BRASSERIE

VICO

MENU DE LA SEMAINE

Monday, 27" October to Sunday, 02"¥ November 2025

LES ENTREES

VICO menu salad
Cauliflower soup, chestnuts
Mushroom soup, sourdough croutons

LE TARTARE

Greek style pike-perch tartare
Beetroot cream, feta, olives, cucumber
35 excl. Entrée, +5 incl. Entree

LES VIANDES

Yellow chicken Thai curry

Basmati rice, shnow peas, mung beans,
broccoli, vegetable strips

28 excl. Entrée, +5 incl. Entrée

Beef strips hunter style

Potato and bacon gratin, mushroomes,
Pearl onions, croutons, kale

32 excl. Entrée, +5 incl. Entrée

LES POISSONS

Prawns and octopus

Garlic butter, pepperoncini,
paellarice

28 excl. Entrée, +5 incl. Entrée

Fish variation

Fregola Sarda, artichokes,
saffron sauce, cherry tomatoes
32 excl. Entrée, +5 incl. Entrée

LES LEGUMES

Grilled beetroot

Avocado, sesame, tahini sauce,
coriander, spring onions,
beetroot purée

24 excl. Entrée, +5 incl. Entrée

Vegetable poke bowl
Silken tofu, lemon and herb dip
24 excl. Entrée, +5 incl. Entrée

Our recommendation:
Entrecote de sanglier
Wild boar entrecéte, potato noodles, pumpkin, Brussels sprouts, juniper sauce
52 incl. Entrée

Dessert from the «Sweet Tableau»
6 per piece

The prices are in CHF including the current VAT




