CROQUER LA MONTAGNE
BITE INTO THE MOUNTAINS !

APERITIFS/ENTREES

STARTERS
Caviar d’aubergines

a Pail des ours 185¢
Eggplant caviar with wild garlic

Tapenade Forestiére 1855
Forest tapenade

Houmous de lentilles vertes 1ss5g
Green lentil hummus

Porc’Saiut 4s0g
Rustic pork p&te

Planche charcuterie
Charcuterie board

Planche fromage
Cheese board

Planche mixte
Mixed cheese and charcuterie board

PLATS

MAIN DISHES

Cassoulet de Savoie 4509
Savoyard cassoulet

Diots grand-pére au vin blanc 4s0g
Savoyard sausages braised in white wine,
“Grandfather’s style”

Poulet aux écrevisses 4509
Chicken with crayfish

Hachis parmentier 4509
Shepherd’s pie (French style)

Tartiflette
au reblochon fermier AOP 4509
Tartiflette with farmhouse Reblochon PDO cheese

Epeautre petits légumes 4509 ¥
Spelt and garden vegetables

Parmentier de saumon fumé 33og
Smoked salmon Parmentier

Gratin de ravioles 3 fromages ¥ ©
Creamy three-cheese ravioli gratin

Gratin de ravioles aux morilles ¥ &
Creamy ravioli gratin with morel mushrooms

Boite chaude ¥ 9

Oven-baked cheese

Pot au Feu 9209
French pot-au-feu (traditional beef stew)

Fait Maison F \0 Végétarien
Home made ¥ Vegetarian

GARNITURES

SIDE DISHES

Haricots verts 4509
Steamed green beans

Légumes ratatouille 4509
Provencal ratatouille

Crozets aux cepes 4509
Savoyard crozets with porcini mushrooms

Pommes grenailles 200g
Roasted baby potatoes

SOUPES

SOUPS

Soupe & 'oignon
French onion soup

Soupe du skieur 15 €

Hearty skier’s soup

Soupe Potiron au bleu de Bonneval &+ 16 €
Creamy pumpkin soup with Bleu de Bonneval cheese

Soupe chataignes et foie gras 7€
Chestnut velouté with foie gras

DESSERTS

DESSERTS

Créme chocolat
Chocolate pudding

Créme caramel
Creme caramel

Créme marron et rhum
Chestnut cream with rum

Riz au lait

Rice pudding
Créme aux ceufs
Baked egg custard

Créme au citron
Lemon curd

Douceur Génépi
Genépi delight
Tiramisu

Tiramisu

Tarte aux myrtilles
Blueberry tart




