
 

 
 

   and welcome to the „Bocca Fina Schlosshotel Chastè“.  

Bocca Fina is Romansh and means gourmet. With this motto you can enjoy the latest creations 
from the Chastè kitchen. This menu has been awarded with 16 Gault Millau points since 2018 
and has been the flagship of the house and the chef's greatest passion ever since. 

Experience an unforgettable evening in the cosy Swiss stone pine ambience. Our head chef 
Andreas Heidenreich and his team are looking forward to pamper you with culinary delights. 
Our service, under the direction of family member Denny Griep, will advise you on the 
selection of different dishes and will be happy to give you a corresponding wine 
recommendation.  

Cigar lovers can end the evening in the Grotta Muntanatsch bar with an excellent cigar from 
the Nüesch humidor. 

Your host Gian-A. Pazeller with his parents and the Chastè team wish you an enjoyable evening 
and are already looking forward to welcome you again.  



 
MENU GOURMET 

from / de Andreas Heidenreich 
 

Scallop ceviche 
Avocado - cucumber - sancho pepper - shiso 

Ceviche de coquilles Saint-Jacques 
Avocat - concombre - piment sancho - shiso 

 

  
 

Languste 
Baby lettuce - soba noodles - coriander - garlic 

Languste 
Laitue jeune - nouilles soba - coriandre - ail 

 

  
 

Carrot 
Coffee curry - mango - cashew - ginger 

Carotte  
Curry de café - mangue - noix de cajou - gingembre 

 

  
 

Sweetbread 
Truffle - duck liver - feathered cabbage - celery 

Moulin à veau 
Truffe - foie de canard - chou plumé - céleri 

 

  
 

Engadine lamb 
Leek - barba di frate - Granny Smith - mint 

Agneau d’Engadine 
Poireau - barba di frate - Granny Smith - menthe 

 

  
 

Coconut 
Golden kiwi - matcha - sudachi - lime leaf 

Noix de coco 
Kiwi doré - Matcha - sudachi - citron vert 

 
Enjoy our Bocca Fina gourmet menu   /   Dégusté notre Bocca Fina menu gourmet 
with 6 dishes / à 6 plats 190 
with 5 dishes without languste  / à 5 plats sans langouste 160 
with 4 dishes without languste & carrot / à 4 plats sans langouste et carotte 140 


