ﬂvs Je Savces ?/

Béa\r‘/w\ise - Bearnaise
Avx Mor‘i“es — Morel mushrooms
i 2 el S

Z_.es Svff‘éme/ml's 5&#/)[4’&/#&5 Jv CLQ—C

A 'c\ 4’ FV—C«CQ Je c,t.-\ez. T;‘V—C«Ce /
Pvr‘éa 2 ‘c\ ’{'FV‘C'Ca — Mashed potatoes with truffle 30
FFI+QS MG\ISO/I a lc\ ‘\LF‘L/—C—CQ g Oa\F‘MeSa\/l Zg

Homemade French fries with truffle oil and parmesan

Les Gr‘a\/lés Classiﬁves

Goretin ’DG\VFL\;/IO;S =T
Rotetouille - Ratatouile

Epi do aeis ér-i“é i I
Frites Meaison - HumemadeFrench fries

FF‘OMé\ée Q’\L DQSSQF+

Assie+‘l'e Je —Cr‘O/vmges a\—C—Gnés

Selection of ripened cheese

gv—C—Ce‘I’ Je Jesser“\"s (Z F[éces)

Dessert buffet (2 parts)

> wwiv.amplitude.agency - Photos : Erick Saillet, Florent Grosnom; Sylvain Aymoz/OT. Méribel. 3D : Architect Partners
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NEW PROGRAMS | RENTAL | ' TRANSACTION |  CONCIERGE . =« . ; e , ' AOAUUUDLO DU

23 Mmﬁver- e cours Je service. Le C{_\eﬁ e‘{’ son éﬁuife VOUS reaercie Four vo+re co”?ré(—.e/ts[on.

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 evros/Service conpris - Net prices euros/Service included

Es@ﬁ ﬂc\‘!’ 56\/155 t/l’e/l ov a\éc\f?’!'c\gle av 54\/155 \/!'e/l

L Tl

Selection of our Chef : Benoit Vaolvet

-
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Pm’x Far‘ ?ers. / M i1. 2 /oer-s. ov Fer-s.

Price per pax / Min. 2 or 4 pax

Lc\ cvisse Je ’70\/‘24— —Cer‘mier‘ - Roast free-range chicken leg
[

= /\/c\'{’ur‘e — Plain Bé
i géar/uc\ise - Bearnaise sauce =9
S Soke ek Mom“es ~ Marel mushroom sauce H6
- cha P/ergovréme & ‘!’r‘v—C—Ce — Foie gras sauce & truffle L/9

\/e/l“'r‘écL.e Je '\LLO/U Lo Gufléf\/e Zé

Tuna belly La Guildive

E/l‘{' ées

ge“e g\/rrc\“’a\ Jes Povi“es - /\/c\’l'vr‘e 32
-2 lc\ —T_;‘V—C‘Ce o

gr‘uScL‘e‘\L“’a\ 2 la\ ‘{'r‘v—C—Ce BO

Sar‘éines L_a\ 6;/[!2[\/& 2 l‘L\vile J'oli\/e Zé

Sardines La Guildive

[_)a\ile Je FOVIQ‘I' —Cer‘/vn'er‘ — Roast free-range chicken wing

= /\/c\'{'ur-e - Plain gé
=i =P géar/uc\ise - Bearnaise sauce =9
£ e euis Mom“es ~ Marel mushroom sauce H6
- Sc.uce P/er‘govr‘éme g “'MC—CQ ~ Fuoie gras sauce & truffle L/9

\/elo;/"é Ja ZDO‘HM&FF‘O/I, Féf?[“’e Ja <= ) C,Lé‘\‘l'cqé/ae 2

Cream of pumpkin soup, foie gras nugget, chestnut

) MO/I‘\L J'Or‘ "'r‘v—C—Cé — Truffled Mont d'Or melted cheese 5“/
SOVFeér‘c“\Linée a lofénon ~ French onion soup Zé

Pl 6\4—5

E/’)c\vle J)céﬂec\u con—C{’I’e Preserved shoulder of lamb L/é

T;\r"!’e av geav—Cor“l" e+ Salaée Je MacLe a l)L\vile Je P l=1las 28

1

1

: Pa\r‘me/rl"[er‘ Je ca/la\r‘é, créae Je cassis =7
i Warm Beaufort tart and lamb's lettuce with walnut oil

1

1

1

I

I

1

Duck breast parmentier, blackcurrent cream

CASSer‘ole‘l""e Je Mor‘J“eS e'{' 4'06\54' Je i?c\i/l Ja c_a\M?cgne L/Z

Small Pot: morel mushrooms in creamy veal jus, served on country bread toast

Travers Je pore con—Ci‘l's, Sawvce Ec\r‘gecve H)

Confit pork ribs, BB sauce

Poule‘l’ ertier 2 Ic\ ‘l"r‘v—C—Ce, Savce Pér‘fgovr‘éi/]e 14O

Whole truffled chicken, foie gras sauce

(e Je EOQ\/‘CJ Sélec‘\t o Me‘\t Z,éer‘ 57

Beef Rib

Salc\ée Je —Crisée auxX la\réons e‘l’ ses C,(‘O‘{"\L;/IS Je C_Lc\viénol 29

Salad with diced bacon and hot goat's milk cheese

e R e ,
Efl’l'f‘ées - i Z_.e COE/) Ju Pa\r“ll'a\ e L-a\ \/Olc\f“e %
.
*

J
T‘OMG‘\LAWL ov L onge Je ‘I’Lon rovge, B 50 wnia =2 L W
Salo\ée césar, oev—g a/:c_L\ois, c&i)r‘ej la\ré ot l’)ovle‘\" 74 i Selon a\r‘r‘[\/age e Tunﬁuin i z, %) Aé/lec\v

B U Gl s Feapersd baon and chitken e e = o = = e e o ey e e e e T e S Z Cotes J)ag/lec\v gr"“ées av ‘\LL\7M ~ Grilled lamb chops with thyme 26

T:\r'{’are Je ‘I’OMa\‘l’e av Bas[lic Bvrr‘a“"]’i/w\, Oes“'o 29 I : T )
2 [ *» Ag/lec\v v Heores, éra\“'m & leév”'es B A

~ . 1
e‘l’ créaie Ba\ls.c\mnﬁve 1 Lamb cooked 7 hours, gratin and preserved vegetables
1

Tomato tartar with basil, burrattina, pesto and balsamic cream e o i e iy e SN N T S MR e RS D . iy = gDy - SR e X (L N P SR S

5 E’?c\vle J)c\ Aeav CO/I*G’('Q - Preserved shoulder of lamb L/é/f?er‘s.
*’ Oeu—C Mo“e“') créae Je ‘I’ru—C—Ce e‘l’ asFerges \/ar“I’es 33 L_es \/'6‘/,)25 Je l&\ C&SSQF‘OlQ [ 9 [

Soft-boiled eqg, truffle cream and green asparagus

Beet
E-Sca\r‘éo‘ll's XXL Je govr‘éOQ/le e Fer‘si“a\ée < & - Snails with parsley and garlic x B 29 /__e goeu‘c “ LQ POF‘C w
DOrc /.age‘ Qo;ge cc\r‘c\mélisée SIA

; ; T;\r“{’c\r‘e Je EOev—C CL@(‘OI&JS av cO\/{’ec\v) 38 : C,OA (=X e
* Car?a\cc_uo Je L?Oev—C BO _C 4_ £ + l J 4, I 4— J f S S
rTesS MaiSOnN Salace verTe *’ e‘!’ ses ooﬁ\/l“e‘H'es a la ‘l’r‘u—C—Ce

Beef carpaccio Metzger selection :
Knife-cut Charolais beef tartar, homemade French fries and green salad 1
1

Caramelized Label Rouge pork chop, pasta shells with truffle

* Logs‘l'er‘ r‘o“ Sewce Sr‘[r‘c\c{—-.c\, uacamole S X " .
>, Car‘i?c\ccno Je anu—g Lrites - Beef carpaccio 32 .~ TP Ja pore C,O/I—G‘I'S} e Ba\r‘gecue L///Fer‘s.

Confit pork ribs, BBO sauce

PlancLe Je cL\a\rc_l/l’erie Je Nos MO/)’J'&S/IQS e‘l" —Co{e ér‘o\s 36 *I, L' (ACO/]'\"OVF‘/IABIQ gvr‘éer‘ Je 16‘ Casser‘o‘e 58 i

Assortment of local cold meats and foie gras i RN ek R arived: i al BE AT Hine
1

E—A‘I’r‘ecé‘l'eém’“ée — Grilled rib steak ik /\/OS PO;SSOAS

J
E—A‘I’recé“'e, savce auxX Mor‘i“es - With morel mushroom sauce e P“Vé Je REY I l:?evr‘r‘e Bl“/'c’ 2 IAFFQMOA+J 26

e e e e e e e e e e e e e 1 2 BaSMa‘H e‘[’ Salaée J)L\QF‘BQS

e R e e s T A e 49
Pa‘ILQS e“’ SFéCI&lI"LéS * Je C(—wez— - R o l

1
: Chuck of beef, truffled mashed potatoes

Thick steak of salmon, Apremant white butter sauce, basmati rice and herb salad

nn‘I’c\cvle Je FOV‘FQJ créameuvx J‘c\\/OccﬂL et M6\70/I/IG\;SQ Sch7 s

Octopus tentacle, creamy avocado and spicy mayonnaise

/‘;/'SV{/'Q gOloé/"‘;SQ ~ Bolognese linguine 51—/ Ca‘(’e Je anv‘g Sélec,‘lﬁon Me‘\"z.éer‘ — Beef Rib SS/Fer‘S. /\/O’~7< Je 34, \Ja\¢7ues e‘\" poE r[so‘l‘”l"o L/Z

auX asper4qes \/er“l’es
Pe/l/le Fes‘l"o) i?is c\cLe e‘\" gvrr‘c\‘I’c\ ~ Pesto, pistachio and Burrata penne gé [ 3

Sea scallop with green asparagus risotto

Cvr‘r‘\] Je cc\ga’“a\véj lc\f’{’ Je coco 33
e‘I’ Lv[le Je cor‘ic\/lér‘e
Le \/QG\L/ W Curry cod, coconut milk and coriander oil

—T_OMQL\G\V\/L ov /_onge Je “'L‘O/l 59//’)er‘5.

Selon o\r‘m\/oge

/24' a‘!’O/lf a la ﬁu—C—Ce — Rigatoni with Truffles L/9

-

/_i/uévE/le av (—\o/vw\r‘é e/u‘['ier‘ — lobster pasta SL/

‘T;r“/'i—qgﬂ‘"\"e ot sa Salc\ée \/er-‘!'e - Traditional tartiflette with salad =5 ; T‘OM“(’“‘WL )e cé‘[’e Je Viea 5“552 +eMFéF“+VFel L/9
*’ Mom’“es e'{’ asFerées

Tuna loin or tuna ribs

Veal chop cooked at low temperature, morel muhrooms and asparagus

1
1
La\Scé/leS AMAISOAN Je la\ Ca\sser-ole ~ Home-made lasagna 35 :

Viandes d’exception

giius la Mai M
'@' /\/OVi‘leS vesgean 'Cc\g_O/l Pc‘é Tt.a'l' — Vegan pad thai noodles =5 *’ Milmaisa Je vear av FMLO ~ Veal chop Milanese style with Panko 55 s (e s

Or‘iéi/le Jes \/ianées g Fr‘ance, A“e/vncg/le, Arée/r\"{/le, UIQ Ur‘uéva7




