
Our
 Universe

LULU is inspired by a phrase that (Lucien)
constantly repeated during our many meals

together:

 “At home, we eat everything.”



Starters 

Leeks Perfect in Rosette                           9€
Leeks, 64° Perfect Egg, Nori Seaweed, Old-style Vinaigrette.

 Pumpkin / Hazelnut Velouté                  10€
Pumpkin with seasoning.

Lulu’s Gravlax Salmon                           12€
“Gravlax” cooking and its condiments.

Magland (74) Snails on Toast               13€
Magland snails, parsley butter, and country bread.

To Share or Not! 
Large Marrow Bone “in Canon”             18€

3 Beef marrow bones, toasted bread, and Fleur de Sel.

Baked “Clarines” Cheese Box 250g         19€   
Garlic, White Wine, and Warm Mountain Bread.

Net prices in euros, service included.
Everything here is cooked on site from fresh

and seasonal produc



Cod with Bacon/Hazelnuts                23€
Chef’s Broth, Country Bacon, Hazelnuts, and seasonal vegetables.

Autumn Duck Breast Fillet - 180g      24€
Slow-cooked, Mashed Parsnips, Rich Jus.

Lentil Salad Broth                             18€
Lentils, Tomme de Savoie, Walnuts, and Country Bacon, 
Lulu’s Vinaigrette.

To Share  
 Montbéliarde Beed Rib  -1,2kg        55€/Person

For a minimum of 2 people, served with Dauphinois Gratin, Rich Jus,
Fleur de Sel, and Cooking Butter.

 Extra Craving ?
Mashed Potatoes/Parsnips 6€
Lentil Salad 6€
Green Salad 5€

Children’s Menu – 18€ (Dish and ice cream scoop) on request, depending
on the menu of the moment.

Beef Chuck -180G                                  25€
Montbéliarde Beef, slowly cooked 8h,Seasonal vegetables, Rich jus .

Farmhouse Pork Chop-350G              26€
Slow-cooked,Dauphinois Gratin and Rich jus.

l

M
ain Courses  

Net prices in euros, service included.
Everything here is cooked on site from fresh

and seasonal produc



Desserts 

Lulu-Style Blueberry Tart                           8€
  Wild Blueberries ,  Shortbread crumble 

Savoy Pear Poached in Mulled Wine       9€
Crumble,  a lps  Ice  Cream Blackcurrant .

Autumn Savoy Sponge Cake                  8,5€
Homemade Sponge,  Seasonal  Poached Fruits  in Syrup.

L’Affogato Caramelito                            5,10€
Expresso,  Alpes  Caramel  Ice  Cream.

 To Share Or Not !
Lulu’s Crêpes Suzette                                    13€

Homemade Crêpes ,  “Suzette”  Sugar Syrup,  Flambéed
with Grand Marnier .

Fruits  rouges  

Ice Cream Sundaes                                     9€

Strawberry  x1
Blueberry x2
Fruit Coulis,
Homemade

Whipped Cream.

Chocolat  Liégeois Café Liégeois Dame Blanche 

Alps Ice  Cream  

Chocolate X2
Vanilla  x1

Homemade
Whipped Cream,

Homemade
Chocolate.

Coffee X2
Vanilla x1

Fresh expresso  
Homemade

Whipped Cream.

Vanilla x3
Homemade
Chocolate,
Homemade

Whipped Cream.

“ “Alps  Ice  Cream” avai lable  by the  scoop :
Strawberry,  Chocolate ,  Lemon,  Vani l la ,  Blueberry,  Cof fee ,  Caramel .  
( 1  scoop €3 .50 ,  2  scoops  €6.80,  3  scoops  €8.00)

Net prices in euros, service included.
Everything here is cooked on site from fresh

and seasonal produc


