LA
COLOMBLE
RESTAURANT

ZUR TAUBE

DEAR GUEST,

We are happy to answer any requests you may have
about ingredients in our dishes that may cause allergies or
may trigger intolerances.

Whenever possible, we use carefully selected organic ingredients of the highest
quality in our dishes.

Your La Colombe Restaurant zur Taube Team

*k*k

LUNCH OFFER
(TUESDAY - FRIDAY)

mixed salad / soup

*k%k

daily recommendation

*k%k

dessert
52

*k*k

LA COLOMBE
EVENING EXPERIENCE

Allow our kitchen team to surprise you
with an exclusive menu.

4 courses 114
5 courses 132 - 6 courses 154

O (O

Slow Food
BIOCUISINE Cooks’ Alliance
*

o]




STARTERS

BEEF TONGUE CARPACCIO

onion-raspberry - black garlic - celery

32

*k%k

PUMPKIN FRITTER

gorgonzola al mascarpone - pear - thyme

Y

28

*k%k

CREAMY BURRATA

anchovy broth - cherry tomatoes - oregano

28

ROASTED CHICORY

jerusalem artichoke - grape - blood orange
28

CARROT TARTARE

ramiro pepper - goat cheese - tartlet

Y

28

All prices are in CHF incl. VAT.



INTERMEDIATE

SMOKED FREGOLA
sbrinz essence - Bio Elvesia 74% - tonka bean
Y
42
RAVIOLO
organic duck - bouillon - sage
42
TRUFFLE TAGLIOLONI
«Tuber mesentericum» truffle - homemade truffle oil*
Y
36 /46

All prices are in CHF incl. VAT.



MAIN COURSES

SLOW-BRAISED BEEF

merlot jus - celeriac - polenta bites

64

*k%k

RACK OF LAMB

blackberry jus - spiced crust - parsley patato purée
68

*k%k

BOUILLABAISSE

prawns - mussels - croutons
36/68

*k*k

PIKE-PERCH
buttermilk - savoy cabbage - pine nuts

54

*k*k

BAKED LEEK

chanterelles - lentils - beetroot

)

42

*k*k

ORGANIC SEA BASS IN SALT CRUST

seasonal side dish
for 2

130

All prices are in CHF incl. VAT.



DESSERTS

SIGNATURE TIRAMISU
mascarpone - coffee - chocolate

20

*k%k

RICE PUDDING

damsons - alpine flowers - shortcrust pastry
20

*k%k

MANDARIN GELEE

fennel sorbet - roasted almonds - tarragon

20

*k*k

MONT BLANC 2.0

20

*k*k

ICE CREAM OF THE DAY

homemade ice cream

12 per flavor

*k*k

CHEESE PLATTER

cheese selection - homemade chutney - nuts
32

All prices are in CHF incl. VAT.



HOT BEVERAGES

COLD BEVERAGES

BEER

BEVERAGES

Coffee

Espresso

Espresso Macchiato
Double Espresso
Ristretto
Cappuccino

Latte Macchiato
Hot chocolate

Sirocco tea, assorted

Piz Sardona still

Piz Sardona sparkling
Coca Cola

Coca Cola Zero
Sprite

Tonic Water

Homemade Ginger Beer

Apple spritzer
Tomato juice

Fresh orange juice

Gijulia Birra Nostrana BIO

German wheat beer

Baarer Bier, Erdmanndli dunkel

Baarer Bier, nonalcoholic

All prices are in CHF incl. VAT.

75c¢l
75c¢l
33cl
33cl
33cl
20cl
25cl
33cl
20cl
30cl

33cl
33cl
50cl
33cl

6.5
6.5
6.5
6.5
6.5
6.5
6.5
6.5
8.5

10.5
10.5
6.0
6.0
6.0
6.0
8.0
6.0
6.0
10.0

10.0
10.0
10.0
10.0



APERITIFS & SPRITZ

PRE-DINNER COCKTAILS

BEVERAGES

APEROL, Italy

CAMPARI, Italy

LILLET, France

MARTINI BIANCO, Italy
MARTINI EXTRA DRY, ltaly
MARTINI ROSSO, Italy
NOCINO, Homemade
PIMMS NO.1, England

AMERICANO
Campari - Vermouth Rosso - Soda

NEGRONI
Gin - Campari - Vermouth Rosso

BASIL SMASH
Gin - Basil - Lime

NEGRONI SBAGLIATO
Vermouth Rosso - Campari - Franciacorta

MOCKTAIL OF THE DAY
non-alcoholic

All prices are in CHF incl. VAT.

11.0 vol%
23.0 vol%
17.0 vol%
15.0 vol%
17.5 vol%
15.0 vol%
28.0 vol%
14.0 vol%

5cl
5cl
5cl
5cl
5cl
5cl
5cl
5cl

16.0
16.0
16.0
12.0
12.0
12.0
12.0
16.0

20.0

20.0

20.0

20.0

18.0



BEVERAGES

AFTER DINNER
COCKTAILS GODFATHER
Amaretto - Blended Scotch - Whisky
20.0
ESPRESSO MARTINI
Espresso - vodka - coffee liqueur 20.0
MULE COLOMBE MULE
Botanick gin - ginger beer - cucumber 20.0
MOSKAU MULE
Vodka - ginger beer - lime 20.0
TULUM MULE
Mezcal - lime - ginger beer 20.0
GIN TONIC Seasonal gin - tonic water 20.0
SIN TONIC Nonalcoholic gin - tonic water 18.0
SEASONAL DIGESTIF AMARI 4cl 12.0
LIQUEURS 4cl 12.0
FRUIT BRANDS 4cl 19.0
GRAPPA 4cl 19.0
RUM 4cl 19.0
WHISKEY 4cl 19.0
COGNAC / ARMAGNAC 4cl 19.0
HENESSY XO 2cl 20.0

All prices are in CHF incl. VAT.



MEAT- AND FISH-DECLARATION

CHICKEN Bio chicken Wendelin Hof, Niederwil, AG / Switzerland
TURKEY Bio chicken Wendelin Hof, Niederwil, AG / Switzerland
PORK Bio Metzgerei Karl Abegg, Langnau am Albis / Switzerland
SWEETBREAD AND VEAL Bio Metzgerei Karl Abegg, Langnau am Albis / Switzerland
BEEF organic / Switzerland

VENISON game / Austria

SEABASS organic / France

OMBRINA organic / FAO 27 Northeast Atlantic

CHAR organic / Switzerland, Imbach

ANCHOVIES France / FAO 37 Italy

PRAWNS organic / Vietnam, aquaculture

*TRUFFLE OIL olive oil with truffle aroma

BREAD homemade & Switzerland

TOAST Switzerland

N ©

Vegetarian Vegan Glutenfree

Whenever possible, we use selected seasonal
and regional organic products.
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Slow Food’
BIOCUISINE Cooks’ Alliance
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