
“LA CARTE” OF THE MOMENT“LA CARTE” OF THE MOMENT
R e s t a u r a n t

STARTERS

gratiné with beaufort onions and truffles €13

gizzard salad, foie gras shavings, apples, fruit, smoked duck breast €14

beaufort pie, crisp salad  €12

charcuterie board €15  

duo of salmon gravlax and smoked €17

MAIN DISHES

ribeye steak for two people
 (Order 24 hours in advance) €60

arctic char, sweet potato purée, seasonal vegetables €21

risotto with seasonal vegetables €19

filet of beef rossini, truffle jus, new patatoes €29

redfish fillet, sauce vierge, and crozet risotto €23

roast duck breast with spiced caramel €24

DESSERTS
chestnut cake, custard and rum-raisin or vanilla ice cream 9€

rum baba 8€

tiramisu au kahlùa et amaretto 8€

gourmet coffee €8

cheese platter €8

suggestion of the day €8


