Red wines of Savoy

Pinot Noir

Mondeuse St Jean de la Porte

Wines of other region

Cobtes de Provence rosé AOP Cep d’Or

Vacqueyras Domaine Fontsimple

Saint Joseph Cuvée des Soyeux Domaine Saint Désirat
Croze Hermitage Jaboulet

Pétillants

Prossecco

18.00 €

22.00€

25.00 €

36.00 €

32.00 €

38.00 €

24.00 €

SALADS 16€50

Chevre Chaud : salad, tomatoes, cured ham, hot goat cheese toast
Mountain : salad, tomatoes, Beaufort cheese, walnut, cured ham

Italian : salad, tomatoes, cured ham, mozzarella, basil

HOT DISHES

Burger cheddar : steak, tomato, cheddar, burger sauce, red onion, salad 17€

Burger Raclette : steak, tomato, raclette, burger sauce, red onion, salad
18.5€

Burger Reblochon : steak, tomato, reblochon, burger sauce, red onion, salad
18.5€

Burger Wild Garlic Raclette : steak, tomato, wild garlic raclette, burger
sauce, red onion, salad 18.50€

Grilled entrecote (rib steak) 23.00 €
Minced steak of the butcher 16.00 €

(hot dishes are served with french fries)

KID’MENU (until 11 years old)

Ground beef or boiled ham, french fries
1 scoop of ice cream or 1 compote

1 syrup with water or lemonade or a can 12.00 €




MOUNTAIN’S SPECIALITIES

Fondue Savoyarde (min. 2 pers)
Nature 20.00 € With ceps 22.00 €
Raclette Tradition, cooked pork meats and potatoes (min. 2 pers) 22.00 €

Wild Garlic Raclette, cooked pork meats and potatoes (min 2 pers) 24.00€

Tartiflette or croziflette and salad 18.00 €
Tartiflette or Croziflette with ceps 20.00 €
Supplement cooked pork meats 6.50 €
Le Mont Revard, cooked pork meats and potatoes 28.00 €

Reblochonade : % reblochon, cooked pork meats, potatoes (2 pers) 24.00€

DIGESTIFS
Génépi, Limoncello, Baileys, Get 27, Poire Williams (4 cl) 5.50 €
Cognac, Mont Corbier, Chartreuse verte (4 cl) 6.50 €
WINES

Green salad 4.50 €

French fries plate 6.00 €
CROQUE-MONSIEUR

Home-made croque-monsieur and green salad 14.50 €

Home-made croque-monsieur du sud and green salad 14.50 €

(black olive tapenade, tomatoes and goat cheese)

PASTA

Pasta with home-mode bolognese sauce 16.00 €

Nos pichets

e Gamay de Savoie Red oder Rosé
Glass 4.50€ 25cl:6.50€ 50cl:13€ 100cl:19€

e Roussette de Savoie (white) or Cotes du Rhoéne (red)
Glass 4.80€ 25cl:7€50 50cl:14€ 100cl:20€

e Cotes de Gascogne (weiss)
Glass 5.80 €

Notre cave

Vins de Savoie blancs
Chardonnay Prestige (aromes complexes, fruité et floral) 22.00 €

Chignin Bergeron (vin puissant aux ardmes de noisette et d’abricot) 29.00 €




DESSERTS Mont Thabor : 2 scoops (vanille, blueberry), meringue, chantilly, red fruit

coulis 8.40 €
Home-made chocolate mousse 7.00€ Lion : 2 banilla scoops, home-made salted butter fudge, chocolate bar “lion”,
Home-made tiramisu (coffee or blueberries from Valmeinier) 7.00 € Chantilly 7.80€
Home-made blueberry from Valmeinier tarte 8.00 € S WEETNE S SE S
Semi cooked Chocolate with a vanilla scoop 8.00 €
Semi cooked speculoos with a vanilla scoop 8.00 € CREPES
Créme brulée 7.00 €
Butter, sugar 4.00 €
Panna cotta 7.00 €
Sweetened chestnut purée 5.00 €
ICE CREAMS Home-made jam (strawberry, blueberry, apricot) 4.70 €
1 scoop of ice cream boule 3.00 € Nutella 5.00 €
2 scoops of ice cream boule 6.00 € Champion : nutella with smarties or marsmallow 5.50 €
Additional scoop 2.50€ Home-made salted butter fudge or Chocolate sauce 5.00 €
Supplement chantilly or grilled almonds 1.00 € Frangines : salted butter fudge or chocolate sauce with nuts 6.00 €
Ice creams made by craftmen in Savoy Banana with nutella or chocolate sauce, chantilly, coconut 7.00 €
FLAVORS : vanilla Bourbon, chocolate Valrhona, strawberry, passion fruit of Mont-Blanc : vanilla ice cream, sweetened chestnut purée 6.50 €
Madagascar, blackcurrant, blueberry, salted butter fudge , lemon of Sicily, ) . '
candy-floss(without colouring agent), coffee Glacée : scoop of ice cream, chantilly 6.00 €
Dame blanche : 2 scoops vanilla, chocolate sauce, chantilly 7.50 € Flora : vanilla ice cream, chocolate sauce, chantilly, grilled almonds 8.00
Banana split : 3 scoops (vanilla, stawberrry, chocolate, banane fruit, WAFFLES
chantilly) 9.00 €
Sugar 4.00 €
Colonel : 2 lemon sccops, vodka 7.50 €
. . ) Home-made jam 4.50 €
Chocolat liégeois : 2 chocolate scoops, chocolate sauce, chantilly 7.50 €
) . ) Nutella, Sweetened chestnut purée 4.50 €
Caramel liégeois : 2 scoopss (vanilla, salted butter fudge ), salted butter
fudge , chantilly 7.50 € Home-made chocolate sauce or salted butter fudge 5.00 €
Ardéchoise : 2 vanilla scoops, sweetened chestnut purée , chantilly, groilled Champion : with smarties or marsmallow 5.50 €

almonds 8.40 €



APERITIFS

PLANCHES APERO

Kirs Savoie (15cl) cassis, péche, framboise, violette, chataigne 4.80 €

Whisky Clan Campbell (4 cl)
Whisky Jack Daniels (4cl)
Martini blanc, Suze (5cl)

Ricard (2cl)

4.50 €

5.00 €

5.00 €

3.00 €

SODAS, EAUX, JUS DE FRUITS

Sirop a l'eau (grenadine, menthe, citron, péche, cassis, fraise, orgeat)

e Saucisson entier (nature, beaufort) 6.00 €
e Terrine de Savoie Beaufort ou Génépy 220g 7.00 €
e Assiette de frites 4.50 €

e Planches mixtes : jambon cru, chorizo, rosette, beaufort, olives,

cornichons
o 2 personnes 8.50 €
o 4 personnes 16.00 €
COCKTAILS

Spritz : apérol, prossecco, orange fruit, eau gazeuse 6.50 €
Gin tonic 6.00 €
Tequila Sun Rise : tequila (4cl), jus d’orange, grenadine 5.90 €
Caipirinha : citron vert, cassonade, cachaca (5cl) 5.90 €

Mojito : citron vert, cassonade, eau gazeuse, menthe, rhum (4cl) 6.90 €

Mojito des Montagnes : aux myrtilles de Valmeinier 6.90 €

VINS AU VERRE 2.80 €

Vins de Savoie : Gamay de Savoie ou Jacqueére Blanc

Ventoux rouge ou rosé

2.40€
Diabolo 2.80€
Jus de fruits Granini (orange, ananas, péche,
fraise, pomme, tomate, ACE) 3.80 €
Ice tea, Orangina, Schwepps agrumes, Coca,
Coca zero, Perrier, Oasis tropical 3.00 €
Eau plate d’Aix-les-Bains 1.5L, San Pellegrino 1L 4.00 €
BOISSONS CHAUDES
Café 1.60 € Thé /Infusion 2.50 €
Café créme 1.80 € Chocolat chaud 3.20 €
Double expresso 2.60 € Chocolat viennois 3.90 €
Café allongé 2.00 € Vin rouge chaud 4.00 €
Cappuccino 3.00 € Grog 5.50 €
Café viennois 3.50 € Irish coffee 6.00 €

LES BIERES
Biére pression Jupiler 25 ¢l / Panaché 3.20 €
Biére pression du Mont Blanc verte 25 cl 4.00 €
Monaco , Jupiler avec sirop ou picon 25 cl 3.50 €

Biere du Mont Blanc rousse, bleue, violette 33 cl, Despérados 4.50 €

La Gwape IPA (micro-brasserie de Valmeinier) 33 cl 5.00 €




APERITIFS

PLANCHES APERO

Kirs Savoy (15cl) blackcurrent, peach, raspberry, violet, chesnut4.80

Whisky Clan Campbell (4 cl) 4.50 €
Whisky Jack Daniels (4cl) 5.00 €
Martini blanc, Suze (5cl) 5.00 €
Ricard (2cl) 3.00 €

SOFTS DRINKS, FRUIT JUICES

Syrup (grenadine, mint, lemon, peach, blackcurrent, strawberry,
orgeat) 2.40€

Diabolo (for ex grenadine and soda) 2.80€
Fruit juices Granini (orange, pineapple, apricot,
strawberry, apple, tomato) 3.80 €

Ice tea, Orangina, Schwepps agrumes, Coca,

e Salami (nature, beaufort) 6.00 €
e French fries plate 6.00 €

e Planches mixtes : cured ham, chorizo, salami, beaufort, olives,

gherkins
o 2 persons 9.50 €
o 4 persons 19.00 €
COCKTAILS
Spritz : apérol, prossecco, orange fruit, sparkling water 7.90 €
Gin tonic 7.00 €
Tequila Sun Rise : tequila (4cl), orange juice, grenadine 7.90 €
Caipirinha : lime, brown sugar, cachaca (5cl) 7.90 €
Mojito : lime, brown sugar, sparkling water, mint, rhum (4cl) 7.90 €
Mojito des Montagnes : with blueberries of Valmeinier 7.90 €
GLASSES OF WINE

Red Gamey de Savoie or rosé 4.50 €
White Roussette de Savoie or Cotes du Rhone (red) 4.80 €

Coca zero, Perrier, Oasis tropical 3.50 €
HOT DRINKS

Espresso 1.80 € Tea/Infusion 2.80€
Espresso with milk 2.00 € Hot chocolate 3.70 €
Double espresso 3.10 € Chocolate viennois 4.50 €
Large coffee 2.20€ Hor red wine 4.50 €
Cappuccino 4.00 € Hot Lemon 4.80 €
Coffee viennois 4.80 € Irish coffee 7.00 €

BEERS

Draught beer Jupiler 25cl 3.50€ ©50cl 6.50€

Draught green beer Mont Blanc 25cl 4.50€ 50cl 8.00 €
Monaco , Jupiler with syrup or picon 25cl 3.80€ 50cl 7.00 €
Mont Blanc’s beers (rousse, blue, white) 5.80€

Gwape IPA (micro-brasserie of Valmeinier) 33 cl 5.80 €

Orval , Choulffe 5.80 €







