R
RESTAURANT
VIABUKT

EVENING
MENU



APPETIZER

MARINATED OLIVES
VIADUKT MIXED NUTS
SEASONAL HUMMUS WITH PITA BREAD

STARTERS

SEASONAL MIXED LEAF SALAD

WITH HOUSE DRESSING

HOMEMADE KIMCHI

WITH YAM PUREE, CASHEW PESTO, AND A COLOURFUL RADISH SALAD

AGRETTI-AND-GRAPEFRUIT SALAD

WITH BURRATINA AND BASIL OIL

SMOKED FILLET OF TROUT ew

ON KOHLRABI-AND-APPLE SALAD WITH BUTTERMILK FOAM AND OLIVE SALT

VIADUKT BEEF TARTARE (g0 6r /120 GR) (orGANIC)

CARNE-CRUDA-STYLE, WITH PARMESAN, RUCOLA, TOASTED BREAD AND BUTTER

SOUP

CREAM OF ALMOND SOUP

WITH TARRAGON AND SMOKED PAPRIKA
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22—~

26—/39~

14.50

Prices in CHF, including VAT



R,

RESTAURANT
VIABDUKT
MONKFISH qsu
WITH SAUTEED FENNEL, SAFFRON JUS, DILL-FLAVOURED PILAU RICE AND SERRANO HAMCHIP
M-

MEAT

BEER-AND-ONION SAUSAGE FROM THE LOCAL REIF BUTCHERY (. porc)

WITH CHIPOTLE MUSTARD, PAN-FRIED NEW POTATOES AND A SALAD BOUQUET 2-
CHICKEN-THIGH CUTLET (cw

WITH WHITE TICINESE POLENTA, SALSA ROJA, AND SAUTEED PEAS 39—
PORK CHOP FROM THE REGION

WITH PORT WINE JUS, SWEET POTATO MILLEFEUILLE, GLAZED SPRING VEGETABLES AND PICCALILLI 40~
ZURICH-STYLE CREAMY VEAL

AND MUSHROOM SAUCE WITH BUTTER RUSTI b

VEGAN | VEGETARIAN

SPAGHETTINI

WITH CHILLI TOMATO SAUCE, MASCARPONE, PINE KERNELS AND BASIL 2-
GRILLED CORN

ON PEA GUACAMOLE, CHIPOTLE MAYONNAISE AND CRISPY TOFU 32—
CHEDDAR ROSTI

WITH LEMON-FLAVOURED CREME FRATCHE, SAUTEED SWISS CHARD AND CHIVES 13-

RAVIOLI (oaILy SELECTION FROM PASTA MERCATO)
WITH A LIGHT TALEGGIO CHEESE SAUCE, SAUTEED MORELS AND ALMONDS -

Prices in CHF, including VAT



DESSERTS

RHUBARB COMPOTE

WITH YOGHURT CREAM AND PECAN NUT CRUMBLE

CREMA CATALANA

WITH RED-BERRY COMPOTE

DARK CHOCOLATE MOUSSE

WITH SOUR CHERRY COMPOTE AND PISTACHIOS

ICE-CREAM SUNDAE BY LARTISAN GLACIER

ACCORDING TO AVAILABILITY

COFFEE GOURMAND

COFFEE OR ESPRESSO WITH PETITS FOURS

AFFOGATTO AL CAFFE

SCOOP OF VANILLA ICE CREAM WITH ESPRESSO
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13.50
13.50

15—

10—

7.50

Prices in CHF, including VAT



