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.



Sevgili misafirler
Dear gtiests

Size benzersiz teklifimizden seckin lezzetler sunmaktan murluluk duyuyoruz.
Mutfagimiz icin miimkiin oldugunda isvigreli redarikeileri,
tercih ediyoruz; ézellikle Ztirih'ren ve cevre bolgeden.
miimkiin oldugunda Ziirik ve bélgeden temin ederiz.

Yemeklerimizde aletfive veya intoleransa
neden olabilecek icerikler hakkinda bilgiyi
servis ekibimizden ayrul alerjen mentisi olarak

alabilirsiniz.

Etierimiz su filkelerden temin edilmektedir:
Dana eti, domuz eti ve buzagi eti Isvigre'den;
tavuk etf Macaristan’dan.

Baliklarimiz su iilkelerden temin edilmektedir:
Somon: Norveg'te yetistirme / Alabalik: italya’da yetistirme /
Egli (levrek): Almanya’dan vahsiav (FAoz7/04/05).

Ekmek ve unlt mamuller isvicre'den gelmekredir.

Tiim fiyatlara KDV dahildir.
Eure ile 6deme, glincel kur tfizerinden %3
komisyon dahil olmak tizere miimkiindiir.

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



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Ev yapimt sos veya balzamik sos ile gesitli yaprak
salatalar 10.50

Crispy leafy salad with house dressing or balsamic dressing

Ev yapimi sos veya balzamik sos ile karisik salata

12.50
Mixed leafy salad with house or balsamic dressing >
Kremali sos i¢inde capuns ve iizeri peynirle
firmmlanmais 17.50
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.
+ Pastirma — Bacon 2.50
1% Portion
ince dilimlenmis Biindner etleri: Biindnerfleisch, 17.50
¢ig jambon, ¢ig pastirma ve ¢ig sucuk
A selection of finely sliced traditional Swiss cured meats 1 Portion
26.50

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

6 pcs
12.50
Salyangoz {kekikli tereyagt ile firmlanmus)
Snails served in herb butter 12 pcs
21.50
Ev yapimi sarimsakli ekmek
50
Homemade garlic bread 95
Patates- ir corbast
atates-peynir corbas 12.50
Potato and cheese soup
Milfoy kapakl sogan corbast
y Kap gan ¢ 15,50

Onion soup covered with a layer of puff pastry

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Geleneksel Pizzoccheri karabugday makarnast

Traditional Pizzoccheri buckiwheat pasta with vegetables
and cheese

Sebze tabagi, otlu tereyagt ile; istenirse tofuile

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

Taze sebzeli tofu kori, piring halkast icinde servis
edilir

Tofu curry with fresh vegetables served in a rice ring

Klasik Alplermagronen: patates ve peynirli
doyurucu kremali sos, kizarmig soganla siislenmis;
elma piiresi ayr servis edilir
Traditional Swiss macaroni in a cream sauce with potatoes
and cheese, garnished with fried onions and served with an
apple puree

+ Pastirma — Bocon

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT

24.50

22,50

24.50

25.50

5.00



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Ev yapimi Spitzli tavasi: taze sebze, bir miktar
krema ve peynirile 25.50

Homermade spaetzli gratin with fresh vegetables, served
with a dash of cream cheese and cheese

+ Pastirma — Bocon

5.00
Ev yapimt raclette rgsti 6
2b.50
Traditional home-made roesti with Raclette cheese 5
A 5 — Pj /
+ Dnanas ineapple 4.50
5—T t
+ Domates oma‘o 4.50
+ Sahanda yumurta — Fried eggs 7,50

Limonlu kremali sos ile somon,
haglanmis patates ve 1spanak 16.50
Salmon with lemon crearn satice, '

boiled potatoes and spinach

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Ispanak ve krem peynirle doldurulmus tavuk
gogsii, esmer sos ile servis edilir
Chicken breast stuffed with cream cheese and spinach
served with brown satice 37.50

Tavuk sote “Riz Casimir”: meyveli kori sos ile,
piring halkast icinde servis edilir

S50
Chicken ragout with curry sauce and fruits served on a rice 375
ring
lzgara dana antrikot (200 g), otlu tereyagiile
Grilled beef entrecdte with herb butter (200g)
46.50
Domuz veya buzagt bratwurst, sogan sosu ile
Pork or veal sausage in an onion sauce
28.50

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Viyana usulii schnitzel, salatalik salatast ile
Breaded veal escalope with cucumber salad on the side
44.50
*Sectiginiz bir gamitiir ile
With one choice of side dish

Venedik usulii, tereyagimda sotelenmis buzagi
cigeri
Colf’s liver sautéed in butter Venetian style
18.50
*Sectiginiz bir gamitiir ile
With one choice of side dish

Ziirih usulii dana sote, mantarh kremali sos ile
Zurich-style veal fricassée in a mushroom cream savce
44.50
*Sectiginiz bir gamitiir ile
With one choice of side dish

Esmer sos i¢inde agir ateste pisirilmis dana omuz
TOSLO
Braised beef shoulder roast in brown sauce
39.50
*Sectiginiz bir gamitiir ile
With one choice of side dish

#

Sectiginiz bir garnitiir ile: sebze, patates kizartmast, résti, pilav, makarna, résti kroket, haglanmis patates
veyaev yapimi spitzli.

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

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Gliitensiz. ekmek porsiyonu 100
Portion glitenfree bread

istege bagh olarak peynir fondémiiri
alkolsiix veya ax alkolli servis
edebilirix.

On request we serve our cheese fondue
without or with little alcohol

Patates 7.50
Steamed potatoes

Karisik buharda sebze 7.50
Mixed steamed vegetables

Karisik taze meyve 7.50
Mixed fresh fruit

inci sogan, mini masir

tursu kornison f.30
Silverskin onions, baby corn,
piclded gherkins

Tavuk pargalan, 5o g 15,00

Roasted chunks af chicken

Dana eti pargalan, 130 g 18.50
Roasted chunks of beef

Domur. veya

buxag1 bratwurst 16.00

Porc or veal sausage

Adler fondiisii (olgunlastarilmis peynirlerle), 200 g

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

Geleneksel Vaud fondiisii, 200 g

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

Moitié-Moitié fondiisi, 200 g
“Half-half Fondue”, made with only two cheeses, the most

famous Gruyére and Vacherin cheese from Fribourg, white wine,
cherry liguor and garlic, 200g

Jambon ve mantarl fondii, 200 g

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

Kuzu gébegi mantarh fondi, 200 g

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

Siyah triifli fondii, 200 g

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

Gentlemen’s Original peynir fondii (bir shot isvicre
single malt viskiile}, 200 g
Cheese fondue with a shot of Swiss single malt whiskey, 200g

Lady fondii {prosecco ve armut gamitiirii ile), 200 g

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

Gentlemen fondii (yesil biber ve hardalile), 200 g

Cheese fondue with green pepper, mustard, white wine, cherry
liguor and garlic, 200z

Cifici fondiisii (pastirma ve erik likéri ile), 200 g

Cheese fondue with bacon, plum liguor, white wine and garlic,
200g

Rudolf Koller fondiisii (Schabziger peyniri ile), 200 g

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

Tiim fiyatlar KDV dahil CHF cinsindendir.

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



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Garnidiirli raclette, 1Bo g

Raclette cheese garnished, 180g

Ziirih Oberland’dan tiitsiilenmis peynirli racletre (yalmzea
kis sezonunda), 180 g

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

Ziirth Oberland’dan act biberli peynirli raclette (yalnizea kis
sezonunda), 180 g

With local chili Raclette cheese (available during winter season
only), 180¢

Her porsiyon armut, demates, mantar,
kornison tursu, mini masir, ing sogan
ve raclette patatesi ile servis edilir,

Each portion includes pears, tomatoes,
mushrooms, pickied gherkins, baby corn,

silverskin onfons and baby potatoes. +Ek peynir porsiyonu (sade), 120 g

+ Portion of additional Raclette cheese, 120g

+Ek et ¢esitleri porsiyonu (dana, buzagi, tavuk), 120 g
+ Additional portion of meat variations (beef, veal, chicken),
120g
+ Ek jambon veya pastirma porsiyonu, 100 g
+ Additional portion of ham or bacon, 100g

+ Ek mini buzag bratwurst porsiyonu, 100 g

+ Additional portion of mini veal sausage, 100g

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT

34.50

35.50

35.50

12.50

11.50

6.50

3.50



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Diinyaca iinlii et fondi
The world famous meat fondue

Fondue Bourguignonne: buzag, dana ve tavuk
parcalan (200 g), sicak yagda kendiniz lazartmamz i¢in

kizgin yagda 4550

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

Fondue Chinoise: ince dilimlenmis danaeti, 200 g
(s1icak dana suyunda kendiniz pisirmeniz igin)
Fondue Chinoise, thinly sliced beef (200g) for you to cookina  45.50
beef broth

Tiim et fondiileri; 6 farkh sos (barbekii, sanimsal,
chimichurri, tartar, tatli-eksi ve kori) ile birlikte; ayrica
inci sogan, mini misir ve kornison tursu ile servis

s odilin
: Ekler — Side dishes

- Segtiginix bir garnitiir ile: 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,

. Cips—Chips pickled gherkin.

{ Piring— Rice :

| Patates kizartmast — French fries ]

: + Ek et porsiyonu, 130 g 18.50

+ Portion of additional meat, 130g

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Ug renkli Toblerone dondurma parfe

14.50
iced Toblerone parfait trio 45

Ice Coffee Adler: espresso dondurmasi, soguk
kahve
ve ¢irptlmis krema 9.50
ice Coffee Adler with espresso ice cream, cold coffee
and whipped cream

Ik elmali strudel, vanilya sos ile
12.50
Warm dpple strudel with créme anglaise >

Vanilya ve ¢ikolatalt dondurma, muz ve ¢ikolata
sosu ile banana split; badem parcaciklar ile

. , , 12.50
Banana split with vanifia and chocolate ice cream, 5

fresh bananas and chocolate sauce & almond flakes

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



Kisi bagina bir ana yemek siparis edilmesi gerektigini bildirmek isteriz.

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

Ev yapimt karamelli krem flan, kremaile
10.50
Horme-made caramel cream flan with whipped cream >

Vanilya ve ¢ilek dondurmali beze {meringue)

. \ . \ 50
Meringue with vanilla and strawberry ice cream 95

Emmental usulii elmal krema pudingi, ¢irpilmis
krema ile

Emmental-style apple cream pudding 9-50

with whipped cream

Coupe Maison: taze meyve salatas1, vanilya ve

cilek dondurma, ¢irpilmis krema ile .
Coupe Maison with home-made fresh fruit salad, vanilla >

and strawberry ice cream

Tiim fiyatlar KDV dahil CHF cinsindendir.
Prices in CHF incl. VAT



