
CLASSICS

Adler-Prime Burger                                      
Beef Burger | BBQ Sauce | Pickles
Lollo Rosso Lettuce | Caramelized Onions |
Raclette Cheese
French Fries or Frites-Allumettes
(A,G,M,O)

Pulled Beef Burger 200gr                         
Jalapeños | Cheddar | Chipotle mayo  
Red Onions | Ciabatta Bun | Cole Slaw 
Country Cuts
(A,C,G,H,M,O)

Schweins Spareribs Spicy 400gr              
Country Cuts
(G,M,O)

Green Leaf Salad
House Dressing | Croutons
(M,O)

Tomato Burrata
Red Onions | Basil | Arugula
Balsamic Dressing | Crostini Tapenade
(A,G,M,O)

Soup of the Day
Ask our waitstaff!

VEGGIE

TATARE
70g - 130g

Beef tartare «Adler» 
Herb Salad | Belper Knolle Cheese 
Toast and Butter
(A,G,F,M)

Beef tartare barbecue chic
Bacon | Crispy Onions | Cornichons
Brioche Toast and Butter
(A,C,G,F,M,O) 

Veal tartare
Lemon Confit and Estragon
Herb Salad | Hazelnuts | Arugula
Parmesan Chips | Baguette and 
Butter
(A,G,H,O)

 Eggplant tartare & hazelnuts
Tahini | Sesame Seeds 
Pomegranate Syrup | Arugula
Yogurt Sauce | Chili
Baguette and Butter
(A,G,N,O)

SKEWERS
Surf & Turf
Roast Beef
Ribbit | Prawns | Chorizo
Pepperoni Herb Butter | French Fries
(G,M,O)

Halloumi Skewer
Pepperoni | Zucchini | Eggplant
Herb Yogurt Sauce | Fresh Mint Couscous
(G,L,O)

La Zürichoise
Calf's Liver | Bacon | Sage
Baked Potatoes | Sour Cream
(G,O) 

TATARTAR TASTING
Barbecue chic
Veal tartare Aubergine
Brioche Toast and Butter
(A,C,G,F,H,M,N,O)

   SIDES & SAUCES
Baked Potatoes | Sour Cream                                                              
Ratatouille                                                                  
Couscous
Corn on the Cob

BBQ-Sauce
Smoked Peppercorn Sauce
Herb Butter
Café de Paris

FLAMMKUCHEN
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FROM THE KITCHEN
BURGER & CO
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SALADS & SOUPS

À DISCRETION
CHICKEN WINGS

SUMMER GRILL

  Schwinger Hörnli                                          
Tomato Basil Sauce | Parmesan 
Arugula
(A,C,G,L,O)

Zurich Geschnetzeltes 
Hash Browns
(G, O)

Pork Cordon bleu                             
Oven Vegetables 
(A, C, G ,L)

served with French fries or 
Frites-Allumettes

Crispy zander bites                                     
Tartarsauce | Tomato Salad
French fries
(A,C,D,F,G,L,R)

Ghackets                                                   
Ground Beef | Swiss style Macaroni
Apple Sauce | Sbrinz
(A,C,G,L,O)
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Appetizer
Main Course

Every Sunday evening
All-you-can-eat chicken wings

Country cuts
BBQ sauce | Chipotle mayo | Garlic

sauce
(A,C,O)

34 per Person
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Vegetarian

Our grilled specialties are served with
baked potatoes, ratatouille, garlic bread,
and herb butter.

MEAT

Chicken Suprême 180gr
                             
                             

Secreto Iberico (Pork) 250gr
           

Picanha Veal 180gr                                 

FISH

Salmon Tranche 200gr
                               
Premium

Beef Fillet 200gr
                                       

Beef Ribeye Steak 250gr     

SAUSAGE

Veal Sausage 180gr
                    

SUPPLEMENTS

Caesar Smoke                                             
Leek | Parmesan Wedges
Grilled Corn | Tomatoes | Smoked Dressing
(C,G,M,O)

Mediterranean Fire              
Heirloom Tomatoes | Feta 
Olives and grilled peppers | Salad
(G,M,O)

Mixed Salad
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Appetizer
Supplement
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Declaration
Beef: Switzerland, Australia                        Pork: Switzerland & Spain
Veal: Switzerland   Poultry: Switzerland     Bread: Switzerland, France
Lamb: New Zealand & Switzerland  Salmon: Hiddenford, Faroe Islands   
Zander: Switzerland  Dried meat: Switzerland   Prawns: Vietnam 
Eggs: Switzerland Sausage: Switzerland
Cheese: Switzerland, England, Italy, Greece      

Classic
Bacon | Onions | Spring onions
Crème fraîche
(A,G,F,O)

Vegetarian
Red onions | Spring onions | Grilled vegetables |
Goat cheese
(A,G,F,O)
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Appetizer
Main Course

Appetizer
Main Course

Appetizer
Main Course



BEER

OPEN RED
WINESCOFFEE & TEA

CHAMPAGNE &
BUBBLY 

OPEN WHITE &
ROSÉ WINES

Open Beers
Birra Moretti 4,9%

Bottles
Bier paul 02, Schwarzbier 
naturtrüb 2.5%

LägereBräu Original 5.2%

LägereBräu Stella Maris Amber 5,3%

LägereBräu Weizen, 4.9%

Alcohol-free Beer
LägereBräu Federleicht <0.3%

Erdinger Weissbier <0.5%

4
5
8

6

6

6

8.5

6

8.5

20cl
30cl
50cl

33cl

33cl

33cl

50cl

33cl

50cl

Coffee I Espresso I Ristretto

Cappuccino I Milk coffee | Espresso
macchiato

Doubble Espresso 

Latte Macchiato

Kafi Luz I Kafi Schnaps I Kafi Fertig

Hot or cold  Ovomaltine I Caotina

Hot or warm milk

Tea
Ask to hear about our BIO-sortiment

5

5.8

6.5

6.5

7.5

5.5

4.8

5.2

SOMMERSPECIAL

WATER
Muri water still | sparkling

SOFTDRINKS

Coca-Cola I Coca-Cola Zero
Applesoda
Rivella red | blue
Bio Grapesoda
Tonic I Bitter Lemon I Ginger Ale
Flauder
Michel orange and tomato juice

House-made Ice tea

4.5

5.2
5.2
5.2
5.2
5.5

5.2

4.9
7.9

50cl

33cl
33cl
33cl
33cl
20cl

20cl

30cl
50cl

Taittinger Réserve, brut
Champagner AOC

Wetzel Brut, Aargau

Il Colle Prosecco, Treviso DOC

il Colli del Soligo Rosé, extra dry 

Jsotta Vermouth bianc|rosso 16%
Campari, 25%
Campari, 25%, Orange or Tonic
Cynar, 16.5%
Apenzeller 29%

White wine spritzer (sweet | dry)

Alcohol-free Drinks

Sanbitter
Jsotta Senza bianco | rosso

9.5
9.5
11.5
8.5
8.5

11.5

5.5
9

4cl
4cl
4cl
4cl
4cl

10cl
4cl

Ortsbürgerwein Muri, Aargau
Stiefeli-Ryter, RieslingxSylvaner

Klosterhof Aesch, Luzern
ABT Hironymus, Sauvignon blanc

Domaine Wachau, Dürnstein
Riesling Terrassen Smaragd

Klosterkellerei Muri Gries, Bozen
Pinot Gris | Südtirol DOC 

Domaine A.F.Gros, Pommard
Bourgogne blanc | Bourgogne AOC

Ortsbürgergemeinde Muri, Aargau
Murianer Rosé | Aargau AOC

Klosterhof Aesch, Luzern
Abros Rosé | Pinot noir

10cl

10cl

10cl

10cl

10cl

10cl

10cl

Ortsbürgerwein Muri, Aargau
Tribus Gamaret, Aargau AO  

Klosterkellerei Muri-Gries, Italien
Abtei Muri,  Bozen Lagrein Riserva

Tenuta di Bibbiano, Italien
Bibbiano, Chianti Classico Reserva

Château Montrose, Frankreich
La Dame de Montrose, St.-Estephe

Bodegas Tres Piedras, Spanien
Nobbis, Ribera del Duero

9.5

14

11.5

14.5

9

10cl

10cl

10cl

10cl

10cl

 Clody seasonbeer 
from Lägerebräu with only 3,9 Vol%

For every bottle of LägereBräu’s "Fisch" seasonal
beer sold, 5 Rappen go to the World Wide Fund for
Nature (WWF) salmon project. Through this, the
brewery supports efforts to reintroduce salmon to
the Limmat River.

20cl
30cl
50cl

4
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10cl

10cl

10cl

10cl
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SPARKLING & FRESH
Apérol Spritz

Hugo

Rigi Spritz

Lillet Spritz

Limocello Spritz

Campari Spritz

Sarti Spritz

ALCOHOL-FREE

Hugo zero

Isotta Rosso spritz

Berry Spritz

11.5
11.5
11.5
11.5
11.5

11.5

11.5

9.5

9.5

9.5

APERITIFSREFRESHMENTS
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