
GOOD FRIDAY

AND EASTER
2ND UNTIL 5TH APRIL 2010

ENJOY YOUR HOLIDAYS IN 
OUR COSY AMBIANCE.

OPENING HOURS: 6.30 A.M. UNTIL 11 P.M.

HOTEL KRONE UNTERSTRASS ZÜRICH
SCHAFFHAUSERSTRASSE 1, CH-8006 ZÜRICH

TEL. 044 360 56 56, F 044 360 56 00, WWW.HOTEL-KRONE.CH

 



Our executive chef will surprise you with an amuse-bouche to
start your menu

ASPARAGUS SALAD «MORILLO»
Warm salad of green and white asparagus covered with 
a spicy morel and tomato vinaigrette, served on fresh rocket
and garnished with a Parmesan crisp flavoured with pepper

LAKE ZURICH DELICACY «DUET»
Fresh fillet of pike-perch, fried in butter with dill and fillets of
perch, deep-fried in herby batter, presented on a cherry tomato
and spinach bed, accompanied by vanilla sauce flavoured with
honey and noodles with olives

TIRAMI-SÙ «VIOLINA»
Home-made blackberry tiramisu prepared after Grandma’s 
recipe, served with a scoop baileys ice cream and a fruit garnish

Swiss francs 60.-

Our executive chef will surprise you with an amuse-bouche to
start your menu

BOUQUET WITH SPRING SALADS «LIMMATTAL STYLE»
Fresh bouquet of spring salads covered with a spicy egg
mushroom and asparagus vinaigrette, surrounded by a thin 
slices of Limmattal style air-cured ham

VEAL STEAK «PRINCESS STYLE»
Tender Swiss veal steak marinated with herbs and shortly grilled,
served on a green asparagus and orange ragout, served with 
a classical hollandaise sauce and slightly gratinated, served 
with original, black Tuscany risotto

Or

LAMB AND GUINEA FOWL «DIAMOND»
Swiss lamb sirloin steak and French Guinea Fowl united, 
wrapped in a Savoy cabbage and herbs and fried in butter, 
served on a spicy port wine foam flavoured with thyme, 
accompanied by croquettes with wild garlic and a gratinated
ratatouille with artichoke 

PUFF PASTRY SHELL «MELISSA»
Warm, freshly baked puff pastry shell stuffed with strawberry
and lemon balm mousse, served with rhubarb sauce and whip-
ped cream with pistachios

Swiss francs 65.-

GOOD FRIDAY

EASTER SUNDAY AND EASTER MONDAY


