
 • SALADS •
  • VEGGY 17€

Mixed salad, falafel, tzatziki sauce, beaufort, apple, fresh herbs
• FISH 18€

Mixed salad, trout gravlax, black radish, citrus supremes, tzatziki sauce, citrus dressing
• MONTAGNARDE 19€

Mixed salad, breaded reblochon, local ham, roasted potatoes

• STARTERS •  
• Breaded soft-boiled egg, mushroom cream, crispy ham, focaccia ...................................................................... 14€
• Trout gravlax, tzatziki sauce, mustard seed pickles and salicornia ....................................................................... 15€
• Homemade foie gras, onions chutney & toasts .................................................................................................................... 16€
• Mix earth & river (foie gras + trout gravlax) ................................................................................................................................ 18.50€

• MAINS •
• Truffle and oyster mushroom risotto with nuts, fresh herbs & basil sauce .................................................... 22€
• Spare ribs confit, mashed carrots & roasted mushrooms ............................................................................................ 24.50€
• Butcher’s meat 250gr, mashed carrots, potatoes,  roasted mushrooms & pepper sauce .................. 25€
• Semi cooked trout, mashed carrots, fennel & salicornia, chimichurri sauce ................................................ 26€
• 1/2 duck magret, green pepper sauce, mashed sweet potatoes & roasted mushrooms .................. 28.50€

• BURGERS •
COME WITH FRENCH FRIES AND SALAD

• Cheeseburger 16.50€   crudity, beef patty, cheddar, burger sauce
• Veggy 16.50€ crudity, falafel, tzatziki sauce, cheddar, pickles
• Chicken 17.50€ crudity,breaded chicken, cheddar, tzatziki sauce, pickles 
• Pulled pork 18.50€ crudity, pulled pork, cheddar, burger sauce
•Savoyard 19.50€ crudity, beef patty, raclette cheese, grilled bacon, reblochon sauce

• DESSERTS •
• “Bounty”- style ice cream bar ........................................................................................................................................ 8.5€
• Apple & cinamon crumble, vanilla ice cream .................................................................................................... 9€
• Chocolate moelleux, whipped cream & vanilla ice cream  .................................................................... 9.5€
• Salted caramel & spéculos tiramisu ......................................................................................................................... 10€
• Brioche “pain perdu”-style, salted caramel, whipped cream & vanilla ice cream ................ 11€

WAFFLES & ICECREAMS menu also available
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D O U B L E
B U R G E R + 5 €
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E X T R A  B R E A D E D
R E B L O C H O N  + 3 €

E X T R A
C H E D D A R  1 €

• LITTLE STAR MENU •
(up to 10 yo)

12€
1 SYRUP + 1 MAIN + 1 DESSERT

1 syrup of their choice
+

pasta with sauce / ham & fries / 
nuggets & fries

+
1 scoop of ice cream / 1 sugar waffle
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DINER MENU

• SAVOYARD SPECIALITIES •
(ACCORDING TO AVAILABALITY)

• FONDUE DE L’ÉTOILE 19€ (2 pers mini)
with st Marcellin & st Félicien, steamed potatoes 

and green salad

• ROASTED CHEESE IN A WOODEN BOX
steamed potatoes and green salad :

(≃ 10min cooking minimum)
- plain .................................................. 21€

- white wine ...................................... 22€
- génépi ............................................23€

• RACLETTE  24.50€/pers (2 pers mini)
steamed potatoes, green salad and artisanal charcuteries

• TARTIFLETTE DE L’ÉTOILE 20€
our restyled recipe of 

the mountain holiday must-try meal

ADD 
ARTISANAL

CHARCUTERIE
+7.5€


