


good for the professional gourmet. But on this bicycle Péclard goes through the streets in order to explore them, 

he grubs in the niches, searches for architectural wallflowers, inventing new gastronomic spaces. Imagination is 

one of Péclard’s assets. 

Péclard has added to the city’s lifestyle
Péclard was riding his bike, when he made his first discovery on Seefeldquai back in 1997. Who would have dared  

to transform the beat-up „Pumpstation“ into a season res- taurant? Now that everybody knows what success 

he has had, of course everybody. Or the „Tramstation“ on the edge of the Sihl close to Stauffacher? Grey and 

slightly sad, the small functional building was standing right in front our eyes. In 2001 Péclard transformed 

it into a meeting place with culinary ambitions. It is the same with the restaurant „Kiosk“ at the port Ries-

bach, where the grande dame Irma Dütsch – even after having said goodbye to the star cuisine of Saas Fee 

– demonstrates her proficiency at regular intervals. Today Péclard is the owner of six restaurants: Péclard has 

added to the city’s lifestyle. 

In November 2006 Zurich’s restaurant inventor sur- prised its inhabitants with the “Coco” on Parade-

platz. Who would have been able to find even a square centimeter of free ground for a restaurant there? 

Riding his bike, Péclard left Paradeplatz, turned into the “appendix”called Tiefenhöhe and braked sharply in 

front of the the two-floor dressmaker’s studio which, like a rear building, leans against the adjoining prop-

erty. “I stood there for hours, people must have thought strange things about me.”, suspects Péclard. He saw 

in his mind what this house could become. Michel Péclard showed it to his confidants, the boss Frä  e target 

group: the 45-year-old banker with an annual salary of 450 000 francs who wants nothing more than to 

forget his business for two hours in an atmosphere that allows him to do so.   

In the small house you have the impression of being on a coastal steamer from the first half of the last cen-

tury, when steel-plates were still riveted. The passengers of the upper deck eat at small pub tables, the great tal-

ent Tom Schwörer is the head of an elegant kitchen. The 

tween deck on the ground floor looks like a wardroom, 

and on the lower deck the wine cellar offers an excellent 

choice of wines. Those who do not want any of the red or 

white table wines choose their bottle themselves. In the dim light of the miserable ship lamps you can also have 

a table set for a tête-à-tête. 

One of the mysteries of Péclard’s success is his awareness of the fact that a modest place that surprises people 

with high quality food makes them happy. Where did the butter sandwiches your Mum made for you taste best? 

In the tree house, of course. The fact that Péclard’s didn’t set up a sign is part of this policy. It is supposed to be 

everybody’s discovery.

Places for being happy    
Michel Péclard comes from a family from Waadthland; his 

grandfather had successfully settled down as a jeweller on 

Rennweg in Zurich. Péclard, however, did not accept any 

money from his family for his projects. And the banks did 

not want to give him any at the beginning. He started with 

a credit of the brewery Rosengarten in Einsiedeln. This was 

enough. Since then every Péclard maceration contains beer 

from Einsiedeln. “We reinvest everything immediately”, 

Péclard says. In his creative head there is another depart-

ment gastronomes envy him for: He has the equivalent of 

an absolute pitch for figures. He sees the dissonance with-

out having to calculate before. His managers know this ex-

actly.

	

Imagination is his asset: 
Michel Péclard in his restaurant Coco. 
(Photos: Anita Affentranger)

Tiny place with fine cuisine on a pub table: The upper 
floor of the “Coco” on Paradeplatz. 



The elementary school student writing from right to left has become a “hotelier-restaurateur with diploma of 

the Swiss Confederation” with “Professional identity card for book-keeping of the Swiss Confederation” who is 

inventing Switzerland’s most original restaurants. What does the successful man wish for for the future? “I want 

to enjoy life, and that means to help turn ideas into reality and to work together with good people.” And: “One 

day I want to fulfill my wife’s dream of having her own practice. She says that, after all, she is more intelligent 

than me and that she has the right to have her own career. And in fact I agree with her.” 

Peclard’s Mottos
1.	 Budgets are uncreative. I  establish cost limits. Bud-

gets are tranquillizers for company managements.
2.	 We don’t need a head office. I do the accounting on 

my computer at home. The rest is communication.
3.	 A restaurant is mine when it’s closed. When it’s open 

I am a guest. 
4.	 I call every restaurant into question once a year. This 

causes passionate discussions, which must lead to 
the right answers.

5.	 I have brought Ueli, a homeless person, to our res-
taurant. His business is to be with us from time to 
time. Everybody knows about him and takes care of 
him.

6.	 Once a year I want to go on a journey with the cadre. 
E.g. to the USA, to Miami.

7.	 Before nine o’clock in the morning I am not available 
for anybody. For I want to look after the two kids my 
wife and I have.(AdM.)  
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