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Salade de Crozets | . . o e se
salade verté, crozet, ttl;mate Joeuf, Jﬁr:mbon tomme de Savoie, sduce mcyonndisel ‘
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Tartiflette I

pomme de terre, lard fdme créme fraic
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Pissaladiére (4/6 pers )

Pdte a Pissaladiére, o:gnons conﬁis huile d'olive.

La CIasanue ancths ollves noires. |

 LaChévre: bClche c‘e chevre tomate olives, thym
|

ML Ibenque chorlzo tomute]\ poivron, yongun

La Volaille : sUpreme deﬁ ille, créme d'asperge, cépe, estra on
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| LAtlcmthue !saumon ctﬁn}ne fralché tomate, citron confit, estragon
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Desserts , ; hi

\ Tartelette myrtllle a la créé}ﬂé de violette,/ |
i\
.‘ Iy Tartelette frambols/e ala crréme de yuzJ
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