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Chocolate mousse

Thin apple tart
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Fresh fruit solod
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g aw coulys e fradh ouw aie meel
o Fresh cottage cheese with cream, red berries coulis or honey
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Vanillo creme brulée

The Mavenpick ice cream, double vanillo cream
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Vanille, Chocolat, Pistache, Spéculos, Café,

Caramel au beurre demi-sel d'signy

Ice cream: Vanilla, chocolate, pistachio, speculoos, coffee,

Isigny semi-salted butter caramel

Serbel

Citron, Poire, Framboise, Fraise
[ Sorbet: Lemon, pear, raspberry, strawberry

R e cw chscolid

A commander en début de repas
Chocolate fondue. To be ordered at the beginning of the meal
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LaFromagerie Courchevel

0479082747
lafromagerie@maisontournier.com
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~ auw vl withmorels mushrooms 6
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Premium cheese fondue. Cold cuts and mesclun salad

%ﬁmmﬁﬁw 45
cMesclun. planche de chareuderée

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

Salmon fillet, ofive oil sauce

Dos de cabitliand bearve blane: 20

‘ i Cod loin fillet with shallot wine butter sauce
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* 1 The five stars cold cuts platter

%a’a Qmaf— (%{W ~ Grond-Hothers terrine. %
St crate NMeilea Cuorver do France 8
e Degjear - Caile foie gras poire el pilache

Paté in crust by a Best Craftsmaon of France - Quail, foie gros, pear, and pistachio
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A de charculerée é
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Vritable larte aw beafor! o 'ede 7 : el itk de b gyl : :
&l s scliride de mackhe Home-made Savoy cheese fondue with truffle S —(;’é 7 . 43
Beaufort cheese tart with lambs lettuce salad g"'m%’%% alezade: - Tartifietts cheesy pototo gratin, salad 30 Ribeye steak d g
Velowte de polinarvon el ser des de foie gras 27 C%”WMJ, saladle 75 L Cubecite aw morilles 55

Tartiffette cheesy potato gratin with truffle, salad
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Clossical raclette, cold meats, potatoes & mesclun solad

Spctelte Suive 59
Charcuderies bradidionnelles, pommes de lerre ef mesclun
Swiss raclette, cold meats, potatoes & mesclun salad

Khelette SCue @ la dufle 6%
Charculeries i la bugffe. pommes de lerre el mesclun

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

Sondee Baurgugnamne boey/ Simmental 54

Burgundy fondue with S:mrnemui beef

Creamy pumpkin soup with diced foie gras

errine des Canads 24
Sromage blanc. échaloles.fines herbes el couli de lomales
Fresh cottage cheese, shallots, fresh herbs and tomato coulis
Clear de fpice. Chavignol ol lardons 28
Heort of frisée lettuce, goat cheese and bacon strips

Tarlare do lomales moggarelle de Pluglin 25
Tomato tartar and mozzarello from Puglia

Traditionally made smoked salmon

Ribeye steak with morel mushrooms

e Filel de boeq native 59

81 Beef fillet

Seled dle boef aww mordler 69

Beef fillet with morel mushrooms
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Pan-served lamb chops, chive cream sauce
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Duck confit and pan fried potatoes
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the XXL snails 6 pieces Simmental beef and chicken cooked on a stone LA .
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_ ; 2 Beef carpaccio Metzger selection Ruya! hot stone: Eluck Angus beef, chicken, duck breast and milk-fed veal 5 i B ) | Foniind ot s o kit | Pt Mot
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F (%;JWW EJM 0@5@#‘9 JW Jj ﬁ@m C’ém d/& C)gM af& Cafaww &—W : A chaice of garnishes : Homemade mashed potatoes, ratatouille, french bean, french fries, patatoes i
<y Home-made foie gras and onion marmalade 12 . weaw de ot poclel ferméer. magrel de. canard . ] L Qs aw chose : Loive | B ie ), Chimtchars | Deauce 3
! e - The hunter’s premium hot stone: Wogyu beef, milk-fed veal, free-range chicken Al Choice of sauces : Pepper, bearnaise, chimichuri, Steak souce < Lo
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