BRASSERIE

VICO

MENU DE LA SEMAINE

Monday, 26" October to Sunday, 01t November 2026

LES ENTREES LES POISSONS
Menu salad Moules et frites
Chestnut soup, Grisons dried meat Mussels, french fries

French onion soup, cheese
LE TARTARE

Beef tartare

Jerusalem artichokes,
mushrooms, herbs

35 excl. Entrée, +6 incl. Entrée

LES VIANDES

Braised veal Adrio
Herb risotto, roasted pumpkin
29 excl. Entrée, +6 incl. Entrée

Wild boar entrecote

Port wine jus, Rosti,

creamed savoy cabbage

32 excl. Entrée, +6 incl. Entrée

29 excl. Entrée, +6 incl. Entrée

Monkfish fillets

Champagne foam,
Saffronrisotto

32 excl. Entrée, +6 incl. Entrée

LES LEGUMES

Tagliatelle
Chanterelles, truffles
25 excl.Entrée, +6 incl. Entrée

Gnocchi

Porcini mushroom sauce,
herbs

28 excl. Entrée, +6 incl. Entrée

Our recommendation:

Filet de magret de canard sauvage
Wild duck breast filet, cocoa jus, bean cassoulet, Bernese potatoes

44 incl. Entrée

Dessert from the «Sweet Tableau»

6 per piece

The prices are in CHF including the current VAT




