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La Fondue S0 e e
- : er person
[rom the Savoie maturing cellar Perp
Abondance PDO farmhouse matured 5/8 months
Comté PDO fruity 6/8 months
Meule de Savoie matured for 12 months
Sides
Green salad, mustard vinaigrette and walnut kernels
Roasted potatoes
Cherry tomatoes
Assorted cold cuts
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La Raclette, .
er person
nature or smoked FELE .
from the Savoie cheese maturing cellar
Sides
Green salad, mustard vinaigrette and walnut kernels
Roasted potatoes
Cherry tomatoes
Assorted cold cuts
. O
1 i “
Supplements
Truffle 15€ per pers.
Porcini mushrooms 10£ PEr pers.
Morels 10€ PEer pers.
Entrecote ham 20e  perplate
Kohe Beef Ham, World Exclusive 53¢  perplate
Caviar Impérial de Sologne, France 140€ 30gr.
|
Desserts atchoice |
Selection of frozen fruits by Fruttini }
Citrus salad 16€

Net prices in euros, 1axes and service included J




