
Menu
Vorspeisen | Appetizers
Gemischter Salat | Mixed Salad            14 

Crispy Pork Belly             29
Hokkaido-Kürbis–Apfelpüree | Ponzu-Sauce | Shiitake-Pilze | knusprige Zwiebeln
Hokkaido pumpkin–apple purée | ponzu sauce | shiitake mushrooms | crispy onions

Caprese-Salat | Caprese salad 18

26

24/32

Datterini Tomaten I Büffelmozzarella I Basilikum
Datterini tomatoes I buffalo mozzarella I Basil

Crevetten in scharfem Knoblauchöl | Prawns in spicy garlic oil
Knusprige Zwiebelringe | Taralli | Stracciatella 
Crispy onion rings | taralli | stracciatella

Rindstatar Route Twenty-Six | Beef tartare Route Twenty-Six
Rindstatar |  Wachtelei |  Pommery-Senf-Mayo | Schwarze-Knobli-Mayo | Toast 

Beef tartare |  quail egg |  pommery mustard mayo | black garlic mayo | toast

Suppen | Soups
Pastinakencremesuppe | Parsnip cream soup 14
Trüffel-Crostini
Truf� e crostini

Hummerbisque | Lobster Bisque           22
Cognac

Pasta & Vegetarisch | Pasta & Vegetarian Dishes
Raviolini del Plin            26
Salbeibutter | Fleisch | Bratensauce | Parmesan
Sage butter | meat | jus | parmesan

Fregula Sarda           28
Sardische Fregula | Brokkolipüree | Cherrytomatenpüree | vegane Fleischbällchen
Sardinian fregula | broccoli purée | cherry tomato purée | vegan meatballs

Falafel             25
Randen-Falafel | Hummus | Joghurt mit Limette | Pinienkerne
Beetroot falafel | Hummus | Yogurt with lime | Pine nuts

Classics
Smoky Mountain          32 
160 g Swiss Black Angus | Brioche Bun | Bergkäse | Speck | karamellisierte Zwiebeln | BBQ Sauce 
Rauch-Mayonnaise | Salat | Essiggurken | Tomaten | Pommes frites
160 g Swiss Black Angus | Brioche Bun | Mountain cheese | bacon | caramelized onions  | BBQ sauce 

smoky mayonnaise | salad | pickles | tomato | French fries

Knuspriger Crab-Burger | Crispy Crab Burger         42 
170 g Schneekrabben-Patty | schwarzes Brioche-Bun | Sriracha-Mayonnaise | Zwiebeln
Tatarensauce | Salat | Gurke | Tomate | Twister Pommes frites
170 g snow crab patty | black brioche bun | sriracha mayo | onions | tartare sauce | salad

cucumber | tomato | Twister fries

Perfect pairings available 
– ask our team for wine or cocktail su� estions.

- Vegetarisch I Vegetarian

- Glutenfrei I Gluten-free

Hummerbisque | Lobster Bisque               

Pastinakencremesuppe | Parsnip cream soup 

Gemischter Salat | Mixed Salad                 

Fregula Sarda                           

Falafel                             



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 220 g                 54

Lady’s cut 160 g                    46

Rib Eye Steak 300 g                66

Lammrücken� let | Lamb loin � llet  220 g             48

Schweins� let | Pork � llet 220 g               46

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 | Salmon Fillet  220 g                               46

Riesencrevette | King Prawns               48
Peperoncini-Knoblauchöl 4-Stück

Chili-Garlic oil 4 pieces

Schwarzer Seehecht | Patagonian tooth� sh 220 g                                      58  

MSC certi� cate   

Saisonale Auswahl | Seasonal Selection

Kalbsossobuco | Veal ossobuco 350 g                44
Gremolata | frittierte Tessiner Polenta | Wurzelgemüse     

Gremolata | fried Ticino polenta | root vegetables 

Gegrillter Pulpo | Grilled octopus                             46
Kichererbsenpüree | frittierte Artischockenherzen | Focaccia-Croutons | Taggiasca-Oliven

Chickpea purée | fried artichoke hearts | focaccia croutons | Taggiasca olives

Trocken gerei� es Rind | Dry aged Beef     

Inklusive zwei Beilagen und einer Sauce Ihrer Wahl | Includes two side dishes 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), Rinds� let (CH), Kalb (CH), Speck (CH), Schwarzer Seehecht (AUS), Krabben Burger (CA) Thun� sch (VN), Pulpo (SPA), Lachs (SCH), Hummer (CA), Rindsburger (CH), Steinbutt (ES), Lachskaviar (DK), , Lamm (NZ), 

Riesencrevetten (VN), Clubsteak (CH),Tomahawk (CH), Schwein (CH). Chicken (CH), Entrecote (CH), Rib Eye (AR), Beef Filet (CH), Veal (CH), Bacon (CH), Tooth Fish (AUs), Tuna (VN), Salmon (SCH), Lobster (CA), Beef Burger (CH), Turbot (ES), Salmon Caviar (DK), Crab Patty (CA), Lamb 

(NZ),  King Prawns (VN), Clubsteak (CH), Tomahawk (CH), Pork (CH), Pulpo (SPA).

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 
Rahmspinat gratiniert mit Tomme | Creamed spinach with Tomme 

Salzkartoffeln | Boiled potatoes

Pommes frites | French fries 

Tagesgemüse | Vegetables

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 
— fl ame-seared, full of character, and worth savoring slowly.— fl ame-seared, full of character, and worth savoring slowly.

Salzkartoffeln | Boiled potatoes

Beilagen | Sides     7 
Rahmspinat gratiniert mit Tomme | Creamed spinach with Tomme 

Tagesgemüse | Vegetables

Chimichurri

Pfeffersauce | Pepper sauce          

Pommery-Senf-Sauce | Pommery mustard sauce

Jus

Safransauce | Saffron sauce

220 g                                      

Riesencrevette | King Prawns               

          

               

             

                

         

      

Tomahawk Steak                 

Club Steak                  


