MENU
STARTERS

italian olives vv 6

alba salad vv (+ parmigiano reggiano 2) 11
crunchy leaves / mustard dressing / pickled onions / fennel / buckwheat

giannis stracciatella v 15
stracciatella / chilli oil

SOURDOUGH PIZZA

marinaravv 16
brigade-passata / garlic / oregano

margheritav 20
brigade-passata / alba mozzarella / parmigiano reggiano / basil

diavola 24
brigade-passata / alba mozzarella / spicy salami from ticino /
parmigiano reggiano

wiedikerli waltz 25
albamozzarella / miso mushroom / ALBA veal wiedikerli-sausage

honey inferno 25
brigade-passata / alba mozzarella / swiss nduja / hot honey / pimientos de padron

norma’s secretv 25
brigade-passata / alba mozzarella / parmigiano reggiano / basil / confit tomatoes /
aubergines / ricotta salata

buffalo soldier 28

brigade-passata / buffalo mozzarella / parmigiano reggiano / basil / parma ham

(PI1ZZA TOPPINGS

+ anchovies 6 + parmesan sliversv 2

+ capersvv 1.5 + garlic oil vwv 1

+ red onions vv 1 + hot honey v 1

+ swiss ham 6 +olivesvv 2

+ miso mushrooms vv 2 + veal wiedikerli sausage 6
+ swiss nduja 6 + stracciatellav 5

+ parma ham 6 + aubergines v 2

+ buffalo mozzarella v 6
instead of alba mozzarella

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




MENU
VORSPEISEN

griine oliven vv 6

alba salat vv (+ parmigiano reggiano 2) 11
knackige salatblatter / senf dressing / eingelegte zwiebeln / fenchel / buchweizen

giannis stracciatella v 15
stracciatella / chilli ol

SOURDOUGH PIZZA

marinaravv 16
brigade-passata / knoblauch / oregano

margheritav 20
brigade-passata / alba mozzarella / parmigiano reggiano / basilikum

diavola 24
brigade-passata / alba mozzarella / scharfe salami aus dem tessin /
parmigiano reggiano

wiedikerli waltz 25
albamozzarella / miso pilze / ALBA kalbs wiedikerli-wirste

honey inferno 25
brigade-passata /alba mozzarella / schweizer nduja / hot honey / pimientos de padron

norma’s secretv 26
brigade-passata / alba mozzarella / parmigiano reggiano / basilikum / confierte cherrytomaten /
auberginen / ricotta salata

buffalo soldier 29

brigade-passata / buffelmozzarella / parmigiano reggiano / basilikum / parma schinken

(PIZZA TOPPINGS

+ sardellen 6 + parmesan splitter v 2

+ kapernvv 1.5 + knoblauch 6l vv 1

+ rote zwiebeln vv 1 + hot honey v 1

+ schweizer schinken 6 +olivenvv 2

+ miso pilze vv 2 + kalbs wiedikerli wurst 6
+ nduja 6 + stracciatellav 5

+ parmaschinken 6 + auberginenv 2

+ biiffelmozzarellav 3
anstatt alba mozzarella

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




DRINKS

DESSERT

tiramisuv 9
marscapone / lady fingers / egg yolk / sugar / cocoa powder / coffee

SOFT

valser still + sparkling 0.51 5

gazzosa: orange + lemon 0.2751 6

coca cola + zero 0.33| 5

living things apple & rhubarb + lemon & ginger 0.3317

BEER
poretti lager 0.331 6

beer 0% valaisanne 0.33| 7

WINES 100 ml 750 ml
alba rosé ios 9 45
gamay, domaine du chambet, geneva (CH)

valcanzjria whice 9 45
chardonnay / carricante, gulfi, sicilia (IT)

barbera d’alba res 9 45

barbera 100%, fontanabianca, piemonte (IT)

all prices in CHF incl. VAT



DRINKS

DESSERT

tiramisuv 9
marscapone / lady fingers / egg yolk / sugar / cocoa powder / coffee

SOFT

valser still + sparkling 0.51 5

gazzosa: orange + lemon 0.2751 6

coca cola + zero 0.33I 5

living things apple & rhubarb + lemon & ginger 0.331 7

BEER
poretti lager 0.331 6

beer 0% valaisanne 0.331 7

WINES 100 ml 750 ml
alba rosé ios 9 45
gamay, domaine du chambet, geneva (CH)

valcanzjria whice 9 45
chardonnay / carricante, gulfi, sicilia (IT)

barbera d’alba res 9 45

barbera 100%, fontanabianca, piemonte (IT)

all prices in CHF incl. VAT



SUPPLIERS

SUPPLIERS

sourdough starter
aulus by alba. iceland

alba mozzarella
latteria sorrentina. sant’anastasia, 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
zannetti metzgerei + metzgerei keller. poschiavo + zirich, switzerland

vegetables
marinello. zUrich, switzerland

anchovies
armatore cetara. cetara, italy

alba miso

wiedikoiji. zUrich, switzerland

wine

the bottleshop + smith & smith. ztirich, switzerland

Meat: Switzerland | Italy
Anchovies: Italy



LIEFERANTEN

LIEFERANTEN

sauerteig starter
aulus by alba. island

alba mozzarella
latteria sorrentina. sant’anastasia, italien

tomaten-passata

del grillo. sizilien, italien

parmigiano reggiano

4 madonne caseficio dell'emilia. lisagnano, italien
mehl

altbachmuhle. wittnau, schweiz

urgetreidemehl - maiorca, russello & tumminia
molino del ponte. sizilien, italien

fleisch
zannetti metzgerei + metzgerei keller. poschiavo + zlrich, schweiz

gemiise
marinello. zUrich, schweiz

sardellen
armatore cetara. cetara, italien

alba miso

wiedikoiji. zlrich, schweiz

wein

the bottleshop + smith & smith. ztrich, schweiz

Fleisch: Schweiz [ Italien
Sardellen: Italien



	MENU
	STARTERS
	italian olives vv 6
	alba salad vv (+ parmigiano reggiano 2) 11
	crunchy leaves / mustard dressing / pickled onions / fennel / buckwheat

	giannis stracciatella v 15
	stracciatella / chilli oil


	SOURDOUGH PIZZA
	marinara vv   16
	brigade-passata / garlic / oregano

	margherita v   20
	brigade-passata / alba mozzarella  / parmigiano reggiano / basil

	diavola   24
	brigade-passata / alba mozzarella / spicy salami from ticino / parmigiano reggiano

	wiedikerli waltz   25
	alba mozzarella / miso mushroom / ALBA veal wiedikerli-sausage

	honey inferno   25
	brigade-passata / alba mozzarella / swiss nduja / hot honey / pimientos de padrón

	norma’s secret v  25
	brigade-passata / alba mozzarella / parmigiano reggiano / basil / confit tomatoes / aubergines / ricotta salata

	buffalo soldier  28
	brigade-passata / buffalo mozzarella / parmigiano reggiano / basil / parma ham


	PIZZA TOPPINGS
	+ anchovies   6
	+ capers vv   1.5
	+ red onions vv   1
	+ swiss ham   6
	+ miso mushrooms vv   2
	+ veal wiedikerli sausage  6
	+ swiss nduja  6
	+ parma ham  6
	+ aubergines v  2
	+ buffalo mozzarella  v  6
	+ parmesan slivers v   2
	+ garlic oil vv   1
	+ hot honey v   1
	+ olives vv   2
	+ stracciatella v   5
	MENU

	VORSPEISEN
	grüne oliven vv 6
	alba salat vv (+ parmigiano reggiano 2) 11
	knackige salatblätter / senf dressing / eingelegte zwiebeln / fenchel / buchweizen

	giannis stracciatella v 15
	stracciatella / chilli öl


	SOURDOUGH PIZZA
	marinara vv   16
	brigade-passata / knoblauch / oregano

	margherita v   20
	brigade-passata / alba mozzarella / parmigiano reggiano / basilikum

	diavola   24
	brigade-passata / alba mozzarella / scharfe salami aus dem tessin / parmigiano reggiano

	wiedikerli waltz   25
	alba mozzarella / miso pilze / ALBA kalbs wiedikerli-würste

	honey inferno   25
	brigade-passata /alba mozzarella / schweizer nduja / hot honey / pimientos de padrón

	norma’s secret v  26
	brigade-passata / alba mozzarella / parmigiano reggiano / basilikum / confierte cherrytomaten / auberginen / ricotta salata

	buffalo soldier  29
	brigade-passata / büffelmozzarella / parmigiano reggiano / basilikum / parma schinken


	PIZZA TOPPINGS
	+ sardellen 6
	+ kapern vv 1.5
	+ rote zwiebeln vv 1
	+ schweizer schinken 6
	+ miso pilze vv 2
	+ nduja 6
	+ parmaschinken  6
	+ auberginen v  2
	+ büffelmozzarella v  3
	+ parmesan splitter v 2
	+ knoblauch öl vv 1
	+ hot honey v 1
	+ oliven vv   2
	+ kalbs wiedikerli wurst 6
	+ stracciatella v   5
	DRINKS

	DESSERT
	tiramisu v   9
	marscapone / lady fingers / egg yolk / sugar / cocoa powder / coffee


	SOFT
	valser still + sparkling 0.5l   5
	gazzosa: orange + lemon 0.275l   6
	coca cola + zero 0.33l   5
	living things apple & rhubarb + lemon & ginger 0.33l 7

	BEER
	poretti lager 0.33l   6
	beer 0% valaisanne 0.33l   7

	WINES
	alba rosé
	gamay, domaine du chambet, geneva (CH)

	valcanzjria
	chardonnay / carricante, gulfi, sicilia (IT)

	barbera d’alba
	barbera 100%, fontanabianca, piemonte (IT)

	DRINKS

	DESSERT
	tiramisu v   9
	marscapone / lady fingers / egg yolk / sugar / cocoa powder / coffee


	SOFT
	valser still + sparkling 0.5l   5
	gazzosa: orange + lemon 0.275l   6
	coca cola + zero 0.33l   5
	living things apple & rhubarb + lemon & ginger 0.33l   7

	BEER
	poretti lager 0.33l   6
	beer 0% valaisanne 0.33l   7

	WINES
	alba rosé
	gamay, domaine du chambet, geneva (CH)

	valcanzjria
	chardonnay / carricante, gulfi, sicilia (IT)

	barbera d’alba
	barbera 100%, fontanabianca, piemonte (IT)

	SUPPLIERS

	SUPPLIERS
	sourdough starter
	aulus by alba. iceland

	alba mozzarella
	latteria sorrentina. sant’anastasia, italy

	tomato-passata & olive oil
	del grillo. sicily, italy

	parmigiano reggiano
	4 madonne caseficio dell’emilia. lisagnano, italy

	flour
	altbachmühle. wittnau, switzerland

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

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

	vegetables
	marinello. zürich, switzerland

	anchovies
	armatore cetara. cetara, italy

	alba miso
	wiedikoji. zürich, switzerland

	wine
	the bottleshop + smith & smith. zürich, switzerland

	LIEFERANTEN

	LIEFERANTEN
	sauerteig starter
	aulus by alba. island

	alba mozzarella
	latteria sorrentina. sant’anastasia, italien

	tomaten-passata
	del grillo. sizilien, italien

	parmigiano reggiano
	4 madonne caseficio dell’emilia. lisagnano, italien

	mehl
	altbachmühle. wittnau, schweiz

	urgetreidemehl - maiorca, russello & tumminia
	molino del ponte. sizilien, italien

	fleisch
	zannetti metzgerei + metzgerei keller. poschiavo + zürich, schweiz

	gemüse
	marinello. zürich, schweiz

	sardellen
	armatore cetara. cetara, italien

	alba miso
	wiedikoji. zürich, schweiz

	wein
	the bottleshop + smith & smith. zürich, schweiz



