MENU

STARTERS

italian olives vv 7

alba sourdough bread & butters v 8
alba sourdough bread / alba citrus miso / kefir sour cream

vegan aperitivo plate vv 14
pickles / olives / vegan spread / alba sourdough bread

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

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 / tarragon oil

giannis stracciatella 17
stracciatella/ spicy salamijam/ chives/ chili oil / alba sourdough bread

alba tartare 29

swiss hand cut beef tartare marinated in tarragon oil (100g) / browned butter mayo / cured
eggyolk / pickled shallots / parmigiano reggiano / pickled mustard seeds

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

norma’s secretv 27 scasonal
brigade-passata / alba mozzarella / parmigiano reggiano / basil / confit tomatoes /
aubergines / ricotta salata

parma please 29 scasonal
stracchino cream / radicchio / walnuts / prosciutto di parma

extra toppings

+anchovies 6

+ stracciatellas

+ prosciutto di parma DOP aged 20 months 6
+swiss smoked ham 6

+ miso mushrooms 2

+olives 2

DESSERT

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

affogatov 9

vanillaice cream fromrosso arancio / coffee

vanilla plum crumble v 10
vanillaice cream from rosso arancio / plum compote / hazelnut crumble

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



MENU

VORSPEISEN

italienische oliven vv 7

alba sauerteig bread & butters v 12
alba sauerteig brot / alba citrus miso / kefir sauerrahm

veganer aperitivo teller vv 14
oliven / pickles / veganer aufstrich / alba sauerteig brot

charcuterie teller 20
auswahl von der zanetti metzgereiin poschiavo (100g) / alba sauerteig brot

alba salat (+ pecorino 2) vv 17
knackige salatblatter / senf dressing / eingelegte schalotten / apfel / buchweizen

alba vitello tonnato 26
schweizer kalbfleisch (60g) / tonnato-sauce / frischer kohlrabi / frittierte kapern /
estragon-ol

giannis stracciatella v 17
stracciatella / scharfe salami marmelade / chilli 81 / schnittlauch / alba sauerteig brot

alba tatar 29

schweizer handgeschnittenes rinds-tartar in estragon-6l mariniert (100g) / braune butter
mayo / gebeiztes eigelb / parmigiano reggiano / eingelegte zwiebeln / eingelegte senfkdrner

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



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

norma’s secretv 27 saisonal
brigade-passata / alba mozzarella / parmigiano reggiano / basilikum / confierte cherrytomaten /
auberginen / ricotta salata

parma please 29 saisonal
stracchino-creme / radicchio / walnlisse / prosciutto di parma

extra toppings

+sardellen 6

+stracciatella5

+ prosciutto di parma DOP aged 20 months 6
+ schweizer schinken 6

+miso pilze 2

+oliven2

DESSERT

tiramisu v 11
marscapone / 16ffelbiskuit / eigelb / zucker / kakaopulver / kaffee

affogatov 9

vanilleeis aus rosso arancio / kaffee

vanilla plum crumble v 10
vanilleeis aus rosso arancio / plum kompott / haselnuss crumble

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