
THE CUBE
VARONE
Wine Card and Menu



The Cube is open in good weather between April and October from
Friday to Sunday, 10h30 to 18h30

 
During the week, on reservation for groups of 20 persons or more:

+41 79 288 75 59 / reservation@celliers.ch
 

For all orders of more than 12 bottles or for wine bought
locally you will profit from a 10% rebate

 
Credit cards accepted / VAT 7.7% included / Prices in CHF



WINE
LIST

and other drinks

D Ô L E  B L A N C H E  A O C  

                                                                        

ROSÉ WINE
2 9 . 0 0

 

4 . 0 0

 

7 5  C L 1  D L

F E N D A N T  S O L E I L  D U  V A L A I S  A O C

J O H A N N I S B E R G  A O C                                             

P E T I T E  A R V I N E  A O C                                   

H E I D A  A O C                                                           

V I O G N I E R  A O C                                                      

B L A N D I C E  A O C

L E  M U S T  

                                                                         

WHITE WINES
2 8 . 0 0

3 7 . 0 0

4 5 . 0 0

4 3 . 0 0

4 3 . 0 0

—

3 2 . 0 0

4 . 0 0

—

6 . 5 0

—

6 . 0 0

5 . 5 0

—

7 5  C L 1  D L

H 2 O  V I L L E  D E  S I O N

S P A R K L I N G  V A L A I S  M I N E R A L  W A T E R   ( 5 0  C L )

C O F F E E ,  T E A *                                    

B I O  A L P  T E A  ( 3  D L )                                 

V A L A I S  F R U I T  J U I C E  ( 2 5  C L ) *                 

E A U - D E - V I E  D U  V A L A I S  ( 2  C L ) *                                                  

                                                                                 

                                               

OTHER DRINKS
F R E E

4 . 5 0

3 . 5 0

3 . 5 0

4 . 5 0

5 . 5 0

 

* Ask our staff about our teas, juices and eau de vies. Thank you!

G A M A Y  T R A D I T I O N  A O C

D Ô L E  V A L É R I A  A O C     

C O R N A L I N  A O C                                            

S Y R A H  A O C                                          

R U I S T A L ,  A S S E M B L A G E  D E  R O U G E  A O C                        

S T R I C T O  S E N S U  P I N O T  N O I R  A O C                                                   

S T R I C T O  S E N S U  A S S E M B L A G E  A O C                                                

                                     

                                               

RED WINES
2 9 . 0 0

3 0 . 0 0

4 5 . 0 0

4 5 . 0 0

4 8 . 0 0

5 4 . 0 0

8 9 . 0 0

4 . 0 0

4 . 0 0

6 . 5 0

—

7 . 0 0

7 . 5 0

—

 

7 5  C L 1  D L

36 months in oak barriques

5 0  C L 3 7 . 5  C L

1 4 . 0 0

—

—

—

—

—

1 6 . 0 0

 

—

2 0 . 5 0

2 9 . 5 0

—

—

2 7 . 0 0

—

5 0  C L 3 7 . 5  C L

—

—

3 0 . 0 0

3 0 . 0 0

—

—

—

1 4 . 5 0

—

—

—

—

—

—



T H R E E  M O D I C U M  T A S T I N G S  O F  W H I T E  A N D / O R  R E D

W I N E S  ( T O  C H O S E  F R O M )  

F E N D A N T  S O L E I L  D U  V A L A I S  -  P E T I T E  A R V I N E  -  V I O G N I E R  -

D Ô L E  V A L É R I A  -  C O R N A L I N  -  R U I S T A L

S I X  M O D I C U M  T A S T I N G S  O F  W H I T E  A N D  R E D  W I N E S  

F E N D A N T  S O L E I L  D U  V A L A I S  -  P E T I T E  A R V I N E  -  V I O G N I E R  -

D Ô L E  V A L É R I A  -  C O R N A L I N  -  R U I S T A L  

T H E S E  T A S T I N G S  W I L L  B E  R E I M B U R S E D  W H E N  B U Y I N G  1 8

7 5 C L  B O T T L E S  A T  T H E  C E L L I E R S  D E  S I O N

WINE TASTINGS
9 . 0 0

 

 

 

1 5 . 0 0
 

 

OUR
TASTINGS

 

THE
TAPAS 

Enjoy your dish!

THREE TAPAS 1 5 . 0 0
 

 

 

 
SIX TAPAS 2 5 . 0 0

 

 

 

 



OUR
MEALS

Enjoy your dish!

*Swiss meat

Grills

R O A S T E D  P O T A T O E S  A N D  S A L A D

R E C O M M E N D E D  W I N E :  R U I S T A L ,  A S S E M B L A G E  R O U G E  B A R R I Q U E

F R U I T Y ,  S P I C Y

3 6 . 0 0

 

 

 

 

 

R O A S T E D  P O T A T O E S  A N D  S A L A D

R E C O M M E N D E D  W I N E :  D Ô L E  V A L É R I A

F R U I T Y

2 2 . 0 0

 

 

 

 

 

R O A S T E D  P O T A T O E S  A N D  S A L A D

R E C O M M E N D E D  W I N E :  C O R N A L I N  S E N S O R I E L L E

F R U I T Y

CHICKEN CUTLET

2 9 . 0 0

 

 

 

 

 

PORK CHOP GRAND
CRU 300 G 

BEEF RIB STEAK

9 9 . 0 0
( F O R  2  P E R S O N S )

 

 

 

 

BEEF PRIME RIB FOR
TWO 800 G

R O A S T E D  P O T A T O E S  A N D  S A L A D

R E C O M M E N D E D  W I N E :  P I N O T  N O I R  B A R R I Q U E  S T R I C T O  S E N S U

F R U I T Y ,  T O A S T E D  H I N T S



Children's menu
V E A L  S A U S A G E ,  R O A S T E D  P O T A T O E S ,  3  D L  O F  I C E  T E A  

A N D  1  S C O O P  O F  I C E  C R E A M  O R  T H E  D E S S E R T  O F  T H E

D A Y

1 2 . 0 0

 

 

 

 

 

 

CHILDREN'S
CORNER

 Hi kids!

T O A S T  A N D  S A L A D

R E C O M M E N D E D  W I N E :  D Ô L E  B L A N C H E

F R U I T Y ,  D R Y

R O A S T E D  P O T A T O E S  A N D  S A L A D

R E C O M M E N D E D  W I N E :  V I O G N I E R  S E N S O R I E L L E

F L O R A L ,  F R U I T Y ,  D R Y

2 2 . 0 0

 

 

 

 

 

NOT
MEAT

NOT
FISH

 

OUR
MEALS

Enjoy your dish!

TROUT FILLET* 2 5 . 0 0

 

 

 

 

 

TOFU TARTAR

*Swiss fish



6 . 5 0

 

 

 

 

THE SWEET OF THE DAY

Desserts

R E C O M M E N D E D  W I N E  :  B L A N D I C E ,  A S S E M B L A G E  

F R U I T Y ,  S W E E T

L E M O N  S O R B E T  S P R A Y E D  W I T H  L E  M U S T

7 . 0 0

 

 

THE MUST HAVE

GOURMAND'S
CORNER

How sweet!

THE MENU
 

Menu 

 

 

4 5 . 0 0

 

 
STARTER
A  T R I O  O F  T A P A S  

MAIN COURSE
B E E F  R I B  S T E A K

 R O A S T E D  P O T A T O E S  A N D  S A L A D

O R

P O R K  C H O P  G R A N D  C R U

 R O A S T E D  P O T A T O E S  A N D  S A L A D

DESSERT
S O R B E T  L E  M U S T




