A la Car'tc

Starters - 12€

]:oie gras créme brﬁ]ée, abricot coulis, crusty gingerbrecd (*1-5-9)

Chicorg tarte tatin, local blue cheese mousse évgreen salad (*1-9)

Ham & sausage selection from the Alps

Main Courses - 23€

Arctic char)cish, safran and grapelcruit sabagon, ce]crg and spinach (*4-5-7)
Fulled Pori( raviole, mushroom bouillon and winter vcgetables (*1-2-5-6-8)

Sweet potato stuffed in a tajine way, drg fruits crumble, sPicg yogurt sauce (2-9)

Chccsc or Dcsscrl:

LUnch oPtions...

Salad of fried local Ravioles 16€
Roastecl Saint Fe]icien cl—meese, potatoes, lnam, sausage and salad 1 9.50€



Formulas

Fu" menu 38€

Starter + Main course + Chccse or Dcssert

Kids Menu 13€

Drinl( (I 2 CD : siroP or organic local limonade or organic aPP]eJuice

-+

Raviole gratin and salad

ou

Local Pastas from Bourg d‘Oisans, cooked ham and winter vcgetab]es

-}

i scoop of ice cream or home made dessert (ask us)

All our dishes are homemade.
As faras Possib]e, we try to work with local qua]itg Products,

from sustainable and ethic agricu]ture.

Enj03 !



Mountain cheese sPccialtics

T o share

(f:or atleast 2 Pcop]c / Pric.c per Pcrson.)
/
| ocal Raclette from Chartreuse 24.50€

(5ervec/ with P/ate of local ham and sausage, Poi’ai’ocs anc/green sa/ac/)

Fonduc 5avogarc1c (emmcntal, beaufort and comté)
(Served with green salad)
X nature 20.50€
X with porcini mushrooms 2%.50€

x ham &sausage selection from the AIPS supplement 7€

Raclette kids menu ~ 15€

(on{y if at least if one adult share this 5Pccialty)
Drink (12 cl) : siroP orlocal limonade or aPPlejuice
+ Raclette + ham & sausage — green salad

e + 1 scoop of ice cream OR | par’c of tart of the c{ag



Desserts - 9€

Loca] cheese selection (*9)

Baba (withou’c rum) with citrus and vanilla mascarpone (*1-5-9)
APPIC « comPotéc », home made biscuit, caramel and mascarpone (*1-5-9)

C}wocolate fondant \/alrhona and vanillaice cream (*1-5-9)

| ocalice creams & sorbets ~ Glaccs des Alpcs

I scoop A / 2 scoops 6€ yd 5 scoops 8,50€

Our ice creams

\/ani“a, choco]ate, salted butter carame!, cl’vartreusc, chestnut

Ours sorbets
Stawberry} rasterry, lemon, mango

A“crgcns ]n{:ormation
Some of our meals may contain some a”ergen molecules such as :

i Céréa[cs contenant du g]utcn (blé, sciglc, orge, avoine, éPcautrc, ‘<amut)/ 2 [ruits a coques (amandes,
noisettes, noix, noix de ca)’ou, pécan, macadamia, du Présil, du deensland, Pistaches)/ 3 (rustacés /4
Célcri/ 5 CF ufs / 6 Moutarde / 7 Poissons / 8 \(joja/ 9| ait (3 comPris de lactose) / 10 Anl‘ngc‘ricle sulfureux
et sulfites en concentrations de Plus de iOmg/kg ou ]Omg/|‘/ 11 (Graines de sésame / 12 LuPin/ 13 Arachides
/ H~Mo”usques

VAT & service inclu&c&/ Originc of meat : ["rance. Bom, raised and slaughtered in [rance



