
 

 
  
 
  



 

It's great that you're here! 

Welcome to the Zum Schlachthof restaurant 
 

Our menu is full of delicacies & we dedicate ourselves to the topic of market-fresh cuisine. The various dishes 
were served by the internationally active sturgeon chef Mike Minh Huynh & the Swiss top chef Moritz Stiefel - 
both support us in the kitchen with advice and action as well as Mike with his cooking skills and plate 
compositions. 
 

At small family butchers & entrepreneur-run businesses, we went in search of fine & high-quality meat and 
vegetable products. Supplemented with seasonal and homemade dishes from the earth, air or water, we expand 
the menu with a seasonal menu - all fresh and handmade. En Guete! 
 

In order to keep food waste as low as possible, our portions are fairly sized – if the hunger is greater: we are 
happy to scoop up (often free of charge). 
 

All dishes with sun are served at lunchtime & on Saturdays continuously. 
 

Hot meals: Mon-Fri from 11:45-13:30h & 18:00-21:30h / Sat from 11:45 continuously until 21:30h.  
 

Football & Events at the Letzigrund Stadium: On days with football matches (including Sundays), the restaurant is open 
for you – 2 hours before and max. 2 hours after the match. We offer an event card before the game. 
 
 
  



 

STARTERS & SALADS 
 

Salad  9.50 

Various leaf salads, refined with radishes, cherry tomatoes, 
Cress, sprouts & our house dressing 
 

Deep-fried pork ears  14. - 

Gently cooked in spicy broth, then fried until golden brown, with lemon mayo 
a hearty highlight, 100gr 
 

Beefsteak tartare – hand-cut 

Racy seasoned with lightly toasted brioche & butter and nicely garnished 
with an egg yolk cream 
• as an appetizer variant, 100gr pure meat content  27. - 
• as a main course, 150gr pure meat content  38. - 
 

Beetroot tartare  18.- 

Roasted beetroot cubes, marinated with apple & nuts, served with a light 
Cream cheese espuma with toasted brioche 
 
 
 

SOUPS 
 

Carrots Icappuccino  14. - 

Soup with carrots, ginger shavings, white & black sesame seeds  
 

Onion Soup  14. - 

Homemade and with Parmesan Crostini 
 
 
 

THE SATURDAY EGG 
 

Various egg dishes (omelette, scrambled eggs, sunny side-up, etc.)  
we serve every Saturday from 11.45-14.00  



 

RUSTIC & TRADITIONAL 
 

Veal liver in the Rösti Bridge  37. - 

Delicate veal liver strips in their own jus, refined with port wine, herbs & 
Apple pieces, served with golden-brown rösti – rustic and elegant at the same time 
 

Zürcher Geschnetzeltes with Rösti  39. - 

Finest veal from the Berchtold butcher's shop, Muhen, served with golden brown 
Rösti & a few drops of cognac as well as parsley oil as a gourmet twist 
 

Crispy pork knuckle (30-40 minutes for the juice & freshness)  36. - 
On sauerkraut & with chives potatoes 
 

Cordon bleu Zum Schlachthof approx. 450gr 42. - 
Served on the bone, with Muotathal ham & racy Gruyère & mountain cheese 
served with vegetables & French fries 
 

Boneless chicken leg (CH) approx. 300gr 28. - 
From Swiss husbandry from Kneuss, Mägenwil, in a crispy coat 
baked with French fries 
 
 
 

FROM THE GARDEN 
 

Engadine Capuns by Dalla-Tatta  26.50 

The Engadine speciality from Sedrun: five pasta rolls, wrapped 
in tender chard leaves, served in a light cream sauce with Graubünden mountain cheese 
 

Celery Steak  28. - 
Baked in a fluffy, creamy sauce,  
with butter noodles & spring vegetables 
 

  



 

FROM THE COUNTRYSIDE 
 

We serve all meat dishes including a fine, market-fresh vegetable bouquet, which we create seasonally and to 
our heart's content. You choose the starch side dish yourself. 
 

Entrecôte à la Café de Paris 300gr 55. - 
Made from the finest beef, beautifully carved with our herb butter & 
with market-fresh vegetable garnish  
 

Two kinds of lamb – rack & fillet 280gr 44. - 
A noble rack of lamb together with a fine piece of fillet (AUS/NZ) 
pink roasted, tender & aromatic, with market-fresh vegetable garnish 
 
 

Starch side dish Serving + 5. - 
 

Our portions are fairly calculated - so food waste remains small. It is always possible to reorder a supplement 
(+2.-). Our current recommendation: 
• Rösti, French fries, potato salad, butter pasta, polenta or risotto 
 
 
 

TYPICAL FROM THE HOUSE 
 

Spare ribs 450-500gr 45. - 
Juicy & meaty breast tip, marinated & with pimples 
garnished in a plate & with potato slices 
 

Mistkratzerli 500gr 39. - 
1/2 Mistkratzerli with the legendary "special sauce" from the beautiful 
Seehotel Gotthard in Weggis, served with vegetable garnish & French fries 
 

French fries Serving 7.50 

In the meantime very popular as a portion or as a side dish to a dish, 
a beer or even a glass of wine – our Zum Schlachthof-Fries 
 
 

  



 

SAUSAGE 
 

Our master butcher Daniel, butcher's shop Berchtold, Mühen/AG, makes these himself *. 
Always with our house mustard from Hellmann's. The side dish can be chosen freely. 
 

SAUSAGE TASTING Three sausages of your choice – uncomplicated & fine 3 sausages 26. - 
 

Or individually from the current collection: 
 

Cheese Griller* The traditional one with cheese 120gr/CH 12. - 
 

Veal grill* For the smaller hunger 100gr/CH 12.50 
 

Half-Half Bratwurst* Veal & Pork Mixed 140gr/CH 13.50 
 

Giant Cervelat* The Swiss classic 200gr/CH 15. - 
 

Gardener Bratwurst* The Weisse with Broccoli & Cheese 140gr/CH 14. - 
 

Whisky smoked sausage* A winning combination 140gr/CH 14. - 
 

Brandwurst* Racy but not too spicy 140gr/CH 14. - 
 

Wild garlic sausage* Wholesome taste 140gr/CH 12.50 
 

from the Angst, Zurich butcher's shop 

Giant veal bratwurst  The popular "Winner-Wurst" 220gr/CH 15. - 
Chili-Cheese Cervelat The racy pork sausage 140gr/CH 12.50 
 
 

Starch side dish Serving + 5. - 
 

Our portions are fairly calculated - so food waste remains small. It is always possible to reorder a supplement 
(+2.-). Current recommendation: 
• Rösti, French fries, potato salad, butter pasta, polenta or risotto 
 
 

Mustard Selection 3 varieties 9. - 
 

The trio of the mustard manufactory natursenf.ch, the oldest mustard manufactory in Europe. Recipes 
masterfully prepared on historic mills from the 17th and 18th centuries 
current: The Historic Cologne Mustard, the Beer Mustard & Gingerbread Mustard 
  



 

DESSERTS & ICE CREAM 
 

Caramelköpfli  13.50 

Just like at grandma's home – nostalgic & elegant 
 

Toblerone Chocolate Mousse  11.50 

Airy Toblerone mousse with caramelized chocolate earth 
 

Chocolate raspberry cake  12.50 

The chocolate cake with homemade raspberry filling 
 

Affogato al caffè  9.50 

The vanilla ice cream poured over with our Espresso Napoli from Kaffee Stoll, Zurich  
 

Ice cream scoops – cream ice cream per sphere 3. - 

• Chocolate  
• Vanilla  
• Strawberries 
• Pistachios 

• Stracciatella 
• Mocha 
• Raspberries 

 

with a portion of cream  + 1.50 
 

Ice cream from FOU ICE POPS «VEGAN» per stem 4.50 

Iconic & great, for the way home or to eat here 
• Cioccolato nibs - chocolate-based with cocoa pieces 
• Ciocco-Noccio - chocolate combined with hazelnut 
• Cherry Creamy Dreamy - fruity cherry base with a creamy impression 
• FOUchi - Raspberry Choc Apricot 
• Blackcurrant Choc Blanc - currants & vegan white chocolate 
• Pure strawberry - pure strawberry puree as a base 
 
 

SORBET WITH GÜGGS 
 

Sorbet «le Colonel» Lemon sorbet with 3cl Vodka Absolut  12. - 
 

Sorbet «Campari» Blood orange sorbet with Campari & mint leaves  12. - 
 

Sorbet «Plum» With a dash of fine brandy from the Haldi farm, Weggis  12. - 

  



 

DECLARATION 
For information on allergens and intolerances, please ask our service department staff. 
The Meat, Fish & Bread Declaration is defined on our declaration sheet in the entrance 

area. 
 

RESERVATION 
The easiest way to do this is online via www.ZumSchlachthof.ch 

or by phone (11 a.m. to 11 p.m.) on +41 44 493 99 44 
 

GROUPS / SOCIETIES FOR THEMSELVES 
Depending on the day of the week, season and major events at the Letzigrund Stadium, 

the restaurant can also be booked exclusively for groups. 
Please note: There is a minimum consumption requirement for such reservations. 

.. telephone contact at  +41 44 493 99 44 or 
by e-mail to GAST@ZumSchlachthof.ch 

 

FOOTBALL, EVENTS & CONCERTS AT THE LETZIGRUND 
On match, event and concert days in the stadium, we are there for you outside with our 

snack stands – and inside with a reduced event menu. We don't just love food, 
spectacle, music & football – we also love you all the dates on 

www.ZumSchlachthof.ch 
 

SUGGESTION & FEEDBACK 
We always have an open ear  

.. telephone contact at  +41 44 493 99 44 or 
by e-mail to CRM@ZumSchlachthof.ch 

often better than an anonymous review on the Internet – because it is important to us 
that we constantly develop as a team, as a company and as people 

Go 4 gold ! 
 
 

Thank you very much for your visit and for recommending it to 
your friends 

mailto:CRM@ZumSchlachthof.ch

