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WHERE oN EARTH

Switzerland



If yoU fIND yoUrSELf in Zurich this coming spring 
or summer, by all means indulge in everything Swiss 
you’ve been craving, be it sausage with potato salad, 
cheese fondue or raclette, or Zürcher Geschnetzeltes 
(the Zurich take on stroganoff ). And don’t forget a side 
of rösti (potato pancakes) to mop up all of that delicious 
gravy. All of these dishes and other regional specialties 
are readily available, especially at Zurich old Town’s 
well-regarded krononhalle, alpenrose, and swiss 
chuchi traditional restaurants. 

…There’s a huge emphasis 
on sustainability and 

healthier eating…
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Regional dishes from around the country are also well represented 
in this financial hub city — from the French-speaking cantons in the 
south, the Germanic areas to the north and Italian influences found in 
Ticino, to the foods of the Engadin region and the Alps. However, if 
you stick to traditional Swiss dishes (and perhaps world-famous 
Movenpick Ice Cream), you’re only getting part of Zurich’s food story. 
And you certainly won’t be eating like a local. 

The most exciting restaurants, hotels, specialty food shops and 
neighbourhoods opening in Zurich offer a taste of the future. There’s 
a huge emphasis on sustainability and healthier eating that makes 
Zurich a model for how other cities around the world could function. 
It’s a je ne sais quoi that runs so deep that even the most touristy 
restaurants will offer vegan and vegetarian reinterpretations of 
classic dishes, as well as uniquely Swiss spins on Asian cuisines, with 
ingredients sourced from farms, fishmongers and specialty producers 
from around the region.

The Hotel AMERON Zurich Bellerive au Lac, opened in mid-2021, 
bills itself as a celebration of the 1920s and 30s aesthetic, as the 
building dates to 1928 and was a movie studio in its early days. Some 
fun elements of Mid-Century Modern and late 20th-century design in 
the public and private areas, however, add pops of colour and visual 
interest. Clearly, it’s going for the modern luxury vibe many younger 
business and leisure travellers look for in a smaller property with a 
great location. 

The lunch and dinner menus from the hotel’s Studio Bellerive 
restaurant, anchored by executive chef Marcus Langer, get high 
marks from both visitors and locals for a sustainable approach to 
sourcing meats and fish and for interesting options for those on 
plant-based diets. As Studio Bellerive is hotel restaurant, you may 
decide Langer’s eclectic mix of offerings is mainstream after 

venturing out to places like the recently-debuted lUX 
Restaurant & Bar, adjoining the new and architecturally 
stunning Zurich Convention Center and Tonhalle. 

What you see at LUX, in terms of interior design and menu 
concepts, is what you’ll get in edible form when it emerges 
from executive chef Gerhard Rentz’s kitchen. The indoor 
environment, devised by designers Jasmin Grego and 
Stephanie Kühnle, is an almost heavenly arrangement of plush 
seating and geometric furnishings and accessories rendered in 
bright pastels. The layout blends nicely into an elevated outdoor 
terrace overlooking Lake Geneva that’s particularly magical 
during sunset. 

LUX’s beautifully produced menus feature elegent 
illustrations and an outline of Rentz’s sustainable-but-
glamourous culinary approach. While it reads like a syllabus for 
Environmental Science 101 by way of Harper’s Bazaar, the 
whimsical look of the menu and surroundings make the culinary 
team’s earnest pledge (maintaining sustainability, ethical and 
local ingredient sourcing, vegetarian and vegan dishes, and a 
100% climate-neutral policy) delightful rather than preachy. 

 While the menu has international leanings in terms of the 
variety of dishes and preparations, Chef Rentz endeavors to 
present his dishes as sensory representations the Zurich 
lifestyle and local culinary roots. Traditional offerings include a 
Zurichsee plate (lightly fried perch with a touch of saffron 
mayonnaise) and his stellar Zürcher Geschnetzeltes, an ever-so-
slightly lighter version of the creamy veal and mushroom stew 
served with rösti potatoes, and a Wiediker Plättli appetizer 
crafted with local cheese — all made with a lighter-than-
traditional hand. 
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pHOTOS THIS SpREAD cLOcKwISE FROM 
LEFT Ameron Lobby; Loft Five 
lounge; Onyx fish bowl; Lux 
restaurant; Ameron Bar; Loft 
Five soup.

Rentz’s best original dishes fall under the fish and seafood 
column, and include starters like crayfish bisque finished with 
white tomato foam and Zurich gin, and mains such as grilled 
turbot dressed with crispy chorizo, sweet potato, roasted red 
pepper and butter sauce; and slow-cooked salmon accompanied 
with poached sage and fennel vegetables, buckwheat sponge and 
miso-lime dressing. Desserts are an assemblage of things that 
shouldn’t work together but do (for example, cream of yoghurt 
with beetroot jam and thyme-blood orange lassi). While locals 
embrace LUX as a go-to destination for its curated list of sparkling 
wines, reds and whites from Zurich-area winegrowers, signature 
cocktails and alcohol-free alternatives are undeniably intriguing. 
Standouts include the Minerva (Gin, pineapple, lemongrass, ginger, 
lime, basil) and General Guisan (Bourbon whiskey, sweet 
vermouth, apricot brandy), both with spirits only available in 
Switzerland.

Previous visitors to Zurich used to its Old World European 
trappings will find the 860,000 square foot Europaallee (a glossy, 
food-centric district development behind the Zurich Central 
Station) quite imposing. However, if you are familiar with Carlton, 
the sophisticated old-school brasserie devised by Markus and 
Daniela Segmüller, you will feel right at home at Loft Five, the 
restaurateurs’ latest venture. While the splurge-worthy original 
Carlton, a few blocks away, is not to be missed for its 
elegant continental menu and setting, Loft Five is an upscale 
funhouse of innovative cocktails, bar snacks and surprising riffs on 
American comfort foods. One thing it does share with its parent 
restaurant is careful attention to detail in the bar and kitchen. 

With the exception of an indulgent Tomahawk steak 
(reminiscent of what you’ll find at Carlton) and popular burger 

(the restaurant’s big draw with the locals), Chef Philipp 
Heering and his team clearly enjoy transforming seemingly 
basic, seasonal dishes into something simultaneously elevated 
and fun. A standout is the BBQ Short Rib, with Swiss meat 
cooked on the bone in house-made barbecue sauce for hours 
to attain a buttery texture. The presentation is complemented 
with crispy fries and fresh, Asian-inspired cucumber salad. 
Another Asian-inspired offering, a coconut corn soup, is 
vibrant and velvety. 

Updates on traditional Swiss selections include pickled 
salmon (adorned with Swiss-made Turicum Gin, beetroot 
carpaccio, mustard sorbet and egg yolk cream) and various 
expressions of beef tartare. The bar’s “pub grub” menu is also 
a charming pastiche of European and North American 
flavours, and includes currywurst, chicken wings, and Caesar 
salad (localized with Swiss chicken breast “pancetta”). 
Signature cocktails such as the 1786 (a bourbon concoction 
with lemon juice, cherry syrup and Antika Formula bitters) 
and The Smash (with Henkes Gin, ginger beer and raspberry 
puree) are as refreshing and colourful as the decor.

There are many bars that fit the “hip” category at different 
price points (including one near the Opera house that by day 
served as a pre-flight COVID test location). However, several 
young people working the Ameron’s concierge desk as well as 
in-the-know hospitality professionals point to oNyX at the 
five-star Park Hyatt Zurich as the one place a cocktail 
connoisseur has to go if the schedule only allows for one bar. 
The main attraction is the work of Hercules Tsibis, an 
internationally award-winning bartender with author and 
inventor credentials (embedding QR codes connecting to 
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Sweets-erland!
WhILE ThE gENErATIoNS-oLD ChoCoLATE houses 
such as Läderach, Sprüngli, Confiserie Teuscher and 
Lindt abound across Zurich, there are several ambitious 
chocolatiers confidently pulling in locals and visitors who 
are craving something new in one of Switzerland’s beloved 
generations-old industries.

vollenweider’s Theaterstrasse location, around the 
corner from the Zurich opera house, has a cart outside its 
chic black marble boutique offering a selection of vegan 

and dairy gelato cornettos. Worth 
5 Swiss francs? Unquestionably. 
The sublime stracciatella cone’s 
core is a thin but powerful layer of 
chocolate that punctuates the rich 
but balanced ice cream it holds. To 
immerse yourself deeper into this 
world, experience the many “acts” 
inside this chic black marble 
theater of delights. Some examples 
include Cosi fan Tutte (with 
hazelnuts), Der rosenkavalier 
(rose water ganache), romeo 
and Juliet (heart-shaped 
raspberry), orpheus (hazelnut 
praline), fidelio (caramel 
ganache) and Carmen (chocolate 
mousse). If a gift box doesn’t 
sing to your intended recipient, 
give him or her a bar with a 
real golden ticket (2% dark 
chocolate with 22-karat gold).

Not to be outdone, Lindt has 
doubled down on its lingering 
legacy with the opening of 
lindt Home of chocolate in 
a scenic residential section of 
Zurich on the lake. The inner 

workings are Swiss Engineering meets Willy Wonka, 
from an open-concept factory with machinery moving 
full swing, to a massive chocolate fountain, to a workshop 
where guests learn about the company’s history and get to 
create their own priceless edible masterpiece. While you 
won’t need a golden ticket for this winning extravaganza, 
you will need an advance reservation. If you’re staying 
in Zurich longer, visit Vollenweider’s website to 
register for some chocolate crafting master classes.

pHOTOS THIS SpREAD 
cLOcKwISE FROM 
TOp LEFT Happy 
Hour at Carlton; 
Hercules Tsibis; 
Geschnetzeltes; 
Markthalle vendor; 
Sidewalk tables 
at Carlton; Zurich 
street scene.
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video demos of cocktail recipes). The libations run the 
gamut from delicate champagne cocktails (Strawberry  
& Rhubarb Bellini) and non-alcoholic drinks (Yemeni, 
with coconut, lime, kombucha and cumin) with fresh 
muddled fruit and herbs to bold gin (Lime Tree Collins) 
and barrel-aged brown spirits creations. Many are 
rendered in colours that play off the plush, jewel-toned 
seating and accompanied with Indian and Thai-spiced 
bar snacks. 

Tsibis’ drinks are also perfect foils for an impressive 
food menu with dishes adapted from the Hyatt’s 15 Gault 
Millau-rated main restaurant parkhuus (helmed by Chef 
de Cuisine Tarik Lange). While the enormous Swiss-beef 
hamburger is the stuff of legend, Tsibis steers me towards 
a surprisingly flavourful protein bowl with grilled salmon 
(also available in vegan and vegetarian variations) on a 
base of grilled and chilled vegetables and quinoa. A meal 
like that prompts my to curiosity to find out what dining 
in the main restaurant is like on a return visit to the hotel.

The Zurichers’ whole-hearted embrace of elegantly 
prepared food rendered with local ingredients expands to 
casual eateries as well as farmers’ markets and gourmet 
food shops. The Belleview location of Sternen Grill across 
from the prime picnic locations of the Zurich Opera 
House and Lake Zurich is a draw for people from all walks 
of life. While its St Gallen bratwurst, topped with 
devilishly hot mustard and with a side of vinegar-based 
potato salad is the stuff of reasonably-priced legend, 
other standouts are a surprisingly sophisticated chicken-
stuffed pita sandwich as well as perfectly executed frites. 

Tucked away into Paradeplatz (just off main street 
Bahnhoffstrasse) Milchbar, with its leafy patio and 
tempting mix of fresh baked goods and global menu 
selections, is an idyllic breakfast or mid-afternoon 
spot proffering freshly squeezed juices, house-made 
kombucha as well as aromatic siphon-brewed coffee and 
espresso drinks with roasted brews from Araku in India, 
Panama, Costa Rica and others. The deli on the second 
level is worth a visit for its charcuterie, cheeses and 
condiments galore. 

Markthalle at Im Viadukt, located in the 
upcycled Zurich West neighbourhood, is a similarly 
aspirational shopping destination with a maze of artisanal 
food products and boutique imports. It also has a 
namesake bistro and high-end fast casual kiosks offering 
everything from pizza to sushi. The Friday market 
at Wochenmarkt Bürkliplatz, meanwhile, draws a more 
diverse crowd. This is the place to go if you want to put 
together a top quality ad-hoc picnic with cheeses, 
charcuterie and fruits and vegetables specific to this part 
of the world. 

Even with all that’s new in Zurich, one thing that stays 
constant is that dining out never gets old — it just gets 
more interesting over time. 

krononhalle
www.krononhalle.com

alpenrose
www.restaurantalpenrose.ch/

swiss chuchi
www.hotel-adler.ch

the Hotel aMeron zurich Bellerive au lac
www.ameroncollection.com/de/zuerich-bellerive-au-lac

lux restaurant & Bar
www.lux-zurich.ch/en

europaallee
www.europaallee.ch/

carlton
www.carlton.ch

loft Five
www.loftfive.ch

the Park Hyatt zurich/parkhuus/onyX
www.hyatt.com/en-uS/hotel/switzerland/park-hyatt-
zurich/zurph/dining

sternen Grill
www.sternengrill.ch

Milchbar
www.milchbar.ch

Markethalle im viadukt
www.im-viadukt.ch/en/markthalle/

wochenmarkt Bürkliplatz
Bürkliplatz, 8001 Zürich 
Vollenweider
www.vollenweiderchocolatier.ch

lindt Home of chocolate
www.lindt-home-of-chocolate.com/de/
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JeSSica kObeL is an American freelance journalist who 
writes about food, drink and travel.
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