
Prices include tax 

 
 

 

 

Open from 12:15 to 13:30  

(Only during School Holidays in December and February) 

 

There are only a limited number of seats, 

So please reserve your table at reception 

 

 

 
 

Twelve snails with garlic and parsley 13.00 € 
 

A charcuterie platter: Savoie ham, Beaufort sausage,  15.00 € 

     smoked Savoie pork loin, dried Alpine beef, 

     classic dry-cured Savoie sausage, condiments and a green salad 
 

Reblochon croque-monsieur terrine, with green salad 10.00 € 
 

The traditional Caesar salad: romaine lettuce, grilled chicken, croutons, 14.00 € 

     shaved Parmesan and anchovy dressing  

 

 

 
 
 

 

Linguine or Penne as you like it 

               Alla Bolognese 12.00 € 

               Alla Carbonara 12.00 € 

 

 

 



Prices include tax 

 

 
 

 

 

The Savoie salad: lettuce, lardons, potatoes, croutons, raclette                     14.00 € 
 

Croziflette with Savoie diot sausages.                                                                                           12.00 € 
 

The Savoie burger: burger bun, Aubrac beef patty, lettuce, Beaufort,  

     Savoie ham,                                                                                                                      16.00 € 
 

 

Aged Limousin steak 19.00 € 
 

“Prince of Burgundy” chicken breast 16.00 € 
 

Grilled red tuna with sesame seeds 18.00 € 

 

Cod with grey salt and herbs 17.00 € 

 

 
Classic or truffled mashed potato 

Sautéed potatoes 

Wild rice 

A pot of vegetables 

 

 



Prices include tax 

 
 

 
 

An omelette, served as you like it, with green salad  

Classic              7.00 € 

Herb               8.00 € 

Ham               8.00 € 

Cheese            8.00 € 

 

 

 

Plain yoghurt 1.50 € 

Classic country curd cheese 3.50 € 

 With honey 4.50 € 

 With a red berry coulis 4.50 € 

 

 

 
 

Baked egg custard, like grandma used to make        6.00 € 

Traditional blueberry tart           6.00 € 

Our chef’s own fruit salad           6.00 € 

Vanilla crème brûlée with a pistachio financier         6.00 € 

Mont Blanc sundae            6.00 € 

Moist Grand Cru chocolate cake with vanilla ice cream, pineapple jelly, 

     and a Suzette sauce with aged rum         7.00 € 

Chocolate délice on a crisp biscuit base        7.00 € 

Exotic fruit mousse millefeuille with candied citrus and Yuzu sorbet    7.00 € 

 

 

 

 

 

 

 

 

 



Prices include tax 

 

 
Children can discover and enjoy the same dishes as their parents… 

or choose from their very own kids’ menu. (13 €) 

 

 

Starter (please choose one) 

Eggs mimosa with tuna 

Cooked ham with condiments 

Multi-coloured salad 

Main course (please choose one) 

Crispy chicken breast 

Pan-fried steak 

Sides: French fries or mashed potatoes 
 

Cheese (please choose one) 

Plain yoghurt 

Savoie cheese 
 

Dessert (please choose one) 

Baked egg custard 

Two scoops of ice cream 

 


