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HOTEL KRONE UNTERSTRASS

ZURICH




Menu
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smoked salmon tartare | house-marinated salmon
apple gel | honeycomb
buttermilk-and dill sauce

9;(1/ h/)fc G/e (S

refined wit Madagascar vanilla

grape chutney
heart-shaped ravioli with pear filling
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homemade and refreshing
refined with Buss N° 101 Gin
fresh flowers
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Entrecito S eiuble
served medium | flambéed with coghac-at the table
homemade béarnaise sauce | port winexreduction

creamy pea puree | braised honey carroets
truffled potato mille-feuille
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crispy shortcrust pastry | yuzucurd
meringue topping | golden brown flambeéed
raspberry compote

5 courses CHF 120.- per person

Reserve
now
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RESTAURANT

Hotel Krone Unterstrass
Schaffhauserstrasse 1 | 8006 Zlrich
Tel +41 44 360 56 56 | www.hotel-krone.ch




