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A Gourmet with a flair for figures  
Michel Péclard (38) takes gastronomy into a new dimension – e.g. with the newly opened 
restaurant “Coco” 

“When did you bite into a carrot for the last time?”, Michel Péclard asks with a mischievous smile and grabs into 

the vegetable basket. Instead of salad the guests of the Coco are served raw vegetables and boiled eggs. This is 

important for the creative atmosphere in the tiny inn close to Paradeplatz. A few days after its opening the 40-seat 

restaurant is already fully booked – the well-dressed men working in the neighbouring banks seem to appreciate 

the run-down ambiance. 

Péclard is probably the most extraverted accountant of the world
His non-conformism results first of all from the fact that he does not charge architects, but stage designers with 

designing his restaurants. The latter have transformed St.Phil’s former dressmaker’s studio into a restaurant 

room, which is modeled on the Titanic’s wooden third class interiors. “The guest looks for warmth and playful-

ness instead of cold design”, Péclard explains. That’s why he kept the old and uneven parquet floor, the visible 

cables and the torn ceiling, which allows the guests to see the roof timbering. Many elements are not real. “Look 

here, these stone cubes”, Péclard says, pointing at an unplastered wall. “They are all made of polystyrene.”

The cook, however, is of illustrious origin. Thomas Schwörer did his apprenticeship in the Grand Hotel 

Dolder and has worked in similar first class establishments in Switzerland and abroad.

The cooks cook what they want – principles block creativity
“We never tell in advance what we are going to cook”, says Schwörer. The surprise is part of the joy. And if meat 

or fish are sold on special offer by the merchant or somewhere else it happens that I spontaneously change my 

plans. Principles block culinary freethought. “Coming here is like being invited by friends: You don’t know what 

you will get”, says the cook and comes to the point: “ We cook what we feel like cooking.”

Gastronome Michel Péclard (on the right) with Marco Però (on the left) and cook Thomas Schwörer in their restau-
rant Coco close to Paradeplatz .(Picture: Naandor Nagy)



Quality is our first priority. The meat is produced by owners of ecological farms, who are friends of ours; the 

fish is bought from a merchant in the early morning. We don’t care about the prestige of a product. “There are 

wonderful fish, but it doesn’t always have to be turbot”, Schwörer says and decides to cook the mussels with 

spaghetti today. And the guest sees everything at close range: The kitchen is open and allows him to watch the 

cooks at work. Communication is part of the concept.

At lunchtime the guest chooses from four menus. In the evening he has no choice: Just one five course menu 

is offered for 75 Swiss francs. The main courses are always prepared on the charcoal grill. The guests seem to ap-

preciate the culinary dictatorship. “We even make the clients work for us”,  efficient Michel Péclard tells us with 

a smile. From Monday to Friday our guests handle the bar – for no special reason, just because they like doing 

it. The daily turnover is written down on a ranking list. The person whose name figures on top in the end of the 

month, wins a meal for four people in one of Michel Péclard’s seven restaurants. 

Grill & Bar Coco, Bleicherweg 1a, 8001 Zurich. 044 211 98 98. www.coco-grill.ch, 

Monday – Friday: 11-24.00, Sunday: 18-23.00


