MENU SIMPLICITE. 29.00€

(Chilled watercress soup, Poac}'xecl egg, bacon thin, rye baguette

or

Boui”abaisse of rock fish inje”y of Chafct ]ts side dishes

(Charlotte of veal's ki&neys, mild onion confit in port \/ea]Jus spiced with fresh tarragon
or

| avaret loin roasted in saft, aromatic herbs Delicacy of Fragrancec{ shortbread

Strained Fromage blanc with cream
or

Roasted Saint Marcellin cheese wraPPcc{ in sesame seeds

Thin slices of Granny Smith aPPlc iniced lemon tea \Wild Par5163 sorbet
or

A two-chocolate crisp [~ xotic milk shake

A” taxes included



MENU CARTE 38.00€

STARTER FROM THE MENUS AT 29.00€
MAIN COURSE FROM THE MENUS AT 43.00€

or

STARTER FROM THE MENUS AT 43.00 €
MAIN COURSE FROM THE MENUS AT 29.00€

Roasted Saint Marcellin cheese wraPPcc{ in sesame seeds

Or

Selection of Savoie and various assorted cheeses

Dessert oFyour choice from the menu

Aa.@a@gérﬁm‘;

D E F RA N CE

A” taxes included



MENU TERRE ET LAC 43.00€

Fresh marbled sPicy duck foie gras, tasting of Marcel \/ia”et APremont wine
Or

Freng caught sca”ops with shellfish Sweet potato mash with cluckjus

{:riecl bc”y of Arctic charAutumn vegetarian ro”J soya vinaigrette

Or

Kack of lamb with a vcgetable tagine, tournedos duck breast with citrus butter

{:rcsh goat with nut oil and leeks

Or

Selection of Savoie and various assorted cheeses

A” taxes included



MENU CARTE 49.00€

STARTER FROM THE MENUS AT 43.00 €
MAIN COURSE FROM THE MENUS AT 56.00€

or

STARTER FROM THE MENUS AT 56.00 €
STARTER FROM THE MENUS AT 43.0 0€

f:rcsh goat with nut oil and leeks

Or

Selection of Savoie and various assorted cheeses

Dessert oFyour choice from the menu

Aa@m@;&frm

D E FRANCE

A” taxes included



MENUFLAISIR 56.00€

Vinaigrette of spring vcgetabies and gri”ed rock red mullet Tapenaée of aubergines

Or

King~size roasted prawns, vegetable sus}'xi, sea lettuce, virgin herb ol

5’: Fierre Aigui”ette Prepared in tgPica! DiePPe sty]e
Or

Tl’lickene& broth thin]y sliced beef ((GGerman) with fillet cutjust as Rossini used to like it
Meatjus with a truffle flavour

Fresh goat with nut oil and leeks
or

Selection of Savoie and various assorted cheeses

Dessert oFyour choice from the menu

Aa@a@&frm

D E F R A N CE

A” taxes included



MENU SENSATION 89.00€

Serves for 2 minimum persons’ or all the table

Fresh marbled sPicy duck foie gras Tasting of Marcel Via”ct Aprcmont wine

f:res}'xly caug}'xt sca”ops with shellfish Sweet potato mash with cluckjus

Vinaigrcttc of spring vcgetabies and gri”ed rock red mullet Tapenaée of aubergines

Fried be“y of Arctic c}-xarAu’cumn vegetarian ro”, soya vinaigrette

T hickened broth T}vinly sliced beef ((German) with fillet cutjust as Rossini used to like it
Meatjus with a truffle flavour

Fresh goat with nut oil and leeks

Or

Selection of Savoie and various assorted cheeses

Dessert oFyour choice from the menu

Tl’:is menu carn’t be served after 1 5|‘| 15 and 21hi 5

A” taxes included



STARTERS

(Chilled watercress soup, Poac}-xecl egg, bacon T hin rye baguette 19.80€

Bouillabaisse of rock fish inje”y of Chalet |ts side dishes22.70€

Freng caught sca”ops with shellfish Sweet potato mash with cluckjus 2%.80€

Fresh marbled sPicg duck foie gras Tasting of Marcel Via”ct Aprcmont wine 24.70€

Vinaigrette of spring vegetables and gri”ed rock red mullet Tapena&c of aubergines 28.50€

King~size roasted prawns \/egetable sus}'xi, sea lettuce \/irgin herb oil 28.50€

All taxes included



FISH DISHES

| avaret loin roasted in salt, aromatic herbs Dc!icacg of Fragrancecl shortbread 2%.70€

{:riecl be”y of Arctic charAutumn vegetarian ro”J soya vinaigrette 25.57€
St Ficrre Aigui”ette Preparec{ in tgPical DicPPe stgfc 2957 €

Tast3 gravy Gri”cd filet of lake fish cooked my way (Arctic c}warr, lavaret, Perch) 27.78€

WIH bass (1.2 kg) for2 PeoP]e simP]e gri”eé Trmcﬁe butter 70.00€

OUR SUGGESTIONS

A” taxes included



MEAT DISHES

Cl’larlotte of veal's kidneys, mild onion confit in port \/eaUus sPicecl with fresh tarragon 2%.80 €

T hickened broth Thin]y sliced beef ((German) with fillet cutjust as Rossini used to like it
Meatjus with a truffle flavour 31.87 €

Rack of lamb with a vegctable tagine Tournedos duck breast with citrus butter 29.87 €
]:ree~rangc young Pigeon slowly simmered in red wine Spring vcgetablcs Cooking 31.87€

Juices Rxb of beef (Gcrmang} served on a gric{c”e 58.00€
(Fiece of a minimum of 1 Kg served for two gues’cs)

OUR SUGGESTIONS

@ Bistrots

D E F RA N CE

All taxes included




OURCHEESE SELECTION

Fresh goat with nut oil and leeks 7.90 €
Roasted Saint Marcellin cheese wraPPcd in sesame seeds 6.20€
Selection of Savoie and various assorted cheeses 8.60 €
Strained Fromage blanc with cream 2.85 €

GOURMET DESSERT SENSATIONS

Vacherin with scattered Pra]ines 11.50€

T hin slices of Granny Smith apple iniced lemon tea \Wild parsley sorbet 11.50€

Sweet homemade hot chocolate cake with a sorbet (iO minutes) 11.50€

An emotion of creme bralée toPPecl with crisPH chocolate hazelnut 11.50€

A two-chocolate crisP, [~ xotic milk shake 11.50€

A bowl of fresh fruits and sorbets 14.00€

Delicac3 of red berr3 shortbread embellished with a verbena mint sorbet 11.50€

Compifation of desserts from the chalet’s 28.00 €

PLEASE ORDER YOU DESSERT AT THE START OF YOUR MEAL, TO REDUCE WAITING TIME

/%ém@ﬂmm

D E FRANCE

A” taxes included



