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Deliciows TAPAS

/‘\ PLANCHE ALPINE _ W
/ Jambon serrano, Coppa, Salami, Jambon. cuit -fumeé, terrine artisanale, Bresaola,

PLANCHE ALPINE Spianata. Beaufort d'éte, tomme aux fleurs, Scamorza fumee, Persillé, Chévre frais aux
// B B B \\ herbes, figues réties au miel et truffe, Chutney d’oignons, Datte, Cornichons

Serrano ham, Coppa, Salami, - Smoked.cooked ham; artisanal terrine, Bresaola, Spianata. Summer
Beaufort, flowered tomme, smoked Scamorza Persrlle fresh goat cheese with herbs roasted figs with
honey and truffle; onion chutney, daftes, p/ckles ‘

TAPAS VEGGIE

Falafels traditionnels, falafels betterave bouchees Tha/ mini rosti de pommes de terre,
legumes croquants focaccra aux Iegumes rotis. Fromage frais a/l roti et herbes, sauce

aioli, caviar de tomates et olives, sauce tahini.
Traditional-falafels, beetroot falafels, Thai bites, mini potato rosti, crunchy vegetables roasted vegetable
‘focaccia. Roasted garlic and herb fresh cheese, aioli sauce, tomato and olive caviar, tahini sauce.

Y A YOGGY VEGGIE

Falafels trad/t/onnels et betteraves radls red meat jeunes pousses de salade dés de

Veggle feta au cumin; tomates cerlses mar/nees courgette roulee coleslaw sauce blanche
tahini aux herbes fralches rlz et qumoa pE S VRS RENC IS Ay

Traditional fa/afels Thal balls and cumln pepper bltes fresh r/cotta and herb sauce _roasted feta
“cubes, mar/nated cherry tomatoes tomato tartare coleslaW vegetable p/ckles rice-quinoa blend,
mixed greens. " | : L ‘ SR,

SUPSTL, [TALIAN STYLE

‘3& ' Jambon cru 16 mors coeur d art/chaut ‘burratina d/ bufala pesto genovese riz et

mﬂﬂﬂm qumoa jeunes pousses de salade et chicoree tartare de tomates g lail réti, courgettes
vl””"l “ T '

fra/ches plckles de carottes, betteraves ch/oggla celer/ creme de balsamique, pignons.

16-month aged raw ham, art/choke heart; ‘buffalo burrat/na Genovese pesto, rice and _quinoa. Young
shoot salad and chlcory, roasted garl/c tomato tartare, fresh zucch/n/ p/ckled carrots, Chioggia beets,
celery. Balsamic cream, pine nuts. | RS :

5 CHICKEN GOCHUJANG

CHICKEN ! . ; i : - i
GOCHU JANG Filet de poulet sauce gochujang, riz. et quinoa. jeunes pousses de salade asiatique,
M=\ paneer, tomates cerises marinees, champignons sautes, carottes sésame noir et citron
% vert, coleslaw, sauce fraiche, coriandre et cebettes ' !

Chicken fillet with gochujang sauce, rice and qumoa young Asian salad greens, paneer, marinated
cherry tomatoes, sauteed mushrooms, black sesame carrots and lime, co/eslaw fresh sauce, coriander,

and scallions. ;
Q Q;U Saumon fume, tarama aux ceufs de cabillaud, coleslaw concombres, radis red meat, feta

au cumin, jeunes pousses asiatiques, melange riz et quinoa, tartare de tomates a l'ail

roti, courgette roulée, sauce fraiche aux herbes et combava.
Smoked salmon, cod roe tarama, coleslaw, cucumbers, red meat radishes, cumin feta, Asian sprouts,
rice and quinoa mix, roasted garlic tomato tartare, rolled zucchini, fresh -herb and kaffir lime sauce.




Sanwichs Chauds & Copieax

UWarm & H eanly Sandwiches

/7~ BURGER BOEUF & BEAUFORT
BOEUF BEEF & BEAUFORT BURGER -~~~

Pain a la farine de meule, _Steak 1509,"sauée_ écha/qtes fumée, Beaufort,

I" Raclette, chips delard, _-tomate‘,'s- cerises marinées, cornichons doux, oignons
X rouges, pickles, mesclun: - o | -

Rustic bread, Butcher's 150g steak smoked shallot sauce, Beaufort cheese, Raclette cheese,
country-style. ba_cOn-_chips, marin’a-ted- cherry tométoes, sweet pickles, red onions, pickles,
“mixed greens., . - i ' '

/%X BURGER BOEUF & SHIAKE
BO%¥§§E o BEFF&SHITAKE

Pain __ruStique, sauce tartare, steak 180g, oignons rouges pickles,  cornichons

Xlﬁﬁ' doux, coleslaw, tomate cerise roties, chips de lard, shiitake rotis, laitue iceberg.
Rustic bread, tartar sauce, 1809 steak; pickled'.red 'Onions, sweet pickles, coleslaw; roasted
' .cherry tomatoés; bacon chips,_roasted shiitake miishrooms, iceberg lettuce.

‘Pain moelleux, saucisse de Strasbourg, oignons confits, lard grillé, raclette,
sauce miel et moutarde, dés de tomates et cornichons, herbes fraiches.
Soft_jb"read,‘St,rasqurgc_ééusfag'e,i I.gar_‘émelized onions, - grilled bacon, raclette; honey and
- mustard sauce, diced to_lmé-tog‘sfahd pickles, fresh herbs. AR '

wooe

, ’

® . ¥ v

Pain focaccia, Filet de poulet aux agrumes, tartare de tomates, coleslaw, sauce
blanche aux herbes, féta rétie au thym, concombre, mesclun, oignons rouges.
‘Focaccia bread, greek citrus chicken fillét, tomato tartare, coleslaw, white herb sauce, thyme-
roasted feta, roasted tomatoes; cucumber, mixed greens,:red onions. |

Pain demie" japonaisﬂ escalope de"p'oul_'et pané, sauce Tonkatsu, japanese slow,
radis red meat, laitue, champignons shiitake sautés, oignons frais, mayonnaise.
ltalian Focaccina Bread, Thai: Braised. Chicken, Teriyaki Sauce, ‘Sheep Cheese, Fresh Herb

. and Roasted Garlic: Cream; Coleslaw, Vegetable Pickles, Toasted Sesame and Buckwheat,
Ch‘Cken KATS U Mixed Greens : _

VEGGIE ORIENTAL

Pain oriental, Falafels, sauce yaourt herbes_& tahini, citron, epices douces,
légumes croquants en pickles, tartare de tomates, feta rotie au miel, herbes

fraiches, sesame, mesclun, oignons rouge. | Uit |
Oriental bread, falafels, yogurt sauce with herbs & tahini, lemon, mild spices, crunchy: pickled
vegetables, tomato tartare, feta roasted with honey; fresh herbs, sesame, mesclun; red onions.

TOSGANO BELLD

Pain focaccia, pesto vert, tartare de tomate, parmesan, prosciutto, porchetta,
« TOSCANO . . | SRR N
« mozzarella di buffala, oignon rouge, tomate marinée, ail réti, roquette, scamorza

: BELLO‘X fumée.

Focaccia bread, green pesto, tomato tartare,. parmesan, prosciutto, porchetta, buffalo
mozzarella, red onion, marinated tomato, roasted gatrlic, arugula, smoked scamorza.




Eﬂlﬁl’&l

FRITES - TASTY FRIES

MIX POMME DE TERRE & PATATE DOUCE

Mix potatoes & sweet potatoes

AIGUILLETTES DE POULET GHISPY

CRISPY CHICKEN STRIPS

- Servipar 9 p/eces accompagne de sauoe

Servedin a. set of 9 p/eoes accompan/ed by sauce.

TRADITIONAL FRENGH 0NION .S'WP

. SOUPE A l‘UIGNﬂN THADITIUNNELLE

Oignons mijotes, bowllon falt-malson vin blano croutons et Beaufort gratme

Caramelized on/ons homemade broth Wh/te Wme croutons and melted Beaufort cheese.

VELOUTE D! HIVEH

Veloute de Topmambours aux g/rolles toasts et fromage

WINTER VELOUTE

Jerusalem artichoke veloute Wlth chahterelles toasts and cheese

PASTA FRESCA
Pesto Genovese et legumes verts, jambon de parme.

Genovese pesto and green vegetables, Parma ham.

Sauce morilles et beeuf emince au poivres exotiques.
Morel sauce and sliced beef with exotic peppers. = >
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MENUS

SANI]WIGH GHAUI] + msw FHITES + BOISSON
WaRM SANﬂW/aﬂts fﬂlfS ~ DRINK

'~ Soft 33cl
-~ Granini
: Caprisun 20cl

 PASTAFRESCA + DESSERT
 FRESHPASTA 5%

_ Soft 33cl
. Granini
. Caprisun 20cl

SA u\n BOWL + gtﬂs 3 EHT}},,__~

R R R R e R Sl e T ) 81
At (R R R0 - Caprisun 20cl - -

CRGQUE KﬂD

Pain brioche, jambon blanc Beaufort serw avec Frltes A s S e A'o €
Brioche bun, Whlte ham Beaufort Cheese served W/th fr/es el ' '

HOT DOG

‘ iy 1 _ - e
pain brioche, sauc:sse ketchup beaufon‘ o £ | BRSNS 10 o |
Brioche bread, saussage, ketchup and cheese, served with fries

CROQUE KID

OU HOT DOG BOISSON

DESSERT
FRITES 5 €

Menu Kid

max 12 ans/years

Sirop a I'eau ou Tropico




[ASTY

IARTEAUXMYRTILLES b

Blueberry Pie

DESSERT DU JOUH

Daily Dessert:

lESBUGNESSAVUYAHDES s, ' 5€

The Savoyard fritters | SBWB[I II]5 S

BEIGNETS BRETZEL chocolatouframbaise -

'PI’BIZB| gonut Ghﬂﬂﬂlﬂte 0f HﬂSI]I]B”V

BROWNIE AUX DEUX CHOGOLATS ET GARAMEL BEUHRE SALE A
Double chocolate brownle WIth salteu caramel .

CROISSANT FOURRE CREME PATISSIEHE 3l FHAISES . axa
GTDISSHHHI”BU With pastrvcream aﬂﬂ SUEIWI]B”IBS o ST R

CREPES CREPES

-SUCRE
__Sugar

i-'f-"'CITRON SUCRE

‘Lemon Sugar

<« CHOCOLAT AU LAIT
Milk chocolate -
« CONFITURE DE |
MYRTILLE MAISON

Homemade blueber'ry jam

. CREME DE MARRON

Chestnut cream

. GRAND MARNIER SUCRE
Sugar _

+ CREME FO‘UETTEE
Whipped cream




BoIssons  Boissons
Choudes Sam ﬂ/weJ

CAFES RS R "-"SOFTS i 33 ¢l 50 cl
.80 | \ ",I:'-:_._"__.Coccx- colo e | ' .4.50 .50
e Coc " .50
.50
.50
.50

Espresso

Double Espresso‘ .50 ’_Cocc cola Zero ed e e
Allonge long b/ack‘ .0 0 _‘f‘-_:___j::‘.".:-_Orqng|no _ P 4.50
Noisette Cream. N | |

Milk shot

Latte

00 '-Fuze.- .T_eq _pé;c',h; SRS o 4.50

0 0 0 0 ™

Yo : |
50 e JUS DE FRUITS SIROPS

.00

Cappuccino |

N oA -B-_'_u'l'_u N N

lrish coffee

.50
.50
.50
.00
.50
.00

o \Mlm Troplco 20 c|

R -”---".':‘Jus de pomme Gronlnl App/e jUICG '
CHOCOLATS B ': Jus oI orqnge Gronlm Orange juice
Chocola’r chcud 56%-_ 500 . 'S|rop o . eau: W_afelr. W/fh syrup _

Ho't Choco/afe F SRt NE R U S ','-L|monode

»uw,»su

+ Chon’rilly L R OB O e ':ff_f*}-j-;;_;}Q_f-;_u.'_“_'.'leonode et snrop syrup and limo

Whip p ed ckégim et i x s ot st NSt e i
7 , AR Lot -‘_‘g renqdl ne C|’rron fralse peche

Christmas Mocaccino 7.00 = 5 L e m O ” S ” a Wb err }’ 2 P eac h -

Wi e nii eseieto oty it il o e -:'.:.‘,Ij;’_r_“f;_J,'-f\"'“App/e b/ueberr/es jUIce ‘

marshmallow sk Sk b ddltayy iy

P SRR B 200| T 8.00 ‘;-;.ijus pomme p0|re LQCAL 33 CI Yy 5.50
. ' o i e App/e pearjwce -

THES st R e S '.’_'I:""f"-?".__if."-j"hEAUX e s e LR o)
Bl Thé Noir Earl Gprey 500 '-‘:_IN_'-Equ mlnerole Thonon M/nera/ water 4&.00
B9 Thé vert & la menthe: '5.00 Eou gozeuse Vals Spark//ng water  4.50

Green mint tea

B8 Infusion des Alpoges '5.00
Alpine Herbal Infusion -

VIN 650 €

LHALD

HOT WINE

IRISH

LOFFEE




o ~ BIERES
.

Pression o

DRAFT . i ~"{_'25 cl 50 cl
Peroni blonde e 500 9.50
IPA | Woks Mousses du Dchu s ""5"_.50 .~ ..10.50
‘ Grolsch Welzen Blanche WI]IIB',:"-':_:‘ :‘ 550 - 10.50
Blere S|rop S Wllh svrup "-"_6.00 o 11.00
Ponoche Snandv | Rl > 600 S 11,00

'BUTTLED yffs“;f.;“ﬁﬁli¥s:'\ s33C|

Blonde de Courchevel 5 2%_ a s L 6 50

'-blonde specmle g | eplceea An’rldo’re S%Spemalspruce 5 S50
| ."_An’r|mo’r|ere Brune Ale An’rldo’re 5 4°/o Dark AIB s 7 00 .
An’n’rrus’r Trlple Am‘ldo’re 8°/o Amber 700
Gt Mordue 6%, 97 5c| Hard Glder 7.00
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5 GRAZY aRl JHOT

N
GENEPI GIN
GET 27 TEQUILA
JAGESMEISTER RHUM
TEQUILA WHISKY

A L'ANCIENNE

Ricard 2,5cl 4.00 \
Suze, Martini, Porto 6cl 7.00 SHOT 4 CL
kir cassis, péche 12c¢l 5.00
Rhum diplomatico, Matusalem 4 cl 8.00

Gin Tanqueray, Altitude strawberry 4¢cl 8.00 . , ——
-- SWEET

Tequila Clase Azul Rep. 4cl 19.00 [ siies
Tequila Don Julio 1942 Extra 4cl 30.00 EﬂE"TﬁlLs
Vodka Beluga Noble 4cl 8.00

Whisky Talisker 10 ans 4cl 8.00 Cocktails Classics

Whisky Lagaluvin 12 ans 4cl 10.00 Mojito

Courchevel to Chamonix Mule

Jamaican Mule




fes ([ins

| Wine list

verre

B/anc'/s o

Savoie, Cuvée Modelelne de Sc:vme '5..0}_0

Bourgogne, Choblls Co’res Sallnes. ) _:' . 600

Savoie, Cuvée de Pére en F||s e . 5.00
Bordeaux, Cotes de Bourg, Cuvee Ar’rhur '5'.0_0

Bourgogne Co’redux Bourgmgnons BIO 600

12,9¢C|
Maisen C.Gannetel, Brut, Grande Réserve 11
Ruinarl, Blanc de Blanc, Seconde peaw
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Bouteille Magnum

75¢1  150¢
27.00-
33.00

27.00  52.00
27.00
33.00

Provence, Ch. des Marres, Cuvée Prestige 6.00  33.00 ~ 62.00

Bouteille Magnum
7acl 1a0cl

64 126

180 350




