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RUBINA




Swiss Fine Dining
with french inspiration

With the Apéro & Cocktail

The “Gedeck”
With cream cheese terrine, dried ham from the Muotathal Valley,
salted butter and fermented vegetables

Les entrées

’f Rubina Salad

Leafy greens with herbs, seed granola and warm goat cheese crostini.

" Bone Marrow (will take 20min to prepare)
With fleur de sel, chives and crispy bread.

Soup du jour
Seasonal soup of the day.

Les plats

’f Daniel’s breaded, pan fried Pork Chop, 300gr / 10.5 oz
Tribute to my father — Daniel Eggli
who celebrates the pan fried breaded pork chop by every occasion.
Stuffed with Greyerzer cheese, fresh vegetables & Tagliolini.

’f Rubinas Veal Meatloaf Muffin

Jus, Rubina’s oven-roasted ratatouille and herb risotto.

Boiled Beef Salad

With green beans, arugula and mesclun greens in tarragon dressing, pickled

Chanterelles & smashed roasted potato.

Filet de Colin “as crispy”
With bean and potato salad, lemono and rémoulade sauce.

Pan-fried king oyster mushroom
With basil risotto and tomato confit.
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Genussmenu

Sie konnen Thr Menl gerne «crossover» zusammenstellen
oder einzelne Gerichte «a la Carte» bestellen.

Land

entrée

Boiled Beef Salad

With pickled chanterelles, arugula,

mesculent greens & tarragon.
hors-d’ceuvre

Prosciutto Ravioli
With confit tomatoes
in sage broth.

plat principal

Cog aux olives
Chichen thigs
Braised with olives,
fennel & creamy polenta

dessert

Cheese
With fruit and nuts bread.

Wasser

entrée

Swiss whitefish tartar

Wald

entrée

Tomatoes

With cucumber, fresh horseradish  With peach, stracciatella, basil &

Fleur de sel & crispbread.
hors-d’ceuvre

Crispy pollock fillet
With bean an tomato salad
lemon & rémoulade sauce.

plat principal

Swiss alpine salmon
In citrus vinaigrette
Ratatouille and baked crushed
potato.

dessert

Fromage Blanc tarte
With cherries.

4-Gang Menu CHF 97
3-Gang MenU CHF 84

lemon balm.

hors-d’ceuvre

King oyster mushroom
Pan-fried
With basil risotto.

plat principal

Kohlrabi
Cooked in ist own juices
With cassic beurre blanc, apple
& herb rice.

dessert

Melon & peach
Marinated with yoghurt parfait
& candied almonds.
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Die Speisen in dieser Karte werden
vollstandig vor Ort mit Rohprodukten und
traditionell in der Kiiche verwendeten
Zutaten nach den Kriterien des Labels
LFait Maison” zubereitet.

Das Label ,Fait Maison“ zeichnet
Restaurants aus, die ihre Speisen
vollsténdig in ihren Kiichen zubereiten. Es
férdert das Savoir-faire der Schweizer
Gastronomie und entspricht dem Wunsch
der Konsumenten nach Transparenz.

Alle Preise in CHF inklusive Mehrwertsteuer.

Fleischdeklaration.
Sauli, Rind, Kalb, Poulet, Mark; Schweiz.

Fischdeklaration.

Alpenlachs; Schweiz

Felchen; Schweiz

Colin; Frankreich & Niederlande

Brot.
Zurich

Allergene und Intoleranzen.
Fir Informationen zu Allergenen oder Intoleranzen in den einzelnen Gerichten
wenden Sie sich bitte an unser Serviceteam.



