SPECIALITA
DI ForRMAGGIO

TARTIFLETTE 26€
Pommes de terre, creme, lardons,
oignons, Reblochon fermier, salade verte
Sliced potatoes, diced bacon, onions, cream,
farmer Reblochon cheese, served with a green salad

BoiTE cHAUDE DEsS ALPES ® 27 €
Pommes de terre vapeur, jambon San Daniele DOP, salade verte
Box of melted cheese from the Alps, steamed potatoes,

San Daniele ham PDO, green salad

DEsSsSERTS

AFFOGATO 8€
Glace vanille, café expresso
Vanilla ice cream, coffee expresso

PAnNNA CoTTA MYRTILLE SAUVAGE |I€
Myrtille sauvage francaise
French wild Blueberry panna cotta

Mousse Au CHocoLAT II€
Chocolat Valrhona 62%, noisettes
Chocolate mousse with Valrhona chocolate 62% and hazelnuts

MonNT BLANC II€
Meringue, Chantilly et creme de marron
Meringue, whipped cream and chestnut cream

TiIRAMISU TRADITIONNEL,
MASCARPONE & CAFE @ | 2€
Traditional ciramisu with mascarpone and COffCC

TARTE TATIN, GLACE VANILLE |2€
Tatin pie with vanilla ice cream
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ALBERTO

REFUGE ALPIN

Le MiDi



ANTIPASTI

BURRATINA AU NATUREL @ 9S€
Huile d’olive et fleur de sel
Burratina with olive oil and sea salt

PARMIGIANO REGGIANO 9€
Parmigiano Reggiano cheese

JamBoN SaAN DanNnieELe DOP 15€
Affinage 14 mois
San Daniele ham PDO — matured 14 months

PLANCHE MIXTE 25€
Parmigiano Reggiano, jambon San Daniele DOP | gressins, olives taggiasche
Parmigiano Reggiano cheese, San Daniele ham PDO, breadsticks, Taggiasca olives

PrRiMI PiaTTi

SOUPE A L’OIGNON I8€
Toast pain de campagne gratinée au Beaufort d’Hiver AOP
Grated onion soup served with country-style bread toast gratinated with AOP winter Beaufort

SALADE TIGNARDE ® Petite/small | 4€ Grande/Large 2 1 €
Feuille de chéne, persillé de Tignes de la ferme Marmottan, ceuf parfaic BIO,
jambon San Daniele DOP, noix / Oak leaf lettuce, Persillé de Tignes cheese from Marmottan Farm,
organic soft-boiled egg, San Daniele ham PDO, walnuts

TARTE AU BEAUFORT | 7€
Pate feuillecée, Beaufort d’hiver AOP
Beaufort tart : puff pastry, winter Beaufort cheese PDO

VITELLO TONNATO Petite/small 2 | € Grande/Large 32 €*

Noix de veau grillée, servie comme un carpaccio, velours de thon, capres, Parmigiano Reggiano, noisettes
Grilled veal noix, served carpaccio-style, tuna cream, capers, Parmigiano Reggiano cheese, hazelnuts
*Grand format servi avec purée maison et salade verte
*Large size served with homemade mashed potatoes and green salad

FoORMULE DEJEUNER 2s8e¢

Lunch Formula

PATEsS bu JOUR
Pasta of the a'ay

+

AFFOGATO
Glace vanille, Cafe expresso
Affogato : vanilla ice cream, coffee expresso

ALBERT0

REFUGE ALPIN

PasTA

Toutes nos pates sont faites maison
All our pasta is homemade

PATEs bpu JourR 24€
Pasta of the day

SPINACCHI 25€

Crémeux d’¢pinards, persille de Tignes de la ferme Marmottan, noisettes du Piemont
Spinach cream, Tignes blue cheese from Marmottan Farm, Piedmont hazelnuts

RAaGcU ® 26€
"Nduja, saucisse piquante italienne mijotée
dans une sauce tomate, légerement relevee
‘Nduja and spicy Italian sausage in a lightly spiced tomato sauce

TRUFFE MELANOSPORUM 4I|€
Selon arrivage / Sub_ject to availability
Crémeux de truffe melanosporum, Parmigiano Reggiano
Melanosporum truffle cream, Parmigiano Reggiano cheese

SEcoNDI PiIATTI

PARMIGIANA 22€
Aubergine confite gratinée au Parmigiano Reggiano, sauce tomate, roquette
Slow-cooked aubergine gratin with Parmigiano Reggiano cheese, tomato sauce, arugula

TARTARE DE BEUF 26€
Frites maison, salade verte et condiments traditionnels
Beef tartare, homemade chips, green salad and traditional condiments

BURGER TRANSALPIN 27€
Bun boulanger, steak hache, spianata, Reblochon fermier,
tomates confites, mayonnaise maison, frites maison, salade
Bakery bun, minced beef patty, spianata, farmhouse Reblochon,
confit tomatoes, homemade mayonnaise, homemade chips, salad

Osso Buco ® 28¢
Jarret de veau brais¢, carottes, jus de viande, capres, pates fraiches maison
Braised veal shank, carrots, meat jus, capers and homemade fresh pasta

TAGLIATA DE BEUF (=1606) 35€
Bavette Black Angus USA juste snackee,
roquette et purée de pommes de terre
Beef tagliata (=160g), USA Black Angus flank steak,
lightly seared, arugula and mashed potatoes



Pizzas

MARGHERITA |I6€
Sauce tomate San Marzano,
mozzarella fior di lacte, basilic, huile d’olive
San Marzano tomato sauce,
mozzarella fior di latte, basil, olive oil

REGINA I9€
Sauce tomate San Marzano, mozzarella fior di latte,
champignons, proscuitto cotto, olives Taggiasche, huile d’olive
San Marzano tomato sauce, mozzarella fior di latte,
mushrooms, proscuitto cotto, olives Taggiasche, olive oil

4 FORMAGGI 20€
Mozzarella fior di latte, Gorgonzola, Parmigiano Reggiano, Beaufort
Mozzarella fior di latte, Gorgonzola, Parmigiano Reggiano cheese, Beaufort cheese

CALzONE 21€
Sauce tomate San Marzano, mozzarella fior di latte, ricotta,
jaune d’ccuf, champignons, proscuitto cotto
San Marzano tomato sauce, fior di latte mozzarella,
ricotta, egg yolk, mushrooms, proscuitto cotto

RucoLa 22€
Sauce tomate San Marzano, mozzarella fior di latte,
jambon San Daniele DOP, Parmigiano Reggiano, roquette
San Marzano tomato sauce, fior di latte mozzarella,
San Daniele ham PDO, Parmigiano Reggiano cheese, arugula

ALBERTA 24€
Sauce tomate San Marzano, mozzarella fior di latte,
Parmigiano Reggiano, bresaola della Valeellina IGP, roquette
San Marzano tomato sauce, mozzarella fior di latte,
Parmigiano Reggiano cheese, bresaola della Valtellina PGI, arugula

MORTADELLA E PISTACCHI 23€
Mozzarella fior di latte, mortadella, ricotta, pistacchi, basilic, huile d’olive
Mozzarella fior di latte, mortadella, ricotta, pistacchi, basil, olive oil

CALABRESE 22€
Sauce tomate San Marzano, mozzarella fior di latte,
spianata piquante, oignon rouge, basilic et huile d’olive
San Marzano tomato sauce, mozzarella fior di latte,
spianata piquante, red onion, basil and olive oil

PRIX NETS - SERVICE COMPRIS
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KID’S MENU

CHOISIS TON PLAT

| 7 s50¢

Enfant de -11 ans
Children -11 years

C/T()()S(’ y()Ll}’ main course

STEAK HACHE CUIT A CEUR
Minced beef cooked through

AlGUlLLETTES DE POULET PANE
Breaded chicken aiguillettes

AIGUILLETTES DE POISSON
PANE
Breaded ﬁsh aiguillcttes

PLAT servI AVEC :

Frites, pﬁtcs ou légumcs

Main course served with French frics, pastas
or vegetables

COMPOTE DE POMMES A BOIRE

Apple compote

TON DESSERT

ChOOSC your d(’SSCT[

SALADE DE FRUITS
Fruits salad

GLACE PUsH uUP HARIBO

CourPE GOURMANDE
Glace vanille, morceaux de brownies,
chocolat chaud
Vanilla ice cream, brownies chunks, chocolate sauce

Pizza BAMBINO

Tomate, mozzarella, jambon
Tomato, mozzarella, ham

PATES A LA SAUCE TOMATE
Pastas with tomato sauce

SPECIALITE MONTAGNARDE
/ UNIQUEMENT LE SOIR /

Partage la specialité avec tes parents |
Savoy speciality, to share with your parents
/ Only at the dinner /

TA BOISSON 20c1
CllOOS(’ _)/'OLU’ dTiﬂk
Coca-coLa, Coca-coLA ZERO,
FuzeTea, SPRITE, FANTA,
Jus D’ORANGE, JUS DE POMME,
SIrROP A L’EAU, EAU VITTEL

g @ g 5

. ® S

Pour TA SANTE, EVITE DE GRIGNOTER ENTRE LES REPAS.
WWW.MANGERBOUGER.FR

Prix net, Service compris - Menu boisson comprise 20cl - Menu enfant agé de moins de 11 ans
Un restaurant Groupe Restoleil H25/26 RCS Annecy B 340 318 245 - Imprimé par Printoclock






