
 
 

 
 
 
 

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. 

Your La Colombe Restaurant zur Taube Team 
 
 

*** 
 
 
 

 
 
 
 
 
 
 
 
 

*** 
 
 
 
 
 
 
 
 

 

 
 

 
 

 

LA COLOMBE  
EVENING EXPERIENCE 

 

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

4 courses 106 
5 courses 124 · 6 courses 139 

 

LUNCH OFFER 
(TUESDAY – FRIDAY) 

 
mixed salad / soup 

***  
daily recommendation 

*** 
dessert 

52 



 

All prices are in CHF incl. VAT. 

STARTERS 

 
 
 

ORGANIC SOURDOUGH BREAD 
butter from the region 

7 
 

*** 
 

CULATELLO 3.0 
pine nuts · capers · sardines 

28 
 

*** 
 

WATERMELON SALAD 
«Roquefort ICE» (blue cheese) · sesame crackers 

28 
 

*** 
 

BURRASTA 
roasted organic tomatoes · basil jus · potato fritters 

34 
 

*** 
 

FRIED FIG 
caponata · pine nuts · pepper gravy 

28 
 

*** 
 

  



 

All prices are in CHF incl. VAT. 

STARTERS 
 
 
 

SUMMER SALAD 
21 

 

*** 
 

PICKLED CHAR 
yuzu miso mayonnaise · microgreens 

29 

 

 

 

 

 

INTERMEDIATE 

 
 
 

LEMON RISOTTO 
organic lemon texture variations 

red prawns + 18 

32 / 42 
 

*** 
 

TRUFFLE TAGLIOLINI 
«Aestivum» truffle · truffle oil* 

32 / 44 
 

  



 

All prices are in CHF incl. VAT. 

MAIN COURSES 

 
 
 
 

ORGANIC DUCK 
pea mash · Baar cherry chutney 

59 
 

*** 

ORGANIC BEER PORK 
350gr chop from the grill · truffle fries 

69 
 

*** 

 

ORGANIC BLACK ANGUS FILLET 
rosemary potatoes · eggplant · lavender jus 

69 
 

*** 
 

BREADED TUNA 
tomato and onion concassée · lemon espuma 

54 
 

*** 
 

SEA BASS IN SALT CRUST 
ratatouille 

for 2 people 

126 
 

*** 
 

ALGERIAN COUSCOUS 
choice of fish of the day · lamb · vegetarian 

52  



 

All prices are in CHF incl. VAT. 

 
DESSERTS 

 
 
 

TIRAMISU «THE CLASSIC» 
mascarpone · coffee · chocolate 

16 
 

*** 
 

STRAWBERRY MERINGUE  
organic strawberries · whipped cream 

20 
 

*** 
 

BOURBON CARAMEL 
caramel foam · brownie · candy 

20 
 

*** 
 

BAHAMA MAMA 
passion fruit · coconut · pineapple 

20 
 

*** 
 

ICE CREAM OF THE DAY 
homemade ice cream 

12 
 

*** 
 

CHEESE PLATTER 
chutney · nuts 

18 

 



 

All prices are in CHF incl. VAT. 

 
BEVERAGES 

 

 

 

   

HOT BEVERAGES Coffee  5.0 

 Espresso  5.0 

 Espresso Macchiato  5.5 

 Double Espresso  6.0 

 Ristretto  5.0 

 Cappucino  6.5 

 Latte Macchiato  6.5 

 Hot chocolate  6.5 

 Tea, assorted   6.5 

    

COLD BEVERAGES Lurisia still 75cl 10.0 

 Lurisia fizzy 75cl 10.0 

 Coca Cola 33cl 6.0 

 Cola Zero 33cl 6.0 

 Sprite 33cl 6.0 

 Aranciata 33cl 6.0 

 Chinotto 33cl 6.0 

 Tonic Water 20cl 6.0 

 Ginger Beer 20cl 6.0 

 Sanbitter 20cl 6.0 

 Crodino 20cl 6.0 

 Apple spritzer 33cl 6.0 

 Tomato juice 20cl 6.0 

 Fresh orange juice 20cl 7.0 

    

BEER Erdmandli amber 33cl 7.0 

 Hopfenmandli lager 33cl 7.0 

 Baarer Bier, nonalcoholic 33cl 7.0 

 HB Münchner Weisse, wheat beer 50cl 7.0 

 Appenzeller Panaché, shandy 33cl 7.0 



 

All prices are in CHF incl. VAT. 

BEVERAGES 

 

 

 

  

APÉRITIFS & SPRITZ APEROL, Italy 11.0 vol% 5cl 16.0 

 CAMPARI, Italy 23.0 vol% 5cl 12.0 

 LILLET, France 17.0 vol% 5cl 16.0 

 MARTINI BIANCO, Italy 15.0 vol% 5cl 12.0 

 MARTINI EXTRA DRY, Italy 17.5 vol% 5cl 12.0 

 MARTINI ROSSO, Italy 15.0 vol% 5cl 12.0 

 NOILLY PRAT, France 18.0 vol% 5cl 12.0 

 PASTIS, France 45.0 vol% 5cl 12.0 

 PIMMS N 1, England 14.0 vol% 5cl 16.0 

 MIRTO ROSSO Spirito sardo, Italy  36.0 vol%   5cl 12.0 

     

PRE-DINNER COCKTAILS AMERICANO 
Campari · Vermouth Rosso · Soda 

 

20.0   

 NEGRONI 
Gin · Campari · Vermouth Rosso 

 

20.0   

 
SINGRONI 
Nonalcoholic Gin · Martini · Sanbitter  18.0 

 NEGRONI SBAGLIATO 
Vermouth Rosso · Campari · Franciacorta 

 

20.0   



 

All prices are in CHF incl. VAT. 

BEVERAGES 

 

 

 

 
 
  

AFTER DINNER 
COCKTAILS GODFATHER 

Amaretto · Blended Scotch · Whisky 
 

20.0   

 WHITE RUSSIAN 
Vodka · coffee liqueur · cream 

 

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   

 THULUM MULE 
Metzgal · 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 10.0 

 LIQUEURS 4cl 10.0 

 FRUIT BRANDS 4cl 18.0 

 GRAPPA 4cl 18.0 

 RUM 4cl 18.0 

 WHISKEY 4cl 18.0 

 COGNAC / ARMAGNAC 4cl 18.0 



 

All prices are in CHF incl. VAT. 

MEAT- AND FISH-DECLARATION 

 
 
 
 
 

 
 
 

Whenever possible, we use selected seasonal  
and regional organic products. 

 
 

CHICKEN Bio chicken Wendelin Hof, Niederwil AG / chicken Switzerland 

  

QUAIL Switzerland / France 

  

FOIE GRAS (UNSTUFFED) France / Germany 

  

PATA NEGRA Spain 

  

PORK Switzerland 

  

SWEETBREAD AND VEAL Bio butchery Karl Abegg, Langnau am Albis, ZH / Switzerland 

  

BEEF Bio Uelihof, Ebikon, LU / Switzerland 

  

LAMB Bio Uelihof, Ebikon LU / Switzerland 

  

SEABASS Italy / France / Greece 

  

CROAKER Fao 37 Italy 

  

ANCHOVIES France / Fao 37 Italy 

  

MUSSELS Italy 

  

SQUID Fao 41 Italy 

  

PRAWNS Fao 37 Italy 

  

*TRUFFLE OIL Olive oil with truffle flavour 


