
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

Q u a r ry  :  A u s t r i a  /  G e r m a n y  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
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

B r e a d  
B a k e ry  f r o m  C h ât e au  d ’ o e x



 

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 (alcool free)
 red fruit purée,  cranberry juice,  fresh mint,  sparkling water

15.-

Marjorie 
 Jus de cranberry Rhum, peach cream, passionfruit purée,  cranberry juice

20.-

Wine by glass

Vins blancs

Yvorne - Clos de l’ombren - 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- Pinot Noir grand cru-commune d’yvorne
1 1 .-

valais -  cornalin- Domaine dussex
12.-



 

 
starter 

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

 30.-  

Corn, lentils Houmous, Mushroom popcorn, dressing with 
cooked wine and ginger

29.-

onions soup, chimichurri and homemade bread

16.-

deer tartare, waffle with Gruyère cheese and chanterelle mushroom

 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.-

Butternut gnocchi,  leeks and blueberry cream

31.-

Sans gluten Sans lactose Vegan



Main course

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

44.-

dear entrecôte, butternut purée, Brussels sprouts and porcini mushroom

62.- 

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,  butternut purée, Brussels sprouts 
and porcini mushroom (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.-

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



suggestion menu

Une expérience imaginée chaque jour sous la direction de notre chef et de som

équipe,  selon, les arrivages et l’inspiration du moment 

ENTRÉES

Ravioli stuffed with sausage from Vaud. Black truffle

ou

pasta Frittatina with zucchini flower ,  deer tartare, blueberries

PLATS

veal Entrecôte, butternut purée, brussels sprouts, porcini mushroom

ou

Meagre fish Filet ,  sauteed potatoes,  butternut

DESSERTS

Baba with rhum, whipped cream, caramel

ou

figs carpaccio ,  rice pudding, mirabelle plum and honey sorbet

CHF 85.– per person

Sans gluten Sans lactose Vegan
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	Our team is at your service to provide attentive hospitality and accommodate your individual preferences.
	We wish you a delightful gastronomic journey.
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