
W e l c o m e  t o  t h e  g o u r m e t  w o r l d  o f  H ô t e l  d e  R o u g e m o n t ,
w h e r e  c u l i n a r y  p a s s i o n  m e e t s  e n v i r o n m e n t a l  a n d  a r t i s t i c

c o m m i t m e n t .

U n d e r  t h e  d i r e c t i o n  o f  C h e f  A n d r e a  G a i a ,  o u r  c u i s i n e  b l e n d s
t r a d i t i o n  a n d  c r e a t i v i t y ,  s h o w c a s i n g  l o c a l  

i n g r e d i e n t s  a n d  M e d i t e r r a n e a n  f l a v o r s .

W e  a r e  c o m m i t t e d  t o  a  s u s t a i n a b l e  a p p r o a c h  t h a t  r e s p e c t s  t h e
e n v i r o n m e n t  w h i l e  s u p p o r t i n g  p r o d u c e r s  f r o m  o u r  r e g i o n .  E a c h  d i s h

i s  d e s i g n e d  a s  a  s e n s o r y  e x p e r i e n c e ,  w i t h  p a r t i c u l a r
 a t t e n t i o n  p a i d  t o  q u a l i t y ,  p r e s e n t a t i o n ,  a n d  t a s t e .

O u r  t e a m  i s  a t  y o u r  s e r v i c e  t o  p r o v i d e  a t t e n t i v e  h o s p i t a l i t y  a n d
a c c o m m o d a t e  y o u r  i n d i v i d u a l  p r e f e r e n c e s .

W e  w i s h  y o u  a  d e l i g h t f u l  g a s t r o n o m i c  j o u r n e y .

La taxe sur la valeur ajoutée est incluse dans l’ensemble de nos prix.

O r i g i n s  a n d  P r o v e n a n c e

O u r  m e at s  c o m e  e x c l u s i v e ly  f r o m  S w i s s  fa r m s .
B e e f :  S w i t z e r l a n d  C H
V e a l :  S w i t z e r l a n d  C H

C h i c k e n :  S w i t z e r l a n d  C H

F o r  f i s h ,  w e  fav o u r  f r e s h  a r r i va l s  f r o m  o u r  l o c a l  wat e r s  a n d  f r o m  c o n t r o l l e d
f i s h i n g  a r e a s .

H a k e  ( m a i g r e ) :  Fr a n c e  /  G r e e c e
O c t o p u s :  FA O  3 7  –  M e d i t e r r a n e a n  a n d  B l a c k  S e a

T u n a :  FA O  5 1  /  5 7  /  7 1  o r  FA O  3 7  –  M e d i t e r r a n e a n  a n d  B l a c k  S e a
Fi s h  a c c o r d i n g  t o  m a r k e t  ava i l a b i l i t y :  FA O  2 7  –  N o r t h - E a s t  At l a n t i c



 

Dining restaurant
Service from 19h to 22h

An Alpine and Mediterranean dining experience built around locally
sourced ingredients, sharing plates, and contemporary cuisine that is

approachable, generous, and full of flavour.

Cocktails Suggestions

Le Rougemont (sans alcool)
Purée de fruits rouges,  Cranberry, Menthe,  eau gazeuse

 red fruit purée,  cranberry juice,  fresh mint,  sparkling water
15.-

Marjorie 
Rhum ambré,  crème de pêche,  purée fruit de la passion,

 Jus de cranberry Rhum, peach cream, passionfruit purée,  cranberry juice
20.-

Wine by glass

Vins blancs

Yvorne - Clos de l’ombrun - Domaine de la commune d’ Yvorne
10.-

la côte- Viognier expression- cave de la côte
1 1 .-  

Vins Rosés

Provence- Château Roubine grand grand cru
9.-

VINS Rouges

Yvorne- commune d’yvorne - grand cru
1 1 .-

valais -  cornalin- Domaine dussex
12.-



 

 
starter 

pasta timbale with zucchini flower, tuna tartare and espuma of garlic

 30.-  

eggplants, miso, sésame and oxheart tomato & watermelon tartare

29.-

cold soup with roasted bellpepper ,  burrata and country bread with
Tomato & Taggiasche olives

20.-

Beef tartare and panzanella salad

 32.-

Homemade pasta 

parsley fettuccine, clams and local blue cheese

35.-

Eggplant’s tortelli,  mussels ans nduja bisque 

31.-

Agnolotti stuffed with zucchini “A la scapece” ,  guanciale 
and black garlic

31.-

Sans gluten Sans lactose Vegan



Main course

Slice of Meagre ,  grilled lettuce, polenta fries,  Beurre blanc with coco and curry

44.-

veal entrecôte from Saanenland, snow peas buttermilk, rice balls with 
zucchini & Gruyère cheese 

62.-  

celeriac, alpine herbs sauce, mushrooms, peaches and salted peanuts 

35.-

Beef short ribs,  madeira juice,  shitaké mushrooms, crumble with parmesan cheese-
hazelnuts and roasted apricots 

50.-

Sharing cuts

bone in rib eye steak, meat juice,  buttermilk snowpeas,  rice balls with zucchini & 
Gruyère cheese (for 2 people) 

72.-  /  personne

Market Fish ,  grilled lettuce, polenta fries,  Beurre blanc with coco 
and curry (for 2 people)

68.-  /  personne

Sans gluten Sans lactose Vegan



cheeses & desserts

Cheeses

Local cheese plate from pays d’Enhaut, served with chutney 

20.-

desserts

burnt cheesecake, hazelnuts, miso and apricots

18.-

“île flottante”,  basil,  strawberry, icecream with yogurt and virgin olives oil,

homemade brioche

18.-

frozen choux pastry with olive oil,  coffee praliné and hot chocolate sauce

16.-

icecream & sorbets

Vanilla, chocolate, coffee,  hazelnuts, fior di latte

lemon, strawberry, coco, apricot

6.-  the scoop

+3.-  add whipped cream



menu gourmand

Our gourmet menu invites you to create your own dining experience, freely

choosing from our à la carte creations.

Menu in three time

Entrée -  main course- dessert 

85.-  per person

Menu in five time
 

Entrée -  second entrée-homemade pasta-main course-dessert

118.-  per person

Wine matching 

3 glasses 28 CHF - 5 glasses:  45CHF

To ensure a seamless dining experience and attentive service,  our Gourmet Menu

is available for the entire table only.

All guests must select the same number of courses.

Dishes are chosen from our à la carte menu according to your preferences.

Modifications or special requests can only be accommodated subject to the

kitchen's availability.

Our large sharing cuts are not available as part of either tasting menu.

Sans gluten Sans lactose Vegan


	Welcome to the gourmet world of Hôtel de Rougemont, where culinary passion meets environmental and artistic commitment.
	Under the direction of Chef Andrea Gaia, our cuisine blends tradition and creativity, showcasing local  ingredients and Mediterranean flavors.
	We are committed to a sustainable approach that respects the environment while supporting producers from our region. Each dish is designed as a sensory experience, with particular  attention paid to quality, presentation, and taste.
	Our team is at your service to provide attentive hospitality and accommodate your individual preferences. We wish you a delightful gastronomic journey.
	Origins and Provenance
	La taxe sur la valeur ajoutée est incluse dans l’ensemble de nos prix.
	Dining restaurant Service from 19h to 22h
	An Alpine and Mediterranean dining experience built around locally sourced ingredients, sharing plates, and contemporary cuisine that is approachable, generous, and full of flavour.
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