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



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,

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

BE)—J9S54 (BRE Ly VT FIE
NILYIaRLySUY)

Crispy leafy salad with house dressing or balsamic dressing

YIRS (BREFLY D UTEREN
WHIaRLyIUy)
Mixed leafy salad with house or balsamic dressing

ATVR (DY —LY—R) F—RXEDOETH
— T

Capun gratin in a creamy cheese sauce

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.

+R—1a Y — Bocon

TS5V TURLODEYEDE (EaV K
F—I054 ., ENL ER—a> EY—
t—mEYY)

A selection of finely sliced traditional Swiss cured meats

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT

10.50

12.50

17.50

2.50

1% Portion
17.50

1 Portion
26.50



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,
We kindly inform you that one main dish per person must be ordered.

6 pcs
12.50
IXAIIDEENZ R
Snails served in herb butter 12 pcs
21.50
BREH—VvIILyY N 0.50
Homermade garlic bread &
CehdeEF—ADR—7
13.50
Potato and cheese soup
NAEMDS-ZDE-F A VA= 1550

Onion soup covered with a layer of puff pastry

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,

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

ERIGEY YA v ) (ZIEH/IRF)
Traditional Pizzoccheri buckwheat pasta with vegetables
and cheese

BREYEOLE FENI—BHFHTEREF
Z)

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

BEEHL— FHHEERZ - AR IVY)

Tofu curry with fresh vegetables served in a rice ring

EBDTINTS5—<hO—x GREYY—LY

—X, LoV EF—X, 754 FA=4>
BRASTYTIWE2—LIFRIER)

Traditional Swiss macaroni in a cream sauce with potatoes

and cheese, garnished with fried onions and served with an
apple puree

+R—3a> — Bacon

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT

24.50

22,50

24.50

25.50

5.00



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,

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

BRE ARV YLDT S5y FHR. L
BOEY ) —LEF—X) 2550
Homermade spaetzli gratin with fresh vegetables, served
with a dash of cream cheese and cheese

+AR—3 > — Bucon 5.00

CESIELIVEN S -DEE

. . 26.
Traditional home-made roesti with Raclette cheese 6.50

+/34 F v TIU - Pineapple 4.50
+ bY k= Tomato

4.50
+ B EBEE — Fried eggs 7:50
AR - Fish
Y—FEY LEVIU—LY—ZR,
WTLeANE & IFShAL 36.50

Solmon with lemon cream satice,

boiled potatoes and spinach

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,
We kindly inform you that one main dish per person must be ordered.

BORA (F5NARED ) —LF—ADEE
M) TI300V—RRZ
Chicken breast stuffed with cream cheese and spinach
served with browon sace 37.50

BAGHTIY T - APS—)L] FIL—YAY
AL—Y—R, AR )T
Chicken ragout with curry sauce and fruits served on a rice
Fiag

37.50

T bLa—FDTIVILEENI—FZ (
200g)

Grilled beef entrecdte with herb butter (200g) 46.50

BEEEFFOBREY—E—DF A VY—X
WA

Pork or veal sausage in an onion sauce
28.50

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



BE-—ARIIDEAA T4y aZ@mIEXVEECBENTEVETDOT, HonLHITEIESL,
We kindly inform you that one main dish per person must be ordered.

V4—F—-azyVz)L (FFEOAYLY
) EPSYHISITRR
Breaded veal escalope with cucumber salad on the side
44.50
ERADFTEDLDEEMBEVNEITET
With one choice of side dish

FHELN=—DNEZ—YT— (T RV« TR)
Calfs liver sautéed in butter Venetian style
38.50
ERADFTEDEEMBEVNEZITET
With one choice of side dish

Fai—UvERFFOMYIY DDV ) —L
‘j —
Zurich-style veal fricassée in a mushroom credam savce
44.50
*BRAOFTEDEEGBBRU N LITET
With one choice of side dish

$BO—RADERAA TSI I)—X
Braised beef shoulder roast in brown sauce
38.50
BFADFTEDEEMEEVNEITET
With one choice of side dish

#

FHEHLEZREBEVWNETET  BHXR. 7534 RRTh BYaT4. 4R AR5 BYaT00
Vi, PTLeALG, FEEBRE 2V YL
With one choice of side dish: vegetables, French fries, hash browon, rice, pasta, roesti croquettes, boiled potatoes or
home-made spaetzii

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,
We kindly inform you that one main dish per person must be ordered.

TGLTFo71)—=TULy F (AR 300
Portion glutenfree bread

SHEICKY, YEDF—XT4+ 0T
1FFNA-NEL, FEEOEHT
HLTRABLELET,

On request we serve our cheese fondue
without or with fittle alcoho!

ZLLeMLG 750
Steamed potatoes
Ty O X BRHER 7.50

Mixed steamed vegetables

TYHRILYLATIL—Y 750

Mixed fresh fruit

N—LFt=F>, RE—a—>,

EZLR (alr=vay) 6.50

Silverskin onfons, baby corn,

pickled gherkins

BAXA R (1508

Roasted chunks of chicken

$RAL4R (1309

Roasted chunks of beef

BERXFFoBREY—t—v
(LARD)

Porc or veal sausage

16,030

13,50

16,00

FRI—-T7x07a BEF—ADIT LK) 200g
Adler’s special cheese fondue, made with a mix of aged cheeses,
white wine, cherry liguor and garlic, 200g

GIRHGETA—M (T+—F) BRI+ 2T 1 2008
Traditional Vaudois fondue, made with four cheeses, white wine,
cherry fiquor and garlic, 200g

EVTAI=EDTALT T40Ta (FRIT+ VT2

“Holf-half Fondue”, made with only two cheeses, the most
famous Gruyére and Vacherin cheese from Fribourg, white wine,
cherry liguor and garlic, 200g

NLETY D2 I)—LAY T+ 2T 22008

Cheese fondue with ham, mushrooms, ihite ine, cherry liguor
and garlic, 200g

EY—2EAY I+ >T 2 200g
Cheese fondue with morel mushrooms, white wine, cherry
ligtior and garlic, 200g

RBrJa1TAY T+ 2T a200g

Cheese fondue with black truffle, white wine,
cherry fiquor and garlic, 200g

SIVIMLVAVR - FVOFLF—RT+ T2 (RS
RAEVIUTILEILEDALARF—F1VESY) 200g
Cheese fondue with a shot of Swiss single malt whiskey, 200g

LT« - 74072 (FREyvalFREOFITEDLYE)
Cheese fondue with Prosecco, cherry liguor and garlic, garnished
with pears on the side, 200g

ALY TA T (T)=RyNR=—EXRE—F)
Cheese fondue with green pepper, mustard, white wine, cherry
liguor and garlic, 200z

NOIILY (BR) 740Ta (R—av&TLLY (T
FLYFa—)L) ) 200g

Cheese fondue with bacon, plum liguor, white wine and garlic

WELNT -a5—- 40 Ta (Vv TYaHi— N—T
F—X] AY) 200g
Cheese fondue made with our traditional mix of cheeses, with

glarner fenugreek cheese, white wine, cherry liguor and garlic,
200g

FARTDEEFX AR TS (CHE) ZRT. EEBEHIZSFATHFET,

Prices in CHF incl VAT

37.50

34.50

34.50

38.50

38.50

44.50

42.50

35.50

36.50

36.50

34.50



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,

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

ZO9Ly bk (FFabhEfE) 18og
Raclette cheese garnished, 180g

Fa—IvE - F—N—F U FEDERF—ADSI LY
b (ZZFRE) 180g
With local smoked Raclette cheese {available during winter
season only), 180g

Fa—YykE - F—N—FZ U rEFIVF—ADZI LYk
(ZZFMRE) 180g
With local chili Raclette cheese (available during winter season
only), 180g

&ty MK, FR, FT kR 2D
a=Yay, Rg—a—y, /—
ME=#4>. 591y FRALeHANE

MEEET,

Each portion includes pears, tomatoes, BANS - = RN
mushrooms, pickied gherkins, baby corn, tEMS I Ly hF—X (TL—2) 1208
silverskin onfons and baby potatoes. + Portion ofadditﬁonaf Raclette cheese, 1 20g

B AEY A (4 - 74 - B) 1og

+ Additional portion of meat variations (beef, veal, chicken),
120g

+EBM NLFERIFR—O 2V 100g
+ Additional portion of ham or bacon, 100g

+EM I ZFFV—t—1cog
+ Additional portion of mini veal sausage, 100g

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT

34.50

35.50

35.50

12.50

11.50

6.50

3.50



BE-—ARIIDEAA T4y aZ@mIEXVEECBENTEVETDOT, HonLHITEIESL,
We kindly inform you that one main dish per person must be ordered.

{1+ & —Side dishes |
I EDEEBRBRUVEETET :
With one choice of side dish:

 ISAERFF (FyTR) —Chips |
54 R —Rice :
L TULYF T 54 —French fries

HRMICHERGI— I 0T

The world famous meat fondue

JxoTa-TLFZIY (FF -4 -BOATY
200g) —BUVWHTIBETHIFTEBLENY
A

Fondue Boursuignonne; chunks of veal, beef and chicken for you
to fry in hot oil, 200g

TAoTa -2/ 77— GEUYHFA 2008 — B

GHTTIEETAZRALTEELENY S EZEW

Fondue Chinoise, thinly sliced beef (200g) for you to cook in o
beef broth

FTARTODI—rITH2TalzlE, 6BEDOY—R (N

—ARF¥a—, A=YV FEIFa), ZILEIL.,

AA—Fr&YT—, AL—) ITMA. N—ILA=F

V. RE—a—y, EY)LR (A= 3y) &8
L%,

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.

+iE50 A 1308
+ Portion of additional meat, 130g

FARTDEEFX AR TS (CHE) ZRT. EEBEHIZSFATHFET,

Prices in CHF incl VAT

45.50

45.50

18.50



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,
We kindly inform you that one main dish per person must be ordered.

B hJLO—R - FTAR/INT =

iced Toblerone parfait trio 1450
FARA—E—-7F>3— (ZRTLYYTA
A, AtzWa—e—, KAV TV )—L) 050

ice Coffee Adler with espresso ice cream, cold coffee
and whipped cream

BOAVNT YT by =TI (R=Z5Y—
ARZA) 12,50
Warm dpple strudel with créme anglaise

NFFRTYy b UNZS5&F3a7A4R, N\
FTF. F3aAL—rY—R, T—EVFRIA
) 12.50
Banana split with vanifia and chocolate ice cream,

fresh bananas and chocolate sauce & almond flakes

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



B—ARIZDEAS T4 v a1 Z 1R ITEXWEEBERTTVETOT, HoMLHITTHESEZEL,
We kindly inform you that one main dish per person must be ordered.

BRENSANTYY R4 v TV —LKZ)

10.50

Home-made caramel cream flan with whipped cream >
ALV NZF &R MANY =T A RFZR)

, ‘ , ‘ 9.50

Meringue with vanilla and strawberry ice cream
IAVE—IRAT YTV ) —LT)Y (KA
VT —LRR)
9.50

Emmental-style apple cream pudding

with whipped cream

V=T AV (TLyadl—UHS4,
NZFQAMARY=FA R, KA v TH)—
N 11.50
Coupe Maison with home-made fresh fruit salad, vanilla
and strawberry ice cream

FRTDMEEIZIR 1 X TS > (CHF) ZAT. BEHOSEATOET,
Prices in CHF incl VAT



