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, e favour Swiss

stuppliers, 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.

Our beef. pork and veal are sourced in Switzerland and our chicken

comes from Hungary.
We source farmed fish; our farmed salman comes from Norway
breed, our trout from ftaly breed and our perch from Germany wild
catch fish (FA027/04/05).

Bread and pastries come from Switzerland.

All prices include VAT. Payment in FUR is possible, the daily
exchange rate will be used + 3% commission



EILEXN, BUERHAME-EIR,

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

iR 201 - BEAREEH SN & E

Crispy leafy salad with house dressing or balsamic dressing

10.50

BEDH, BAEBHSESAEREE

Mixed leafy salad with house or balsamic dressing

12.50

*EE (Capuns) UWHRETIRE - HEBLUYIE

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.

+ HE4R — Bacon 2.50

1% Portion
BKEESSWUHE  BUBFTEENTSA - &£ 17.50
KR~ EBRSEER

A selection of finely sliced traditional Swiss cured meats 1 Portion

26.50

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

6 pcs
12.50
BEEEERR
Snails served in herb butter 12 pcs
21.50
BHlFmEE 0.50
Homemade garlic bread >
T EINE
13.50
Potato and cheese soup
R (BUMRE)
15.50

Onion soup covered with a layer of puff pastry

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

G RAESNE ( Pizzoccheri) FZEH

Traditional Pizzoccheri buckiwheat pasta with vegetables
and cheese

GRHEEEEEMH (JEBNERE)

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

= EmIZECHT S iR - R IREBI AR LS

Tofu curry with fresh vegetables served in a rice ring

ZE/REBETE L ( Alplermagronen) : JKRAD
PIMER TS SME - K&IRFER - ERES L

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

+ IZHR — Bacon

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT

24.50

22,50

24.50

25.50

5.00



EILEXN, BUERHAME-EIR,

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

BHIMEMZKF] (Spatzli) 4R : FEFERSE - IF
473805 4T 7539
Homermade spaetzli gratin with fresh vegetables, served

with a dash of cream cheese and cheese

+ IZ#R — Bacon 5.00

BHlh7HEFZ T E T ( Raclette-Rsti)

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

+ R E — Pineapple

4.50
+ & — Tomato 450
+ HIE — Fried eggs 7-50
&5 —Fish
=X afiTEES,
KELEEHKN 36.50

Salmon with lemon crearn satice,
boiled potatoes and spinach

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

SO PN NS S S YL HYIES - BEoiReeEit

Chicken breast stuffed with cream cheese and spinach
served with browon sace

“Riz Casimir” MIEXSAA T Ao /KR - KRB B

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

FEEHAREFME (200g)
Grilled beef entrecdte with herb butter (200g)

BRARFEBREERMEFRL

Pork or veal sausdge in an onion sauce

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT

37.50

37.50

46.50

28.50



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

AT NG AP B EC = TV RL
Breaded veal escalope with cucumber salad on the side
44.50
AR — R 3K
With one choice of side dish

BHAUNEAT (BUEETXER)

Calfs liver sautéed in butter Venetian style

38.50
*AMEIR— ALK
With one choice of side dish

FrERE XK/ N4 | BCEEZE 93
Zurich-style veal fricassée in a mushroom credam savce
44.50
AR — R K
With one choice of side dish

IRFBERECIREET
Braised beef shoulder roast in brown sauce
38.50
*AMEIE— A3
With one choice of side dish

%

AMEE—RECSE © BB - BSR - L0 (Rosd) « KRR BH - 2HIK - KE LI HEFIFEMEF ( Spicdi)

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

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EILEXN, BUERHAME-EIR,

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

EEREE— % 3.00
Portion glitenfree bread

MARE, BMNINCRHEAZEIRN
{EEHERYINES K IR,

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

S ulls 7.50
Steamed potatoes

BERBER 7.50
Mixed steamed vegetables
BEEHEKE 7.50
Mixed fresh fruit

BHERE. DEXFE. 16,50
BEL

Silverskin omions, baby corn,

pickled gherkins

SEISAARR - 50g 16.00
Roasted chunks af chicken
LR - rnog 1850
Roasted chunks of beef
HABMIESR 16.00

Porcor veal sausage

FIEENFERIMEE AR CESHREDE ) © 200g

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

BEURM ( Vaudois) IHEEXER @ 200g

Traditional Vaudois fondue, made with four cheeses, white wine, cherry
liguor and gartic, 200g

“— R HRER AR (Moitié-Moitié) , 200g

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

K BREETEIHES AR - 200g

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

FREPHEEAIR - 200g

Cheese fondue with morel mushvooms, white wine, cherry liguor and
garlic, 200g

RIFEIEEXER - 200g

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

M+ LHEPNEOKER  MAMPRLRE—ZFRELR
Cheese fondue with a shot of Swiss single malt whiskey, 200g

ZEPEEAR ST EREBERLH T RA - 2008

Cheese fondue with Prosecco, cherry liquor and garlic, garnished with
pedrs on the side, 200g

BEMEEAR - FAMSITK - 200g

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

RRPEKER : [HIRSZF LB - 200g

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

EEXR PR AR . MABTEHFEZ L, 200g

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

BB LITGE 1468 (CHF) A&, HEASIEER,

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



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

BA9RR. Bin. BIE BEL. b
EXF, BHREERME,
Each portion includes pears, tomatoes,

mushrooms, pickled gherking, baby corn,
siloerskin onions and baby potatoes.

EIPURRFEZL - 180g

Raclette cheese garnished, 180g

RERREFZT FRESHEF - NLFHN ) - 180g

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

RN REFET (HRUESME - NLFMHME ) - 180g

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

+ BN RIRHI 3R Z 1 - 1208
+ Portion of additional Raclette cheese, 120g

+ BON—DARZEAT (/M F/8) - 120g

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

+ ZSN—10 KBESLIFAR - 1008
+ Additional portion of ham or bacon, 100z

+ BN — 1D KIR NGB ERD - 100g
+ Additional portion of mini veal sausage, 100g

BB LITGE 1468 (CHF) A&, HEASIEER,

Prices in CHF incl VAT

34.50

35.50

35.50

12.50

11.50

6.50

3.50



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

2 HE R R I

The world famous meat fondue

B X ( Fondue Bourguignonne) : /N /4 /38
AT (200g) , AIBTERVRTIBLE

N 50
(FH) 453
Fondue Boursuignonne; chunks of veal, beef and chicken for you
to fry in hot oil, 200g
RIEKER - BYIFA (200g) . AIBTEMFRBED
il &
Fondue Chinoise, thinly sliced beef (200g) for you to cook ina 4559
beef broth
ATAERZENRIGE 6 FRER (I - & - [RES
B2 Chimichurri, B, EREHESWIIE ) - HIEEZIEFE
.................................................................... %J: R /J\EE*%I%HQEJ_L\’\O
. Bo3g — Side dishes 5
AT —ECR - 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,
- BA - Chips pickled gherkin.
¥R — Rice
- j - " 8.
: BE — French fries E - TN — Y3 1308 18.50

+ Portion of additional meat, 130g

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

=BiEmEn TR AkEEmEIE

14.50
iced Toblerone parfait trio

FTEESh KO : SRABIEACE 2T
B Sl 050

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

BRERESRERE

12.50
Warm apple strudel with créme anglaise
FEMR  FESHRAKEK, FE. HRAHE
SE(CH .50

Banana split with vanifia and chocolate ice cream,

fresh bananas and chocolate savuce & almond flakes

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



EEHN SMNEFHAME-EIR.
We kindly inform you that one main dish per person must be ordered.

B &R HEf T BCEF 1D

Horme-made caramel cream flan with whipped cream

10.50

ERRREESEFKHMK

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

X MEREREHEY A T B gl
Emmental-style apple cream pudding 9-50
with whipped cream

KR - EHHEKRDN - BB SEEK
SE - FREEA N 50

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

BB B LIE 14K (CHF) A%, #tE&ESEER,
Prices in CHF incl VAT



