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La % ouvenaz

TAGLIERE MISTO

San Daniele cured ham, mortadella, coppa, olives, burrata
& rosemary focaccia

26.-

CROSTONE DELLA NONNA

Grilled farmhouse bread, datterini tomatoes, taggiasche olives,

mozzarella di bufala, garlic, olive oil & basil

4.50/piece

PROSCIUTTO SAN DANIELE

San Daniele cured ham,, grissini

25.-

FOCACCIA AL ROSMARINO

Fresh rosemary, coarse salt & olive oil

11.-
FOCACCIA "ROUVENAZ"

Rosemary, coarse salt, olive oil, Parma ham, datterini tomatoes &
mozzarella di bufala

19.-

INSALATE

INSALATA VERDE

Green salad
9.-
INSALATA MISTA DI STAGIONE

Mixed seasonal salad

12.-
INSALATA OCEANICA

Grilled prawns, squid, vongoles & cuttlefishes

on a seasonal salad

25.-
ROUV'INSALATA DI POLLO

Mixed salad, mozzarelline di bufala,

datterini tomatoes, button mushrooms,
breaded chicken, egg, mixed seeds & balsamic sauce

26.-

INDIVIA, NOCI E ROQUEFORT

Endive, walnut and Roquefort (blue cheese) salad

18.-

“Dal 1965”

ANTIPASTI

BATTUTA DI FASSONA

Piedmont veal tartare, truffle oil, hazelnuts & grana padano

22.-

TARTARE DI BRANZINO

Sea bass tartare with lime, sesame & goat's cheese

24.-
FRITTO MISTO

Fried squid, prawns, vegetables with tartar sauce

19.-
TATAKI DI TONNO ROSSO

Tataki with red tuna, avocado, mango and black sesame

22.-

ARANCINO CLASSICO SICILIANO

Fried rice balls, bolognese, peas & mozzarella
12.-
PARMIGIANA DI MELANZANE

Eggplant au gratin with tomato sauce & mozzarella di bufala

14.-

BURRATA CON POMODORINI

Burrata, multicoloured cherry tomatoes, taralli and anchovies

16.-

ZUPPE

CREMA DI CAVOLFIORE

Cauliflower cream flavoured with truffle

15.-
ZUPPA DI GAMBERI

Crayfish bisque

18.-

"The dishes on this menu, which are not marked with an asterisk (*), are made entirely on the
0] premises from raw ingredients and traditional kitchen products in accordance with the Fait Maison
. label established by the Fédération romande des consommateurs (FRC), GastroSuisse, Semaine du

Golit and Slow Food.”

'
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PlZZE

MARGHERITA

Mozzarella di bufala

18.-
SPECIALE BURRATA

Burrata IGP & basilic

24 .-
3 FORMAGGI

Mozzarella fior di latte, gorgonzola & grana padano

23.-
IL SOLE

Anchovies, capers & taggiasche olives

22.-
MONTREUX JAZZ

Bresaola & mascarpone

25.-

IL GIARDINO

Eggplant, zucchini, green bell pepper & arugula

24.-
CALZONE

Ham, mushrooms & egg

24.-
FREDDY MERCURY

Ham, mushrooms, artichokes & olives

25.-
PARMIGRANA

Parma ham, arugola, grana padano &
mozzarella di bufala

27 .-
LA ROUVENAZ

Parma ham, datterinl tomatoes, truffle oil & grana padano

27 .-
LA PICCANTE

Spicy salami, green bell pepper & taggiasche olives

24.-
SAPORE DI MARE

Garlic, squid, shrimps, clams & mussels

26.-

PINSE

CAPRESE
Datterinl tomatoes, mozzarella di bufala & basil

21.-

DELIZIOSA

Parma ham, stracciatella & basil




H PASTE

DI P ﬁ S T a in our own laboratory

Labroratonio di Pai.éa fuma
La ‘:f?auumx

SPAGHETTI ALLE VONGOLE

Fresh pasta with vongoles

32.-

LINGUINE ALLO SCOGLIO

Seafood and bisque

29.-

SPAGHETTI “ TRICOLORI"

Datterini tomatoes, mozzarella di bufala, garlic, chilli pepper

25.-

LASAGNE ALL'EMILIANA

Beef lasagne

26.-

RAVIOLI “DOLCE RIVIERA"

Spinach & ricotta, sage butter

23.-

ORECCHIETTE BROCCOLI E
CIME DI RAPA PICCANTI

Orecchiette with broccoli cream,
spicy cime di rapa & crispy breadcrumbs

24 .-

TAGLIOLINI CACIO E PEPE

Pecorino romano and black pepper

25.-

CUORI AL LIMONE

Ravioli stuffed with lemon

27 .-

T E M P O We make our fresh pasta

PESCE MISTO ALLA PLANCHA

Mixed fish (according to availability)

4].-

LA PEVERADA

Typical Adriatic dish

39.-

SALMONE ARROSTO E AGRUMI

Roast salmon on skin marinated in citrus fruits, celery cream

38.-

TONNO ROSSO SELVAGGIO
ALLA PLANCHA

Red tuna grilled on plancha with sicilian ratatouille,
caramelized onions & rice

40.-

FRITTO MISTO

Fried squid, prawns, vegetables
& tartar sauce

27 .-

-

Origin of our fish :
Vongoles: Italy / Prawns and Shrimps: Vietnam / Cuttlefish:
India / Squid: Argentina / Sea bream: Corsica / Sea bass:
Corsica / Langoustines and scallops: Denmark / Salmon:
Norway / Tuna: Mediterranean / Mussels: France

RISOTTI

Wi-fi Guest : Rouvenaz
Password : rouvenaz-montreux

RISOTTO GAMBERI E SCAMPO

Risotto with lemon zest,
prawns and grilled langoustine with thyme

29.-

RISOTTO ALLA MILANESE

Carnaroli risotto with saffron

28.-

TAGLIATA DI MANZO

Thinly sliced rib steak, grilled polenta,
sicilian ratatouille, thyme sauce

44.-

CHATEAUBRIAND

Piece of beef (600G) to share (ideal for two),
grilled polenta, sicilian ratatouille
sauces: pepper and café de Paris

52.-/personne

TARTARE DI MANZO CLASSICO

Beef tartare with french fries, salad & toasts

35.-

SCALOPPINE DI VITELLO
AL LIMONE

Veal escalope with lemon sauce, grilled polenta &
sicilian ratatouille

37 .-

SPECIALITA DELLA CASA
COSTOLETTA ALLA MILANESE

Breaded veal chop, french fries & Italian saladine

48.-

Origin of our meat :

Beef: Switzerland, Ireland / Chicken: Switzerland, France / Veal:

Switzerland / Cured meats: Italy / Pork: Switzerland

© 021963 27 36
@ La cﬁouusnaz
www.rouvenaz.ch

infoerouvenaz.ch

Allergies: Our staff will be happy to tell you about ingredients in our dishes that may cause allergies or intolerances. Please ask the service for more details on allergies and food intolerance

Service and 8.1% VAT included
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