PAR LE CHEF LUCAS JOFFROY & SA BRIGADE

TOUS NOS PLATS SONT FAITS MAISON % ALL OUR DISHES ARE HOMEMADE

Nos plats sont susceptibles de contenir des produits allergénes. En cas de doute, merci de vous rapprocher du maitre d'hétel.
Qur dishes may confain food allergens. In case of doubt on food content, please ask our maftre d'hotel.

FELAKS &
CHATLALE



SMOKED TROUT TOAST
Warm and cold, watercress coulis, sour cream

SPIDER CRAB FRESHNESS

Clementine condiment, mayonnaise with farm-fresh eggs, olive oil with dil

CEUF EN MEURETTE

With Mondeuse wine from Savoie, pork belly from Les Bornes

FOIE GRAS TERRINE
Marinated with Sapinette liqueur, quince confit, star anise brioche

POISY SNAILS
Local spinach and garlic emulsion, garlic confit custard, buttery croutons

VELOUTE OF CUCURBITS

Crushed chestnuts, pumpkin seed crackers

%

Net prices & VAT included
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€20



€35

VEGETABLE «CAQUELON>

With seasonal vegetables, creamy polenta with Tomme cheese

FRESH TAGLIATELLES WITH TRUFFLE + €10

Cream from Bresse, pecorino cheese with freshly grated truffe

CRISPY WINTER VEGETABLE CROUSTADE
Fresh goat cheese, spinach salad, Piedmont hazelnuts

VEGETABLES ~

FISHES €as

ARCTIC CHAR

Hollandaise with mountain caraway and Granny Smith apple, broccoli in all its forms

COD FILLET FROM THE BARQUERO HOUSE

Just poached in dlive ail, Venere rice with Mariniere-style vegetables, NZ spinoch shoots

BLUE LOBSTER OUT OF ITS SHELL + €25
Tagliatelle with lobster bisque, tomatoes confit with serpolet

%

Net prices & VAT included



MEATS—

BRESSE POULTRY

Aurore style, gnocchi with herbs, squash tarte tafin

IBERICO PORK CHEEK
Cooked « en cocotte », braised sucrine leftuce, french fries « en robe des champs »

LAMB FROM SCOTLAND
Mushroom ravioli, roasted seasonal vegetables, rich jus

DUCK FILLET

Rainbow carrots, blood orange with pepper

ROSSINI BEEF FILLET + €15
Mashed potatoes with truffle, pan-seared foie gras, rich fruffle jus

£33

___THE CLASSICS FRoM | LE COEUR €35

THE CLASSIC TARTIFLETTE
MELANOSPORUM TRUFFLE CROQUE MONSIEUR + €10

%

Net prices & VAT included



€20

FINE CHEESE SELECTION FROM PACCARD MANIGOD
Served in the cellar, homemade joms, Yann our baker's bread, young leaf salad

— CHEESES
~DESSERTS €15

TARTE TATIN WITH APPLES FROM SAVOY
Caramelised Arlette biscuit, Bresse whipped cream, Savoy cider sorbet

FRUITY CACAO POD
Swiss milk chocolate, fruity heart with wild blueberry, « fleur de Cazette » biscuit

THE PEANUT

Gourmand heart of smooth caramel, old-fashioned praline, biscuit with golden pieces

MANGO

Simply more mango, coated with organic vanilla mousse

FLOATING ISLAND
Sicilion pistachio cream, marinated blood orange

VICTORIA PINEAPPLE RAVIOLI

Raw and cooked, emulsion and coconut sorbet

Let yourself seduced by the delicacy of our sweet menu.
The dessert's order will be asked at the beginning of your dinner to avoid waiting.

%

Net prices & VAT included



SP°TITS-COEURS

ENTREES-

Assiette de saumon fumé maison - Home-smoked salmon
Assiette de charcuterie - Selection of charcuterie
Quiche jambon blanc et fromage frais, salade - Ham and cream cheese Quiche, salad

30 €

Steak haché charolais - Charolais Minced steak
Poisson du moment - Fish of the day
Poulet pané du chef - Breaded chicken of the Chef
Crogue-monsieur d la meule de printemps - Crogue-monsieur with <meule de printemps»> cheese
Volaile des Domibes - Pouliry from Dombes

GARNITURE AU CHOIX

Riz blanc basmati, pates fraiches, purée de pommes de terre, frites maison, salade
White basmati rice, fresh pasta, mashed potatoes, homemacde french fries, salod

PATES FRAICHES -

Beurre, carbonara, napdlitaine, bolognaise ou pesto
Butter, carbonara, neapolitan, bolognese or pesto

PLATS -

DESSERTS

Yaoourt de Savoie au choix - A choice of Savoyard yoghurt
Fruit au choix - Fruit of your choice
Crépes au chocolat et chantily- Chocolate crepes with whipped cream
Boule de glace ou sorbet au choix et chantily - Scoop of ice cream or sorbet with whipped cream
Eskimo vanile bourlbon Bio enrobé au chocolat - Organic Bourbon vanila Eskimo coated with chocolate

Perles de mousse au chocolat, papilon croustillant- Chocolate mousse pearls with a crispy butterfiy

%

Prix nets & T.V.A comprise - Net prices & VAT included



