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.

CHISH QA MRS (612 A S 4 i ALY
=LY

Crispy leafy salad with house dressing or balsamic dressing

92 MRS (SHRA E24 L HAY E7f4)

Mixed leafy salad with house or balsamic dressing

FHEA(Capuns) A AAN X =E 228 12 24
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.

+ H| 0| — Bacon

BEH Mo S2E: HEH S 20|17, =t
SH| O], YAAX|E GfA M 27

A selection of finely sliced traditional Swiss cured meats

¥

PE )72 LI XM FBF AL/~ T EHCHF) 7/ &L/
Prices in CHF incl. VAT

10.50

12.50

17.50

2.50

1% Portion
17.50

1 Portion
26.50
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We kindly inform you that one main dish per person must be ordered.

6 pcs
12.50
SEHEHE S8 712 Yo
Snails served in herb butter 12 pcs
21.50
Bojo|= Ze B
9.50
Homemade garlic bread
ZRF-K| = =52
KA % 4 ko
Potato and cheese soup
HIHO|AER S{AES 2 YT
15.50

Onion soup covered with a layer of puff pastry

PE )72 LI XM FBF AL/~ T EHCHF) 7/ &L/
Prices in CHF incl. VAT
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We kindly inform you that one main dish per person must be ordered.

M & m| = 2| (Pizzoccheri) M| 2 TkAE}

Traditional Pizzoccheri buckiwheat pasta with vegetables
and cheese

24.50

S 2 HEE 252 OFX| SHE(ASHAIE &+
=7

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

22,50

AHetOIE €2 F57 A2|(B 12 HS) 24.50
Tofu curry with fresh vegetables served in a rice ring

3
Or7t2 |—|, ?:.U(fg X| =) — HEALSH =
At = B N

Traditional Swiss macaroni in a cream sauce with potatoes
and cheese, garnished with fried onions and served with an
apple puree

+H|0| 74 - Bacon 5.00

DE I 22 BTN B AL BEHCHF) Z/E LI
Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.

SHO|E LS| Hed|: M-St oy, A8 S

o=
o7t B3y K| =0} Bt 2550
Homermade spaetzli gratin with fresh vegetables, served
with a dash of cream cheese and cheese
+ H| O] A — Bacon 500
SO = 2t2 8 2| A
Traditional home-muade roesti with Raclette cheese 26.50
L}l = — p;
+ It QIONE — Pineapple 450
+ EO0LE — Tomato 4.50
+ Z2}O| E 0 1L - Fried eggs 7:50
A —Fish
d=2 38 225 250 30,

Salmon with lemon crearn satice,
boiled potatoes and spinach

DE I 22 BTN B AL BEHCHF) Z/E LI
Prices in CHF incl VAT
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We kindly inform you that one main dish per person must be ordered.

AEREEERES S R

2200 27H H|E

Ho

Chicken breast stuffed with cream cheese and spinach
served with broton sauce

Azl ep7tel= 7Hx| o[ =2’ — 0t s E2 #2
a2 B =D eA A

Chicken ragout with curry sauce and fruits served on a rice
ring

J20 A7 YEYIERSE

H E{ (200g)
Grifled beef entrecdte with herb butter (200g)

S| 07| i SOLX| HEEROAE(TE
AA|X]), G 2

Pork or veal sausage in an onion sauce

FIZfRI M FE gf A QA T EHCHT) 7)F & L/CH
Prices in CHF incl VAT

37.50

37.50

46.50

28.50
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We kindly inform you that one main dish per person must be ordered.

H|H L& (SOHX| AHE )t 20| M=
Breaded veal escalope with cucumber salad on the side
44.50
*RSHA|= A0 E1F ]
With one choice of side dish

i -

HE{Of 52 SOFA| ZH(H| U X[ OF4)
Calfs liver sautéed in butter Venetian style
18.50
RS = A0 E 1 ]

With one choice of side dish

#2[314] SOMX| 2h7(H A 3 A2
Zurich-style veal fricassée in a mushroom credam savce
44.50
HRISHAlE A0 E 1T 8

With one choice of side dish

ot 220 QA 2070 2AE
Braised beef shoulder roast in brown sauce
39-50
RS = A0 E 1S U EY

With one choice of side dish

#

APO|E1E &Y. OFXY, ZHALE| . 22 E|, B OhAEL 2[AE| 322, &2 A E= SH0I= +HE2]

With one choice of side dish: vegetables, French fries, hash broton, rice, pasta, roesti croquettes, boiled potatoes or
home-made spaetzli

PE )72 LI XM FBF AL/~ T EHCHF) 7/ &L/
Prices in CHF incl. VAT
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We kindly inform you that one main dish per person must be ordered.

SR D W RQIE 300

Portion glutenfree bread

BYMNKN=ZHERLIAZE

YIS E FH|S| =RILICEL

r|r

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

Xt 750
Steamed potatoes

D5 ™ ofxy 7.50
Mixed steamed vegetables

2E MMt 7.50
Mixed fresh fruit

HEHAZI Ao}

H|oJH| 4=, | E 20| 6.50

Silverskin onfons, baby corn,

pickled gherkins

H17| 7E, 150z 16.00
Roasted chunks af chicken

A07| 7FH, 1308 13,50
Roasted chunks of beef

EX| 7| £ EE= SOHX]
EIEHOAE 16.00

Porcor veal sausage

GEZ

Ot 3

Adler’s special cheese fondue, made with a mix of aged cheeses,
white wine, cherry liguor and garlic, 200g

_'IZ_l(AA-I Xlx = E-|| I:) 2008

& B (Vaud) X|E S5, 2008

Traditional Vaudois fondue, made with four cheeses, white wine,
cherry fiquor and garlic, 200g

&L OFE|Of| -2 OLE[Of 5

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

SF(SHE-31), 200g

Cheese fondue with ham, mushrooms, white wine, cherry liguor
and garlic, 200g

- -
DA HAZ 2 35, 2008

Cheese fondue with morel mushrooms, white wine, cherry
liguor and garfic, 200g

SHEHES E2 EF, 2008

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

MEU 22|X| D KX B A2 NS BE 9IAT| 3T

Cheese fondue with a shot of Swiss single malt whiskey, 200g

4 O|C| SF(Z2 M2t 7FLA]), 200g

Cheese fondue with Prosecco, cherry liguor and garlic, garnished
with pears on the side, 200g

8|2 SF (A2 H et HAEE), 2008

Cheese fondue with green pepper, muistard, white wine, cherry
ligtior and garlic, 200g

HIR O E FI(#H 017 2t Xt 2| F01), 2008

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

(E57hH &

FET 22

SFIAFEX|A K| X), 200g

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

232 HIf I X A B} AL~ T EHCHE) 7/& &/ L/

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

JHLAIE 252 2123, 180g 34.50

Raclette cheese garnished, 180g

Felo| @HE XSG 2X X = 2tE8 (A= AT ), 3550
180g

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

2l QHTHE X% He| K= 22 UGS NE BH), 3550
180g

With local chili Raclette cheese {auailable during winter season
only), 180g

2 Qe e v, E0bE, HX
22UB@E), Holkl S44, 2,

2r220 Zxtet 2 HSEL

Each portion includes pears, tomatoes,
mushrooms, pickled gherking, baby corn,
siloerskin onions and baby potatoes.

FIFX =12 (EH 2D, 1208 12.50

+ Portion of additional Raclette cheese, 120g

X 07| REQE(ADT| SOIK| 7| §17]), 120 15O
+ Additional portion of meat variations {beef, veal, chicken),
120g
+ 370 = 0] 1212, 100g 6.50

+ Additional portion of ham or bacon, 100z

+0|L| SO0X| HBIEHO{AE 271191 1008 8.50

+ Additional portion of mini veal sausage, 100g

PE )72 LI XM FBF AL/~ T EHCHF) 7/ &L/
Prices in CHF incl. VAT
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We kindly inform you that one main dish per person must be ordered.

MAXLZ 732t 17 S

The world famous meat fondue

EAHZ7|50| AE §[H EAl= 22
(=7 o 7|2 45.50
— — =

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

Z5 A 5FOt=: A M AT 7] 200g—EHS 20 7|

S40) T O8] EAIE B4

.50
Fondue Chinoise, thinly sliced beef (200g) for you to cook ina 455
beef broth
2= 07| 5= 67kA 22 (HHE| R, OFs, X[0]F=2],
Et2ELZ, MSEE, 72)2t 271 ot #|O]H|
u .................. e e4aa M3 Q0|9 & M2 LCH
: 85 _Side dishes
AOI= & A5 : All meat fondues are served with a selection of six
With one choice of side dish: sauces (barbecue, garlic, chimichurri, tartare, sweet &
sour and curry} as well as Silverskin onions, baby corn,
- URRIY, A - Chips pickled gherkin.
™ Rice .
LXEIZ — French fries + =717 Iol_l_'E_, 1nog 18.50

PE )72 LI XM FBF AL/~ T EHCHF) 7/ &L/
Prices in CHF incl. VAT
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We kindly inform you that one main dish per person must be ordered.

M E22 0[0|A I} 23

iced Toblerone parfait trio

OfO|A 7HI| OF=21: | A= 2|4 Ofo|AF 2,
OfO| A FH ]
ag|a g Ea
ice Coffee Adler with espresso ice cream, cold coffee
and whipped cream

TS Of S E R W(HHLR A2 ZEY)

Warm dpple strudel with créme anglaise

Banana split with vanifia and chocolate ice cream,

fresh bananas and chocolate sauce & almond flakes

FIZfRI M FE gf A QA T EHCHT) 7)F & L/CH

Prices in CHF incl VAT

14.50

9.50

12.50

12.50
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We kindly inform you that one main dish per person must be ordered.

SHOI=7t2tE £E(AH 7I2tE), A8 25 ¢

10.50

Horme-made caramel cream flan with whipped cream

HA(HH2EHE 7| OtO| 23 )
9.50
Meringue with vanilla and strawberry ice cream
CRENPEEEEIEHE)
Emmental-style apple cream pudding 9-50
with whipped cream
FEOS: Auet e e E, B EeE Y

ofo|A3 7, $1WAY o

Coupe Maison with home-made fresh fruit salad, vanilla
and strawberry ice cream

DE I 22 BTN B AL BEHCHF) Z/E LI
Prices in CHF incl VAT



