
A la Carte

Starters - 12€

Green gaspacho, croutons, fresh goat cheese from Venosc and vegetable tartare (*1-9)

Tuna ceviche and crunchy vegetables (*7-8-11)

Topped foccacia : houmous, eggplants, feta, smocked ham, mint and salad (*1-2-9)

Main Courses  - 23€

Beef tataki, white sauce,rice, eggplant and candied tomatoes (*1-8-11)

Artic char fish, potatoes, vegetable crumble and lemon sauce (*1-2-5-7)

Local pastas, pesto, burrata, summer vegetables and pine nuts( *1-5-9)

Cheese or Dessert- 9€

Lunch options...

Salad of the day in a Poke Bowl style ( *1-2-5-9)   18€
Topped foccacia : houmous, eggplant, feta, smocked ham, mint and salad (*1-2-9)   18€



Formulas

Full menu 38€

Starter + Main course + Cheese or Dessert

Kids Menu 13€

Drink (12 cl) : sirop or organic local limonade or apple juice

+

Local pastas from Bourg d'Oisans, ham and summer vegetables (*1-5-9)

 or 

+Ravioles gratin and salad (*1-2-5-9)

1 scoop of ice cream or 1 part of home made pie of the day

Information about allergens ! Ask us !
Certains de nos plats peuvent contenir des molécules allergisantes tels que :

1 Céréales contenant du gluten (blé, seigle, orge, avoine, épeautre, kamut) / 2 Fruits à coques (amandes, noisettes, noix, noix
de cajou, pécan, macadamia, du Brésil, du Queensland, pistaches) / 3 Crustacés / 4 Céleri / 5 Œufs / 6 Moutarde / 7

Poissons / 8 Soja / 9 Lait  (y compris de lactose) / 10 Anhydride sulfureux et sulfites en concentrations de plus de 10mg/kg
ou 10mg/l. / 11 Graines de sésame / 12 Lupin / 13 Arachides / 14 Mollusques



Desserts - 9€
Local cheeses selection (*9)

Tart of the day (*1-5-9)

White chocolate cheesecake, red fruits (*1-2-5-9)

Peach duo, icy soup and brunoise, orange blossom / pistachio ice cream (*2-5-9)

Chocolate fondant and vanilla ice cream

Local ice creams & sorbets - Glaces des Alpes

1scoop 3€ / 2 scoops 5,50€ / 3 scoops 8€

Our ice creams
Vanilla, chocolate, salted butter caramel, chestnut, thyme

Ours sorbets
Strawberry, blueberry, abricot, lemon and basilic

All our dishes are homemade.
As far as possible, we try to work with local quality products,

from sustainable and ethic agriculture.
Enjoy !

VAT & service included / Origine of meat : France. Born, raised and slaughtered  in France


