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Charcuterie boards oHE

Small plate of air dried meat 50g ... ... . 16.00
Charcuterie board of air dried meat 100g. . 29.00

The Chalet charcuterie board . ... ... ... .. 30.00

Beef dried beef | Nitrite-free cooked ham | Cured bacon |
Dried sausage | Cured ham | Gruyere AOP

Starters and salads

Greensalad ... ... .. .. .. .. .. ... ... . 7.00
Mixedsalad. .. ..... . ..... ... . ... .. . ... .. . 10.00
Salad Goat Cheese. .. ... .. .. .. STARTER 15.00
Honey | Nuts MAIN COURSE 25.00
Salade du Chalet. . ... .. ... ... ... .. . ... 25.00

Crispy salad | Cherry tomatoes | Hard-boiled egg | Gruyere AOP |
Bacon (CH) | Bread Croutons

From the land

Chicken (CH-FR) Maw(m?‘{; oo worked

Seasonal vegetables. ... ..... .. Prices according to availability

Fillet of beef CH-PRY) ... .. ... ... ... ... . .. 45.00
served with marrow bone.
Peppercorn sauce and vegetables

gxﬁarnwm/ SOUCE . . 5.00

From the sea
Fish WXM‘/;#&WM

Seasonal vegetables. .. ...... .. Prices according to availability
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From the mountains o«

Fondues - For 2 people minimum

(Perperson) . ... 27.00

(per person). ... ...... 29.00

(perperson) . ................... .. 29.00

(Per person). . . ... 29.00

(per person). . ... ... 30.00

/Om (DB PErSON) . oo 3.00
8&?’7& cheese (perperson). ................. 10.00

Chalet special Raclette - For 2 people minimum
Served with a small charcuterie platter

Dry-cured ham | Air dried beef | Cured bacon | Potatoes

Perperson. .................. .. 35.00
6)(77%, cheese (perperson).................. 10.00
Croutes
................................ 21.00
...................... 22.00
............................ 23.00

Cheese | Country-style cooked ham (CH) | Egg

Rostis

Net prices in CHF

VAT and services included
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Margherita Tomato | Mozzarella | Basil

Napoli Tomato | Mozzarella | Anchovies | Capers | Black olives | Basil
Diavola Tomato | Mozzarella | Peppers | Spicy salami (IT) | Basil
Prosciutto Tomato | Mozzarella | Country-style cooked ham (CH) | Basil
Verdura Tomato | Mozzarella | Onion | Zucchini | Peppers | Eggplant | Basil
Santa Lucia Tomato | Mozzarella | Country-style cooked ham (CH) | Mushrooms | Basil
Calzone Tomato | Mozzarella | Country-style cooked ham (CH) | Egg | Mushrooms

Capricciosa Tomato | Mozzarella | Country-style cooked ham (CH) | Mushrooms | Artichokes | Egg | Basil

Siciliana Tomato | Mozzarella | Tuna | Olive | Onion | Basil

Rucola Tomato | Bufala DOP | Rucola | Dry-cured ham | Parmesan | Basil
Pescatore Tomato | Bufala DOP | Smoked trout (DK) | Onion | Sour cream | Chives
Quattro formaggi White pizza | Mozzarella | Goat cheese | Gorgonzola | Gruyére AOP | Basil

«Fermiere» Cream | Bufala DOP | Chicken | Onion | Smoked bacon | Mushrooms | Chives

C o ngrediests

Any changes may incur an additional charge

7[;;' Ma(rw ‘L«f’?’; 12 neorsTmox.
Children’s menu

Pasta gratin

................................ 9.00
CH)................ 11.00

Sliced chicken (CH) with cream. . . . .. 12.00
French fries & salad
or Pasta
Butcher’s hamburger steak CH). . ... 11.00
Salad and French fries
Frenchfries.......... . . . . .. ... ... ... .. 5.00

Our bread is produced in Switzerland and France

Our serving staff will be happy to provide you with any information
you may require about the presence of allergens in our dishes.

Net prices in CHF - VAT and services included

Wood-fired pizzas

PETITE NORMALE
........................................... 13.00......17.00
.................................... 17.00......21.00
......................................... 17.00......21.00
................................. 17.00......21.00
............................... 17.00......21.00
.................... 17.00......21.00
..................................... 23.00
..... 18.00......23.00
........................................... 21.00......26.00
................................. 21.00......26.00
........................ 21.00......26.00
.............. 18.00......23.00
................. 21.00......26.00

Cheese platters
and desserts

CHF

Selection of Swiss cheeses. ........ ... ... .. .. 15.00
Chef’s creme brilée of theday. ...... ... .. .. .. 11.00
Molten chocolate cake and vanilla ice-cream. .. .. .. 12.00
Home made tiramisu. ... ... .. ... .. . . . 11.00
Griottines (cherries macerated in kirsch). ... ....... . .. 11.00
Double cream meringue .. ... ... .. ... .. ... .. 14.00
Gourmet coffee noalcoholadded. ... ... ........ .. 13.00
with alcohol ... ... ... ... 15.00

Ice cream bowls, sorbets and ice creams
ask our service staff for the menu

Citra. chorge forwbipped cream ... 2.00
6}(7';0:, o%wr%%w n(m‘/0 ﬂrw}wo creom . ... .. 3.00




