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.



LJopoaue cocmu

Dear gtiests

Mol padsi npedsoxcumes 8am pupmeHHsle b1100a U3 Hawez20
YHUKQ/1bHO20 accopmumeHma. [aa Hawel KyxXHU Mbi 10 803MOXHOCMU
npednoyumaem weeliyapcKux nocmasujuKos,

10 803MOXHOCMU — U3 L{topuxa u peauoHa.

ModpobHyo uHgopmayuro 06 uHepedueHmax 8 Hauwux 60ax,
Komopble Mo2ym 8b138amb as1epauto Usau HernepeHocumMmocme,
8bl Mo}ceme rosay4ums y Hauwiez2o nepcoHasna 06CayHusaHuUa —

noo0pobHas Kapma annep2eHos.

Msco nocmynaem u3 caedyowux CmpaH:
lroeaduHa, cBUHUHA, meaamuHa — u3 Llseliyapuu;

Kypuya — u3 BeHzpuu.

Poiba nocmynaem u3 cnedyrouux cmpaH:
Jlococs: ebipauieH 8 Hopeeauu / ®opens: evipaweHa e Umanuu /
OKyHb: Oukuli ebinoe Nepmanus {FA0z27/04,/05).

Xneb u xnebobynoyHble uzdenus nocmasaaomca usz Llseliyapuu.

Bce yeHol yka3zaHsl ¢ yuemom HAC. Onaama
8 e8P0 B03MOM(HA 10 Kypcy OHA ¢ Komuccuel 3%.

KOMUCCUA.

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



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEOGXO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

Pa3Hble AnCToBble caNaTbl C PUPMEHHOM 3anpaBKoi
nnun 6anb3amMMYECKOM 3anpaBKoi 10,50

Crispy leafy salad with house dressing or balsamic dressing

CmeLlaHHbIN canat ¢ pUpMeHHON Unm
6asib3aMnyecKoin 3anpaBKoi 12,50

Mixed leafy salad with house or balsamic dressing

KanyHc B cIMBOYHOM coyce, 3aneyYéHHbIN C CbIpOM

. 17.50
Capun gratin in a creamy cheese sauce 75

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.

+ bekoH — Bacon 2.50

1% Portion
BloHaepcKan «ropHan Tapenkay: TOHKO Hape3aHHble

3 . M 17.50
Biindnerfleisch, cbiposaneHbili okopok,
CblpoBANEHbI BEKOH M cbipoBaneHasn Konbaca )
) . . ) 1 Portion
A selection of finely sliced traditional Swiss cured meats _
26.50

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro H906XO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'"0,0,0.

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

6 pcs
12.50
YNNUTKK, 3anedéHHble C TPAaBAHbIM MAC/IOM
Snails served in herb butter 12 pcs
21.50
JoMallHNI YeCHOYHbIN XNeb

, 9.50

Homermade garlic bread

KapTodenbHo-CbipHbIM cyn

13.50

Potato and cheese soup

JlykoBbIi cyn nog, CNOEHOM 4LIANOYKOMN

15.50

Onion soup covered with a layer of puff pastry

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEOGXO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

TpaAnLMOHHbIE rpeYHeBble MaKapOHbl MULILOKKepH 24.50
Traditional Pizzoccheri buckwheat pasta with vegetables

and cheese

OBoLLHanA TapesiKa c TPaBAHbIM Mac/I0M, MO XefaHUIo
cTody

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

22,50

Kappu c Tody 1 cBeXMMM 0BOLLLAaMM, NOAAETCA B
#KONbLEe» U3 puca 24.50

Tofu curry with fresh vegetables served in a rice ring

Knaccuueckune anbnnep-marpoHeH B HaCbILEHHOM
C/IMBOYHOM COYCE C KapTodesieM U CbIpOM, YKpaLLeHbI 25.50
KapeHbIM IyKoMm; AB10YHOe Ntope noaaéTea
OTAENbHO
Traditional Swiss macaroni in a cream sauce with potatoes

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

+ beKkoH — Bacon 5.00

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



Coo6u.|,aeM BaMm, YTO Ka*XgOMy roCTro H906XO£I,MMO 3adKa3aTb O4HO OCHOBHOE 6!'"0,0,0.

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

[JoMmallHAA cKkoBOpoAa CO WNeLie U CBeXNUMU
oBoLWamu, c gobasaeHMem CNMBOK U Cbipa 2550

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

+ BekoH — Bacon

5.00
JomaluHue pELwTr € pakaeTom 6
) , 26.
Traditional home-made roesti with Raclette cheese 50
AHaHac — Pi !
+ ineapple 4.50
+ Tomatbl — Tomat? 4.50
+ AMYHULA-TNa3yHbA — Fried eges 7.50

Pbiba —Fish

Jlococb € NMMOHHO-C/IMBOYHbBIM COYCOM,
OTBapHOI KapTodenb 1 WNUHaT 16,50
Salmon with lemon crearn satice,

boiled potatoes and spinach

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.

Prices in CHF incl VAT



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEOGXO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

KypuHas rpyaka, paplimpoBaHHas WNMHATOM U
C/IMBOYHBIM CbIPOM, MOAAETCA C KOPUYHEBBIM COYCOM

Chicken breast stuffed with cream cheese and spinach
served with brown satice 37.50

KypuHoe pary «Riz Casimir» B coyce Kappu ¢
bpyKTamm, Nnogaérca B «K0NbLER U3 pUca

‘ , . , 37.50
Chicken ragout with curry sauce and fruits served on a rice
ring
[PUNb-aHTPEKOT U3 FOBAAMHDI C TPABAHbIM Mac/ oM
(2007T)
Grilled beef entrecdte with herb butter (200g) :
46.50
CBMHAA UM TENAYBA }KapeHan Konbacka ¢ IYKOBbIM
coycom
Pork or veal sausage in an onion sauce
28.50

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



Coo6u.|,aeM BaMm, YTO Ka*XgOMy roCTro H906XO£I,MMO 3adKa3aTb O4HO OCHOBHOE 6!'"0,0,0.

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

BeHCKMI LWHULLeNb C OTYPEUHbIM CaflaToM
Breaded veal escalope with cucumber salad on the side
44.50
*C rapHupom Ha Bbibop
With one choice of side dish

TenAauba neyeHb, O6)-KapeHHaF| Ha C/IMBOYHOM macne

No-BeHeLMaHCKM
Colf’s liver sautéed in butter Venetian style 18.50

*C rapHMpOM Ha Bblbop
With one choice of side dish

Lilopnxckoe Tenaybe pary B rp6HOM CIMBOYHOM
coyce
Zurich-style veal fricassée in a mushroom credam savce 44.50

*C rapHMpom Ha Bbibop
With one choice of side dish

TomnéHas roBaXKbA NOMNaTKa B KOPUYHEBOM cCOyCe
Braised beef shoulder roast in brown sauce
38.50
*¥C rapHMpom Ha Bblbop
With one choice of side dish

#

C rapHMPOM Ha BbI6Op: 0BOLLM, KapTodeb Gpu, PELITU, PUC, NAcTa, KPOKETbI U3 PELLTU, OTBAPHOMN KapTodesb
WAV LOMALLHME Wheue.
With one choice of side dish: vegetables, French fries, hash broton, rice, pasta, roesti croquettes, boiled potatoes or
home-made spaetzli
Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.

Prices in CHF incl VAT



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEO6XO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

Mopuua 6esrnioteHoBoro xneba 3.00

Portion glitenfree bread

Mo XenaHUIo Mbl NOAaEM Halle CbipHoe
doHpato 6e3 ankorona unm c He6onbwUm

€ro Konu4yectsom,

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

Kaptodenb Ha

napy

Steamed potatoes
AccopTu oBoLeii Ha napy
Mixed steamed vegetables
AccopTu cBeXux ppyKros
Mixed fresh fruit
Hemuy3KHbIA YK, MUHU-

KYKypy3a B novartkax,
MapUHOBAHHbIE FyPUUKKU

Silverskin onfons, baby corn,
pickled gherkins

Kycoukm Kypuupl, 150 1
Roasted chunks af chicken
Kycoukm rosaguHbl, 130 1

Roasted chunks of beef

7.50

7.50

7.50

6,50

16,00

15,50

XapeHasn Konbacka u3 CBUHUHbI

WIN TeNATUHDI

Porc or veaf sausage

15.00

donaro «Adlern 13 6onee BblAEPsKaHHbIX COPTOB Cbipa

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

TpaanunoHHoe Boaackoe GoHALD, 200 T

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

donaro «Moitié-Moitién, 200

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

q)OHLI,I'O C BETYMHON U WaMnNUHbOHAMMW, 200 T

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

doHA0 CO CMOPYKaMU, 200 T

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

doHAato c YEPHbIM Tprodenem, 200 T

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

dupmenHoe coipHoe poHaro Gentlemen’s original
[06aBneHneM LWBENLLAPCKOrO 04HOCON0A0BOIO BUCKN,
200T

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

®oHato Lady ¢ npocekKo v rapHMpom u3 rpyLim, 200 r

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

doHato Herren ¢ 3enéHbIM NepLEM U FOPUMLEN, 200 T

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

KpecTtbaHcKkoe ¢poHAt0 ¢ BEKOHOM U CNMBOBOWM HAaCTOMKOM
Pfliimli, 200

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

doHaro Rudolf Koller co coipom Schabziger, 2001

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

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.

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



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEOGXO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

Kaxpaan nopuusa nogaérca c rpylwiamm,
TOMaTamu, rpubamm, KOpHULLIOHAMM,
MUHU-KYKYPY30#, JKeMUYXKHbIM YKOM U
4KapTodenem gnsa pakneTras,

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

Paknete c rapHupom, 18c r
Raclette cheese garnished, 180g

PakneTe c Kon4yéHbiM cbipom 13 Litopuxckoro ObepnaHaga
{ZBOCTYNHO TONBKO B 3UMHMIA ce30H), 180 T

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

Paknete c cbipom Ynam u3s Litopuxckoro ObepnarHaa (,D,OCTynHo
TOJIbKO B 3UMHWI1 Ce30H), 180 T

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

+ [lonosHWTe IbHAA NOPLMA CbIPa PakaeT (HaTypasibHbIiA), 120
+ Portion of additional Raclette cheese, 120g

+ [lononHuTeNbHasA NopLMsA accopTH MAca [roBaaMHa, TeNATUHA,
Kypuua), 120 1

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

+,£|,0|'|OJ1HMT€J'IbHaH nopuuAa BeTYNHbI NN 6EKOHa, 1or

+ Additional portion of ham or bacon, 100g

+ﬂ,OI'IOI'IHVITel'IbHaﬂ MWHN-TEeNAYbA KOJ'I6aCKa, 1or

+ Additional portion of mini veal sausage, 100g

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.

Prices in CHF incl VAT

34.50

35.50

35.50

12.50

11.50

6.50

3.50



Coo6u.|,aeM BaMm, YTO Ka*XgOMy roCTro H906XO£I,MMO 3adKa3aTb O4HO OCHOBHOE 6!'"0,0,0.

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

: FapHupb! — Side dishes
C rapHUpPOM Ha BbI6Op:
With one choice of side dish:

Yuncor — Chips
¢ Puc— Rice

Kaptodenb dpu — French fries

BCEMMPHO M3BECTHOE MACHOE GOHAI0
The world famous meat fondue

PoHAo «BYPruHbOH? C KYCOYKaMM TENATUHbI, FOBAAMHbI U
Kypuubl (200 1) 419 CaMOCTOATE/IbHOTO 06KapuBaHWA

B ropayem macne

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

q)OHp,IO {CLUMHya3}?: TOHKO Hape3aHHaA roeaanHa, 200 1r—
ANnAa CAMOCTOATE/IbHOIO NPUTroTOBNIEHNA B ropAvYem
roBAXXbem 6y!1b0He

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

Bce mAcHble GoHA NoJatoTcA € b PasANUYHbIMKU COycamm
(6apbeKto, YECHOUHbIN, YNUMUYYPPU, TAPTapP, KUCIO-
CNafKuU U Kappw), a TaKKe € cepebpucTbimm
JIYKOBUYKAMU, MUHU-KYKYPY30i U MapUHOBaHHbIMU
orypumMkamu,

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.

+ [lononHuTeNbHAA NopumA MAca, 130 T
+ Portion of additional meat, 130g

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.

Prices in CHF incl VAT

4550

4550

18.50



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEO6XO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

TpéxuseTHoe mopokeHoe-napde Toblerone

14.50
iced Toblerone parfait trio 45

Kode-rnsace Adler c acnpecco-mopoxeHbim u
XON04HbIM KOde

1 B3BUTLIMK CIMBKaMM 9.50
ice Coffee Adler with espresso ice cream, cold coffee
and whipped cream

Ténnbii A6N0YHBIV WTPYAEb C BAHWbHBIM COYCOM
L , 12.50
Warm apple strudel with créme anglaise

BaHaHOBbIN CNAUT C BaHWU/IbHbIM U LOKO/1aAHbIM
MOPOXeHbIM, 6aHaHaMM, LOKO/1aAHbIM COYCOM U
MWUHAOANNbHbIMU NenecTtkamu 12,50

Banana split with vanifia and chocolate ice cream,

fresh bananas and chocolate sauce & almond flakes

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



C006U.I,aEM BaMm, YTO Ka*XgOMy roCTro HEOGXO,CI,VIMO 3adKa3aTb O4HO OCHOBHOE 6!'”0,0,0.

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

OomawHuii kpem-kapamens (Karamelkopfli} co
C/MBKaMM 10.50

Home-made caramel cream flan with whipped cream

bese c BAHM/IbHbIM 1 K}'Iy6HMLIHbIM MOPOKEeHbIM

, ‘ , ‘ 9.50
Meringue with vanilla and strawberry ice cream

ABNOYHBIV KPEM-TYAMHT NO-3MMEHTA/IbCKM
Emmental-style apple cream pudding 9.50
with whipped cream

Kyne Maison c gomaliHMM cBeXNM GPYKTOBbIM
CanaToOM, BaHU/IbHbIM U KYBHUYHbIM MOPOXKEHbIM U
B36UTbIMW CIMBKaMM 11,50

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

Bce yeHol ykasaHel 8 wiseliyapckux gppaHkax ¢ yyemom HAC.
Prices in CHF incl VAT



