Savour Swiss specialities
at the famous Swiss Chuchi
restaurant and enjoy a
good night’s sleep at the
charming Hotel Adler, a
unigue three-star-superior
hotel in the middle of
Zurich’s old town.
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We are pleased to serve a unigue selection of Swiss specialities
from our kitchen. When sourcing our ingredients, we favour Swiss

suppliers, predominantly from around the local Zurich region.

Please ask our service staff for the detailed allergy menu about any

ingredients in our dishes that may trigger allergies or intolerances.

Ouir beef, pork and veal are sourced in Switzerland and our chicken

comes from Hungary.
We source farmed fish; our farmed salmon comes from Norway
breed, our trout from Italy breed and our perch from Germany wild
catch fish (FAQ27,/04/05).

Bread and pastries come from Switzerland.

All prices include VAT. Payment in EUR is possible, the daily
exchange rate will be used + 3% commission
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We kindly inform you that one main dish per person must be ordered.
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Crispy leafy salad with house dressing or balsamic dressing
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Mixed leafy salad with house or balsamic dressing
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Capun gratin in a creamy cheese sauce 7:50

Capuns are traditional dumplings from the canton of
Grisons, Switzerland. Spaetzli dough are wrapped in chard
leaves, before being cooked and served in a traditional
sauce.
+ 234 aal — Bacon 2.50
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A selection of finely sliced traditional Swiss cured meats o

26.50
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Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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Snails served in herb butter 12 pcs

21.50
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Homemade garlic bread
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Potato and cheese soup
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Onion soup covered with a layer of puff pastry

Sy gt il_JJ\_sz_H_J)\_x_uhH W(CHF)Q_%L‘AA_H Lol 4y 40 L.
Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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Traditional Pizzoccheri buckiwheat pasta with vegetables

and cheese
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Medley of vegetables with herb butter, served with tofir if
desired

22,50
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Tofu curry with fresh vegetables served in a rice ring
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Traditional Swiss macaroni in a cream sauce with potatoes
and cheese, garnished with fried onions and served with an
apple puree

25.50

+ >4 o px I — Bacon
5.00
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Prices in CHF incl VAT



We kindly inform you that one main dish per person must be ordered.

) .« . (;L,O J .. ]‘ ﬁ 5 Y. y “w 5 .
Ooxd ! g da 3 ST Qo dwadg ¢ 45> L 25.50
Homermade spaetzli gratin with fresh vegetables, served
with a dash of cream cheese and cheese
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Traditional home-made roesti with Raclette cheese 2650
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Salmon with lemon crearn satice,

boiled potatoes and spinach
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Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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Chicken breast stuffed with cream cheese and spinach
served with browon satice 37.50
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Chicken ragout with curry sauce and fruits served on a rice
Fiag

37.50
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Grilled beef entrecdte with herb butter (200g) 46.50
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Pork or veal sausage in an onion sauce
28.50
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Prices in CHF incl VAT



g JSI uo |y ) Gab odb oy 45l psodle | Ldruy.
We kindly inform you that one main dish per person must be ordered.
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Breaded veal escalope with cucumber salad on the side

44.50
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With one choice of side dish
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Colf’s liver sautéed in butter Venetian style
18.50
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With one choice of side dish
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Zurich-style veal fricassée in a mushroom cream savce
44.50
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With one choice of side dish
Braised beef showlder roast in brown sauce
39.50
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s
w9 )OS 3 S cd gy S =0 ¢ ) i Hwgy edad i lblhy ¢ ylasi dybuis! Godsl g o il> Gab g0
Jibed !l 88 3ax o Jw i Tad o) d8gduo Lblh,

With one choice of side dish: vegetables, French fries, hash browon, rice, pasta, roesti croquettes, boiled potatoes or
home-made spaetzii
Sy gt il_JJ\_sz_H_J)\_x_uhH W(CHF} Lobaes !l el Ay 40 L.
Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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Adler’s special cheese fondue, made with a mix of aged cheeses,
white wine, cherry liguor and garlic, 200g

L 35 I G e il 300 £200 ¢ sdu B a3 gu g 34.50
Partion glitenfree bread Traditional Vaudois fondue, made with four cheeses, white wine,
cherry fiquor and garlic, 200g
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On request we serve our cheese fondue “Half-half Fondue”, made with only two cheeses, the most

without or with fittle alcoho!

famous Gruyére and Yacherin cheese from Fribourg, white wine,
cherry fiquor and garlic, 200g

9 g b g0 a4 )55 sy (heae L 2008 38.50
Cheese fondue with ham, mushrooms, ihite ine, cherry liguor
and garlic, 200g

€200 cJoysnphidgegdigd 39.50
Cheese fondue with morel mushrooms, white wine, cherry
ligtior and garlic, 200g

£200 ¢ =1 34w 5 LasS g0 gdigs 44.50
Cheese fondue with black truffle, white wine,
cherry liquor and garlic, 200g

Q_AJI_ZBL‘blc_oBJLm_‘L_)UaLér_HO_{_?_\lj.l_SgJ 42.50
€200 cadlo drinw g pusull Suog
Cheese fondue with a shot of Swiss single malt whiskey, 200g
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Steamed potatoes
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oLl Ui Cheese fondue with Prosecco, cherry liguor and garlic, garnished

Mixed steamed vegetables with pears on the side, 200g

481 o6 L) L e 7.50
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8 paioey s Jaag Cheese fondue with green pepper, mustard, white wine, cherry

Silverskin onions, baby corn,  6.50 h’quor and garﬁq 200g

pickled gherkins
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Roasted chunks of chicken 16,50
£130 « 3 pat o LieSa
Roasted chunks of beef 18,50

(05 e G585 )« 200¢
Cheese fondue with bacon, plum liguor, white wine and garlic,

s e 200g
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Porc or veal squsage 16.00 948 lgog )y teS ro (> yru )i 2008 34.50

Cheese fondue made with our traditional mix of cheeses, with
glarner fenugreek cheese, white wine, cherry liguor and garlic,
200g

Prices in CHF incl VAT



g JSI uo |y ) Gab odb oy 45l psodle | Ldruy.
We kindly inform you that one main dish per person must be ordered.

Raclette — Raclette
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Raclette cheese garnished, 180g
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With local smoked Raclette cheese (available during winter
season only ), 180g

osyolaiSyegeyladl Jalallyga> goon S 35-50
180 ¢) ¢ ikl pugo 3hid y i3
With local chili Raclette cheese (available during winter season
only), 180g
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i Each portion includes pears, tomatoes, . e . .
¢ mushrooms, pickled gherkins, baby corn, o> S La] oo G Ol ST a1 1208 12:59
¢ silverskin onions and baby potatoes. + Portion of additional Raclette cheese, 120g
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+ Additional portion of meat variations {beef, veal, chicken),
120g

+owiad! axd Il 1) plaf joidsdl axd e dublol La> 6.50
2100 Jo sl
+ Additional portion of ham or bacon, 100g
+£100 ¢ 3y rall Joerdl GOLa5 G0 dudlsl dlas 8.50
+ Additional portion of mini veal sausage, 100g
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Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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The world famous meat fondue
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Fondue Bourguignonne; chinks of veal beef and chicken for you
tofry in hot oif, 200g
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Fondue Chinoise, thinly sliced beef (200g) for you to cookina  45.50
beef broth
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. With one choice of side dish: ; All meat fondues are served with a selection of six

: sauces (barbecue, garlic, chimichurri, tartare, sweet &
sour and curry} as well as Silverskin onions, baby corn,

pickled gherkin.

psd Ub Uny — Chips

o1 —Rice

Ldin b Uny —French fries :
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+ Portion of additional meat, 130g
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We kindly inform you that one main dish per person must be ordered.
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14.50
iced Toblerone parfait trio 45
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ice Coffee Adler with espresso ice cream, cold coffee
and whipped cream
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12.50
Warm dpple strudel with créme anglaise >
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Banana split with vanifia and chocolate ice cream, >

fresh bananas and chocolate sauce & almond flakes

Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.
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Home-made caramel cream flan with whipped cream
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Meringue with vanilla and strawberry ice cream
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Emmental-style apple cream pudding
with whipped cream
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Coupe Maison with home-made fresh fruit salad, vanilla

and strawberry ice cream

Prices in CHF incl VAT

10.50

9.50

9.50

11.50



