DEAR GUESTS

A WARM WELCOME TO YOUR
HISTORIC RESTAURANT
RICH IN TRADITION.

Welcome to the Krone

When you take a seat with us, you’ll experience the
perfect blend of culinary delight and hospitality.
Alongside classics such as Zurich-style veal strips, we’ll
keep surprising you with seasonal specialities — freshly
prepared using local ingredients.

Whether for lunch or dinner, in the garden or in the
dining room: we want you to feel completely at home.

As part of the Arbeitskette Foundation, we combine
culinary artistry with social commitment. We offer
supported employment to people with disabilities and
support them on their journey back into the world of
work.

But now, let’s turn the spotlight on the kitchen.

We hope you enjoy choosing your meal and wish you,
from the bottom of our hearts, ‘en Guete!’

Your Krone team

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



STARTERS

Beetrootessence - 14

Smoked celery | Pumpernickel | Plum

Krone House Salad 12
Cranberry dressing | pickled pear | apple | seeds

Fried Thurgau bacon +3
Smoked tofu from Tofurei Engel +3

Pumpkin-Chacheli 17

Radicchio | black walnuts | Williams pears
Balsamic onions | button mushrooms
Wild Boar Mustbrockli +8

i

Innerschwyz cheese ravioli (%) 24
Braised onions | Apple | Cheese
Veal terrine 22

Lovage | pumpkin seed oil | radishes | red onions

Horseradish

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



MAIN COURSES

i

Innerschwyz cheese ravioli 9‘ 34
Braised onions | Apple | Cheese
Polenta Pies 32

Fig chutney | Hazelnut | Baby sweetcorn

Trumpet chanterelles

Bremgartner Miso Arctic char 42
Smoked pumpkin purée | Char dashi | Pumpkin
Char roe

Riebelmais- Chicken Roll 37

Fregola Sarda | smoked Sternenberger cheese
Chanterelles | black garlic

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



KRONE SPECIALITIES

Petit Wellington

48
Beef Petit Tender | Swiss chard | Biindnerfleisch | Dried plums
seasonal vegetables

My

Culinarium Fleisch
Zurich-style creamed veal strips 47
Served in a copper pan

Butter rosti and market vegetables

Served the traditional way with veal kidneys, if desired +6

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



DESSERT

A\
Krone Affogato (%) 9

al
o

Homemade vanilla ice cream | Espresso

Yellow fruit compote ) 12

Yellow fruits | Buttermilk | Chocolate

7 A
\

Pumpkin cake ) 14

Pumpkin seed ice cream | Miso Chantilly | Toasted pumpkin seeds

Mini dessert 6
Daily Special
Homemade ice cream and sorbets 6

Vanilla fj

Pumpkin seed

Carrot and ginger V’g)

Plum sorbet

Sorbet of the Month

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



YOUR CROWN FOR
BUSINESS EVENTS, FAMILY
CELEBRATIONS
OR CHRISTMAS PARTIES

As the Krone team, we are committed to making your event a
resounding success. The cosy atmosphere, the attentive service
and the exquisite culinary delights provide the perfect setting for
this.

THE WINE CELLAR

Award ceremonies, cabaret shows and readings are just as much
at home here as leisurely and hearty aperitifs. Hidden beneath the
time-honoured beams of the ‘Krone’, dating from 1827, lies a real
gem — a wine cellar that is unique to Altstetten.

Seating capacity: 30 seats for a cosy standing aperitif

THE DINING ROOM

not only provides space for family celebrations or Christmas
dinners with colleagues — above all, it invites you to linger in
comfort whilst enjoying a menu you have lovingly put together.
The crackling of the tiled stove and the wooden floorboards
provide the ideal setting for this.

Seating capacity: 40 seats at three long tables

DAS STUBLI

Your own private table in a cosy, intimate setting. Make your
celebration truly special with one of our banquet menus. Here,
too, you can hear the wood crackling in the tiled stove as your
guests savour their first mouthfuls.

Seating capacity: 22 seats at a long table

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.



Restaurant Krone
Badenerstrasse 705 I CH-8048 Ziirich
Tel. 044 211 33 88 I krone@arbeitskette.ch
www.krone-altstetten.ch

Our bread, fish and meat come
from Switzerland, unless otherwise stated.
Our specialist service team will be happy to assist you with any queries regarding
allergies.
All prices are in CHF and include 8.1% VAT.


http://www.krone-altstetten.ch/

