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APeRITIFS  
Aperol Spritz      15 cl

Spritz Royal      15 cl 

Champagne glass Perrier-Jouët Gd Brut             15 cl 

Espresso Martini    20 cl

Saint-Germain Spritz    20 cl

Kir, blackcurrant or peach  15 cl

Kir Royal, blackcurrant or peach 15 cl

Ricard       2 cl  
Porto, Suze      4 cl 

Campari, White/ red Martini    4 cl 

Americano        8 cl 

BeeRS
Budweiser draft                              25 cl   7       40 cl

Bottled beers:
Corona              35,5 cl

Abbaye de Leffe    33 cl

Goose Island IPA    33 cl

Ginette blanche BIO    33 cl

Victoria, characterful Belgian beer  33 cl 
Magners ciders    33 cl 

SODAS & FRuiT juiceS
Coca-Cola, Coca-Cola Zéro,            25 cl  6       40 cl 
Fanta Orange, Sprite, Fuze Tea
Redbull  
Juices: Orange, apple BIO, apricot, tomato
Fresh pressed juice: lemon, orange

MineRAl wATeRS
Badoit, Evian     75 cl

 

GlASS OF wine • 15 cl   

ROSé Château Peyrassol  

wineS FROM SAvOie Chignin-Bergeron,  
Mondeuse 
 
DiScOveRS, SeRveD in GlASS       
Every day, we open bottles from passionated wine 
producers to be discovered. Prices according to reference.

SPIRITS • 4 cl
 
wHISKieS           
Ballantine’s Finest  15
Chivas Regal 12 years  16
Caol Ila 12 years 19
Lagavulin 16 years  25
Aberlour 18 years 29

BeveRAGeS

RuM     
Havana Club Especial    15
Pacto Navio  19
Zacapa 23  25

TeQuIlA    
Volcan Blanco  18
Avion Añejo  22
Clase Azul Reposado    35
Don Julio 1942  38

Gin          
Tanqueray  12
Hendrick’s  15
Monkey 47  18

vODKA       
Absolut Vodka 15
Belvedere  21
Beluga Noble  23

ReGiOnAl DiGeSTiveS          
Génépi des Pères Chartreux  12 
Chartreuse Green / Yellow  13
Chartreuse Cuvée des M.O.F. sommeliers        16
Chartreuse 9ème centenaire  19 
Chartreuse V.E.P. Green / Yellow  23

DiGeSTiveS          
Get 27 / 31  12
Poire Williams, Saké  14
Manzana, Limoncello, Verveine 12
Baileys Irish Cream  12
Grappa, Sambuca, Amaretto  12
Cognac Martell VSOP  18
Cognac Hennessy XO  25
Armagnac UBY 3 years  14
Armagnac UBY 12 years  24
Calvados Dupont Fine  13
Calvados C. Drouin XO  22

HOT BeveRAGeS
Expresso coffee, decaffeinated, macchiato  3,80
Capuccino 7
Hot chocolate 7
Tea, herbal infusion 6,50
Hot lemon  7
Mulled wine  7,50
Irish coffee  13
Hot toddy with Pères Chartreux’s Elixir  15

25 cl

25 cl

15 cl 

Prices VAT included, in euros. Service included. Alcohol abuse is dangerous for your health.
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StarterS

aPPetISerS tO SHare 
truffle Pizza 42
Melanosporum truffle, creamy cheese, shavings of AOP Parmesan, and arugula

WOODlaND BOarD  38
Val d’Arly curd tzatziki, chickpeas hummus, winter vegetables pickles with honey, sweet potato caviar  
and homemade focaccia

alPINe BOarD  48
Reblochon lollipops, deer terrine, speck ham, Beaufort cheese, morels and oyster mushroom velouté,  
homemade focaccia, dried fruits, and honey

VerY larGe BOarD 86
The marriage of the alpine board and the woodland board. No need to choose, everything is included!

StarterS
BOuQuet Of SalaD aND WINter VeGetaBleS  19
Winter vegetable pickles with honey, toasted brioche croutons, perfect organic egg and mixed greens

GraVlaX trOut  26
Lightly smoked, generous Val d’Arly curd blinis, tangy Savoie cream

MOrelS aND OYSter MuSHrOOMS  28
Morel cream, sauteed oyster mushrooms, perfect organic egg, toasted bread tuile

reBlOCHON lOllIPOPS  25
Melty cromesquis of Reblochon, farm bacon, creamy herbal cottage cheese and salad

DuCK fOIe GraS MarINateD IN YellOW CHartreuSe  34
Onion and blueberry chutney, toasted brioche

SOuPS
ONION SOuP uNDer Puff PaStrY CruSt 24
Grated Beaufort, honey-glazed onion and mushroom compote 

ButterNut SQuaSH VelVet 18
Light nutmeg cream, chestnut pieces
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Meat dishes
VeaL BLaNQUette  36
Vegetables cooked in hay and white rice

MOUNtaIN BURGeR 34
French breed minced steak, Beaufort, creamy farmer’s reblochon, Juniper house ketchup, pickles, homemade fries

BeeF FILLet 42
Approximately 200g, french breed, béarnaise sauce, homemade fries

BeeF FILLet WIth MOReLs  54
Approximately 200g, french breed, creamy morel sauce, homemade fries

aRtIsaNaL VeaL saUsaGe  35
Gratinated mashed potatoes with reblochon, rich veal juice

PIG’s FOOt IN saUsaGe CasING  35
Diced pig’s foot, hay-cooked carrots, melanosporum truffle shards, mondeuse sauce, mashed potatoes

CaesaR saLad  30
Romaine lettuce, poultry, PDO parmesan shavings, and authentic anchovy caesar sauce

LaKe LÉMaN PeRCh FRIes  44
Perch from the Jacquier fishery, homemade fries and tartar sauce

aRCtIC ChaR GReNOBLOIse  38
Carrot purée, seared romaine lettuce, white butter sauce

FOR 2 tO shaRe
WhOLe FaRM ChICKeN  35/person
Baby potatoes, thyme and garlic confit, Paris mushrooms and mixed greens

MILK-Fed LaMB shOULdeR 45/person
Hazelnut crust, thyme and rosemary confit, mashed potatoes, sauteed seasonal vegetables and mixed greens

FReNCh BeeF RIBsteaK  79/person
Approximately 1.2 kg, served with gratinated mashed potatoes with reblochon, sauteed seasonal vegetables,  
salad, homemade béarnaise sauce and meat juice. Approximately 30 minutes preparation time

Pasta aNd VeGetaRiaN dishes
WINteR VeGetaBLes  25
Carrot purée with turmeric, hay-cooked seasonal vegetables and homemade crackers

CReaMY LINGUINe WIth MeLaNOsPORUM tRUFFLe 48
Mushroom and PDO parmesan cream, melanosporum truffle shavings

aRtIsaNaL GNOCChI  29
Sauteed seasonal vegetables, hazelnut oil, diced Beaufort

saVOYaRd tOast 29
Toasted country bread, onion and mushroom compote, Beaufort, creamy farmer’s reblochon, mixed greens

MaiNs
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Up to 12 years old
 

HOUSE-MADE BOLOGNESE LINGUINE
Beaufort cheese grated

or

HOMEMADE cHickEN NUGGEtS
Homemade fries or mashed potatoes or seasonal vegetables

or

MOUNtAIN BURGER
French breed minced steak, Beaufort, creamy farmer’s reblochon, 

 Juniper house ketchup, pickles, homemade fries

&

HOt FUDGE AND cHOcOLAtE SAUcE
Yogurt ice cream

or

MAXI-cOOkIE
With Valrhona chocolate chips, topped with chouchoux caramel

or

DESSERt OF tHE DAY

&

LA FOLiE DOUcE GiFt

MAiNS - cHiLDREN’S MENU

cHiLDREN’S MENU - €28
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desserts

LeMON tArt  14
Plougastel shortbread, lemon cream and Italian meringue

VALrHONA CHOCOLAte MI-CUIt  16
Served in a pot, straight from the oven 

BLUeBerrY tArt 15
Almond cream and wild blueberries

rUM BABA 13
Whipped Savoie cream 

GIANt PrOFIterOLe 14
Artisanal ice cream, Valrhona chocolate sauce, craquelin 

HOt FUdGe  13 
Yoghurt ice cream, hot salted butter fudge and chouchoux

MAXI-COOKIe  14
With Valrhona chocolate chips, chouchoux and praline topping

GOUrMANd COFFee Or teA  16
Savoy apple financier, tiramisu, Chartreuse macaron and Valrhona chocolate chip cookie

ALPiNe GOUrMANd COFFee Or teA  22
Served with 2 cl of green Chartreuse, Savoy apple financier, tiramisu, Chartreuse macaron  
and Valrhona chocolate chip cookie

desserts
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