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



wauds nsundasdsomsaunanuileanusionnn

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

adosinTuTn ainadevaswve unsawaatawniin

. . . . . 10.50
Crispy leafy salad with house dressing or balsamic dressing
adauinTn ehadnvowneunsovoataeniin 12.50
Mixed leafy salad with house or balsamic dressing )
AaJud (Capuns) Tuwoaniuuazouda
o 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.
+ lWWAdYU — Bucon 2.50
s i
nusmioukuuuaudnanuaunduoud (Vuua): 17.50
iladusiiuasivadia ueudiu weeudu uazldnsonsiu
A selection of finely sliced traditional Swiss cured meats 19
26.50

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

6 pcs
12.50

NOUVNNDUIUUANU lWS
Snails served in herb butter 12 pcs
21.50
auntlnsuiiouloume 0.50

Homemade garlic bread '
tUsTunsga

' 13.50

Potato and cheese soup
aUivoNNToNUHUWIWARAT AN 1550

Onion soup covered with a layer of puff pastry

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

Waslwaes (Pizzoccheri) iduainuuusaisu 24.50
Traditional Pizzoccheri buckwheat pasta with vegetables

and cheese

nuinTINADLeaNL Iws
(anunsnRuehy ldeanudesnas)

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

22,50

unanzvadAuinas @sinsandiTung 24.50
Tofu curry with fresh vegetables served in a rice ring

woamaasinmM Isiuu (Alplermagronen)
dnnzlstiuvuada luvoansududuiusiunsiazda
Tsuviouvion AsWuaUIlavoausnsNrIA

25.50

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

+ UMDY — Bucon 5.00

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

Haaunda (Spitzli) lenmafusings
Wumsuantasuazda 2550

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

+ lUADU — Bucon

5.00
Tsad (Rosti) Tenmwansondasiadn _
Traditional home-made roesti with Raclette cheese 26.50
+ dudysn — Pineapple

PP 4.50

+ N UOWNE — Tornato 4.50

+ e — Fried eggs 7.50

Jan —Fish
LDANDUAUDDAMINIANDU
BTN So M uHSIsTuuaziA lus :
36.50

Salmon with lemon crearn satice,
boiled potatoes and spinach

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT

Prices in CHF incl VAT



wauds nsundasdsomsaunanuileanusionnn

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

anlAge l&in lonnazesuda 13snnsouwoadiinena

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

37.50

lAtinwoaunsnmduuy “Riz Casimir” wionwa bl
@sWwsong DU 27,50

Chicken ragout with curry sauce and fruits served on a rice
Fiag
ainiiloMieumsrentudumsanu lns (200 nsu)
Grifled beef entrecdte with herb butter (200g)
46.50
l&nsongnanyndoanth wiouweaivion
Pork or veal sausage in an onion sauce

28.50

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

wiiividaiiloanhivadauasnn
Breaded veal escalope with cucumber salad on the side
44.50
*noumFaadsaiiidon e 1 9814
With one choice of side dish

sugnidauea lodnudou
Calfs liver sautéed in butter Venetian style
18.50
*nouimsauAsaiition e 19874
With one choice of side dish

ilogniudunuueinTuveansuifia
Zurich-style veal fricassée in a mushroom credam savce
44.50
*ngoNIAFolADaTiAan 16 1 08ng
With one choice of side dish

TnaidosiuTuwoadiiena
Braised beef shoulder roast in brown sauce
39-50
*n¥ouindasAnsiidonle 1 ot
With one choice of side dish

#

doniasoadea e 1 08 i, sudsed, 1sa, g1, wiash /1du, lasinsilsad, sudsssu nioauunddlanima

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

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

aunlilaaanaie [ 2.00
Portion glitenfree bread

ANNAIVD IFENSALRS DG
Faavausuuu liduoa
noagoAnsailoanogaAlNLNIANITDY

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

PHYTAL L] 7.50
Steamed potatoes

sinilesu 7.50
Mixed steamed vegetables
walifansu 750
Mixed fresh fruit

voudn, Fhnlwadou, 6.50
UMDY

Silverskin onions, baby corn,

piclded gherkins

v, 150g 16.00
Roasted chunks af chicken

iloiuiein, 130g 1550
Roasted chunks of beef
ldnsannynso

‘ld#nsonant 16,00
Porc or veal sausage

Adler Wosgiansiiausiudaniuuunndu, 200 nsu

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

wasgHosdusiiuusudy (Waaddinder), 200 A3y

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

WougTun6i-16 (Moitié-Moitié), 200 A3y
“Holf-half Fondue”, made with only two cheeses, the most

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

Wasginwsonnanuanvinuuntleyos, 200 AN

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

Wasginsouiinualsa, 200 AN

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

wasgiwsounsilas, 200 AU

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

Gentlemen’s original Wasgiga
TdraAdufanoadadalinion, 200 Nsu
Cheese fondue with a shot of Swiss single malt whiskey, 200g

Lady wosg§ wionlusiBnlnuazindoadusgnuns, 200 Asu

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

Herren Wasg T wiouwan nuideuasniansn, 200 nsu

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

Bauern wasgd widniumauuammawau (Pflimli), 200
nau

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

Rudolf-Koller wasgiwsondawnudinas (Schabziger)

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

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT

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



wauds nsundasdsomsaunanuileanusionnn

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

Raclette — Raclette

SuAAnsTRNWG, 180g 34.50
Raclette cheese garnished, 180g

Adansoudasuaiuiosduanyinloosaust 35.50
(flawnzaguunwiniu), 180 nsu
With local smoked Raclette cheese (available during winter
season only ), 180g

sadawsondandn (Chili) viosduannainloiwasdus 35.50
(Hianwnzgguuiuwinitu), 180 A
With local chili Raclette cheese {auailable during winter season
only), 180g

: im3ouiAsg — Side dishes
usiaAsWnsougnuWs uadame w“mé EXtIaS . EXtm’S

: ApSTiae (umennog) dhlwnsen

| voaldn uaziunsIsALEnN

Each portion includes pears, tomatoes,

| mushrooms, pickied gherkins, baby corn, Rudasalinsssuendn 14 A 12.50
: sifverskin onions and baby potatoes. + INNTATIAEASIINGNDA 11, 120 NN )

+ Portion of additional Raclette cheese, 120g

+wailomn (o1 ant 1A), 120 Asu 1L.50
+ Additional portion of meat variations (beef, veal, chicken),
120g
+ w’ﬁmmum%ammau, 100 A3Y 6.50

+ Additional portion of ham or bacon, 100g

+in ldnsengnhounedidl, 100 nsu 8.50
+ Additional portion of mini veal sausage, 100g

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



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

L im3aiAeN — Side dishes!
1dontadaadnalel 1 oging: :
: With one choice of side dish:

sunlsavioausin (BU) — Chips
- @i — Rice
wlsusnus — French fries

wosgTifladossszdulan
The world famous meat fondue

wasgiushsyed (Bourguignonne) ilognii o
wazlAvusi (200 Nu) dmsunenias
Tushaiugou
Fondue Boursuignonne; chunks of veal, beef and chicken for you
to fry in hot oil, 200g

WosgTBiind (Chinoise) ilotha laging (200 nsu)
dwsuann/duied luhauiesou

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

Wasgiilannuiiaidsnnsonwod 6 wiia (UNSDA7, Ny,
BRAYS, MNSNS, WELINU UATUAINZNAT) WIDNNDNLAN,

¥
)

%TQTW@EJ'EJ‘LL HAZLENAINAODN

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.

+ NladnTan 11, 130 ASU
+ Portion of additional meat, 130g

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT

Prices in CHF incl VAT

45.50

45.50

18.50



wauds nsundasdsomsaunanuileanusionnn

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

wsinsi lorasutioulanlsu 3 &

14.50
iced Toblerone parfait trio

lodmanl Adler wsonlomnduoasala Anunibu

uaziuman 9.50
ice Coffee Adler with espresso ice cream, cold coffee

and whipped cream

woUiaansiiiagu ¢ i@snnsanwoalaan 12.50
Warm apple strudel with créme anglaise )

vuinadas wiau lesnsunnilaauazdenlnuan
ndo waadonlnuan uazdauouda lad o
. ) , -5
Banana split with vanifia and chocolate ice cream,

fresh bananas and chocolate sauce & almond flakes

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



wauds nsundasdsomsaunanuileanusionnn

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

AT NaRaWHE Touiua wsoumsn

10.50
Horme-made caramel cream flan with whipped cream
woussFngon lornsunilaauazansofivads
, ‘ , ‘ 9.50
Meringue with vanifla and stratberry ice cream
wosrsuueUidaa lndlonmunia wiauiunsu
Emmental-style apple cream pudding Q.50
with whipped cream
Coupe Maison wianadana liaavinio
loansunilaauazansaivess uazivasu 1150

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

o ot a

TIVFUANWNANNUTUANATUNTIAATA TINAVFYAA UANUFT
Prices in CHF incl. VAT



