
To Share 
Traditional Savoyard fondue with 3 raw milk cheeses (for 2 people minimum) 

Abondance, Beaufort, Meule de Tarentaise 

…………………………………………………. 23.90/person 

Authentic Raclette with raw milk cheese, cured meats (for 2 people minimum) 

…………………………………………………. 26.90/person 

Extra serving of artisanal cured meats 

…………………………………………………. 4.50 

 

Starters 
Artisanal charcuterie platter 

…………………………………………………. 8.90 

Savoyard Salad (cured meats, potatoes, Reblochon toasts, parmesan crumble) 

…………………………………………………. 9.90 

Spring Salad (white asparagus, sautéed vegetables, Mimosa-style eggs) 

…………………………………………………. 9.90 

Shallot tarte tatin with balsamic cream and bone marrow 

…………………………………………………. 10.50 

White asparagus, gribiche sauce 

…………………………………………………. 12.50 

Trout rillettes with lemon cream 

…………………………………………………. 9.40 

 

Main Courses 



Tartiflette, green salad 

…………………………………………………. 18.90 

Savoyard Potchon, green salad (slow-cooked pork in white wine, tomatoes, potatoes) 

…………………………………………………. 17.90 

Seared veal sweetbreads, meat jus and spelt risotto 

…………………………………………………. 31.90 

Smash burger with pork belly and Beaufort cheese, French fries, green salad 

…………………………………………………. 21.90 

Salmon Wellington, pink berry cream and green salad, vegetable medley 

…………………………………………………. 25.90 

Beef onglet tataki, herb cream and fresh vegetables 

…………………………………………………. 19.90 

Savoyard Salad (cured meats, potatoes, Reblochon toasts, parmesan crumble) 

…………………………………………………. 18.90 

Spring Salad (white asparagus, sautéed vegetables, Mimosa-style eggs) 

…………………………………………………. 17.90 

Duck breast fillet, sautéed parsley potatoes, seasonal vegetables, port sauce 

…………………………………………………. 18.90 

 

Cheese & Desserts 
Savoy cheese platter 

…………………………………………………. 10.90 

Chocolate “Liégeois” 

…………………………………………………. 8.90 

Fruit Matafan (traditional Savoyard pancake) 

…………………………………………………. 8.90 



Tiramisu of the day 

…………………………………………………. 8.90 

Revisited Savoy cake 

…………………………………………………. 8.90 

Coffee or tea with mini desserts 

…………………………………………………. 9.90 

 

Ice Cream & Sorbets 
Vanilla, Chocolate, Coffee, Pine liquor, Salted caramel, Mint-chocolate, 

Strawberry, Lemon, Mango, Passion fruit, Raspberry, Vineyard peach, Pineapple, 
Redcurrant 

1 scoop 

…………………………………………………. 3.00 

2 scoops 

…………………………………………………. 5.50 

3 scoops 

…………………………………………………. 8.00 

Boozy ice cream cups 

…………………………………………………. 9.90 

Coffee, chocolate “Liégeois” or Dame Blanche 

…………………………………………………. 8.50 

 

Kids Menu 

  

(up to 12 years) 



Minced beef steak (medium or well done) or chicken nuggets, 

French fries or mini Savoyard Tartiflette 

2 scoops of ice cream or chocolate “Liégeois” 

Flavoured syrup with water or lemonade 

…………………………………………………. 12.00 
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