
 

The prices are in CHF including the current VAT  

 

 

MENU DE LA SEMAINE  

Monday , 08 th Dec ember  to Sunday , 14th Dec em ber 2025   

 

LES ENTRÉES  
 

VICO menu salad  

Carrot and ginger soup , herb cream  

Barley soup , raw ham  

LE TA RTAR E 
 

Salmon tartare  

Cucumber and di ll sorbet,  

tapioca  chips, wasabi  mayonna ise 

35 exc l. Entrée, +5 inc l. Entrée 

LES VIANDES  
 

Sautéed chicken breast  

Curry sauce, basmati rice,  

Asian vegetables  

28  exc l. Entrée, +5 inc l. Entrée 

Veal fillet strips 

Cream sauce, tagliatelle, Romanesco  

32 excl. Entrée, +5 incl. Entrée 

LES POISSONS  
 

Fish variation  

Orange foam, fried pota toes , 

pumpkin and  courgette ragout  

28 exc l. Entrée, +5 inc l. Entrée 

Sautéed octopus  

Tabbouleh salad, peppers, 

cipol lotti, tomatoes, mint  

32 exc l. Entrée, +5 inc l. Entrée 

LES LÉGUMES  
 

Veg etable capuns  

Mushroom ragout, alpine cheese  

24 exc l. Entrée, +5 inc l. Entrée 

Lentil dal  

Yoghur t, sweet potato, 

baba ghanoush , naan bread  

24 excl. Entrée, +5 incl. Entrée  

 

Our recommendation : 

Jarret de veau braisé  
Ossobuco gremolata, thyme polenta, oven -roasted vegetables  

38  inc l. Entrée 

Dessert from the «Sweet Tableau»  

6  per piece  


