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~_GRAND VIN DE VENTOUX

Panna (ot aux [Punits vouges el B

Red berries Panna Cotta

Tramisw (faisen

Home-made tiramisu

GWCWM%WW@H@

Caprese cake with chocolate and vanilla ice cream

Glace Adisanale et Sorbet (2 boules)

Ice-cream & sorbet (3 scoops)

fousse aw choeolat

Chocolate mousse

W Farandole de Desserts
duw \ille Sabords w Partagen . . .

acenhus.com

Selection of our desserts, to share

’
R RESTAURANT
Buffet de Desserts du Cap Howr Dewr Paits ‘

Dessert from the Cap Horn's buffet 2 portions

) 07 10 70 - www.chateaud
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Facebook : e \fille Sabords (ourchevel
Instagroum : lemillesabordsesurchevel
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Prix nets € / Service compris
Net prices € / Service included

Vous trouverez (& \ chus : ;

i sur toutes les plus belles ainsi que §
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DU MILLE SABORDS
Sardines Fatra (faison Guildive - o,
Filets d ‘Anchois Fxtra. Don Boeatte - , . .
Vewitreche de Thow Blane Dow Boeaite = i 1o el
Assiette do Bresaola = g, oiecion

ENTREES & ANTIPAS

Veloute de Potimarion et poireany -
@ SM d #MMM violets~ Purple artichoke salad
Salade de Roquette et Copeaus de Parmesan

Arugula salad with parmigiano

W Salade de Poulpe et Pommes de Terre Tiedes

Octopus salad and warm potatoes

C“Iﬂm‘” MWMW ~ Squid in parsley sauce

Ca/tpamw d’@ GWP/W RW ~ Gambero Rosso carpaccio
M@ miglo df’ chevelfes €l wlam ~ Mix of fried shrimp and calamari

Mmd% ghalim OU,L d;W"“L ~ Baked mussels with parsley and garlic

#MWM PMWM ~ Parmigiana eggplants
L VM“@ Jonnate

Cw'f”m dan%/ d‘)/ ceeuy OL W‘” W " Beef Carpaccio
CWW&Bw&m¢'WMWmMTW

Smocked Beef carpaccio with truffles

Salade Caprese. buvata (125 gi)

Caprese salad, burrata

Salade Caprese. burrata et tuffes [raiches

Caprese salad, burrata & fresh truffles

PRIKI PIRTT

GMW me el IMW/IA,G ~ Tomato and basil gnocchis
@ Pam Aux MM@“’ ~ Morel mushrooms Pacchero

SP“M Carbonara
&M‘M Ca/a/amw/wu W MW ~ Spaghetti Carbonara with truffle
LGMW Maison - Home-made lasagna

W LMW 74[’(@ VWI’@ 2 WMM ~ Linguine with clams
Rigatoni cacio o pepe w la tuffe

Rigatoni with cheese, peper and truffles

Risotte & Lo Tutfife = pioiio witn i
TWIMJ ini homard pomodoro. legerement spicy

\ Tagliolini with lobster & tomato, slightly spicy
W, SUGGESTIONS DU CHEF

Pumpkin and leeks soup

Salade de poulpe et pommes de tevwe tiedes

Octopus salad and warm potatoes
LW“M'@ a'u@ “W’ WMM ~ Linguine with clams
RM@ w MW ~ Risotto with truffle

W Rigatoni o tuffes. Ham/}e’ewawCW
dmwmml@depa/wlgmw

Rigatoni with truffle, flambé with brandy in Parmesan wheel

Langouste grillee auw few de Bois 100gr / 49

MMWWPWM

Wood fire grilled spiny lobster and pomodoro linguine

Esealope de veaw |filanaise § Pomodoro

Milanese veal escalope & pomodoro pasta

Pigga tufe : eveme. weufy. Duffe. mogganelln

Cream, eqg, truffle, mozzarella

MMWM : Tomale, M%aww ~ Tomato, mozzarella
Nagolitana : tomate. nw%a/wﬂw. wchois.

Tomato, mozzarella, anchovies, capers, black olives
Regina : tomate, ww%a/adlw. famlam
Tomato, mozzarella, ham, mushrooms, egg

@R o B. R b ; 1 H
Cream, mozzarella, ham, mushrooms, egg

Pepperoni : tomate, nwgg/a/mum dwf%@ 9 olives noires

Tomato, mozzarella, chorizo & black olives

@BMM{J@ : Tomuate, Mﬂg@a/w“wdp’b%{ralw

Tomato, mozzarella di buffala

Cherry tomato, eggplant, zucchini, sweet pepper

W, Primavera : moggaella, roquelt,
parmigians: jambon de Pajume

Mozzarella, arugula, parmigiano, Parma ham

Aue Tarffres : ceme. seufy. tuffe. moggarello,

Cream, eqg, truffles, mozzarella

W Filet de Bar a la \fediterrancenne

Sea bass fillet, mediterranean style

Sole Relle (feuniere sw So'mplmmib Coillee

Sole in browned butter sauce or just grilled

Saint-Jacques Snackees a la Tuffe

Seared scallops with truffle

Tentacule de poulpe grillee et sa purce de pommes de terre

Grilled octopus and mashed potatoes

W, Jangouste Grillee aw Few de Rois 100gr / 49
et ses |inguine Pomedoro

Wood fire grilled spiny lobster and pomodoro linguine

VIANDES
Oro Bueeo & linguine = (., pyeco 8 linguini 47
W, Black Angus Filet do Beeuf. Sauce (forilles. Puree Maison 75

Black Angus beef fillet, morel mushroom sauce and mashed potatoes

(ote de Boeuf Black Angus 215

Black Angus beef tomahawk

EMW@J@VM@L@MMMM@P@W 49

Veal Milanese & pomodoro pasta

Poulet Formier (2kg ) a la, Broche 175

Whole farm-range spit-roasted chicken

Poulet Fetmier (2’(@) w la Rroche, Sauce M%&WMML“% 270

Whole farm-range spit-roasted chicken with morel mushrooms sauce

Poulet Feumien Tuiffre de chep Tuffe (2kg) a la Bioche  9gq

Whole farm-range spit-roasted chicken with truffle

Pm MW/MSM/ w La/ T’WW ~ Mashed potatoes with truffle

Catwitines aw choiy :
Purée Maison , Legumes Vapeur ou Sautés, Frites, Epinards Sautés
Ou en supplément = +7 euros

Choices of side dishes :
Mashed potatoes, steamed or sautéed vegetables, French fries, sauteed spinach (or +7 euros in extra)

Viandes d'exception
par la Maison Metzger




