
 

 

 

Welcome to the restaurant 

Adlisberg 
 

. . . a l l  h i kers and couch potatoes 

. . . a l l  f r i ends f rom near and far  

. . . a l l  fa rmers and ph i l o sophers 

. . . a l l  ange l s  and rasca l s  

. . . a l l  bu sy-bod ie s and lazy-bones 

 

 

 

O l i v e r  Küh le r             S te fan  Wähne r 

manager execut i ve chef  

 

 

 
*do es  n o t  m ee t  t h e  c r i t e r i a  o f  t h e  F a i t  M a i s on  l a b e l  



Historical background 
 
The transformat ion from the s imp le farmhouse to 
today 's Restaurant Ad l i sberg can be traced back 
severa l  decades .  The construct ion i s f i rst ment ioned 
in 1675 and stays in pr ivate ownersh ip up to the 19th 
century .  After a f i re in 1882, the heart of today 's 
structure is bu i l t  in the form of a mu l t ipurpose bu i ld ing 
with l i v i ng accommodat ion ,  thresh ing f loor and 
cowshed .  Between 1894 and 1896,  the bu i ld ing i s 
mod i f ied and cons iderab ly extended , at wh ich t ime the 
restaurant i s bu i l t .  In 1943, the farm inc lud ing 
restaurant becomes the c i ty ' s property ,  wh ich 
guarantees the preservat ion and support of a 
beaut i fu l  recreat iona l  area for young and o ld a l i ke .   
Today , the bu i ld ing i s c lass i f ied as a h i stor i ca l  
monument .  Between 2007 and 2009 the ent i re 
Restaurant Ad l i sberg was renovated .  The former 
cowshed i s now integrated as part of the restaurant .   
 
The Ad l i sberg i s leased by the Segmü l ler fami ly and i s 
part of the Segmü l ler Co l lect ion .  
 

www . segmue l l e r-c o l l e c t i on . c h 

 



Rooms & barn 
Our ind iv idua l  areas are as versat i le as the Ad l i sberg 
i tse l f .  The perfect p lace for a fami ly ce lebrat ion or an 
insp i r ing meet ing for the management .  
 
For wedd ings ,  b i rthdays or bus iness events ,  the barn 
with i t s authent ic ambience is an exce l lent way to 
ce lebrate an unforgettab le party .  
 
 

 

 

 

 

  

 
 
 

We look forward to hear ing from you at 
events@ad l i sberg .ch   

 
 



Winter menu l i m i t ed  a v a i l a b i l i t y  

PA R SN I P  SOU P  1 7  
app le · vea l  sweet bread · croûtons · herb o i l  

 

Wint e r  sa l ad   1 9  
pear · Jersey B lue cheese · wa lnut 

 

VEA L  PA T é*  2 4  
ce lery · ch icory · vegetab le v ina igrette  

 

 
b r e ad  d um pl i ng s  3 2  
mushrooms · truff led cream sauce · leek 

 

Sw i s s  cha r  f i l e t   46  

bar ley · Swiss chard · horserad i sh  

 

veal  l i v e r   3 8   
sha l lots · sage · hash-browns 

 
a p p l e  p o r k  ch e e k  4 1  
bacon cabbage · fr ied on ion broth · gravy 

 

 

 



Small plates 

a p e r i t i f  p l a t t e r   
house bread · sa l ted butter 

- cheese p latter 2 3  
- cured meat p latter 2 9  
- meat & cheese p latter 2 9  
 
B e e f  bou i l lon  1 2  
pancake s l ices · vegetab le cubes 
 

S a l ad  bowl  p .p .  1 7  
seeds · croûtons · house dress ing 
 

marrow bon e   1 9  
sa l t  f lakes · herb sa lad 
 

goat  ch e e s e  2 1 / 3 1  
Swiss honey · beetroot · lamb’s lettuce · wa lnut 
 
Be e f  t a t a r e*  2 9 / 3 9  
house bread · sa l ted butter 
 
 
 
 
 
 
 



Main courses 

Sw i s s  c r i s py  p i k e p e r ch*  3 9  
beer batter · sp inach · potatoes · sauce Tartare 
 

“ c h a t z eg s ch r e i ”  F ROM ZUR I CH  2 8  
Swiss pasta · minced beef sauce · app le sauce 
 

ve al  b ra twur s t   2 8  
onion sauce · hash-browns or potato p i l l ows  

 
f a rm e r ’ s  h a sh-browns   2 9  
baked cheese · fr ied egg · bacon 

 
me a t  loa f  “ A d l i s b e r g ”  3 8  
potato purée · market vegetab les · gravy   
 

bo i l e d  B e e f  &  bone  mar row 3 8  
broth vegetab les · horserad i sh 
 

S l i c e d  v ea l  “ z u r i c h  s ty l e ”  3 7/4 5  
hash-browns · champignon cream sauce ·  
w i th / without vea l  k idneys 
 
po u s s i n  i n  h ay   4 8  
potato grat in · l eaf sp inach  

 
 



Hot stone 

Sw i s s  Ch i c k en  b r ea s t  180g 40  
 

Sw i s s  B l a ck  Angu s  en t r ecôt e  180g 58  
 

sw i s s  B l a ck  Angu s  b e e f  f i l e t  180g 67  
 

 

3  S AUC ES  i n cl ud e d  
hot sauce / gar l ic  sauce / home-made herb butter 
 

2  S I D E  D I S H e s  i n c l ud ed   
potato grat in / potato p i l l ows* / seasona l  vegetab les / 
leaf sp inach / wh ite wine r i sotto 

 
 
 
 
 
 

Fo r  ou r  de l i cac ie s  on  the  ho t  s tone we on ly  sou rce  bee f  f rom 
the  Sw i ss  B la ck  Angus  l a be l .  The  h i gh-qua l i t y  meat  f rom 
suck l e r  cow hu sband ry  i s  a  rea l  c u l i na ry  de l i gh t  and  the   
we l l - be i ng  o f  t he  an ima l s  i s  g ua ran teed  by  the  l a be l  and  

i t s  h ighe st  s tandards .  



Farmer’s breakfast 

Enjoy the wonderfu l  Puurezmorge (Farmer’s 
Breakfast )  in the idy l l i c  surround ings of the Ad l i sberg .   
Our r ich buffet offers a large var iety of fresh breads,  
cro issants ,  Swiss cheese and meat ,  B i rchermües l i ,  
cerea ls ,  f ru i t sa lad ,  yoghurt ,  bacon , sausages, hash 
browns .  The buffet is comp lemented by a egg-cook ing , 
a f ine se lect ion of desserts ,  fresh ju ices ,  coffee ,  
tea and minera l  water .   
 
When 
Every Sunday  
from 10am to 1pm 
 
Pr ice 
63.- per person inc l .  1 g lass of spark l ing wine 
Ch i ldren up to 12 years CHF 3 per year 
 
 
 

 

 



Desserts 

Caramel  f l an  1 3  
whipped cream · roasted a lmonds 
 
a p p l e  F r i t t e r s  van i l la sauce 1 4  
 
c hocolat e  F ondant  van i l la ice cream 1 6    
 
 
zwät sch g e  l i s i  p lum sorbet · p lum l iqueur 1 3    
 
Cou p e  N e s s e l rod e  1 4  
vermice l les · mer ingue · van i l la  ice cream · cream    

 
s t i r r e d  I c e d  Cof f e e  Kirsch l iqueur 1 4  
 
hot  love  warm berr ies · yoghurt ice cream 1 4  

 
i c e  c r e am and  so rb e t s*   4 . 5  
p lum / choco late / p istacch io / stracc iate l la /  
wa lnut / coffee / yoghurt / vani l la / lemon 

+ add wh ipped cream + 1 . 5  
 



Declaration 
H ighest  qual i ty ,  pu re del ight .    

At  t he  Ad l i s be rg you  can  en j oy  a uthen t i c  and home-made  

cu i s i ne ,  wh i c h  has  been  awarded  the  "Fa i t  Ma i s on "  l a be l .  

We source  ou r  mea t exc l u s i ve ly  f r om Sw i tzer land  and 

wheneve r  pos s i b l e  f r om the  Zu r i ch  reg ion .  

Un le ss  othe rw i s e  s ta ted ,  ou r  bread  and  baked  goods  a re  

p rod uced i n  Sw i tze r land .   

Ou r  f i s h  we  sou rce  f rom Sw i tzer land ,  I t a l y ,  Ge rmany ,  Norway  

and  Scot land .  

We work i n tense ly  w i th  an ima l- f r i e nd ly  and  env i r onment-

f r i e nd l y  p rod ucer s .  F o r  an  am icab le  coex i s tence .   

 

 

 

 

 

 

 

 

Ou t  o f  re spec t  for  the  p rod uc t ,  we  a t tach g reat  impor tance  

to  m i n im i s e  food waste .  Ou r  por t i ons  are  measu red 

acco rd i ng ly .  B ut  we  don ’ t  want  anyone to  go  home  hung ry .  

Fee l  f r ee  to  ask  for  a second he lp i ng .  

 
P r i c e s  i n  C H F  i n c l .  V A T .  F o r  i n f o r m a t i o n  a b o u t  t h e  a l l e r g e n s  i n  o u r  d i s h e s  

a n d  t h e  o r i g i n  o f  o u r  p r o d u c t s ,  p l e a s e  c o n t a c t  o u r  s t a f f .  

 

 



Green seminars 
Far away from the hect ic bustl e  

Exper i e nce  the  ca lm i ng  and  re j uv ena t i ng  atmosphere  o f  the  

Ad l i sbe rg  w i t h  y ou r  t eam .   

E f f i c i e nt  mee t i ngs ,  c rea t i ve  sem i na r s  and  team-bu i ld i ng  

work shops  a re  on ly  a  few examp le s  o f  the  poss i b i l i t i e s  t ha t  

the  Ad l i sbe rg  and i t s  l u s h  s ur round i ngs  have  to  o f fe r .  

Brea the  i n ,  d raw s t reng th and  c l ea r  you r  head .   

 
 

Our sem inar rooms 
St .  N i k la u s  St ube   fo r  2  -  8 gue st s  

Zü r i  St ube   fo r  6 -  12 gue st s  

Do lde rs t ube   fo r  10 -  18  gue s ts  

Kuhs ta l l   fo r  up to 60 gue s ts  

 

 
 



Partner betriebe 
www . segmue l le r-co l l e c t i on . ch  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

We look forward to we lcoming you at the bout ique 
restaurants of the Segmü l ler Co l lect ion .  


