|_a carte

STARTERS

Confit egg yolk 13
spelt, peas, herb jus

Black pudding Tatin 15
endives, apple

Sautéed snails and mushrooms 16
chestnuts, hazelnuts, parsley emulsion

Foie gras, figs 18

TO SHARE

Seasonal spreads 16
Selection of cured meats 18

Selection of local & Italian cheeses 16

B KIDS' MENU - Up to 10 years N

Breaded chicken - baby potatoes
or
Pinsa
+
1 scoop of ice cream or sorbet
15

MAINS

Stuffed cabbage 27
duck, prunes

Radiatori, gorgonzola 26
chou kale, cepes

Lamb, artichokes 32
gnocchi, pumpkin, rich jus

Market fish

SPECIALITIES

Served on a volcanic stone
1kg rib of beef to share 90

Butcher’s cut - price on request

*Served with baby potatoes & 3 homemade sauces

Drome ravioles 26
Gratinated, Parmesan, spinach, leeks

Add porchetta +3

Three-cheese fondue (min. 2 people)

Abondance comté vacherin fribourgeois + salad

* Traditional, Savoie white wine 26 /p

* Fifine style, Savoie Crémant & porcini 29/p

Baby potatoes 6

Taxes and service included

W




D esserts

Notorious Galliffet
Irish Coffee entremet Choux, rhubarb, matcha, vanilla
11 12
Cheesecake de Savoie Belle époque
Blueberry cheesecake Iced parfait, raspberry, verbena, meringue
12 1

ICE CREAM DESSERTS 11

Chocolat liégeois : 2 scoops of chocolate ice cream, 1 vanilla, chocolate sauce, whipped cream
Cafe liégeois : 2 scoops of coffee ice cream, 1 vanilla, caramel sauce, whipped cream

Cookie crunch : 2 scoops of vanilla ice cream, 1 caramel, cookie dough, caramel, whipped cream
Coupe fruits rouges : 1 scoop each of raspberry, cherry and blueberry, coulis, whipped cream

ICE CREAM & LIQUEUR DESSERTS 13

Colonel : 3 scoops of lemon sorbet, vodka
Williamine : 3 scoops of pear sorbet, pear brandy
Blueberry Hill : génépi ice cream, blueberry and raspberry sorbet, génépi liqueur

Dolce Vita : 1 scoop each of melon, peach and lemon sorbet, limoncello

FLAVOURS

Ice cream : Vanilla, chocolate, coffee, pistachio, génépi, caramel
Sorbets : Blueberry, raspberry, lemon, pear, peach

2 SCOOPS 7
3 SCOOPS 10

Toppings +1
Caramel - Chocolate - Red berries - Whipped cream - Cookie dough

Taxes and service included

W
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