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Zum Konigstuhl, nestled in the lively Niederdorf district of Zurich, is enhancing its reputation as a must-visit
spot for those who appreciate Swiss traditions with a modern touch. This well-loved restaurant, bar, and
event venue, set in an old building full of character, is getting recognized for its unique approach to blending

traditional Swiss flavors with contemporary flair, all within an inviting and stylish setting.

The menu at Zum Konigstuhl is all about celebrating the flavors of Switzerland. A highlight is the Fondue
Experience in Zurich at Zum Kénigstuhl. This signature offering brings a traditional favorite to life using
top-quality mountain cheese, paired with crispy bread and soft potatoes. It's a genuine slice of Swiss culture
on a plate. Besides, the restaurant serves a selection of homestyle dishes, all crafted from ingredients

sourced from local producers to suit varied tastes.

"The experience here isn't just about eating; it's about experiencing Switzerland through every dish," shares
Beni Kgira, a spokesperson for the restaurant. "Every meal is prepared with great care, reflecting the

authenticity and excellence we strive for, making Zum Konigstuhl a favorite among locals and visitors alike."

Zum Konigstuhl also features a welcoming bar, known for its relaxed vibe. Here, guests can unwind with a
choice of fine wines, flavorful whiskeys, and creative cocktails, all enjoyed in a space designed to foster
friendly conversation. The bar welcomes those who appreciate good drinks and enjoy the friendly hospitality

that makes this venue special.

Beyond its dining and bar offerings, Zum Konigstuhl excels in hosting various events. The historic spaces,
including the beautiful guild hall and Carolistube, are perfect for gatherings of all kinds, such as business
functions, weddings, and family reunions. These unique rooms, paired with top-tier catering services, make

Zum Konigstuhl a leading choice for memorable events in Zurich.



"Our venue offers a unique charm for event planners," Kgira mentions. "Whether hosting a family gathering or

a large wedding, we provide an elegant setting, outstanding food, and a warm atmosphere."

Zum Konigstuhl is committed to sustainability, reflected in how they prepare their food. Using fresh, local
ingredients, they support nearby suppliers while also reducing their environmental footprint. This dedication to
sustainability complements their mission to deliver unmatched culinary experiences while caring for the
planet. Guests interested in learning more about their sustainable practices can find further information on

their restaurant services page.

Located at Stussihofstatt 3, 8001 Zurich, Zum Koénigstuhl sits in the heart of Zurich's bustling old town. To
experience their dining or services, guests can easily book through their website at https://koenigstuhl.ch.

The site provides further details about their menu, fondue specialties, and event packages.

For those eager to explore Swiss fondue, the Fondue Experience in Zurich at Zum Konigstuhl offers a

delicious taste of this classic dish.

With its perfect mix of historical ambiance, culinary quality, and inviting warmth, Zum Kdnigstuhl remains a
standout in the Swiss dining scene. Whether there to savor a meal, enjoy a drink with friends, or plan a
special event, stop by their website to find out more and make a reservation.
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For more information about Zum Kdonigstuhl, contact the company here:Zum KdnigstuhlBeni Kqira+41 44 261
76 18info@koenigstuhl.chStussihofstatt 38001 ZurichSwitzerland

Zum Konigstuhl

Zum Konigstuhl is a Swiss restaurant in a historic guild house at Stiissihofstatt in Zurich's Niederdorf. It serves traditional
Swiss cuisine, including cheese fondue and raclette at the table, and hosts group and company dinners.

Website: https://www.koenigstuhl.ch/en
Email: info@koenigstuhl.ch
Phone: +41 44 261 76 18
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