
Starter
Gazpacho	 18 
Knoblauch Croûtons, Chili Öl

Büffelmozzarella mit Ramati-Tomaten	 21 
Basilikum, Olivenöl 

Luma-Rindscarpaccio	 22/48 
Rucola, Grana Padano, Zitrone

Caesar Salat	 26 
Poulet, Speck, Parmesan 	

Schweizer Rindstatar	 28/39 
Briochetoast 
Hauptgang wird mit Pommes Frites serviert.

CLOUDS Sandwich & Burger

Club Sandwich	 32 
Ei, Poulet, Cheddar Käse, Speck,  
Sauerrahm, Pommes Frites	

Clouds Smash Burger	 37 
Clouds Sauce, Röstzwiebeln, Essiggurken

Garden Burger (vegan)	 34 
BBQ-Sauce, Avocado, Coleslaw, Pommes Frites

Hausgemachte Pasta
Hausgemachte Casarecce	 36 

Pesto Rosso, Grana Padano

Hausgemachte Ravioli	 36 
Mit Ricotta-Zitrone, Thymian, Nussbutter, Spinat

oder

Mit Kalbfleisch, Salbeibutter, Spinat 
 

Fleisch
Zürcher Kalbsgeschnetzeltes	   48	
Champignonrahmsauce, knusprige Butterrösti

Chicken Korma Curry	   36 
Jasminreis, Koriander

Fisch
Egli-Knusperli	 36 
Schnittlauchkartoffeln, Blattspinat, Tartarsauce	

Crevetten à la Plancha	 44 
Quinoa-Risotto, Erbsen-Salsa,  
Limetten-Beurre-Blanc 

Tuna Niçoise	 45 
Kurz gebratener Tunfisch, grüne Bohnen, 
Tomaten, Zwiebeln, Ei, Oliven 

Dessert	

Hausgemachtes Schokoladenmousse	 14

Tarte fine aux pommes	 16 

Vanille Glacé	

Dulce de Leche Cheesecake	 16 
Mango-Passionsfrucht Sauce

Hausgemachte Glacé und Sorbet Kugel	 5.5 
Mit Schlagrahm	 2

CLOUDS Eiskaffee	 15

Macarons	 8

Elsässer Flammkuchen	 21 
Zwiebeln, Speck, Sauerrahm

Andes Verde	 19 
Crème fraîche, Avocado, Zwiebeln,  
Limette, Brie

Apéroplatte Toscana	 36 
Parma Rohschinken, Grana Padano,  
Oliven-, Tomaten-, Artischockencrème,  
hausgemachte Focaccia

Urban Garden Platte	 28 
Oliven-, Tomaten-, Artischockencrème, 
hausgemachte Focaccia, junges Gemüse

Klassiker

Black Angus Tagliata	 52 
Rucola, Cherrytomaten, Grana Padano

Saisonal

Salatbowl mit Saisonsalat	 24 
Gemischter Saisonsalat, Hummus, Avocado, 
knackige Crudités

Gebratene Crevetten	 12 
Egli-Knusperli	 11 
Crispy Chicken	 12 
Falafel	  9

CLOUDS Salatbowl



Bier

Moretti (offen)	 (25 cl) 6.5	 (40 cl) 9.2

Ittinger Klosterbräu (offen)	 (25 cl) 6.5	 (40 cl) 9.2

Heineken		  (33 cl) 9

Erdinger Weissbier	 	 (50 cl) 9.5

Corona		  (35.5 cl) 9

Birra Moretti Zero (alkoholfrei)		  (33 cl) 7

Cocktails

White Negroni Sbagliato | Lillet Blanc, Suze, Kamille, Prosecco	 21

Lychee Margarita | Tequila, Lychee, Limette			   22

Crystal Colada | Rum, Mango, Kokos, Limette			   22

Jasmin Peach | Gin, Pfirsich, Zitrone, Soda				    21

Ruby Spritz | Lillet, Himbeeren, Prosecco, Rosenlimonade		  21

Cameron’s Kick | Whiskey, Orgeat, Zitrone	 		  21

Alkoholfreie Cocktails

Dolce Spritz				    16   
Rebels Orange Spritz, Himbeer & Rhabarber Tonic	  

Basil Smash 0.0%				    18 
Rebels Botanical Gin, Basilikum, Zitrone	

Americano 0.0%				    17 
Rebels Bitter, Rosso, Rosenlimonade	 	

Pine Cooler				    17 
Passionsfrucht, Ananassoda, Limette

Berry Breeze				    17 
Himbeere, Früchtetee, Zitrone

Mineral

San Pellegrino	 (50 cl) 6.9	 (75 cl) 9.9

Aqua Panna	 (50 cl) 6.9	 (75 cl) 9.9

CLOUDS Züri-Wasser	 	 (pro 10 cl) 1

Fanta		  (33 cl) 6.5

Coca-Cola / Coca-Cola Zero		  (33 cl) 6.5

Rhabarberschorle		  (33 cl) 7

Swiss Ma-Tee		  (33 cl) 7

Chinotto		  (20 cl) 7

Three Cents Tonic Water		  (20 cl) 8

Three Cents Ginger Beer		  (20 cl) 8

Three Cents Ginger Ale		  (20 cl) 8

Three Cents Lemon Tonic		  (20 cl) 8

Three Cents Pink Grapefruit		  (20 cl) 8

Weisswein			   10 cl	 75 cl

Chiar di Luna Merlot bianco			   12	 79 
Delea, Tessin, Merlot (CH)

Sancerre Florian Mollet			   13	 89 
Florian Mollet, Loire, Sauvignon Blanc (FR)

Maison Lafleur			   10	 65 
Collection Privée Candrian, Languedoc, Chardonnay (FR) 

Dreissigacker Riesling Vintages			   13	 89 
Weingut Dreissigacker, Rheinhessen, Riesling (DE)

Grüner Veltliner Goldene Ida 			   11	 72 
Weinsammlung Candrian, Niederösterreich, GV (AT)

Rotwein			   10 cl	 75 cl

Château Dutruch Grand Poujeaux			   13	 89 
Collection Privée Candrian Moulis, Bordeaux,  
Cabernet Sauvignon, Merlot (FR)

Ruit Hora Bolgheri			   13	 89 
Caccia al Piano, Toskana, Merlot, Cabernet Sauvignon,  
Petit Verdot, Shiraz (IT)

Mas Agnes			   11	 76 
Coleccion Privada Candrian, Priorat, 
Garnacha, Cariñena (ES)

McManis Cabernet Sauvignon Reserve		  12	 89 
McManis Family Vineyards, Kalifornien,  
Cabernet Sauvignon (US)

Pinot Noir Classic 
Weingut Erich Meier, Zürich, Pinot Noir (CH)			  14	 98

Roséwein 	 10 cl	 75 cl	    150 cl	 300 cl

Château Minuty Rosé & Or 	 13	 89 	 169	 380 
Provence, Grenache, Syrah (FR)

Château Minuty 281 		  135 	 255 
Provence, Grenache, Syrah (FR)	

Domaine Ott, Château de Selle 		  89 	 198 
Provence, Cinsault, Mouverde, Syrah (FR)

Champagner & Prosecco
	 10 cl	 75 cl	 150 cl

Laurent-Perrier La Cuvée	 20	 130	 240	
Laurent-Perrier, Cuvée Rosé		  160	 350
Laurent-Perrier, Blanc de Blancs		  180
Laurent-Perrier, Alexandra Rosé 2004		  490	 890
Laurent-Perrier, Grand Siècle No 26		  280	 590
Ruinart Blanc des Blancs Brut		  180
Perrier Jouët, Belle Epoque 2013		  235	 640
Dom Pérignon, Blanc 2013		  340	 860
Krug, Grande Cuvée Brut 		  380	
Louis Roederer, Cristal 2007/2008		  320	
Louis Roederer, Cristal Rosé 2013		  680
Taittinger, Brut Réserve		  135
Prosecco Bisol, Crede Brut  	 13	 69	 125
Prosecco Jeio, Rosé Brut	 13	 72

Clouds Zurich Edition                     	                 21 
Clouds Gin N.12  
Urdinkel-Honig Sirup, Zitrone, Rosenlimonade

CLOUDS empfiehlt

Ittinger Gold                   	                (33 cl) 8.5
Seasonales Bier

Eistee in der Bügelflasche (50cl)	 8.5

Hausgemacht

Preise in CHF inkl. MwSt. / Juni 2026



Starter
Gazpacho	 18 
Garlic croutons, chili oil

Buffalo mozzarella with Ramati tomatoes	 21 
Basil, olive oil

Luma beef carpaccio	 22/48 
Arugula, Grana Padano, lemon

Caesar salad	 26 
Chicken, bacon, parmesan 	

Swiss beef tartare	 28/39 
Brioche toast 
Main course is served with French fries

CLOUDS Sandwich & Burger

Club Sandwich	 32 
Egg, chicken, cheddar cheese, bacon,  
sour cream, French fries	

Clouds Smash Burger	 37 
Clouds sauce, crispy onions, pickles

Garden Burger (vegan)	 34 
BBQ-sauce, avocado, coleslaw, French fries

Homemade pasta

Homemade casarecce	 36 

Pesto rosso, Grana Padano

Homemade Ravioli	 36 
With ricotta-lemon, thyme, nut butter, spinach  
or 
With veal, sage butter, leaf spinach

Meat
Zurich-style sliced veal	   48	
Creamy mushroom sauce, crispy butter rösti

Chicken Korma Curry	   36 
Jasmine rice, coriander

Fish
Crispy perch fillets	 36 
Chive potatoes, leaf spinach, tartare sauce	

Prawns à la plancha	 44 
Quinoa risotto, lime beurre blanc, pea salsa

Tuna Niçoise	 45 
Seared tuna, green beans, tomatoes,  
onions, egg, olives

Dessert	

Homemade chocolate mousse	 14

Tarte fine aux pommes	 16 

Vanilla ice cream	

Dulce de Leche Cheesecake	 16 
Mango passionfruit sauce

Homemade ice cream and sorbet scoop	 5.5 
With whipped cream	 2

CLOUDS iced coffee	 15

Macarons	 8

Alsatian Tarte Flambée	 21 
Onions, bacon, sour cream

Andes Verde	 19 
Crème fraîche, avocado, onions, lime, brie

Toscana Apéro platter	 36 
Parma raw ham, Grana Padano, olive tomato 
& artichoke cream, homemade focaccia

Urban Garden platter	 28 
Olive, tomatoe & artichoke cream, 
homemade focaccia, young vegetables

Classics

Black Angus Tagliata	 52 
Arugula, cherry tomatoes, Grana Padano

Seasonal

Salad bowl with seasonal salad	 24 
Mixed seasonal salad, hummus, avocado, 
crunchy crudités

Add-ons:

Pan Seared prawns	 12 
Crispy perch bites	 11 
Crispy chicken	 12 
Falafel	  9

CLOUDS Salad bowl



Beer

Moretti (open)	 (25 cl) 6.5	 (40 cl) 9.2

Ittinger Klosterbräu (open)	 (25 cl) 6.5	 (40 cl) 9.2

Heineken		  (33 cl) 9

Erdinger Weissbier	 	 (50 cl) 9.5

Corona		  (35.5 cl) 9

Birra Moretti Zero (non-alcoholic)		  (33 cl) 7

Cocktails

White Negroni Sbagliato | Lillet Blanc, Suze, chamomile, prosecco	21

Lychee Margarita | Tequila, lychee, lime			   	 22

Crystal Colada | Rum, mango, coconut, lime	 		  22

Jasmin Peach | Gin, peach, lemon, soda				    21

Ruby Spritz | Lillet, raspberries, prosecco, rose lemonade		  21

Cameron’s Kick | Whiskey, orgeat, lemon		  		  21

Non-Alcoholic Cocktails

Dolce Spritz				    16   
Rebels Orange Spritz, raspberry & rhubarb tonic	  

Basil Smash 0.0%				    18 
Rebels Botanical Gin, basil, lemon	

Americano 0.0%				    17 
Rebels Bitter, Rosso, rose lemonade	 	

Pine Cooler				    17 
Passionfruit, pineapple soda, lime

Berry Breeze				    17 
Raspberry, fruit tea, lemon

Mineral

San Pellegrino	 (50 cl) 6.9	 (75 cl) 9.9

Aqua Panna	 (50 cl) 6.9	 (75 cl) 9.9

CLOUDS Züri-Wasser	 	 (pro 10 cl) 1

Fanta		  (33 cl) 6.5

Coca-Cola / Coca-Cola Zero		  (33 cl) 6.5

Rhubarb Schorle		  (33 cl) 7

Swiss Ma-Tee		  (33 cl) 7

Chinotto		  (20 cl) 7

Three Cents Tonic Water		  (20 cl) 8

Three Cents Ginger Beer		  (20 cl) 8

Three Cents Ginger Ale		  (20 cl) 8

Three Cents Lemon Tonic		  (20 cl) 8

Three Cents Pink Grapefruit		  (20 cl) 8

White wine			   10 cl	 75 cl

Chiar di Luna Merlot bianco			   12	 79 
Delea, Ticino, Merlot (CH)

Sancerre Florian Mollet			   13	 89 
Florian Mollet, Loire, Sauvignon Blanc (FR)

Maison Lafleur			   10	 65 
Collection Privée Candrian, Languedoc, Chardonnay (FR) 

Dreissigacker Riesling Vintages			   13	 89 
Winery Dreissigacker, Rheinhessen, Riesling (DE)

Grüner Veltliner Goldene Ida 			   11	 72 
Wine collection Candrian, Niederösterreich, GV (AT)

Red wine			   10 cl	 75 cl

Château Dutruch Grand Poujeaux			   13	 89 
Collection Privée Candrian Moulis, Bordeaux,  
Cabernet Sauvignon, Merlot (FR)

Ruit Hora Bolgheri			   13	 89 
Caccia al Piano | Tuscany | Merlot, Cabernet Sauvignon,  
Petit Verdot, Shiraz (IT)

Mas Agnes			   11	 76 
Coleccion Privada Candrian, Priorat, 
Garnacha, Cariñena (ES)

McManis Cabernet Sauvignon Reserve		  12	 89 
McManis Family Vineyards, California,  
Cabernet Sauvignon (US)

Pinot Noir Classic 
Winery Erich Meier | Zurich |  Pinot Noir (CH)		  14	 98

Rosé wine 	 10 cl	 75 cl	    150 cl	 300 cl

Château Minuty Rosé & Or 	 13	 89 	 169	 380 
Provence, Grenache, Syrah (FR)

Château Minuty 281 		  135 	 255 
Provence, Grenache, Syrah (FR)	

Domaine Ott, Château de Selle 		  89 	 198 
Provence, Cinsault, Mouverde, Syrah (FR)

Champagne & Prosecco
	 10 cl	 75 cl	 150 cl

Laurent-Perrier La Cuvée	 20	 130	 240	
Laurent-Perrier, Cuvée Rosé		  160	 350
Laurent-Perrier, Blanc de Blancs		  180
Laurent-Perrier, Alexandra Rosé 2004		  490	 890
Laurent-Perrier, Grand Siècle No 26		  280	 590
Ruinart Blanc des Blancs Brut		  180
Perrier Jouët, Belle Epoque 2013		  235	 640
Dom Pérignon, Blanc 2013		  340	 860
Krug, Grande Cuvée Brut 		  380	
Louis Roederer, Cristal 2007/2008		  320	
Louis Roederer, Cristal Rosé 2013		  680
Taittinger, Brut Réserve		  135
Prosecco Bisol, Crede Brut  	 13	 69	 125
Prosecco Jeio, Rosé Brut	 13	 72

Clouds Zurich Edition                     	                 21 
Clouds Gin N.12  
Spelt-honey syrup, lemon, rose lemonade

CLOUDS recommends

Ittinger Gold                     	                 (33 cl) 8.5
Seasonal Beer

Iced tea in a swing-top bottle (50cl)	 8.5

Homemade

Prices in CHF incl. VAT / June 2026


