
Local charcuterie board, vegetable pickles – �18

Cheese board, vegetable pickles – �19

Mixed board (Cold cuts & cheeses) – �22

TO SHARE

LE RESTAUNOME

Seasonal velouté – �14
(according to the Chef’s inspiration)

Megève-style salad – �19
Breaded Reblochon cheese, pan-fried Charlotte potatoes, crisp vegetables, poached egg and country ham

Savoy trout fillet Tataki with dual sesame seeds – �24
red beetroot gel, tahini yogurt cream and vegetable sprouts

Terrine de la Maison Rougié – �17
blueberry jam and toasted bread, bouquet of greens and crisp vegetables

Rustic tartine with mushrooms and snails – �21
in parsley-garlic butter, reduced spinach jus, Parmesan tuile, pickled red onions 

STARTERS

Arctic char fillet – �31
crushed potatoes with porcini mushrooms, creamy red kuri squash purée, olive oil

Mountain burger – �29
beef, Reblochon cheese, caramelized onions, coppa chips, pickled gherkins,smoked BBQ sauce

250g Rib-eye steak with morel sauce – �37

Oven-roasted French duck breast – �34
with aromatics, reduced blueberry jus

Pasta al pesto – �25
aurgula pesto, stracciatella, cherry tomatoes, Grana Padano shavings, wild herb shoots

Our meats are served with your choice of gratin dauphinois, sautéed vegetables 
or French fries.

MAIN COURSES

Net prices, taxes and service included



Cassolette of melted cheese – �27
Reblochon cheese, Brézain cheese, Clarines cheese and potatoe skewer

Mushroom tartiflette – �25
Yellow Boletes, Shiitake Mushrooms and side salad

Savoyard fondue – �31
 Meule du Châtelard, Abondance, Beaufort PDO and side salad

Swiss fondue Moitié Moitié – �36

Extra porcini mushrooms or extra morel – �4
Extra Cured Meats – �6

LOCAL SPECIALTIES

Fresh curd cheese – �8
with red berry coulis or honey 

Génépi crème brûlée – �10

Chocolate & caramel lava cake– �12
 Whipped cream & vanilla ice cream 

Orange salad with spices, blood orange sorbet – �9

Warm brioche French toast – �11
red berry coulis, blueberry yogurt ice cream

DESSERTS

Net prices, taxes and service included



Syrup drink : strawberry, grenadine, lemon, or mint

***

Linguine with tomato sauce

or

Beef patty (140g)

or

Hake fish & chips

Children’s dishes are served with your choice of dauphinoise gratin, vegetables
or French fries.

***

Choice of ice cream scoop : vanilla, chocolate, cotton candy or
Strawberry

or

Homemade chocolate & caramel Lava Cake

FOR THE LITTLE ONES - 16�

Net prices, taxes and service included
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