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LA DIALA

OPENING HOURS

Daily from 11:30am until 8pm
Tdglich von 11:30-20:00 Uhr



CHAMPAGNE

RUINART ‘R DE RUINART’ BRUT
RUINART BRUT ROSE

WHITE WINE & ROSE

LITTLE JAMES BLANC 2019
Chateau de Saint Cosme
Vin de Pays d’'Oc, France

SANCERRE 2020
Domaine Serge Laloue
Loire, France

ROSE AC COTES DE PROVENCE 2020
Chateau Les Valentines
Provence, France

RED WINE

SYRAH «DE-LA »2018
Domaine Gilles Troullier
Cotes Catalanes, France

MERLOT «ULTIMA GOCCIA» 2017
Cantina Chiodi
Ticino, Switzerland

BRUNELLO DIMONTALCINO 2016
Tenulta Silvio Nardi
Toscana, Italy

20

75cl @

160
210

75cl é

90

100

125

COCKTAILS

APEROL SPRITZ
Franciacorta, Aperol, Orange

BLOODY MARY
Vodka, Lemon Juice, Tomato Juice, Spices

CAIPIRINHA
Cachaca, Lime, Brown Sugar

HUGO

Franciacorta, Saint-Germain Liqueur, Mint Leaves, Lemon

MOJITO

Light Cuban Rum, Lime, Mint Leaves, Brown Sugar

PINA COLADA

Light & Dark Rum, Pineapple Juice, Cream of Coconut

SAGE
Gin, Sage Leaves, Lemon, Brown Sugar, Soda

BELLINI
Fresh Peach Purée, Franciacorta Brut
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SANDWICHES & BURGERS

«PALACE» CLUB SANDWICH A ¢EGMo. 47
Toasted white bread, slow cooked turkey, bacon, egg

Boston lettuce, tomato and mayonnaise

Gerdstetes WeifSbrot, langsam gegarter Truthahn, Speck, Ei
Boston-Salat, Tomate und Mayonnaise

«PALACE» BURGER 4 ¢£GNO- 47
Dry aged Black Angus beef, bacon, Gruyére cheese

Port-glazed caramelised onions and BBQ sauce

Dry aged Black Angus Rindsfleisch, Speck

Portweinzwiebeln, Gruyére und BBQ Sauce

BEYOND MEAT BURGER AN 39
Plant based burger with port glazed caramelised onions

Vegan Cheddar cheese

Beyond Meat Burger mit Portweinzwiebeln

Veganer Cheddar-Kdise

LOBSTER ROLL WITH SUMMER TRUFFLE A3¢GM.0. 55
Brioche roll, truffle mayonnaise, granny smith apple, celery
Brioche, Triiffel-Mayonnaise, Granny Smith Apfel, Sellerie

CRUSHED AVOCADO AND MAGGIA BREAD TOAST *¢60- 40
Poached eggs, cherry tomato, feta cheese

Crispy onion Kalamata olives vinaigrette

Maggia Brottoast mit Avocado, pochierte Eier

Cherry Tomaten, Zitrone, Feta Kdse, knusprige Zwiebeln
Vinaigrette mit Kalamata Oliven

The club sandwich and the burgers are served with a choice
of French fries *, sweet potato fries * with Parmesan ¢ or a
mixed salad. M

Als Beilage zum Club Sandwich und den Burgers servieren wir eine
Auswahl von Pommes Frites, Siisskartoffel-Fries mit Parmesan
oder einen gemischten Salat.

SALADS & STARTERS

PANZANELLA SALAD WITH SUMMER GREENS #M: 36
Asparagus, sugar snap peas, green beans, mixed lettuce

Green tomato, dill, pine seeds, focaccia croGitons
Lemon-mustard dressing

Sommerlicher Panzanella Salat

Spargeln, Zuckererbsen, griine Bohnen, Lattich, griine Tomaten
Dill, Pinienkerne, Focaccia Crotitons, Zitronen-Senf Dressing

SICILIAN OCTOPUS SALAD B1-M0- 42
Baby potatoes, datterino tomatoes, Taggiasca olives

Celery, citronette vinaigrette

Sizilianischer Oktopus Salat

Neue Kartoffeln, Datterino Tomaten, Taggiasca Oliven

Sellerie, Citronette-Vinaigrette

PALEO COBB SALAD M

Lettuce, tomato, avocado, cucumber, kale, streaky bacon
Spinach sprouts and lemon vinaigrette

Gegrillte Pouletbrust, Bratspeck, Avocado, Tomaten, Lattich
Pochiertes Ei, Gurken, Kale, Spinatsprossen, Zitronen-Vinaigrette

With grilled chicken tenderloin and poached egg “ 48
Mit gegrillten Hiihnchen und pochierten Ei

With black tiger prawns * 70
Mit schwarzen Riesengarnelen

BUDDHA BOWL M- 38
Whole grainrice, kale, sweet potatoes
Chickpeas, avocado, lime coriander dressing
Vollkornreis, Kale, Siisskartoffeln, Kichererbsen
Avocado, Limetten-Koriander Dressing
With salmon / mit Lachs ™ 45
With tuna / mit Thunfisch ™ 45



CHILLED SUMMER SOUPS

CHILLED WATERMELON GAZPACHO > 28
Gazpacho with tomatoes, strawberries and watermelon

Berries, vegan Feta cheese, mint

Erfrischende Wassermelonen-Gazpacho

Gazpacho mit Tomaten, Erdbeeren und Wassermelone

Beeren, veganer Feta-Kdise, Minze

CHILLED GREEN SUMMER SOUP ¢ 28
Kale, cucumber, avocado, apple, chia seeds, ginger

Gekiihlte Sommersuppe, Federkohl, Gurken

Avocado, Apfel, Chia-Samen, Ingwer

PASTA

PENNETTE OR SPAGHETTIPREPARED TO YOUR LIKING* 35
Pennette oder Spaghetti mit Sauce nach Ihrer Wahl
v Napoletana - tomatoes and basil
Napoletana - Tomaten und Basilikum
v Pesto - basil, garlic, pine nuts *¢H
Pesto - Basilikum, Knoblauch, Pinienkerne
Bolognese - minced beef, tomato A*-
Bolognese - Rindshackfleisch, Tomaten
Carbonara - bacon, egg yolk, parmesan and cream * ¢
Carbonara - Speck, Eigelb, Parmesan und Sahne

SQUID-INK TAGLIATELLE WITH SEAFOQD 480 52
Taggiasca olives, confit tomato, broccolini

Schwarze Tintenfisch-Tagliatelle mit Meeresfriichten

Taggiasca Oliven, konfierte Tomaten, Brokkolini

MAIN COURSES

RED SEA BREAM FILLET PH° 78
Grilled baby gem lettuce, artichoke purée, sauce vierge
Doraden-Filet, Gegrillter Baby Gem Lattich

Artischocken-Piirée, Sauce Vierge

SALMON TERYIAKI APEG.LO. 70
Wok vegetables, crispy rice, yuzu emulsion
Lachs-Teryiaki, Wok-Gemiise, knuspriger Reis, Yuzu Emulsion

SWISS RIBEYE BEEF TAGLIATA (250 GR) ¢ 85
Rucola, cherry tomatoes, Parmesan shavings

Pistachio and rosemary jus

Schweizer Ribeye Rindfleisch Tagliata

Rucola, Kirschtomaten, Parmesanspdne

Pistazien und Rosmarinjus

MISO-GLAZED EGGPLANT A*° 40
Mesclun salad, radish, kohlrabi, citrus dressing

Mit Miso glasierte Aubergine, Mesclun Salat, Radieschen

Kohlrabi, Zitus-Dressing

INDIAN SPECIALTIES

QUINOA SALAD WITH CHICKEN TIKKA ¢M0- 42
Cucumber, mesclun lettuce, pomegranate

Tomato and lemon dressing

Gurken, Mesclun Salat, Granatapfel
Tomaten-Zitronen Dressing

PALAK GOSHT ¢

Indian style juicy lamb stew
Wilted spinach, basmatirice
Indischer Lamm-Eintopf

Mit Spinat und Basmati Reis

VEGETABLES BAHAR A6

Mixed vegetables cooked in tomato
Garam Masala gravy, Basmatirice
Gemiise geschmort in Tomaten-Garam
Masala, Basmati Reis




DESSERTS

SUMMER BOOST
Avocado and almond smoothie with mango, berries and nuts
Avocado-Mandel Smoothie mit Mango, Beeren und Niissen

CAKE OF THE DAY ACGH.
Tageskuchen

COCONUT-CHIA SEED PUDDING WITH BERRIES *
Kokosnuss-Chia Seed Pudding mit Beeren

STRAWBERRY TIRAMISU A¢6
Erdbeer-Tiramisu

SLICED FRUITS
Friichteteller

SWISS CHOCOLATE BROWNIE ACGH.
Brownie with vanilla ice cream, caramel fudge
Brownie mit Vanille Eis und Karamell Fudge
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20

20

20

25
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ICE CREAM & COUPES

HOMEMADE ICE CREAM ¢&H-

Tahiti vanilla, Swiss chocolate, caramel fleur de sel
Hausgemachte Glacé

Tahiti Vanille, Schweizer Schokolade, Caramel Fleur de Sel

5/Scoop

OUR SORBETS
Lemon, exotic fruit, forest berries

5/Scoop

Unsere Sorbets
Zitrone, exotische Friichte, Waldbeeren

/
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SOFT DRINKS & WATER

SOFT DRINKS

Coca Cola

Coca Cola Zero

Fanta

Sprite

Fever-Tree Premium Tonic Water
Schweppes Bitter Lemon or Tonic
Swiss Mountain Spring Classic Tonic
Fever-Tree Ginger Beer

Schweppes Ginger Ale

Orangina

Red Bull

Rivella Rot

Rivella Blau

Rivella Refresh

Michel Juices (Grape, Orange, Pear or Apricot)
San Bitter Analcolico Red

VALSER CLASSIC SPARKLING
VALSER SILENCE STILL
EVIAN STILL

SAN PELLEGRINO SPARKLING
VALSER CLASSIC SPARKLING
VALSER SILENCE STILL

BEER

AUGUSTINER EDELSTOFF
CALANDA EDELBRAU
PALU BIER

BERNINA BIER

CORONA

HEINEKEN

PILSNER URQUEL
ERDINGER

GUINNESS

33cl

33cl
33cl
50cl
50cl
75cl
75cl

50cl
33cl
33cl
33cl
33cl
33cl
33cl
33cl
33cl

© © © ©
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NON-ALCOHOLIC BEER
CLAUSTHALER 33cl
JUICEBAR

ANTIOXIDANT 30cl

Strawberries, Blueberries, Carrot, Spinach

SUMMERTIME 30cl
Mango, Pineapple, Raspberry and Orange

DETOX 30cl
Green Apple, Cucumber, Cabbage, Celery, Lemon

DOCTOR JUICE 30cl
Beetroot, Carrots, Green Apple, Celery, Ginger

WAKE UP 30cl
Grapefruit, Tangerine, Lemon, Celery, Ginger

ENERGIZER 30cl

Avocado, Pineapple, Coconut Milk, Curcuma, Black Pepper

WELLNESS DRINK

KOMBUCHA CARPE DIEM
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ALLERGENS
A Grain with gluten
B Shellfish
C Eggsfrom chicken
D Fish
E Peanuts
F Soyabeans
G Milk from mammal
H Nuts
L Celery
M Mustard
N Sesame seeds
O Sulphur dioxide and sulphites
P Lupin
R Mollusca
Plant-based
v Vegetarian
MEAT ORIGIN
Beef CH, US*, AUS*
Game CH, AUT*
Lamb IR, AUS*
Pork CH, IT, ESP*
Veal CH
Poultry CH, FRA*
*May have been produced with non-hormonal enhancers such
as antibiotics.
FISH ORIGIN
Caviar CHN
Salmon GB, NOR/Atlantic
Seabass FR/Atlantic, Mediterranean
Sole NL/Northeast Atlantic
Turbo GB/Northeast Atlantic
Dorade EU/Northeast Atlantic, Mediterranean
Lobster CAN
Prawn VIE, THA, IT/Mediterranean
Carabineros MAR
Scampi RSA/Southeast Pacific

ALLERGENE

Glutenhaltiges Getreide
Krebstiere

Eier von Gefliigel

Fisch

Erdniisse

Sojabohnen

Milch vom Sdugetieren
Schalenfriichte

Sellerie

Senf

Sesam Samen
Schwefeldioxid und Sulfite
Lupinen

Weichtiere
Pflanzenbasiert

v Vegetarisch

ST m R OoOEZEND QTR D QW

FLEISCHHERKUNFT

Rind CH, US*, AUS*
Wild CH, AUT*
Lamm IR, AUS*
Schwein CH, IT, ESP*
Kalb CH

Gefliigel CH, FRA*

*Kann mit nichthormonellen Leistungsforderern, wie
Antibiotika, erzeugt worden sein.

FISCHHERKUNFT

Kaviar CHN

Lachs GB, NOR/Atlantic
Wolfsbarsch FR/Atlantic, Mediterranean
Seezunge NL/Northeast Atlantic
Steinbutt GB/Northeast Atlantic
Dorade EU/Northeast Atlantic, Mediterranean
Hummer CAN

Garnelen VIE, THA, IT/Mediterranean
Carabineros MAR

Scampi RSA/Southeast Pacific

All prices are quoted in Swiss Francs and include 7.7 % VAT



