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SIDES

Crispy Fries 6.9
Side Caesar Salad (V) 6.9
Coleslaw 6.9
Corn on the Cob 6.9
Sweet Potato Fries 8.9
Truffle Fries 9.9

SAUCES 2.5

Mr. Bird's Special Sauce
Garlic Mayo
Chipotle Mayo

EXTRAS

Cheddar Cheese 2.9
Bergkése 3.5
Speck 3.5
Spiegelei 2.5
Réstzwiebeln 1.5
Jalapefios 1.5

— GiO CHICKEN or
— GO VEGGIE

POSSIBLE WITH EVERY BURGER

— GiO LARGE +7.9

Zusétzliches Beef Patty im Burger
Add a Beef Patty to your Burger

— GiO VEGAN

VEGAN BUN & VEGAN SAUCE

POSSIBLE WITH
OASIS & GARDEN STATE

Wenn nicht anders gewiinscht,
servieren wir unsere Burger medium
All our burgers are cooked medium
unless otherwise requested

HERKUNFT LEBENSMITTEL

BEEF Rind, Schweiz

CHICKEN Poulet, Schweiz

PORK Schweinefleisch, Schweiz
BACON Speck, Schweiz

SAUSAGE Schweinswiirstchen, Schweiz
BREAD Brot, Schweiz

THE BOSS SMASHED!

2.0

Handgemachter Smashed Double Beef
Burger im Brioche Bun, Cheddar, Chipotle
Mayo, Essiggurken, Jalapefos und Salat
Handmade Smashed Double Beef

Burger, Brioche Bun, Cheddar, Chipotle
Mayo, Pickles, Jalaperios and Lettuce

GARDEN STATE =

2.0

Handgemachter Smashed Double Beef
Burger im Brioche Bun, Garlic Mayo,
Grillgemise und Salat

Handmade Smashed Double Beef
Burger, Brioche Bun, Garlic Mayo,
grilled Vegetables and Lettuce

OASIS ot

19.0

Handgemachter Beef Burger im Brioche
Bun, Mr. Bird's Special Sauce und Salat
Handmade Beef Burger, Brioche Bun,
Mr. Bird's Special Sauce and Lettuce

+ Cheddar Cheese

+ Bergkase

+ Speck

+2.9
+3.5
+3.5

E?‘SE:"
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295.0

Menu design by Studio Sauvage Zirich

Alle Preise in CHF inkl. MWST

Handgemachter Beef Burger im Brioche
Bun, Mr. Bird's Special Sauce, Speck,
Coleslaw, Spiegelei, Réstzwiebeln und Salat
Handmade Beef Burger, Brioche Bun,

Mr. Bird's Special Sauce, Bacon, Coleslaw,
Fried Egg, Fried Onions and Lettuce

HANIBURGERS
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THE GOOD FELLA" | 47.

Crispy Fries 6.9

Side Caesar Salad (V) 6.9

Coleslaw 6.9 R .

Corn on the Cob 6.9 Mr. Bird's Wur§tchen,“Br|oche Hot Dog Bun,
Sweet Potato Fries 8.9 Mozzarella, Grillgemise, Tomatensauce,
Truffle Fries 0.9 Parmesanflocken

Mr. Bird's Sausage, Hot Dog Brioche Bun,
Mozzarella, grilled Vegetables, Tomato
Sauce, Parmesan

—  Go Veggie possible

SAUCES 2.5

AV |
¥

Mr. Bird's Special Sauce

\ 2
Garlic Mayo NE\!\; 3‘:%22?\\2\{
Chipotle Mayo DANGER DOG FOOD 19.0

Mr. Bird's Wiirstchen mit Speck umwickelt,
Brioche Hot Dog Bun, Coleslaw, Senf-
sauce, Ketchup, Réstzwiebeln

Mr. Bird's Sausage wrapped with Bacon,
Hot Dog Brioche Bun, Coleslaw,

Mustard Sauce, Ketchup, Fried Onions

— DO YOU LIKE
MR. BIRD'S
NEWV JERSEY

FOOD FRENZY 3R
AND HIS NEW PORK ROLL NESH 7+

PLACE?
Herzhaftes Schweinefleisch, handge-

TELL VOUR zupft und stundenlang gegart, Ciabatta,
FRIENDS, RATE Cheddar, R('jlstzwiebeln, Tomaten, Ranch
Dressing, Salat
OASIS ON Hearty Pulled Pork, Ciabatta Bread Roll,
GIOOG.LE AND
Cheddar, Fried Onions, Tomatoes, Ranch

FOLLOW Dressing, Lettuce

SEY
A

2.0

HOT DOGS & SANDWICHES

US ON
INSTAGRAM

STEAK FRITES 29.0

Handgemachtes Rinds-Hacksteak 200
Gramm, geschmolzene Krauterbutter,
dazu Crispy Fries

Handmade Minced Beef Steak 200
gram, melted Herb Butter, Crispy Fries

HERKUNFT LEBENSMITTEL

BEEF Rind, Schweiz

CHICKEN Poulet, Schweiz

PORK Schweinefleisch, Schweiz
BACON Speck, Schweiz

SAUSAGE Schweinswiirstchen, Schweiz
BREAD Brot, Schweiz

Menu design by Studio Sauvage Zirich

Alle Preise in CHF inkl. MWST
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TRUFFLE FRIES v 9.0

Crispy Fries mit Truffelsalz und Parmesan
Parmesan Truffle Fries

BAKED NIOZ=ZARELLA 9.9
STICKSv

Knusprig gebackene Mozzarella
Sticks, dazu Tomaten Dip

Crisp baked Mozzarella Sticks,
Tomato Dip

MR. BIRD'S WWINGS 9.9

Ein halbes Dutzend knusprig ge-
backene Pouletfliigeli, dazu
Chipotle Mayo

Half a dozen crisp baked Chicken
Wings, served with Chipotle Mayo

NACHOS 12.0

Tortilla Chips mit Kése Dip

Tortilla Chips with Cheese Dip

+ Speckwiirfeli +3
+ Jalapeiios +1.5

SUNMIMER SALAD v 4.0

Cherrytomaten-Burratina-Salat an
Balsamico Dressing mit Basilikum
Cherry Tomato and Burratina Salad
with Balsamic Dressing, fresh Basil

V = VEGETARISCH / VEGETARIAN

ALLERGENE & LEBENSMITTEL-
UNVERTRAGLICHKEITEN

Unsere Mitarbeiter geben gerne Auskunft
Please ask our staff for further Information

HERKUNFT LEBENSMITTEL

BEEF Rind, Schweiz

CHICKEN Poulet, Schweiz

PORK Schweinefleisch, Schweiz

BACON Speck, Schweiz

SAUSAGE Schweinswiirstchen, Schweiz

SALMON Rauchlachs, Wildfang FAO67 Nordostpazifik
PRAWNS Crevetten, Zucht Vietnam

BREAD Brot, Schweiz

Menu design by Studio Sauvage Zirich

Alle Preise in CHF inkl. MWST

SUMMER SPECIALS

CHEESY GARLIC 6.9
BREAD v

Kleines Knoblibrot mit Mozzarella
Uberbacken

Small Garlic Bread covered with
melted Mozzarella

A
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CRISPY CREAM +°°° 420
CHEESE RAVIOLI v

Knusprig gebackene Mini-Ravioli ge-
fullt mit Frischkase und Parmesan,
dazu Tomaten Dip

Bite Size fried Ravioli filled with Cream
Cheese and Parmesan, Tomato Dip

SEY
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SCHIMEAR GOODNESS " 419.0

Vollkorn-Kernen-Bagel mit Rauchlachs,
Krauter-Frischkase, roten Zwiebeln

und Kresse

Wholemeal seed Bagel with smoked

Salmon, herb Cream Cheese, red Onions

and Cress

—  Veggie Option with Cucumber 14.9

AVOCADO TATAR 19.9

Avocado Tatar mit Mango und Crevetten
im Knuspermantel, Sweet Chili Sauce
Avocado Tartare with Mango and Prawns
in a crispy Coating, Sweet Chili Sauce

CAESAR SALAD 24.90

Lattich-Salat mit Croltons, Parmesan,

gebratene Pouletwdirfel, Speck und

Caesar Dressing

Romaine Lettuce, Croutons, Parmesan

Cheese, grilled Chicken Cubes,

Bacon and Caesar Dressing

—  Veggie Option 16.9
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MR. BIRD'S PRE DININER
RECOMIMENDATIONS

COCKTAILS / DRINKS

THE SPRITZ 11.5
Prosecco, Aperol, Soda
NEGRONI 1.5
Gin, Vermouth, Campari
AMARETTO SOUR 12.5

Amaretto, Lemon Juice, Orange
ESPRESSO MARTINI
Espresso, Vodka, Coffee Liqueur 12.5

PALOMA
Tequila, Lime Juice, Grapefruit 13.5
Juice, Soda

NON-ALCOHOLIC

SANBITTER 5
Sanbitter, Orange
IPANEMA 9.5

Ginger Ale, Lime Juice, Rohzucker

BEER

TURBINENBRAU SPRINT 3d| 5
PABST BLUE RIBBON 3.55d 7.5
CORONA 3.55d| 7.5

\WINE BY THE GLASS

VWHITE
PINOT GRIGIO, BERCHER (D) 1dI 6.5
RIESLING, JOHANNISHOF (D) 1dI 7.5

RED
MONASTRELL, ALCENO (E) 1d| 6.5
MALBEC, KAIKEN (ARG) 1dll 7.5
SPARKLING

PROSECCO SUPERIORE 7.5

EXTRA DRY DOCG 1d|

APERITIF
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BEERS ON TAP

LAGER 3dI/5dl 5/7.5
TURBINENBRAU ZH GOLDSPRINT

RED ALE 3dl/5dl 5/75
TURBINENBRAU ZH REKORD

WEIZENBIER 3d!/5dI 55/8
TURBINENBRAU ZH START

INDIA PALE ALE 3dl/5d]I 5.5/8
BRAUSYNDIKAT ZH

HAZY PALE ALE 3dI/5dl 7.5/
ROTATING

HAZY IPA 3d!/5dI 8/711.5
ROTATING

BOTTLED BEER

CORONA 3.55d| 7.5
PABST BLUE RIBBON 3.55d| 7.5
COORS BANQUET 3.55d| 8
YUENGLING LAGER 3.55d| 8
SHINER BOCK 3.55d| 8
BLUE MOON BELGIAN WHITE 3.55d| 8
NON-ALCOHOLIC

PAUSE TURBINENBRAU 3.3d| 6
DDH IPA BRULO 3.3d| 8
SOFT DRINKS

HOMEMADE ICED TEA 3dI/5dl 45/7
VALSER STILL/PRICKELND 5dI/7.5d] 5/7.5
COCA-COLA/ZERO 3.3dI 5.5
DR. PEPPER 3.3dl 6.5
SHORLEY MOHL 3.3d| 5.5
GINGER BEER / TONIC WATER 2d| 5.5
COFFEE / TEA

ESPRESSO / LUNGO 4.5
CAPPUCCINO 5.5
TEA 4.5
AFTER DINNER

GRAPPA DI BRUNELLO 40% 2cl 7
GRAPPA TRE SOLI TRE 43% 2c| 12
COGNAC MEUKOW X.0 40% 2cl 12
ESPRESSO HERBTINI 27% 2cl 6

WILD TURKEY 101 PROOF 50.5% 2c] 6
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\WHITE WINE

PETITE ARVINE 57
La Tornale, Valais (CH) 7.5dl

CHARDONNAY 59

Planeta, Sicilia (1) 7.5dl

RED WINE

NEGROAMARO VERETO RISERVA 44
Vallone, Puglia (1) 7.5dI

MALBEC OJO DE AGUA 49
Dieter Meier, Mendoza (ARG) 7.5d|I

LE VOLTE DELL'ORNELLAIA 54
Ornellaia, Toscana (I) 7.5dI

BARBERA D'ASTI PORLAPA 57
Boeri, Piemonte (1) 7.5dI

MUGA RESERVA 57

Muga, Rioja (ESP) 7.5dI

VINO NOBILE DI MONTEPULCIANO RISERVA 59
Talosa, Toscana (1) 7.5dl

AMARONE DELLA VALPOLICELLA 66 /132
L'Anima di Vergani, Veneto (1) 7.5d1/1.5I
CABERNET COLLAZZI 77
Collazzi, Toscana (1) 7.5dl

SPARKLING:

PROSECCO SUPERIORE 49
EXTRA DRY DOCG 7.5d|

CHAMPAGNE POMMERY 89

BRUT ROYAL 7.5dI

\WHISKY

MAKER'S MARK BOURBON 45% 4cl 12
JACK DANIEL'S BONDED 50% 4cl 12
WOODFORD RESERVE 43.2% 4cl 13
KNOB CREEK 9YO BOURBON 50% 4cl| 14
YELLOWSTONE SELECT 46.5% 4cl 16

TEQUILA / MIEZCAL

HERRADURA PLATA 40% 4cl 12
HERRADURA REPOSADO 40% 4cl 13
CHINACO ANEJO 40% A4c] 14
BEU NEW MOON 48% 4cl 13

LOS SIETE MISTERIOS DOBA-YEJ 44% 4cl 14

DRINKS
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DESSERT
FECT

MR BIRDS SWEET TREATS SR

ASelection of our Desserts

NEWYORKCHEESECAKE 8.9

The Original

TOBLERONEMOUSSE 8.9
Swiss Classi

ICECREAM === 6.9

Choi £ 9 Varicti

AFTER DINNER



