
 

The prices are in CHF including the current VAT  

 

 

MENU DE LA SEMAINE  

Monday , 24 th November  to Sunday , 30 th Novem ber 2025   

 

LES ENTRÉES  
 

VICO menu salad  

Carrot and ginger soup, herb cream  

Mushroom cream  soup, croutons  

LE TA RTAR E 
 

Beef  tartare 

Pommery mustard, figs,  burrata, nuts 

35 exc l. Entrée, +5 inc l. Entrée 

 

LES VIANDES  
 

Veal piccata  

White wine risotto, mushrooms, 

seasonal vegetables  

28 excl. Entrée, +5 inc l. Entrée 

Beef stew  

Bacon, pearl onions, spaetzle,  

flower sprouts  

32 excl. Entrée, +5 incl. Entrée 

LES POISSONS  
 

Fish nuggets  

Remoulade sauce,  

parsley potatoes, creamed leek  

28 exc l. Entrée, +5 inc l. Entrée 

Open ravioli with sea fish  

Mediterranean vegetables,  

basil foam, ricotta  

32 exc l. Entrée, +5 inc l. Entrée 

LES LÉGUMES  
 

Gnocchi one pot  

Pumpkin, Brussels sprouts,  

savoy cabbage, pesto rosso  

24 exc l. Entrée, +5 inc l. Entrée 

Bread dumpling terrine  

Cheese Sauce, bean ragout,  

nut crumble  

24 excl. Entrée, +5 incl. Entrée 

 

Our recommendation : 

Poitrine de porc  
Glazed pork belly, BBQ sauce, mashed potatoes, snow peas, peppers  

39  inc l. Entrée 

Dessert from the «Sweet Tableau»  

6  per piece  


