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ZURICH

To yearlong Dada centenary events, you can add first-rate meals, Art Deco bars and a lake cruise with stunning views.

By SETH SHERWOOD

Buttoned-down? Bourgeois? Boring? As a
banking center that enjoys one of the
world’s highest standards of living, Zurich
often gets tagged with unhip B-words and
brushed down to the B-list of global cities.
Yet Switzerland’s largest metropolis has
long been a creative hub — it was the birth-
place of Dadaism, the sometime residence
of James Joyce and site of the last building
that Le Corbusier designed before his death
— and today the innovations continue. A
surging restaurant scene is mingling gas-
tronomy with rock ’n’ roll, while the night
life encompasses everything from ex-
perimental cocktail bars to 4 a.m. electro
clubs. Mix in an impressive shopping smor-
gasbord, from multiple markets to the lux-
ury boutiques of Bahnhofstrasse to the in-
die designers and vintage shops in the
emerging industrial zones, and Zurich
seems worthy of a very different B-word:
buzzing.

Friday

o 4 P.M. » COME TO DADA

A revolt against more or less everything —
reason, order, convention, language, good
taste — the absurdist global movement
known as Dada began 100 years ago in Zu-
rich, the mischievous bastard child of Hugo
Ball, Tristan Tzara, Jean Arp and their sub-
versive coterie of intellectuals and artists.
To celebrate the centennial, Kunsthaus Zu-
rich, the city’s excellent modern art mu-
seum, is hosting multiple exhibitions and
special events. “Dadaglobe Reconstructed”
(through May 1) assembles drawings, pho-
tomontages, collages, poems and stories
from artists all over Europe, including Max
Ernst and André Breton, and “Francis Pi-
cabia: A Retrospective” (June 3 to Sept. 25)
showcases the abstract and sometimes
darkly humorous works of the French
painter and writer. The permanent rooms
devoted to the Swiss sculptor Alberto Gia-
cometti, who also gets a retrospective this
year, are a must. Admission 25 francs ($25).

9 6:30 P.M. » BIRTH OF A NOTION

“Explosions of elective imbecility”: That
was Tristan Tzara’s description of the
performances, readings and other inde-
scribable, and sometimes nonsensical, go-
ings-on at Cabaret Voltaire, the cafe-club-
house where Dada is said to have been born
in 1916. To commemorate this 100th birth-
day, the cafe will host 165 Dada-themed
events and exhibitions this year. The cav-
ernous and rough-walled main room is also
an atmospheric spot to sip a latte macchiato
(6.50 francs) among scruffy self-styled bo-
hemians. The bookshop can enlighten you
with a copy of the “Dada Handbook” (25
francs) or inspire your own incoherent cre-
ations with a bottle of house absinthe (65
francs).

9 8 P.M. » MUSIC FOR THE MOUTH

Avant-garde artistry invades the kitchen at
Maison Manesse, a small, spare, friendly
spot where the tasting menus are named af-
ter songs by Joy Division (for carnivores)
and Brigitte Bardot (for vegetarians). Fabi-
an Spiquel’s meat-eater’s playlist might
consist, as it did recently, of sliced duck with
droplets of salty squid ink and sweet camu
camu berry (an Amazonian shrub high in
antioxidants), succulent veal with lush
parsnip purée and crackly-smoky fried
brussels sprouts, or an intriguing farm-and-
forest hybrid of velvety egg foam and
shaved truffles served in a concave Savoy
cabbage leaf. The flavorful jam session is
hardly a no-cover affair, though. Set menus
run 130, 140 and 150 francs. Reserve.

O 11 P.M. » THE LATE SHOW

Your arty first day in Zurich finds a fitting
coda at Xenix-Bar. The white, low-slung,
cabinlike space looks out on Helvetiaplatz
— alarge square where a flea market un-
folds on Saturday mornings — and is con-
nected to a cinema, Kino Xenix, that shows
international indie films, forgotten classics,
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vintage favorites and unusual documenta-
ries. Outfitted in fair-trade fabrics, John
Lennon glasses and vintage-store jackets,
the multigenerational crowd puts away
glasses of local Paul lager (4.50 francs) and
Swiss pinot noir (6.50 francs) before, after
and between screenings.

Saturday
e 11 A.M. » HOME AND OFFICE

Saturday is for shopping. If you’re furnish-
ing a Depression-era office — or a home in-
spired by one — Walter awaits. Situated
along Geroldstrasse, a grungy strip of
photo studios, art galleries and nightclubs,
this vintage shop stocks everything from
Hermes typewriters to Tolix lockers to ven-
erable metal file cabinets and desks. For
seating, head down the street to Bogen 33.
Iconic midcentury European designers like
Arne Jacobsen, Mies van der Rohe and
Eero Saarinen sprawl around the under-
ground emporium — in chair form — along-
side many other time-warp furnishings.
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G 1P.M. » SWISS BLISS

Switzerland’s horn of chocolaty, cheesy
plenty spills out into Markthalle, an indoor
food market in the cavernous, stony arches
of a converted railway bridge -called
Viadukt. You can assemble lunch with
bounty from various stands — sushi
counter, cheesemonger, chocolatier, wine
dealer, pie shop — or sit down in the lively
neo-industrial Restaurant Markthalle.
Modified daily, the menu features tradi-
tional Swiss ingredients for a 2Ist-century
clientele. You might find homemade sau-
sage with barbecue sauce (19 francs), duck
slow-cooked in a bag of its own fat (33
francs), or alightly charred pork steak with
truffle butter (24 francs).

o 3 P.M. » THE TRACK TEAM

Inspired by all that food? Kitchener Plus,
one of the many cool boutiques that has
sprouted under the railway track, is a con-
cept store devoted (mainly) to the culinary
arts. Their stock can help you grow
vegetables (with seeds aplenty), serve cof-
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1 Kunsthaus Zurich, Heimplatz
1; kunsthaus.ch.

2 Cabaret Voltaire, Spiegel-
gasse 1; cabaretvoltaire.ch.

3 Maison Manesse, Hopfen-
strasse 2, maisonmanesse.ch.
4 Xenix-Bar, Kanzleistrasse
52; xenix.ch.

5 Walter, Geroldstrasse 15;
walterwalter.ch. Bogen 33,
Geroldstrasse 33; bogen33.ch.
6 Restaurant Markthalle,
Limmastrasse 231; restaurant
-markthalle.ch.

7 Kitchener Plus, Viadukt-
strasse 47 and 49; kitchener
.ch. Westfliigel, Viaduktstrasse
21; westfluegel.ch.

8 ZSG, Birkliplatz; zsg.ch.

9 Josef, Gasometerstrasse 24,
Josef.ch.

10 Hotel Rivington & Sons,
Hardstrasse 201;
hotelrivingtonandsons.ch).
Clouds, clouds.ch

11 Seebad Enge, Mythenquai
9; seebadenge.ch.

LODGING

Opened last year in Zurich’s
historical quarter, Marktgasse
Hotel (Marktgasse 17;
marktgassehotel.ch) has 39
rooms done in airy, elegantly
minimalist style (white fabrics,
blond wood) along with a bright,
lively cafe; dark, sleek bar-
restaurant; library; and ham-
mam. From 274 francs.

Crawling distance from the
pubs and clubs of sleazy-cool
Langstrasse, Pension Fiir Dich
(Stauffacherstrasse 141;
fuerdich.ch) is a popular cafe
and concert venue with an
18-room pension. Most rooms
have parquet floors, vintage
furniture and flamboyant wall-
papers. From 125 francs.

ONLINE: AN OVERVIEW
W Check out our interactive
map at nytimes.com/travel.

Left, Old Town with St. Peter’s Church
along the Limmat River. Far left, top,
an organic chicken dish at Maison
Manesse, and at Walter, a vintage
furniture shop.

fee (in Falcon enamel mugs), shuck oysters
(aided by knives from Malle W. Trousseau),
wash up afterward (using Triumph & Disas-
ter liquid soap) and dry off (courtesy of tea
towels by Hay of Copenhagen). Visual arts
abound in nearby Westfliigel, a small book-
store-gallery that stocks art tomes and
hosts photo exhibitions.

e 5 P.M. » SWISS VISTAS

Take a late afternoon cruise down Lake Zu-
rich on aboat operated by ZSG, which offers
departures from Biirkliplatz on various
ferry routes and sightseeing trips. (A video
monitor next to the automated ticket ma-
chines announces the day’s schedules.)
Many journeys, including the regular 90-
minute “short round-trip” option, head
southward into the bucolic suburbs. Amid
floating swans and flying sea gulls, Zurich’s
domes, spires and Beaux-Arts edifices
slowly give way to hills of conifer trees and
pretty villagelike communities with half-
timbered houses. The real stars, though, are
the sublime snow-topped Alps in the dis-
tance. Adult tickets 8.60 francs.

Q 9 P.M. » EVENING JOE

Is that Brigitte Bardot again? Yes indeed,
this time in image form, vamping up the am-
ple wine list at Josef, a glammy new restau-
rant with arock 'n’ roll vibe. Yves Saint Lau-
rent, Nick Cave and Robert De Niro grace
the walls of the noisy, candlelit room, and in-
ventive small plates stream from the
kitchen. To wit, smoky slices of pink veal en-
joy earthy backbone from toasted hazelnuts
and exotic lushness from puréed manioc.
Italian-Mediterranean flavors infuse goat
cheese wrapped in zucchini slices with
diced sun-dried tomatoes and olives.
Desserts might include chocolate mousse in
caramel-quinoa sauce with Mideast accents
from jasmine tea ice cream and mint.
Menus range from 38 to 75 francs per per-
son. Reserve.

@ 11:30 P.M. » SPIRITS IN THE NIGHT

You can travel the world on an ocean of
booze thanks to the international ingredi-
ents at Hotel Rivington & Sons, a 1920s-
style cocktail bar on the ground floor of the
Prime Tower skyscraper. Amid Art Deco
mirrors and panels, bartenders in bow ties
will send you off to Mexico with a Tres Ami-
gos (tequila, mezcal, agave syrup, China-
China, bitters; 20 francs), to the Far East
with a Cough Syrup (Japanese whiskey,
sage, lavender syrup; 18 francs) and then to
your grave with a Death Cube (rye, bour-
bon, Cognac, falernum, China-China, bit-
ters; 20 francs). Ascend to heaven in the el-
evator, which will deposit you at Clouds.
Lined by glass, the sultry lounge serves up
smashing views and myriad gins. Send
yourself a Postcard From Zurich (gin, ver-
mouth, bitters; 23 francs), then send your-
self to bed.

Sunday

@ 11 A.M. > NAKED BRUNCH

Purification requires suffering. Suffering
requires 29 francs. Twenty-nine francs
opens the door to Seebad Enge, a floating
lakeside resort whose saunas will dissolve
your bodily aches and coax the weekend’s
toxins to trickle out of your dilated pores.
The views are restorative too. As you lie na-
ked — everyone goes naked, though it is not
officially required — on the pine boards, you
have stunning vistas of the glassy lake and
distant snow-capped mountains through
glass panels. Afterward, take a bracing cold
shower (or dive in the lake) and chill out in
the panoramic relaxation room, outdoor bar
or indoor cafe. A fruit juice (4 francs) or jas-
mine tea (4 francs) helps you detox. Or go
for a glass of prosecco (14.50 francs) and
commence to retox.




