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Zurich, 1 March 2016 
 
From Sihlstrasse to Sihlpost 

Hiltl opens new restaurant in Zurich’s Sihlpost 
 
The doors of the new Hiltl Sihlpost restaurant will open on 2 March, 2016 – in Zurich’s main post office building. The 
restaurant will feature the original post office counters and mailboxes from the 1930s. Like the first Hiltl restaurant on 
Sihlstrasse, the new Hiltl location will invite guests to enjoy healthy indulgence from the Hiltl Buffet, from early morning 
until late at night, 365 days a year.  
 
On 2 March, 2016, the new Hiltl Sihlpost, with its restaurant, bar, café, buffet and Grab&Go, will open in the Sihlpost 
building on the future Europaplatz square, right by Zurich Main Station. The restaurant boasts seating for over 100 
people and a space of 250 sqm – with half of this on a ‘floating’ gallery above the bar, thanks to the generous ceiling 
height of more than five meters. Seating for another 100 people will be added on the boulevard outside, once spring has 
returned to Zurich. With its excellent location right by Zurich Main Station, the latest Hiltl concept will also be perfect for 
people in a hurry, with a large Grab&Go offering for healthy indulgence on the train, tram, bus or even at school.  
 
Authentic post office furniture  
What’s really special about the latest Hiltl restaurant is the furnishings: the bar is actually formed from the original post 
office counters from the 1930s, and the old Sihlpost mailboxes are back in their original building. Rolf Hiltl has very 
personal memories of this attractive and unique location. As a boy, he was allowed to take the post to the counter for 
his father, or pick up a parcel. These childhood memories were also the reason why he decided to acquire the post office 
furnishings during the renovation of the Sihlpost building 15 years ago. “I inquired at the post office about what would 
happen to all the fittings. When I heard that they would all be disposed of, I asked if I could have them.” So, while bemused 
bystanders shook their heads, Hiltl had the telephone booths, mailboxes, counters and mailbags transported at his own 
expense to the company warehouse. At the back of his mind, the restaurateur had a vague idea that he might be able 
to find a place for the Sihlpost fittings in a new restaurant. Never in his wildest dreams did he imagine that this would be 
back in the original location.  
 
“We don’t fit just anywhere. Our approach is to combine tradition with innovation, and we do this both with our menu as 
well as in the restaurant itself.” Then four years ago, SBB’s invitation to tender for a restaurant in the newly renovated 
Sihlpost building landed on Rolf Hiltl’s desk. “When we presented our Hiltl concept of ‘healthy indulgence’, surrounded 
by authentic Sihlpost furnishings, everyone was really blown away. It’s not just more of the same – it pays respect to the 
location and its history.”  
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Healthy meals lead the way at Sihlpost 
Hiltl's concept of healthy indulgence fits extremely well in the Sihlpost location. The new district in Europaallee, with its 
training and education facilities, urban stores and companies like Google, attracts a health-conscious crowd that 
prefers tasty brain food to heavy meals. So Hiltl’s popular vegetarian and vegan specialties are just the ticket – from 
breakfasts, lunches and snacks, right through to dinner. As well as the Hiltl Buffet with almost 100 freshly prepared hot 
and cold dishes and desserts, there is also a wide selection of Grab&Go items including sandwiches, fresh salads, sweet 
treats, freshly pressed juices, homemade lemonade and iced tea. Innovative coffees and teas, vegan house wines, cool 
local beers and refreshing drinks are also on offer. All this is available 365 days a year, Monday to Saturday from 6 am 
until midnight, and with the delicious Hiltl brunch buffet on Sundays from 8 am until midnight.  
 
Reinterpreting the past in a tribute to times gone by  
The architectural concept for the Hiltl Sihlpost was developed by architects Oberholzer & Brüschweiler, who have been 
long-term partners for Hiltl’s new buildings and renovations. Designer Ushi Tamborriello has also worked with Hiltl for 
many years, providing interior and atmospheric design: “The fact that we were not just working in this historic space, 
but could also make use of the original furnishings from the old Sihlpost post office, had a strong influence on the design 
of the premises. The key goal in our interior design was to retain the architectural history contained in the old walls and 
to use the presence of the strong, authentic structures for the new concept.”  
 
In particular, the mastic asphalt floor was reconditioned and used as a signage medium with classic road markings. Raw 
concrete, plaster walls and historic support pillars were sandblasted to remove coatings and expose the underlying 
textures. The old mailbox structures were also used to integrate the lift, along with its mechanics. An innovative lighting 
concept with 200 hand-blown glass orbs creates a pleasant atmosphere. Under the gallery, the long wooden bar is 
impressively adapted from elements of the original post office counters. The former post office garage entrance looks 
directly across to the Hiltl Buffet, which takes pride of place as the central focus of the restaurant. The buffet can also 
be moved as a single unit, freeing up the space beneath it. A staircase in the middle of the space that connects the 
‘floating’ steel gallery with the ground floor is reminiscent of the old parcel slide. Another staircase leads to the guest 
toilets in the basement. Images from the postal service archives featuring domestic and international postal routes in 
the 1930s form an interesting decorative aspect in this space. This interplay of invented and found, of innovation and 
tradition, is a theme running throughout the Hiltl Sihlpost. 
 
Flip-over display board is a feast for the ears  
Another highlight in the Hiltl Sihlpost is the flip-over display by young Essen-based company ‘vierkant’. The 10m-long 
display board presents the self-service and takeaway options at Hiltl Sihlpost using the original flap display characters 
from the old timetable board at Cologne/Bonn airport. This dynamic menu creates an emotionally resonant 
atmosphere of urban travel that fits perfectly with Zurich Main Station. “We're combining the mechanical with the digital 
age. We've retained the historic charm, with Swiss technology by Omega, while giving it a new context and associating 
it with the digital world”, says co-founder Georg Moser. Surrounded by delicious cuisine, guests can enjoy the popular 
Hiltl radio programme, with playlists tailored to the time of day and broadcast to all Hiltl locations, as well as the unique 
sound of the flip-over display, creating a feast for the ears.  
 
Healthy indulgence in Hiltl automats in the KV Zurich Business School  
In the KV Zurich Business School premises in the Sihlpost building, the vegetarian and vegan bestsellers from the 
Grab&Go range are now available in the new Hiltl automats. This new offering weaves together two long-running Zurich 
organisations, because the new Hiltl restaurant is opening at the same time as the KV Zurich Business School in the top 
two floors of the Sihlpost building. Students at the new KV Zurich Business School can enjoy Hiltl specialities during the 
short breaks between lectures. The four automats are filled with fresh sandwiches and salads, freshly squeezed juices, 
iced tea, lemonade and sweet snacks like the popular Hiltl brownies or vegan cookies. 
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Hiltl – healthy indulgence since 1898 
Founded in 1898, Hiltl is listed in the Guinness World Records as the oldest vegetarian company in the world. Hiltl AG 
now has 300 employees from 60 countries and is run by the fourth generation of the Hiltl family, offering healthy 
indulgence combined with gastronomic passion and a strong sense of responsibility towards fellow humans, animals 
and nature. In the fine à la carte restaurant at the original location in Zurich’s Sihlstrasse as well as outside of Haus Hiltl 
– in the self-service/takeaway Pflanzbar at Blumen Krämer florists, the two summer restaurants by Lake Zurich in the 
Mythenquai and Kilchberg bathing areas and on the roof terrace above PKZ Women on Zurich’s well-known 
Bahnhofstrasse. The Hiltl Sihlpost opening on March 2, 2016 will be the seventh Hiltl location, with the eighth following 
on Langstrasse in spring 2017. The vegetarian and vegan delights are freshly prepared in the in-house kitchen, which 
also offers catering for private and business occasions and various events. The Hiltl offering has continued to expand, 
with the Hiltl Club, seminar rooms and the Hiltl shop with the first vegetarian butcher in Switzerland. The Hiltl Academy, 
the centre of excellence for healthy indulgence and jewel in the Hiltl crown, was opened in autumn 2015. 
 
 
Facts and figures:  
 
Hiltl Sihlpost Opening times  
Restaurant, bar, café, buffet, Grab&Go Monday to Saturday 6 am to 11pm 
Europaallee 1A  Friday & Saturday 6 am to 12am 
8004 Zurich  Sunday 8 am to 10pm 
sihlpost@hiltl.ch +41 44 344 11 11  No reservations 
 
Interior: 250 m2 
Indoor seating for 100 (50% in the 'floating' gallery)  
Outdoor seating for 100 on the future Europaplatz square directly by Zurich Main Station 
 
 
Architects:    Oberholzer & Brüschweiler  
Construction management: qb quali-bau GmbH 
Interior architecture & design:  ushitamborriello  
Lighting design:    königslicht 
Decorative elements:   Vintage-Village GmbH 
Flip-over display:   vierkant OHG 
 
 
Media inquiries:  
Media Relations    
presse@hiltl.ch  
+41 44 227 70 24  
 
Press Area:  
Download images and more information: www.hiltl.ch/media   
 
For more information see: www.hiltl.ch 
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