon | air dried ham | air dried beef |
mountain cheese | Taggiasca olive tapenade |
bread & butter

Bindner Gerstensuppe 15.00

Der Klassiker mit Bundnerfleisch

Grisons barley soup with local air dried beef

Herbstsalat V 19.50

Blattspinat | Radicchio Salanova | Rande | Feige |
Baumnuss | Rohschinken aus Poschiavo (auch
ohne Rohschinken erhéaltlich -4.00)

Leaf spinach | radicchio di Salanova | beetroot |

fig | walnut | raw ham from Poschiavo (Also
available without cured ham -4.00)

HAUPTGERICHTE | MAIN DISHES

Sennen Résti V 25.00
Rosti | Spiegeleier | Bergkase

Rosti | fried eggs | mountain cheese
Nordische Résti 29.50

Rosti | marinierter Lachs norwegische Art |
Sauerrahm

Ro6sti | salmon marinated Norwegian style | sour
cream

Tagliata vom Rind 45.00

Entrecote-Tagliata | Neue Bratkartoffeln |
Saisongemuse | Rotweinsauce

Sirloin steak tagliata | sautéed new potatoes |
seasonal vegetables | red wine sauce

Nachmittagskarte
14:00 Uhr bis 17:00 Uhr

KASEFONDUE | CHEESE FONDUE

Originalrezept | the original V' 32.00

pro Person | per person
Serviert mit Brot und Salzkartoffeln

Traditional cheese fondue prepared according to
the original recipe | served with bread and boiled
potatoes

Fondue Extras 6.00
Cornichons | Mixed Pickles | Speckstreifen
Cornichons | mixed pickles | crispy bacon
PASTA

Rigatoni di Val Poschiavo V

Al ragl | bolognaise sauce 17.00 26.00
Al pomodoro | tomato sauce 14.00 22.00
All’arrabiata 15.00 23.00
SUSSES | SWEETS

Tiramisu 12.50

Mascarpone-Creme | Loffelbiskuits | Kaffee

Mascarpone cream | Savoiardi biscuits | coffee

Coupe Nesselrode 13.00

Vermicelles mit Kirsch | Vanilleglace | Meringue |
Rahm

Vermicelles with Kirsch | vanilla ice cream |
meringue | whipped cream

lce cream & Sorbet 4.00

pro Kugel | per scoop

Vanille | Erdbeere | Schokolade | Stracciatella |
Kokosnuss | Zitronensorbet | Blutorangensorbet

Vanilla | strawberry | chocolate | stracciatella |
coconut | lemon sorbet | blood orange sorbet

Hausgemachte Kuchen 6.5017.50

Homemade cakes

Preise in CHF inklusive MwsSt. | Prices in CHF inclusive taxes an VAT.
Fur Informationen zu Allergenen wenden Sie sich an das StUvetta-Team. | For information about allergens, please contact the Stuvetta team.

Fleisch, Fisch, Kase, Eier, Brot und Glacé stammen aus der Schweiz. | Our meat, fish, cheese, egg, bread and Ice cream are sourced from Switzerland.



