
« My cuisine is a fusion of my childhood memories, a 

heritage of scents, flavors, products, and producers who 

provide me with the best every day. There can be no good 

cuisine without good products. It is a sharing, a trust that I 

have established with some for many years, to convey to 

you a universe of emotion and memories. It is thanks to 

them that I create an experiential menu, evolving with the 

days and seasons...»

STÉPHANE BURON

SUPPLIERS OF TASTE FROM MY SAVOIES –  ISÈRE –  DRÔME

Petites pousses de salade – Jean Luc RAILLON – Saint-Vincent-la-Commanderie 26

Ail noir – Fanny BOUTARIN – Crest 26

La maison des champignons – Claire DUC – La Motte-Servolex 73

Légumes d’hiver – Patrick EVRARD – Cognin 73

EARL du Nant Bolet – Famille ALLEMMOZ – Albertville 73

La Thoduroise asperges vertes – Famille GUILLERMOND – Thodure 38

Pisciculture Charles MURGAT – Charles MURGAT – Beaufort 38

Pisciculture du Pont Royal – Famille PETIT – Chamousset 73 

Pêcheur en lac – Raphaël JORDAN – Margencel 74

Pêcherie Jonathan PERTUISSET – Jonathan PERTUISSET – Meillerie 74

Boucherie des halles – Stéphane MILLERET – Chambéry 73

Ferme de la provenchère – Véronique Iannuzzi – Les Echelles 73 

Les rustics d’Orgeval – Yann LARTAUD – Pralognan la Vanoise 73

Au Cochon Sans Souci – Bruno REVEL – La Rochette 73 

Maison Rullier – Céline CHARIGNON – Séez 73

Ferme d’Alice – Alain et Daniel RAYMOND – Ayrens 15

Les Pigeons de la Lance – Stéphane DURAND – Roche-Saint-Secret-Béconne 26

Etablissement RIBOT – Louise et Pierre RIBOT – Lapalud 84

Escargots du Pays du Mont-Blanc – Héloïse et Maxence – Magland 74

La fermette d’Emeline – Émeline VINCENT-LEVEQUE – Aiguebelle 73

La Coopérative laitière Moutiers – Bozel 73 

Les Caves D’affinage de Savoie – Eric MAINBOURG – Rognaix  73

Laiterie des Marches – Rose et Gabriel – Chambéry 73

Fromagerie Les Alpages – Bernaud Mure-RAVAUD – Grenoble 38



"The menu is subject to adjustment based on the availability of seasonal products. 
Service included, prices inclusive of taxes. If needed, the list of allergens is available at the restaurant reception.

WHILE WAITING
Appetizer

* * *

VOYAGE
I N  9  C O U R S E S  4 4 0€

Choice Experience Menu, served for the entire table.

BALADE
I N  5  C O U R S E S   2 4 0€

PROMENADE
I N  7  C O U R S E S  3 4 0€

Culinary travel inspirations

A CHILDHOOD MEMORY 

Grandma Odette’s artichoke, heart in vinaigrette on a delicate royal 
Truffle emulsion - Flaky bread with truffle butter  

SCALLOPS

Pan-seared scallops with mushroom butter
Polenta cone and scallop beard – Pig’s trotter juice

LOBSTER

Shio koji pickled on radish salad
Dashi Royale - Daikon emulsion - Caviar 

ARCTIC CHAIR 

Cooked at 44° on a nasturtium cream – Delicate quenelles 
Snails cromesquis

L’ IODE

Extraction of dried grey shrimp with white soy fragrance
Abalones – Grilled oysters and foie gras – Sautéed kale – Bok choy - Shimeji

LANGOUSTINE

Simply seared with half-salted butter – Crispy purple shiso
Citrus-infused carrot pommade

CAVIAR SEA BASS

Seaweed Confit – Iodized shellfish juice with foam – Kristal caviar

PIGEON 

A roasted back on chest marinated in myso – Grilled salsify
Hydromel juice

THE CHESTNUT

In Puffed sugar – Vanilla emulsion – Supreme & confit Mikan
Chestnut cream – Iced Rum
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