
Welcome 

to Restaurant Spescha 
 

Dear guests 

A warm welcome to restaurant Spescha. 

Relax, take a seat, and embark on a delightful journey through our Grisons specialties and 
refined Swiss classics at restaurant Spescha. Our cuisine is crafted with attention to detail, and 

our approach to food reflects our passion for excellence. 

 

We are thrilled to be your hosts today and to guide you on this culinary adventure. We hope 
you enjoy every moment of your time with us. 

Zoltan Balassa & Armands Kalnins  

Your restaurant manager & kitchen chef 

 

Aperitif 

 

Spescha Spritz 

Maracuja, Prosecco, Soda 

15 

Bündner Brüt Rose 

Maienfeld – von Salis 

11 

 

Enjoy your aperitif 

 

Grisons platter7 

Grisons air dried beef, salsiz, raw ham, bacon 

and Lenzerheide mountain cheese 

served with bread and butter  

small 29 | large 42 

 

Grison salsiz 9 

Traditional dried sausage specialty 
from Grisons 

17 

Lenzerheider cheese platter 7 

Cheese from Lenzerheide and the 
surrounding region, 

garnished with nuts and fig mustard  

25 
 



Starters 

 
Beef tartare1/4/7/9/11 

Classic seasoning 

served with toast and butter 

starter 27 | main course 34 

Beef Carpaccio 7/9/11 

With rocket salad, parmesan 

and herb oil  

19 

 

Soups 

 
Soup of the Day 2/4/7/10/12/13 

12 

Traditional Grisons barley 
soup4/7/9/10 

A hearty Swiss classic  

15 

Cucumber yogurt soup 7/9 

With quinoa popcorn and Breil Gin  

14 

 

Spescha salad plate 

 

Mixed salad 1/9/10/11 

Served with your choice of French or 
Italian dressing  

 

starter 15 
main course 21 

 

add grilled chicken strips + 11 
add grilled prawns 5+ 14 

Caesar Salad 1/3/9/10/11 

With parmesan, cherry tomatoes, 
croutons, bacon and anchovy dressing  

 

starter 18 
main course 24 

 

add grilled chicken strips + 11 
add grilled prawns 5+ 14 

 



Grisons Specialties 

 
Capuns Val Lumnezia 1/4/7/9/10 

Traditional specialty from Grison. 
Chard leaves filled with Spätzli-like 

dough and Grisons air dried beef, 
cooked in a cream sauce  

30 

Capuns 1/4/7/9/10 

Traditional specialty from Grison. 
Chard leaves filled with Spätzli-like 
dough and onion cooked in a cream 

sauce  
 

29 
Plain in Pigna 1/4/7/9/12 

Served with a small saladbouqet 
A typical Engadin specialty. 

It consists of potatoes, semolina, 
bacon and salsiz 

It is similar to Rösti!  
You simply must try it! 

25 

Pizzoccheri di Poschiavo 1/4/7/10 

Buckwheat and wheat pasta sautéed 
in sage-garlic butter with potatoes, 

savoy cabbage and butter beans  
25 

 

Main Courses 

 
Pike-perch Fillet 1/3/7/9 

Served with celery purée, citrus fennel 
and a Riesling saffron sauce  

33 

Riz Casimir 2/9/10/12/13 

Ring of rice with sliced chicken in a 
curry cocounut sauce, 

Garnished with fresh fruits  
33 

Veal Cordon Bleu 1/4/7/9 

Filled with dry cured ham and 
mountain cheese, 

served with French Fries and 
chanterelle sauce  

48  

Sous-Vide Entrecôte 7 

Pan-fried Potatoes, served with 
 Summer Vegetables and herb butter 

44 

Zurich style sliced veal 7/9/10 

In a creamy mushroom sauce, 
Served with buttered potato Rösti  

43 

Veal Liver 7/9/10 

Served with buttered potato Rösti  
46 



Desserts 
 

Lavendel Crème brûlée 1/4/7 

With berries 

13 

 

Bluebarry cake 1/4/7 

Served with yogurt ice cream  

14 

 

Coupe Spescha 1/7/8/13 

vanilla and stracciatella ice cream with 
Baileys and cream 

small 11 | large 14 

 

Eiskaffee «Wiener Art» 1/7/8/9/13 

with coffee liqueur and  

vanilla ice cream 

small 12 | large 15 

 

Coupe Dänemark 1/7/8/13 

vanilla ice cream with chocolate sauce, 
almond slivers and cream 

small 11 | large 14 

 

Banana Split 1/7/8/13 

vanilla and chocolate ice cream 
with fresh bananas, chocolate 
sauce, almond slivers, and cream 

small 11 | large 14 

 

Ice cream & Sorbet flavors 
 

Ice cream flavors: 

Vanilla, strawberry, chocolate, mocha, 
hazelnut, stracciatella, yogurt 

 

Sorbet-flavors: 

Mango lemon, blackcurrant  

 

Scoop of ice cream 4.5 1/2/7/8/13 

With cream + 1.5 7 

With chocolate sauce +2 7/8/13 

With Vodka or Baileys +5 

 

Fine spirits from Urs Hecht 
2cl Vieille Williams Barrique 40.0% 

Aged in oak barrels 

9.5 

2cl Vieille Apricot Barrique 40.0% 

Aged in oak barrels 

11.5 
 

All prices are in Swiss francs (CHF) and include the legally required VAT. 


