alacarte

Dish to share

Selection of local cheeses e e e L
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Selection of local cheeses and Savoyarde charcuterie e 24

Starters

Tomatoes, Mozzarelladi Buffala basilsalad e B
Vitello Tonnato, thin slice of veal. tuna mayonnaise and smoked paprika - ... .€l¥
Sea bream “Ceviche”, crearmy avocado, yuzu marinade, ginger and pomegranate ___________ ... €17
Smoked salmon-sourceeamand Binis . - e e RS

Foie gras: candied chickenand EspeleRe pepper - - oo o - o e e e Slami e s ceet sies i s k)

Main Courses
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Seblochon cheese diced bacon cream pﬂtames_grev&"u salad
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Cheese Savoyards fondus salad
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Beaufort cheese cundried tomatoss. onion chutney and bacon French fries and salad, bearnaise sauce
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Coco curry and gnger cream bacsmati rice
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Chegdar cheese candied onions and bacon, French fries and calad, cocktail sauce

Sea breamfilet snacked e e e e D
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French fries. green zalad. bearnaiss sauce

Desserts

Desserts of the day following the inspiration of the pastrychef __________ ... ElD
Chocolate cake. “ererme angloise swWhipped oreaI oo coocesncsen e mmrmeia s nrpn o s e e S e fumies siua e R0

Apple Tarte Tatin, salted butter caramel, vanilla dce cream ... e 210D



