
INSALATA RUCOLINAVEG  14
Arugula / Tomatoes / Taggiasca 

Olives / Seeds / Balsamic Dressing

PANCETTA DI MAIALE   17
Jus / Shallot-Ginger Chutney / 

Red Chicory

BRUSCHETTAV  13
Focaccia / Tomatoes / Balsamic 

Pearls / Burrata Cream / 

Basil Mayo / Capers

POLENTA STICKSVEG  13
Truffl e Mayo

INSALATA CESAREVEG  16
Caesar Dressing / Croutons / 

Pine Nuts / Planted Steak Cuts /

Radishes

CAPPELLACCIVEG  19
Mushroom-Tofu Filling / Herb-Truffl e 

Espuma / Truffl e

CAPESANTE   20
Peperone Crusco / Wild Broccoli / 

Saffron Foam

FIORI DI ZUCCAv  15
Ricotta / Anchovies / Pecorino

RISOTTOVEG  17
Beetroot / Tarragon / Nut Parmesan

GNOCCHETTI   19
Prawns / Basil

Origin Declarations:Beef (CH), Veal (CH), Pork (CH) // Selection of Italian cold cuts (pork, beef) – all from Italy // Anchovies (ITA), Scallops (JPN), 
Prawns (ARG), Octopus (MAR), Salsiccia (CH)

Our chef’s selection of the best dishes – dessert of your choice.
All dishes are meant to be shared, and the menu is ordered for the entire table. 

One table, many plates – that’s how you eat in Italy.

Tavolata Sharing
79 P.P. FOR 2 PEOPLE AND MORE

POLPO   19
Blue Potatoes / Leek / Umami Broth

RAVIOLI DEL PLIN   19 
Beef / Escarole / Raisins / 

Pine Nuts / Parmesan

COSTINE DI MANZO   20
Carrots / Barbecue Sauce

INSALATA INVERNALEVEG  15
Radicchio / Pear / Cranberries

LOLLIPOP DI POLLO   18
Chicken Wings / Almond / 

Garlic-Chive Mayo

Piatti da 
condividere FROM 6PM

Chi mangia bene, 
vive bene.

Those who eat well, live well.  

Inspired by Italian cucina, 

Ribelli brings the lightness of 

the South to Zurich. Italian 

dining that connects – vibrant, 

fresh and meant to be shared.



PIZZA

Classici 
italiani

Various pizza creations,

carefully selected 

and freshly prepared by 

our pizzaiolo.

GIRO 
PIZZA    

REGINA MARGHERITAV  23
Mozzarella di Latte / Tomato Sauce

DIAVOLA   26
Spicy Salami / Mozzarella Fior 

di Latte / Tomato Sauce

CAPRICCIOSA   28
Mozzarella Fior di Latte / 

Cooked Ham / Olives / Artichokes / 

Basil / Mushrooms / Tomato Sauce

PROSCIUTTO CRUDO   27
Prosciutto Crudo di Parma / 

Arugula / Grana Padano / Mozzarella 

Fior di Latte / Tomato Sauce

TONNO   26
Tuna / Caramelized Onions / Taggiasca 

Olives / Mozzarella Fior di Latte / 

Tomato Sauce

BUFALA CRUDAV  26
Colorful Tomatoes / Mozzarella di 

Bufala / Basil Pesto / Olive Crumble

DELIZIOSA   28
Pumpkin Cream / Salsiccia Nostrana / 

Smoked Scamorza / Walnuts

CALZONE APERTO   32
Burrata / Arugula / Grana Shavings / 

Pistachios / Mortadella

5 FORMAGGIV  29
Mozzarella / Scamorza / Gorgonzola / 

Parmesan / Mascarpone

TARTUFOV  33
Truffl e Cream / Mushrooms / Black 

Truffl e / Mozzarella Fior di Latte

ACCIUGA   26
Friarielli / Mozzarella / Anchovies / 

Taralli Crumble

ORTOLANA 2.0VEG  25
Zucchini Cream / Peas / Grilled 

Aubergine / Bell Pepper Purée

39 P.P.
FOR 2 PEOPLE 

AND MORE

TAGLIATELLE ALLA BOLOGNESE   25
Beef

TAGLIOLINI AL TARTUFOVv  36
Brown Butter / Fresh Truffl e

BURRATA SPAZIALEv  20 
Burrata / Tomatoes / Basil Pesto

PARMIGIANA DI MELANZANEV  26
Eggplant / Tomato Sauce / 

Parmesan / Basil

BATTUTA DI MANZO PIEMONTESE   34
150g Hand-Cut / Salsa Verde / 

Capers / Onions / Focaccia

PACCHERI AL POMODORO 

E BASILICOVEG  22
Tomato Sauce / Basil

+ Burrata  5

TAGLIATA DI MANZO   54
Potato Millefeuille /

Wild Mushrooms / Marsala Jus

All pizzas also available 
with activated charcoal 

whole wheat dough.

All prices are listed in CHF and include VAT, excluding discounts.
We are happy to provide information about allergens. V – Vegetarian / VEG – Vegan 

Dolce
TIRAMISU   9.50 

BIANCO MANGIAREVEG  9 
Almond Cream / Orange / 

Rosemary 

RIBELLI SNICKERS   12 
Hazelnut / Salted Caramel / 

White Chocolate

CANNOLI SICILIANI   9.50
Ricotta di Pecora / Pistachios

GELATERIA
5.50 PER SCOOP 
Various Flavors



VINO

Sa
lu
te

Aperitivo
MARGARITA 16

Cazadores Tequila / 

Cointreau / Lime

ESPRESSO MARTINI 16

Grey Goose / Borghetti / 

Espresso

MEZCAL NEGRONI 16

Ilegal Espadín Mezcal / 

Cazadores Tequila / Martini 

Rubino / Orange Bitters /

Amaro Montenegro

BRAMBLE 16

Bombay Bramble /

Bombay Sapphire / Lemon / 

Berries

OLD FASHIONED 16

Aberfeldy Single Malt /

Bitters / Demerara Sugar

LIMONCELLO SOUR 16

Grey Goose / Limoncello / 

Lemon / Citrus Oil Syrup /

Fee Foam

NO-GRONI 16

Martini Vibrante / 

Beefeater 0% / Sanbitter

COMPANION SOUR 16

Companion Orange 0% / 

Orange / Lemon / Fee Foam

CITRUS BLOOM 16

Citrus Oil Syrup / 

Passionfruit / Lemon / 

Grapefruit

bianchi
KURTASCH PINOT GRIGIO DOC 9 | 64

Pinot Grigio, 

Italy/South Tyrol

KADOS GRILLO DOC 9 | 64

Grillo, Italy/Sicily

CANTELE TERESA MANARA IGT  10 | 69

Chardonnay, Italy/Apulia

MEJS OHNE KATER 0.0% 9 | 64

Riesling, Germany/Pfalz

MONTE DEL FRÀ LUGANA GARDA DOC 58

Trebbiano di Lugana, 

Italy/Veneto

FONTEFICO AZIENDA AGRICOLA

PECORINO SUPERIORE DOC 64

Pecorino, Italy/Abruzzo

CASANOVA DELLA SPINETTA

VERMENTINO TUSCANY IGT 64

Vermentino, Italy/Tuscany

BRIVIO BIANCO ROVERE DOC 84

Merlot, Switzerland/Ticino

rosato
CANTELE ROSATO NEGROAMARO IGP 9 | 64

Negroamaro 

Italy/Apulia

MANINCOR LA ROSE 

DE MANINCOR IGT 75

Syrah, Petit Verdot, 

Pinot Noir, Tempranillo, 

Cabernet Sauvignon, 

Merlot, Lagrein, 

Italy/South Tyrol

MEJS OHNE KATER ROSE 0.0%  9 | 64

Cabernet Franc, Regent

Germany/Pfalz

rosso
FELLINE PIETRALUNA

SALENTO NEGROAMARO IGP  9 | 64

Negroamaro, Italy/Apulia

ROBERTO FERRARIS

I SUORI BARBERA D’ASTI DOCG  10 | 69

Barbera, Italy/Piemont

KURTATSCH LAGREIN DOC 11 | 75

Lagrein, Italy/South Tyrol

CASTELLO DEL TREBBIO

CHIANTI RUFINA RISERVA DOCG  12 | 79

Sangiovese, Merlot, Syrah,

Italy/Tuscany

SESTILE MORELLINO 

DI SCANSANO DOCG 64

Sangiovese, Italy/Tuscany

TRE CORTI MERLOT TICINO DOC 68

Merlot, Switzerland/Ticino

MANINCOR IL CONTE VIGNETI

DELLE DOLOMITI ROSSO IGT 69

Merlot, Lagrein, Cabernet,

Italy/South Tyrol

DUCA DI SALAPARUTA

TRISKELÈ NERO D’AVOLA SICILIA DOC 79

Nero d‘Avola, Italy/Sicily

FRATELLI SERIO & BATTISTA BORGOGNO 

BAROLO CANNUBI DOCG 99

Nebbiolo, Italy/Piemont

BOLGHERI ARNIONE ROSSO 119

Cabernet Franc, Cabernet 

Sauvignon, Merlot, Petit Verdot, 

Italy/Tuscany

Bollicine



TURBINENBRÄU  0.3l  6

TURBINENBRÄU WEIZEN START 0.33l  6

TURBINENBRÄU PAUSE, 0%  0.33l  6

BIRRA MORETTI  0.33l  7.50

BIRRA MORETTI IPA, 5.2%  0.33l  7.50

BIRRA MORETTI, 0%  0.33l  6

MENABREA  0.33l  7.50

Ambrata, 5%  

Bionda Lager, 4.8%

APPENZELLER BIRRA DA RIS 0.33l  7.50

Gluten-Free, 5% 

DIGESTIVO
MONTENEGRO AMARO 23% 4cl  9

AVERNA 30% 4cl  9

NONINO GRAPPA 

LO CHARDONNAY 41% 2cl  9

NONINO GRAPPA IL 

MERLOT 41%  2cl  9

MARSALA 2010 

VERGINE RISERVA 18.5%  5cl  18

MARSALA 2015 SUPERIORE 

RISERVA SEMISECCO 19% 5cl  16

Caffè
All coffee variants also available 

as "Iced Coffee"

ESPRESSO   5

DOPPIO   6

CAFE CRÈME   5

CAPPUCCINO   6

FLAT WHITE   6

LATTE MACCHIATTO   6

MATCHA LATTE   6.50

Tè SAMOVA   8

High Darling

Darjeeling

Lazy Dazy

Earl Grey

Maybe Baby

Fruit Tea

Jasmine Green

Green Tea with Jasmine & Guarana

Master Mint

Peppermint Tea

BIRRA

non 
alcolici
WATER-FLATRATE            1l   p.p. 5

FRITZ-KOLA  0.33l  5.50

FRITZ-KOLA SUPERZERO  0.33l  5.50

FRITZ-LIMO ORANGE  0.33l  5.50

RIVELLA  0.33l  5.50

Red, Blue

LURISIA  0.28l  5.50

Aranciata, Chinotto,

Aranciata Rossa

EL TONY MATE  0.33l  6

THOMAS HENRY  0.2l  5

Tonic, Ginger Ale, 

Spicy Ginger Beer

Bitter Lemon

HOME MADE ICE TEA  0.3l  5.50

HOME MADE LIMONATA CLASSIC  0.3l  5.50

RED BULL  0.25l  7

RED BULL SUGARFREE  0.25l  7

RED BULL SPECIAL EDITION  0.25l  7

Franciacorta
MURATORI

FRANCIACORTA DOCG BRUT 12 | 79

Chardonnay Pinot Bianco,

Pinot Noir, Italy/Lombardy 

MURATORI

FRANCIACORTA DOCG ROSÉ EXTRA BRUT 89 

Chardonnay, Pinot Noir

Italy/Lombardy

Prosecco
IL COLLE PROSECCO DOC BRUT 

“SAVE WATER DRINK PROSECCO”  9 | 64

Glera

Italy/Valdobbiadene 

AZZERIO SPARKLING BLANC 0.0% 8 | 56

Riesling

Germany/Pfalz

CANNOLI 
SICILIANI 

9.50

Ricotta di Pecora / Pistachios


