GRIGNOTAGES

JAMBON IBERIQUE ET PAN CON TOMATO - 25 €
IBERIAN HAM AND PAN CON TOMATO

PLANCHES DE FROMAGES DE SAVOIE - 18 €
Mix CHEESES PLATE FROM SAVOY

() CROQUILLES D’ESCARGOTS EN PERSILLADE - 16 €
© SNAILS IN A PARSLEY BUTTER

SARDINES “SARDINILLAS”, BEURRE ET PAIN GRILLE = 16 €
“SARDINILLAS” SARDINES, BUTTER AND GRILLED BREAD

TARTINABLES BY BOKAL = 4 €
PEARDS BY BOKAL

TATAKI DE THON AUX SAVEURS D’ASIE = 200 GRS = 25 €
TUuNA TATAKIL, ASIAN FLAVOURS

SAINT MARCELLIN ROTI AU MIEL, NOIX ET JAMBON CRU =18 €
ROASTED SAINT MARCELLIN WITH HONEY, NUTS AND RAW HAM

ACCRAS DE POISSON, SAUCE AIGRE=DOUCE - 15 €
—| FISH FRITERS, SWEET AND SOUR SAUCE |—

ENTREES = EN PARTAGE oU PAS . . .
STARTERS = 10 SHARE OR NOT . . .

VITELLO TONNATO - CITRON CONFIT - PARMESAN = CAPRES
VITELLO TONNATO = CANDIED LEMON = PARMESAN - SAPERS
21 €

MACHE = BLEU DE BONNEVAL = NOIX =J AMBON DE SAVOIE
LAMB'S LETTUCE - BONNEVAL BLUE CHEESE - WALNUTS - SAVOY HAM
18 €

SOUPE FROIDE = LEGUMES CROQUANTS = CROUTONS = GRENADE v
CoLD SouPr — CRUNCKY VEGETABLES — CROUTONS = POMEGRANATE
16 €

CEVICHE DE POISSON A LA TAHITIENNE, LAIT COCO, GINGEMBRIE @
TAHITAIN FisH CEVICHE, COCONUT MILK, GINGER, LEMONGRASS
23 €

BURRATA CREMEUSE - TOMATES ROTIES - PESTO SAVOYARD &
CREAMY BURRATA, HEIRLOOM TOMATOES, SAVOYARD PESTO
18 €

TATAKI DE THON AUX SAVEURS D’ASIE = 120 GRS
TUuNA TATAKI, ASIAN FLAVOURS
]ltg) €



PATES, RISOTTO & POISSON
PASTA, RISOTTO & FISH

LINGUINE AU PESTO, COPEAUX DE PARMESAN P
LINGUINE AND PESTO, PARMESAN SHAVINGS 4

]ltg) €
MEZZELUNE DE COURGIE, J[ us DE LEGUMES, GRAINES TORREFIEES

PUMPKIN MEZZELUNE,; VEGETABLE JUICE, ROASTED PUMPKIN SEEDS N
26 €

NWOUILLES DE Rz AU BOUNLLON, DASHI DE ILEGUMIES & SHITAKIE \f/
RICE NOODILES IN A BROTH, VEGETABLES & SHITAKE h

26 €
PAVE DE SAUMON SNACKE,
LEGUMES ROTIS, SAUCE CHIMICHIURRI e
SEARED SALMON ST]EA][\(y ROASTED V]EG]ETA]B‘»]L]ESy CHIMICHURRI SAUCE
20 €

BLACK COD AU TERIYAKI, NOUILLES DE RIZ ET DE LEGUMES
BLACK COD; VEGETABLES &, RICE NOODILES
3(6) €

CRUSTACES DE NOTRE VIVIER
CRIUSTACEAN FROM YOUR FISH TANK

J_l I_L

LINGUINE AU HOMARD = SAUCE CRUSTACE
LINGUINE & JLOBSTER - SHELLEFISH SAUCE

45 €

HOMARD ENTIER ROTI = BEURRE D’ AROMATES
ROASTED LOBSTER AROMATIC BUTTER
75 € = 6/800 GRS

TEMPS DE PREPARATION : MINIMUM 25 MINUTES
PREPARATION TIME : MINIMUM 25 MINUTES
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VIANDES & VOLAILLES
MEAT & POULTRY

- I 1E
COTE DE CARRE DE BEUF MATUREE NOIRE DE BALTIQUE
AGED BALTIC BLACK BEEF RACK CHOP
145 € - ENV. 1 /1.2 KG

SAUCES : POIVRE, ROQUEFORT, CHIMICHURRI, FORESTIERE
SAUCES : PEPPER, ROQUEFORT, CHIMICHURRI, MUSHOOMS

d
1

A PARTAGER - TO SHARFE
POULET FERMIER ROTI, POMMES GRENAILLES, SAUCE FORESTIERE (16Kc) @

Z

FARMHOUSE CHICKEN ON THE SPIT, ROASTED POTATOES, MUSHROOM SAUCE S
05, €
EPAULE D’AGNEAU CONFIT, LEGUMES ROTIS, JUS A L’ AIL (12xc) @
CONFIT LAMB SHOULDER, ROASTED VEGETABLES, GARILIC GRAVY e
LO5 €

CT2—>

SMASH BURGER DU 80 : STEACK HACHE, JAMBON CRU, REBLOCHON
SMASH BURGER = CHOOPED STEAK, SAVOIE HAM, REBLOCHON
20 €

TARTARE DE BGEUF AU COUTEAU , PESTO SAVOYARID,; BEAUFORT
HAND CUT STEAK TARTARE, SAVOY PESTO, BEAUFORT SHAVINGS ¢
28 €

FILET DE BGEUF FACON ROSSINI, JUs DE VIANDE
ROSSINI STYLE BEEEF FILET, MEAT JUICE
52 €

PLUMA DE COCHON ][]B%]ER][(%U[]E,\ SAUCE CHIMICHURIRI
IBERIC PIG FEATHERS, CHIMICHURRI SAUCE
32 €
J_l |_|-
SPECIAILITES SAVOYARIDES MIN 2 PERS.
SAVOY SPECIALTIES MiN 2 PERS.

FONDUE SAVOYARDE 4 FROMAGES & SALADE VERTE
4 CHEESES SAVOY FONDUE & GREEN SALADE
26 € PAR PERS.

FONDUE SAVOYARDE AUX CEPES & SALADE VERTE
SAvOY FONDUE WITH CEPE MUSHROOMS & GREEN SALADE
34 € PAR PERS.

EN ACCOMPAGNEMENT < ASSIETTE DE CHARCUTERIE 10 €
SERVED WITH : CoLD MEATS PLATE 10 €
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FROMAGES & IDESSERTS
CHEESE & DESSERTS

FROMAGES DE SAVOIE AFFINES & SALADINE
MATURED SAVOY CHEESES, SALAD

14 €

TRADITIONNELLES PROFITEROLES
TRADITIONAL PROFITEROLES

lg €

PAVILOVA AUX FRUITS ROUGES @
RED FRUITS PAVLOVA o

lg €

COULANT AU CHOCOLAT 6.4 %, SORBET MYRTILLE
WARNED 64 % CHOCOLATE CAKE, BLUEBERRY SORBET
15 €

TARTE FINE AUX POMMES, GLACE AU Y AOURT
THIN APPLE TART, SALTED BUTTER YOGURT ICE CREAM
12 €

BABA I'VRE DE VIEUX RHUM, CREME MONTEE MASCARPONIE
BABA CAKE FLAVOURED WITH OLD RIHUM,
MASCARPONE WHIPPED CREAM

15 €

GILACES ET SORBETS = 2 BOUILES
IcE CREAMS & SORBETS — 2 SCOOPS
8«

SORBET ET SON AJLCOOL ((\VOHD)]KA\,\ POIRE, M[A\N]DA\R][NJE)) =2 BOUILES
SORBET AND IDASH OF AILLCOHOL ((\\ho)]D)KAy PEAR, M[AN]D)AR][N]E)) — 2 SCCOPS
12 €

PRIX NETS — SERVICE COMPRIS
NET PRICES = SERVICE INCLUDED



