
STARTERS*
GRILLED CARROTS,                                                                                       14€
Abondance cheese emulsion, cumin and Abondance cheese crumble                                  
(ALLERGEN : SOJA, GLUTEN)

BEET, FETA, POMEGRANATE & HERBS RAVIOLI,                                             15€
Beets virgin sauce 
(ALLERGEN : LACTOSE)                                              

THE LOBSTER,                                                                                               25€ 
Lychee, mayonnaise with vanilla
(ALLERGEN : CRUSTACEAN, FISH, MUSTARD, EGG)                              

CHICKEN BURGER,                                                                                       20€
Homemade chicken’s steak, reblochon cheese, apple pickles,
Saffron sauce, served with fresh french fries
(ALLERGEN : MUSTARD, EGG, LACTOSE, GLUTEN)

BURGER,                                                                                                       24€
Butcher’s steak, Savoy pancetta flame-grilled,
Raclette cheese, served with fresh french fries 
(ALLERGEN : MUSTARD, EGG, LACTOSE, GLUTEN)

RIB STEAK & FRESH FRENCH FRIES,                                                                          26€
Sauce of your choice : Béarnaise sauce / Blue cheese sauce / Pepper sauce
(ALLERGEN : LACTOSE, EGG) 

RACK OF LAMB,                                                                                           30€
Cauliflower with tonka bean, Valrhona dark chocolate sauce from Madagascar
(ALLERGEN : LACTOSE, SOJA) 

SCALLOP AND ITS EMULSION,                                                                      30€
Caramelized pears compote, salsify, virgin sauce with pears                                  
(ALLERGEN : MOLLUSC, FISH, LACTOSE)    

        VEGETARIAN DISHES

*For the children under 12 yers old, the starters, main courses and dessert can
be adapted on demand with the restaurant. 

MAIN COURSES*Al l  our  f ish and meats are of  French or igin


