MENU

STARTERS

italian olives vv 7

vegan aperitivo plate vv 14
pickles / olives / vegan spread / sourdough focaccia

charcuterie plate 20
selection of zanetti cured meat (100g) / sourdough focaccia

alba salad (+ pecorino 2) vv 17
crunchy leaves / mustard dressing / pickled shallots / fresh apples / buckwheat

alba vitello tonnato 26
swiss veal (60g )/ tonnato sauce / fresh kohlrabi / fried capers / fig leaf oil

giannis stracciatella 16
meat stracciatella / spicy salamijam / fried onions / chives
vegetarian stracciatella / roasted pumpkin / salsa macha/ kale chip

alba tartare 29
swiss hand cut beef tartare marinated in tarragon oil (100g) / browned butter mayo / cured
egg yolk / pickled onions / parmigiano reggiano / pickled mustard seeds

the black truffle club v 19 scasonal
fried portobello mushroom / artichoke cream / artichoke / shallot / chervil / shaved black
truffle

sourdough focaccia vv 2
aulus sourdough starter / alba flour mix

v = vegetarian / vv = vegan all prices in CHF incl. VAT [ for ingredients & allergies, ask our staff



MENU

SOURDOUGH PIZZA

marinara vv 19
brigade-passata / garlic / oregano

margherita v 23
brigade-passata / alba mozzarella / parmigiano reggiano / basil

diavola 27

brigade-passata / alba mozzarella / spicy salami from ticino / parmigiano reggiano

prosciutto funghi 2.0 29
brigade-passata / alba mozzarella / miso mushrooms / swiss smoked ham / parmigiano
reggiano /maggia- pepper

the alpine showstopper v 24 scasonal
gruyere bechamel / butternut squash / sauerkraut / parsley salsa verde / gruyere chip

wiedikerli 2.0 29 scasonal

brigade-passata / wiedikerli sausage / pickled pear / thyme / ricotta salata / caramelised fennel
seeds

extra toppings

+anchovies 6

+ stracciatellas

+ swiss smoked ham 6

+miso mushrooms 2

+base ingredients are provided at no additional charge

DESSERT

tiramisu v 11
ladyfingers / coffee / mascarpone & egg yolk cream / cocoa powder

rum baba rouge v 11 scasonal
rum baba / blood orange syrup / whipped cream

v = vegetarian / vv = vegan all prices in CHF incl. VAT [ for ingredients & allergies, ask our staff



MENU

SOURDOUGH PIZZA

marinara vv 19
brigade-passata / knoblauch / oregano

margheritav 23
brigade-passata / alba mozzarella / parmigiano reggiano / basilikum

diavola 27
brigade-passata / alba mozzarella / scharfe salami aus dem tessin / parmigiano reggiano

prosciutto funghi 2.0 29
brigade-passata /alba mozzarella / miso pilze / schweizer schinken / maggia-pfeffer /
parmigiano reggiano

the alpine showstopper v 24 saisonal
gruyére-béchamel / butternusskirbis / sauerkraut / petersilien-salsa verde / gruyére-chip

wiedikerli 2.0 29 suisonal
brigade-passata / wiedikerli-wurst / eingelegte birne / thymian / ricotta salata / karamellisierte
fenchelsamen

extra toppings

+sardellen 6

+ stracciatellas

+ schweizer schinken 6

+miso pilze 2

+die grundzutaten werden ohne zusétzliche kosten bereitgestellt

DESSERT

tiramisu v 11
marscapone / |6ffelbiskuit / eigelb / zucker / kakaopulver / kaffee

rum baba rouge v 11 saisonal
rum-baba / blutorangensirup / schlagsahne

v = vegi/ vv = vegan alle preise in CHF inkl. mwst | fiir zutaten & allergene fragen sie das personal



SUPPLIERS
SUPPLIERS

sourdough starter
aulus by alba. iceland

alba mozzarella
lattereria sorrentina. sant’anastasia, italy

stracciatella
maista. andria, italy

tomato-passata & olive oil

del grillo. sicily, italy

parmigiano reggiano

4 madonne caseficio dell'emilia. lisagnano, italy

flour
altbachmuhle. wittnau, switzerland

ancient grain flour - maiorca, russello & tumminia
molino del ponte. sicily, italy

meat
keller metzgerei. zlrich, switzerland + zannetti metzgerei. poschiavo, switzerland

alba miso

wiedikoiji. ztrrich, switzerland

anchovies

armatore cetara. cetara, italy

wine

the bottleshop + smith & smith. zlrich, switzerland

coffee
stoll. zlrrich, switzerland

all prices in CHF incl. VAT [ for ingredients & allergies, ask our staff



