
Welcome to the Kesselhaus Restaurant

Glad you are our guest! 
Spend an enjoyable land cozy evening in the rooms of the old spinning mill.

Our service- and kitchen-culinary crew is looking forward to serving you fresh-
ness, regionality, seasonality and simply pleasure on your plate. Let yourself be 
pampered. 

With our offer in the restaurant Kesselhaus, we would like to cultivate traditio-
nal Swiss cuisine culture and combine it with ingredients from all regions of our 
country. 

Your Riverside Team



Our kitchen crew with Rico, Toni, Jan, Melissa, Jeffrey, Stefan, Martin, Björn and Karin are 
inspired by products from the following producers and origins: : 

Happy meat
We source our veal and pork as well as our chicken from Switzerland - from the farmer 
around the corner, so to speak, from the Merat butcher‘s shop in Zurich, Pistor and from 
the family business Bianchi in Zufikon. When it comes to beef, we prefer Swiss beef for 
the beef tartare, and for the other dishes such as the beef fillet comes from nearby 
Europe (Ireland). 

Fresh fish
We buy our fish from the family business Bianchi in Zufikon.

Healthy vegetables and fruits 
We obtain our vegetables and Swiss fruits mostly from the region, but in any case from 
Switzerland. For exotic fruits, of course, we sometimes have to go abroad. The supplier 
for fruits and vegetables is „Keller Früchte und Gemüse“. 

Spicy cheese from Emmental
From the wild group from the Emmental: Jumi from the Jumiversum. You‘re sure to find 
it on our Apéro Plättli (Schlossberger Alt) and of course in the fondue and raclette cheese 
in our fondue chalet Riveralp.

Happy chickens from the region  
Our breakfast eggs and egg products have been laid in straw by happy chickens and 
comes from Sunn Farm AG in Steinmaur in the Zürcher Unterland.

Homemade bread, cakes and pastries 
For us, bread is not just a side dish and comes from the bakery of our house-bakery 
Lehmann in Urdorf and our baker-pastry chef Karin.

Finest olive oil from Crete 
Our olive oil comes from the village of Zakros (Crete) and the Zakros Cooperative. The 
Swiss company Amfora delivers the fine extra virgin olive oil directly from the farmer and 
without intermediaries to our kitchen. Social and ecological sustainability is the mission 
and vision of the company founded in 2019.

Fine ice cream
Our gelato melts only on the tongue and not in the hand and comes from the 
Leonardo Gelato family business in Zurich. Produced exclusively with fresh ingredients 
and natural flavors. Already tasted? 

We wish you „En Guete“. 



Aperos

Grilled focaccia          15.00
with date-tomato chutney and olive tapenade for dipping 

Small aperitif variation          15.00
Well flavoured herb ham 
Schlossberger „Alt“ cheese from the „Jumiversum 
pickled cucumbers by the recipe of Rico‘s mother from Chemnitz
and with green jumbo olives 

served with Pretzel bred

Starters

Pumpkin carpaccio                                                  18.00
on a bed of rocket with vinaigrette, lukewarm goat cheese  
and caramelised pumpkin seeds

Swiss Riverside beef tatar  
served with autumn pickled cucumbers and wasabi mayonnaise
served with buttered toast and butter (you can choose between mild, medium and hot)

as starter           25.00
as main course           35.00

Prices in CHF incl. VAT



Salad

Green leaf salad          12.00
crisp and healthy selection of various seasonal green leaf salads  
served with caramelised nuts

with French dressing 
or with our balsamic dressing 

Mixed salad bowl         
5 different dressed salads served with a small leaf salad bouquet 
as starter          15.00
as main course          21.00

with French dressing 
or with our balsamic dressing 

Salad bowl «Sesam Chicken» 
Leaf salad with marinated chicken strips, red onions and sesame vinaigrette   
as starter                           23.00
as main course                                                                                                                                       28.00

Lamb‘s lettuce                                                                                                                                    18.00
with chopped egg, bacon and croutons

Our dressings: 
French dressing or vegan balsamico dressing, sesame vinaigrette

Soups

Pumpkin soup                                                                                                                                     14.00
served with cream topping, pumpkin seed oil and pumpkin seeds

Parsnip soup                                                                                      12.50
served with a parsnip chip and herbs

Prices in CHF incl. VAT



Main courses meat 

Veal meatloaf grandmother‘s style with mushroom sauce      36.00 
served with vegetables and homemade mashed potatoes 
 

Kesselhaus Club Sandwich          32.00
filled with juicy chicken breast, bacon, fried egg, cocktail sauce,
tomatoes and lettuce 
served with French Fries

Cordon bleu           39.00
Pork Cordon bleu filled with cooked ham and Gruyere- and Emmentaler cheese  
from Jumiversum, served with vegetables and a side dish of your choice

Sliced veal „Zurich style“          49.00
served with fine buttered hash browns (Rösti) and vegetables

Veal Schnitzel „Vienna style“                                                                                                           49.00
served with cranberries and lemon and a side dish of your choice                                                                     

Fillet medallions of herb pork            49.00                                                          
on roasted wild mushrooms, served with veal jus and market vegetables 
as well as a side dish of your choice

Irish Beef filet steak (200g)                               59.00
served with veal jus, market vegetables and hollandaise sauce 
as well as a side dish of your choice 

 

Side dishes of your choice         
French Fries, sweet potato fries, vegetables, hash browns (Rösti), 
mashed potatoes, linguine with butter, small leaf salad 
any additional side dish            7.00

Prices in CHF incl. VAT



Main course fish

Fried redfish fillet                               40.00
With dill sauce on creamed leeks and a side dish of your choice 

Salmon fillet-steak «Teriyaki Style»       39.00
Juicy salmon Japanese style with a sauce of lime, ginger, 
soy sauce and sake wine served with braised cabbage and jasmine rice

Burger

Riverside Burger                   36.00
Medium roasted beef patty with cole slaw salad, cheddar cheese,  
house pickled cucumbers, jalapeños, homemade ketchup 
served with French Fries
 
Mediterranean lentil burger                              33.00
Crispy fried lentil quinoa patty, spiced with cumin and curry, 
with Mediterranean vegetables, rocket and homemade ketchup 
served with French Fries

Dreamliner (recommended from 4 persons)                   169.00
1400g juicy beef with cole slaw salad, cheddar cheese, house pickled cucumbers, 
Jalapeños, homemade ketchup and pickled salad, served with French Fries
„We assure you, this is the absolute highlight!“

Prices in CHF incl. VAT



Declaration      Allergens and food intolerances
Veal   CH    If you have any questions about allergies 

Beef   IR/CH     and food intolerances, our Chef de Service

Pork   CH    or our Chef de Cuisine will be happy to  

Chicken   CH    provide information.

Salmon   NO

Redfish   IS Wild catch

Prices in CHF incl. VAT

Pasta and vegetarian dishes

Linguine «Piselli»                                                                                                                                29.00
Fresh and handmade pasta with creamy pea pesto 
with dried tomatoes and lukewarm mini burratina     
   
Linguine «Salmone»   
Fresh and handmade pasta with fresh salmon slices,  
spinach leaves served with a light lime cream sauce     32.00 

Pumpkin risotto                     36.00                       
with pumpkin cubes, herb cottage cheese and caramelised pumpkin seeds 

Sweet potato and peanut curry                                  33.00
with colorful vegetables, lime and coconut milk served with jasmine rice 



Desserts & Gelati



Desserts

Cooking is not just cooking 
Tim Mälzer says: Baking is not cooking. We think: yes, it is.   
the preparation of fine creams, cakes and desserts is also part of the  
job of our chefs and that is why for us baking is also cooking, with 
passion and love.  

Pumpkin Pie                 11.00
Karin's homemade pumpkin pie   
served with a scoop of vanilla gelato

Chocolate cake                    8.50
freshly made for you 
(12 - 15 minutes waiting time)

White Toblerone Panna Cotta                                                           12.50
with apricot compote

Dark chocolate mousse                                 13.50
with white chocolate shavings and a poached pear

Prices in CHF incl. VAT



Leonardo Gelati

It was 1999. On hot summer days in Zurich, Leonardo Perizzato 
missed the delicious, creamy gelati of his childhood. 
So he created the ice cream himself - in the evening with his small 
gelato machine. And so the story began.....

Coupe Dänemark                13.00
2 scoops of Vaniglia Gelati with chocolate sauce
and whipped cream 

Ice Coffee Riverside                13.00
with Baileys, Coffee sauce and whipped cream   

Coupe Nesselrode                14.00
2 scoops of Vaniglia Gelati, strawberries, strawberry sauce 
and whipped cream 

Gelati flavours:
Vaniglia, Cioccolato, Raffaello, Amarena, Pistacchio, 
Caffé, Nocciola
Price per scoop                         4.00

Sorbet 
Fragola/Strawberry, Mango, Limone               
Price per scoop                   4.00

Prices in CHF incl. VAT




