Plus de sauces ?!

@éa/wuu’de - Bearnaise 6

\% M - Morel mushrooms 73
St W - Truffle 76

Les suppléments garnitures du Chef

A la truffe de chez Truffe ! '_ 4 2 | G RAND VIN DE VENTOUX
% s 5 ﬁ/z% - Mashed potatoes with truffle 30 I e ' _ 1 ]
gw&a \%udm i éu% gﬁwmmm 28 . | : ‘

Homemade French fries with truffle oil and parmesan

Les Grands Classiques

W @W - Potatoes au-gratin
W - Ratatouille

% \%udo% - Homemade French fries

Creamy polenta with Beaufort cheese

N o SO THAOREAS

Iromage et Dessertl

Klatrod formeassio ol 23

Selection of aged cheese

@%&W (z/@m) 23

Dessert buffet (2 parts)
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LL.a Casserole Courchevel
i ©

We use fresh products only and we prepare all our dishes on site. We may occasionally run out of certain products. Our Chef and his team thank you for your understanding,

Prix nets euros / Service compris - Net prices in euros, Service included

s Plat sans gluten ou adaptable ou sans gluten

GLUTEN
~>4  [luten free or adaptable to gluten free standards

Suggestions du Chef Benoit Volvet
selection of our Chet : Benoit Volvet

Vous trouverez les:
sur toutes les plus belles
dans notre cave BERNARD MAGREZ 42
'- TEL +33 c;

Imprimerie Challésienne
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Enlrées

5@/&%@0 nga/no//— L%Le B
Grand-Mother's terrine
Srdines Fao Guildlive & Eusill d obove 27
Sardines La Guildive
%ﬂbfé &/@W@,Wa cé%wy/m, W@d 29
Cream of pumpkin soup, foie gras nugget, chestnut
%WW e /W - French onion soup 26
a?MW@W&J&@MC&M&/M&W 29
Warm Beaufort tart and lamb's lettuce with walnut oil
Small casseraole dish with morel mushrooms in creamy veal juice and sourdough bread toast
Salad with diced bacon and hot goat's milk cheese
Lamb's lettuce salad and duck gizzards
S
L/chchw de lomades aw M, W,M 29
el creme )
Tomatoes tartar with basil, burratina, pesto and balsamic cream
Soft-boiled eqq, truffle cream and green asparagus
%Wld Mc& @MW%MW (wé‘) 77
Snails with parsley and garlic x b

* gm%f/gmné en cwywwm 30
Smoked sirloin carpaccio

* % Mdmwe W,W 39
Selection of local cold cuts and foie gras

Pites el Spécialités

%W @W@ - Bolognese linguine 39
%M,W el @W - Pesto, pistachio and burrata penne 36
La Casserole's signature elbow pasta with truffle ham
%m aw WW - Whole lobster linguine pasta 929
g?@%ﬁ[e STy Gl el = ) B e S 36
5%&%&[@ ol ﬁ/ﬂ% el s MM wverde - Truffled tartiflette with salad 42
%W maison de é %addmé - Home-made lasagna 36

s\fl‘@ M W}égon % 5&% - \Vegan pad thai noodles 5]

*

Le Coin du Partage

Prix par pers. / Min. 2 pers.
Price per pax / Min. 2 or 4 pax

Enlrées

@% @W des M - Burrata from Puglia
- g/lé;ww - Plain 34

ey W - With truffle 44
Cgm Mo o brecffe 32

XXL toasted ham and cheese sandwich with truffle

%wfc/ @: W - Truffled Mont d'Or melted cheese 9

Plats

%/wu&é JW& cow%fe - Slow cooked lamb shoulder 22
e
W aé/w)w caw%ﬁ, daece Mu@ - Slow cooked pork ribs, BB sauce 4&

Cgélecééa/- Beef prime rib 29

Le Boeuf

Les Viandes de la Casserole

t?W e W %W ae coeleceee, 39
Hand cut Charolais beef tartar, home-made french fries and green salad

%%I&ﬂwmwybm frites 29

Smoked sirloin in carpaccio, home-made french fries

Burger served with cheese fondue

%MM&M - Grilled Rib eye steak 45

%Wéf&, daece aeea 4%0%%4 - With morel mushroom sauce IJ

%M%/L @Mwatm/wmdémﬁ 52

Black Angus chuck flap (prime boneless short ribs) and truffle mashed potatoes

(géle A JQM.

- Beef prime rib

Le Veau W

W&M&WWW%& 49

ANy

Slow cooked veal chop, morel mushrooms and asparagus

*

M&WM M@aﬂe - Cushion of veal Milanese style 49

La Volaille %

% cutdde &WM - Roasted free-range chicken thigh

gM&ﬁM - Plain 38

- %we W - Bearnaise sauce 47
- %we aux mofu%a - Morel mushroom sauce 48

cgcwé cé/&owé[/éwm - Roasted free-range chicken wing

Mm - Plain 35
- %we W - Bearnaise sauce 47
- %&c@ aux WM%G - Morel mushroom sauce 48

% et coloslons 39

Potted duck breast Bao and coleslaw

@WW@&W, e @W 748

Whole truffled chicken, foie gras sauce

L’Agneau &

Cgéfea JWW% are f@ﬂﬂ - Grilled lamb chops with thyme 35

1

1 hours cooked lamb, gratin and confit vegetables

%/)?/wpué CZW aom%[e - lamb shoulder confit 52%(7&4.

Le Porc T

Coto do punc Sl concmdlisie 4
el ses WM%ZM o
Caramelized Label Rouge pork chop, pasta shells with truffle

Pork ribs confit, BBO sauce

48%%4.

Nos Poissons

% de sawwmon., Forcrrondd sric e /W 35
Salmon fillet, apremont white butter, basmati rice and herb salad

Octopus tentacle, creamy avocado and spicy mayonnaise

g/tg‘w e %- ﬁcym el son vsollo éw% 45
o verles

Sea scallops with green asparagus truffled risotto

Curry cod, coconut milk and coriander oil

Viandes d’exception

par la Maison Metzger
*hk




