
Menu
Vorspeisen | Appetizers
Gemischter Salat I Mixed Salad  V				     	          14  

Randencarpaccio mit Burrata | Beetroot carpaccio with Burrata V	           28	
Wilden Spargel | geräucherter Büffel- Burrata | Focaccia | Balsamico-Dressing
Wild asparagus | smoked buffalo burrata | focaccia bread | balsamico dressing

Capresesalat I Capresesalad V						              18
Datterini Tomaten I Büffelmozzarella I Basillikum
Dates tomatoes I buffalo mozzarella 

Saku Tuna  GF						             	          	          32
Krabbentatare | Miso | Buchenpilze | Saku Tuna | Wasabi-Mayo		          
Crab tartare | miso | beech mushrooms | saku tuna  | wasabi mayonnaise

Rindstatare Route Twenty-Six I Beef tartare Route Twenty-Six                   24/32
Rindstatare I Wachtelei I Pommery- Senf Mayo I Schwarzer-Knobli-Mayo I Toast

Beef tartare I quail egg I pommery mustard mayo I black garlic mayo I bread                                   

Suppen | Soups
Blumenkohlcremesuppe I Cauliflower creme soup V			            14	
Olivensand | Brotbrömseli | Zitrone
Olive sand | bread crumbs | lemon

Hummer Bisque | Lobster Bisque GF					              22
Cognac

Vegetarisch | Vegetarian
Cappellacci  V							                	          27
Ricotta | Spinat | Majoranbutter  
Ricotta | Spinach | Marjoram butter 

Auberginen Auflauf I Aubergins casserole  V GF			            19/28
Auberginen I Tomatensauce I Parmesan I Basilikum
Aubergins | tomato sauce | basil

Classics     

Smokey Mountain							                32 
160g Swiss Black Angus | Brioche Bun | Bergkäse | Speck  karamellisierte Zwiebeln  | BBQ Sauce  
Rauchmayonnaise | Salat | Essiggurken |Tomaten  

160g Swiss Black Angus | Brioche Bun | Mountain cheese | bacon | caramelized onions  |  BBQ sauce  

smoky mayonnaise | salad | pickles | tomato  

Dirty Chicken Burger							                28 
Pouletbrust | Brioche Bun | Cheddar | knusprigen Zwiebeln  | Trüffelmayonnaise | Salat 
Essiggurken |Tomaten  
chicken breast | brioche bun | cheddar cheese | fried onions  | truffle mayonnaise | salad

pickles | tomato

Caesar Salad  GF							                15 
Caesarsalat mit Lattich| Sardellen | Parmesanspänen  
Caesar salad with lettuce | anchovies | parmesan cheese

+ Pouletbrust | chicken breast							                   25

Perfect pairings available 
– ask our team for wine or cocktail suggestions.

V - Vegetarian
GF - Gluten-free 



Menu
Vom grill | From the grill
Inklusive einer Beilage und einer Sauce Ihrer Wahl | Includes one side dish and one sauce of your choice.

Rindsentrecote | Beef entrecote 220g				      	           54	

Rib Eye Steak  300g							                66

Lammrückenfilet | Lamb loin fillet  220g					             48

Schweinskotelette I Pork chops 350g					              42
Biertreber-Edelschwein – höchste Qualität | Premium quality pork

From the Sea | Aus dem Meer
Inklusive einer Beilage und einer Sauce Ihrer Wahl | Includes one side dish and one sauce of your choice.

Lachs-Tranche I Salmon Fillet  220g 		        	 	          	           46	

Riesencrevette | King Prawns						               48
Peperoncini- Knoblauchöl 4-Stück

Chili- Garlic oil 4 pieces

Hummerschwanz 2-Stück | Lobster tail 2 pieces				                 49		

			 

Saisonale Auswahl | Seasonal Selection

Kalbs-Ossobucco I Veal ossobuco 350g  				             44
Gremolata | frittierte Tessiner Polenta | Wurzelgemüse     

Gremolata | fried corn polenta | root vegetables 

Wolfsbarschfilet | Seabass fillet					              47
Sardinian fregula | Tintenfisch | Brokkolicreme

Sardinian fregula | small squids | broccoli cream

Trocken Gereiftes Rind | Dry Aged Beef     

Inklusive einer Beilage und einer Sauce Ihrer Wahl | Includes one side dish and one sauce of your choice.
Preis pro 100 g | Price per 100 g

Club Steak 								                 26

Tomahawk Steak 							                26 

Meat declaration: Poulet (CH), Entrecôte (CH), Rib Eye (AR), Rindsfilet (CH), Kalb (CH), Speck (CH), Wolfsbarsch (GR), Thunfisch (VN), Lachs (SCH), Hummer (CA), Rindsburger (CH), Steinbutt (ES), Lachskaviar (DK), Jakobsmuscheln (CA), Lamm (NZ), Riesencrevetten (VN), Clubsteak 

(CH), Tomahawk (CH), Schwein (CH). Chicken (CH), Entrecote (CH), Rib Eye (AR), Beef Filet (CH), Veal (CH), Bacon (CH), Sea Bass (GR), Tuna (VN), Salmon (SCH), Lobster (CA), Beef Burger (CH), Turbot (ES), Salmon Caviar (DK), Scallops (CA), Lamb (NZ),  King Prawns (VN), Clubsteak 

(CH), Tomahawk (CH), Pork (CH).

Alle Preise in CHF inkl. MwSt. Einige Gerichte können Allergene enthalten. Bei Allergien wenden Sie sich bitte an unser Team – wir helfen Ihnen gerne bei der Auswahl.  

All prices in CHF including VAT. Some dishes may contain allergens. If you have allergies, we ask that you to contact our team. We are happy to help you with the choice.

Beilagen | Sides					    7	
Tagesgemüse | Vegetables of the day			          

Salzkartoffeln | Boiled potatoes

Pommes frites | French fries 

Gedämpfter weisser Reis | Steamed white rice

Tagliatelle | Tagliatelle

Saucen | Sauces					    7	
Pfeffersauce | Pepper sauce			          

Chimichurri

Pommery-Senf-Sauce | Pommery mustard sauce

Jus

Safransauce | Saffron sauce

At Route 26, steak isn’t just a meal. It’s an occasion 
— flame-seared, full of character, and worth savoring slowly.


