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; Chacolate mousse 4 i
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0 Sare aue pommes fines 5 {1 ‘

Thin apple tart _ _' 2R,
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! Saliade: de fpucth fras /5 ‘
| |
5 Fresh fruit salad :
|

' s
% %zya blane @ la créme. o
Fresh cottage cheese with cream, red berries coulis or haney

Creme bratee vanille /5
Vanilla creme brulée

o&fwfm C/}ﬁa@w&é dawble créeme candlee /5
The Mévenpick ice cream, double vanilla cream Pt
géw& /5 G
Vanille, Chocolat, Menthe, Spéculos, Caramel Beurre Salé, Café
[ce eream: Vanilla, chocolate; mint, speculoos, salted caramel, coffee

Oarbel /5

Citron, Paire, Framboise, Fraise
Sarbet: Leman, pear, raspberry, strawberry

Gondue aw chacolat
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A commander en début de repas
Chocolate fondue. To be ordered at the beginning of the meal '
o
H i -"‘I \ 1 | g ;
" © bty %@Siaummi ;
LaFromagerie Courchevel . _

LA TN

0479 08 27 47 5 el
Iafrqmggerie@maisontéumier.pnn}‘__: .

ol

L UL NP N

(SPT INCPTINrT NP7 167 17 [NOP7 1%
LS 2 5

g, TRk gt

- dans notre cave BERNARD MAGR|

e AR SR TR



L serdble platecn de charidiric Delwe 24

. . The five stars cold cuts platter

(7\8/;%6- ae W— C/{m — Grand-Mothers terrine 22
Dste eroate. cMeitewr Cuurier do Srance 76

Rewarded cold pork pie

£
nitrees

Vritabll tarte au beasfort
el s saladle de mache

Beaufort cheese tart with lomb’s lettuce

Vbliute de podimarvon elses des de foie gra 26

Creamy pumpkin soup with diced foie gras

Serrine des (landds 27
Sramage blanc. échalotes. fines herbes el couls de lomates
Fresh cottage cheese, shallots, fresh herbs and temato coulis

Clear de frice el lerdons 2

Heart of frisee lettuce, goat cheese ond bacon strips

Capaccio de Said- ¢ Jacquer d Hleloine 52

Antoine’s Scallops carpaccio

l Frtere di lamater maggarella 2

Tomato tartar and mozzarella

26

3 Seaumon fume o Ploanal Cebrar 7
' , Traditionally made smoked salmon

i . o (ﬁca/yaéze/&tf 23

XXL snails 6 pieces

« © Smoked sirloin carpaccio

i

*%}; maton el s confilire d aigmons 32

Hmne-made foie gras and onion marmalade

I

Prfxnerseneumsl,‘s rvice compris e a5
Hetpnces euros, service included A AN
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NMescluw planche de charederie

Home-made Savoy cheese fondue. Cold cuts and mesclun salad

%Mmmﬁ/w

moriles 58
Home-made Savoy cheese fondue with morel mushrooms

Home-made Savoy cheese fondue with fruffle

W — Tartiflette cheesy potato gratin 5761

%W a‘véz’f% — Tartiflette cheesy potato gratin with truffle <4/
Koelette der Savwaiie aw leaid cr 79

Charedderies badlisnnelles. pommes de lerve ef mescluw

Classical raclette, cold meats, potatoes & mesclun salad

Wo@ma&% 59
m&%wa@@v@dm&c&@

Premium truffle raclette, truffle-scented cold meats, potatoes & mesclun salad

Rgclette Suise 59
Charcuderies badllisnnelles. pommes de lerve ef mesclun

Swiss raclette, cold meats, potatoes & mesclun salad

éaaﬁl Simmentad 52

Burgundy fondue with Simmental beef / chicken

Simmental beef and chicken cooked on a stone

ﬂéﬂ@ chaude W 64
rel. veaw de laid

Royal hot stone: Black Angus beef, chicken, duck breast and milk-fed veal

' Llerre chade do e do Chawewr 8577

Boesf wagyu. agneau derigue. sppreme de poulel magred

The hunter’s premium hot stone: Wagyu beef, Iberica lamb, chicken supreme
and duck breast
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- Achoice of garnishes : Homemade mashed potatoes, ratatouille, french bean, french fries, potatoes

Salmon fillet, olive oil sauce

Das de cabillind bewrve blane 20
Cod loin fillet with shallot wine butter sauce

ﬁ - (_ : E A é 2 4 4
Judle d alive ladd st

Seared scallops with olive oil
maaéeﬂdéz/vﬁ/e 58

Seared scallops with truffle

4

Ribeye steak

b i mariles o

Ribeye steak with morel mushrooms

Silel de boeyf

nalire 58

Beef fillet

Silel de boe aww mordlles 68

Beef fillet with morel mushrooms

St B

(%to de pore Codbel 39
el e

Pork chap with mustard sauce
@vg&/ e maw//oaeéa a/ﬁ/aamgf» ae terre 38
Duck confit and pan fried potatoes Jom

Lowlel rété, adle sw cuise I8 Bt

Roasted chicken, the wing or the thigh y

%compagnemenis avec Suppfémenfs

Luree il W - mashed potates with truffle /9 ot
Owuce aww cMardles - Worel mushrooms sauce /9 ? ¢

%compagmemenis & sauces au cﬁoix

Luree cMuion | Faricol ver aw beurre ol cchalotes | Ralalowile
Griter Mason)| Lotec db pommer do terre

Choiceof sauces : Pepper, bearnaise, chimichuri, Steak sauce
. .‘d’ =
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