BRASSERIE

VICO

MENU DE LA SEMAINE

Monday, 06" July to Sunday, 12t July 2026

LES ENTREES

Menu salad
Chilled tomato-mango soup
Thyme-asparagus soup, croutons

LE TARTARE

Beef tartare

Café de Paris, shallot chutney,
mustard caviar, brioche, herb salad
35 excl. Entrée, +6 incl. Entrée

LES VIANDES

Chilli con carne

Pilaf rice, guacamole,

sour cream, nacho chips

29 excl. Entrée, +6 incl. Entrée

Sliced veal

Paprika cream sauce,

almond broccoli, potato gnocchi
32 excl. Entrée, +6 incl. Entrée

LES POISSONS

Mediterranean prawn stir-fry
Black garlic, vegetable linguine,
cherry tomatoes

29 excl. Entrée, +6 incl. Entrée

Red snapper, scallops,
Capers sauce, spring onions,
red lentil ratatouille ragout
32 excl. Entrée, +6 incl. Entrée

LES LEGUMES

Sweet potato-lentil curry
Naan bread, yoghurt dip
25 excl. Entree, +6 incl. Entree

Vegetable lasagne

Apres Soleil cheese,

ricotta and basil cream

28 excl. Entrée, +6 incl. Entrée

Our recommendation:
R6ti de boeuf
Roast beef, Béarnaise sauce, potato gratin, vegetables

46 incl. Entrée

Dessert from the «Sweet Tableau»
6 per piece

The prices are in CHF including the current VAT




