
LES ENTREES Starters

Prices in euros, net prices with service included. The menu is subject to change.
Please inform us of any food allergies or intolerances.

Consommé de poule, légumes, vermicelle …………………………………………..……………………
Chicken broth, vegetables, vermicelli

Soupe à l’oignon gratinée au Beaufort ………..………….….………………..………….…………………
Onion soup, gratin with Beaufort cheese

Pâté croûte de volaille, ris de veau, foie gras, salade……………………..……………………….. 
Poultry pâté crust, veal sweetbreads and foie gras, salad

Gravlax de saumon à l’aneth, blinis et crème citronée …..………..………..………..……
Gravlax salmon with dill, blinis and  cream sauce

Terrine de foie gras cuite à l’ancienne, chutney aux fruits………….……….……………….
Traditional foie gras terrine with fruit chutney

28 €

38€

35 €

38 €

38 €

A PARTAGER To Share

Sélection de fromages de nos Alpages, pain, beurre (2pers)……………………...………...…
Selection of cheeses from our mountains, bread, butter (2pax)

Sélection de charcuterie de nos montagnes, pain, beurre (2 pers) ……………..……
Selection of charcuterie from our mountains, bread, butter (2pax)

Caviar kristal maison Kaviari ……………..……………………...….…………..……

39 €

39 €

CARTE SNACK  SNACK MENU 

De 14h00 à 19h00   From 2pm to 7pm

50gr 190 €  I  100gr 370 €



LES PLATS  Main courses

Salade Caesar, poulet croustillant, parmesan, sauce anchois ……….………..……...
Caesar Salad, crispy chicken, parmesan, sauce, anchovies sauce

Noix de Saint-Jacques rôties, gnocchis, crème de cresson....................….…………
Roasted Scallops, potatoes gnocchis, watercress cream

Suprême de volaille, sauce Albufera aux morilles, épinards ………...…………...………...
Chicken Supreme, Albufera sauce with morels, spinach

Poke Bowl saumon fumé Smoked salmon Poke Bowl……………………………………..….
Riz vinaigré, avocat, mangue, chou rouge, saumon fumée, sauce soja et 
sésame 
Vinegared rice, avocado, mango, red cabbage, smoked salmon, soy and 
sesame

LES DESSERTS Desserts

Tarte du jour …………………………………………………………………………………………………………….……………. 
Tart of the day

Cookie mi-cuit à la cacahuète, caramel et glace vanille …………………………..………
Half-baked peanut cookie, caramel, vanilla ice cream

Assiette de fruits rouges…………….….….….……………………………………………………………………………
Red fruits plate

 Assiette de Crêpes, praliné ou caramel ……………………………………………………………………
Crêpe plate, hazelnut or caramel

38 €

48 €

48 €

48 €

19 €

19 €

24€

19 €

Prices in euros, net prices with service included. The menu is subject to change.
Please inform us of any food allergies or intolerances.
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