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Zum Königstuhl - Schweizer Restaurant, Bar &amp; Events in Zürich Niederdorf announces its winter season

menu highlighting authentic Alpine cuisine and traditional Swiss specialties, reinforcing its position as a

premier dining destination in Zurich's historic old town. The establishment, housed in a historic building in the

Niederdorf district, continues to serve traditional home-style dishes from Switzerland, Austria, and southern

Germany while maintaining its reputation for exceptional hospitality.

The restaurant's winter offerings emphasize traditional Swiss fondue served in the dedicated Fondue Stube

on the first floor, where guests experience authentic Alpine dining in an atmosphere that reflects centuries of

Swiss culinary tradition. The seasonal menu features locally sourced ingredients prepared using

time-honored techniques, appealing to both international visitors seeking genuine Swiss cuisine and local

patrons who appreciate authentic regional flavors.

"Our commitment to preserving traditional Swiss culinary heritage while providing a refined dining experience

sets us apart in Zurich's competitive restaurant scene," said Beni Kqira, General Manager of Zum Königstuhl.

"The winter season allows us to showcase the heartiest and most beloved dishes from the Alpine region,

from our signature fondues to regional specialties that have been perfected over generations."

Beyond its restaurant offerings, Zum Königstuhl Bar - Best Cocktails in Zurich provides an extensive selection

of spirits, regional wines, and innovative cocktail creations. The bar serves as a gathering place for locals and

visitors alike, offering both classic and contemporary beverages crafted by experienced bartenders who

accommodate special requests when possible. The establishment also maintains a fumoir for guests who

enjoy premium cigars and cigarettes.



The establishment's location in Stüssihofstatt 3 places it at the heart of Zurich's old town, surrounded by

centuries of history and culture. This central position makes it accessible to business travelers, tourists

exploring the historic district, and local residents seeking quality dining experiences.

Zum Königstuhl's approach to sustainability influences its menu development and ingredient sourcing, with

emphasis on regional suppliers and seasonal availability. The restaurant offers both lunch and dinner service,

with menus that change to reflect seasonal ingredients and traditional preparation methods.

The venue's event hosting capabilities continue to attract corporate gatherings, weddings, and cultural

celebrations throughout the year. Host Your Event at Zum Königstuhl Zurich means accessing two distinct

spaces: the guild hall, which accommodates between 50 and 200 guests, and the Carolistube, an intimate

setting for 20 to 40 attendees. Both spaces retain original architectural elements that provide authentic

historic ambiance for special occasions.

Königstuhl Gastronomie AG operates Zum Königstuhl as part of its commitment to preserving and celebrating

Swiss culinary traditions. The company maintains high standards for food quality, service excellence, and

authentic atmosphere across all aspects of the establishment, from the main dining room to the bar and

private event spaces.
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Zum Königstuhl

Zum Königstuhl is a Swiss restaurant in a historic guild house at Stüssihofstatt 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


