
PAUSE GOURMANDE

Beurre et sucre Butter and sugar
Confiture de myrtille Blueberry jam
Caramel beurre salé Salted butter caramel
Citron et miel de Savoie Lemon and Savoy honey 
Nutella
Choco-coco Chocolate and coconutC
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15h-17h30

COOKIE DOUGH . 15 €
Glace vanille, cookie cru, brisures de cookies cuits,

éclats de caramel, sauce pralinée
Vanilla ice cream, cookie dough, cookie crumbles,

caramel, praline sauce

ECLAT DES MONTAGNES . 14 €
Biscuit crumble, sorbet myrtille, glace vanille,

myrtilles fraîches, crème fouettée
 Crumble biscuit, blueberry sorbet, vanilla ice cream,

fresh blueberries, whipped cream

DAME BLANCHE . 12 €
Glace vanille, sauce chocolat, crème fouettée, amandes grillées

Vanilla ice cream, chocolate sauce, whipped cream, toasted almonds

5€

3pm-5.30pm

N’hésitez pas à vous rapprocher de nos chefs de rang
Today’s pastry  - Do not hesitate to ask us
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 9€

1 BOULE SCOOP 3€ - 2 BOULES SCOOPS 5€ - 3 BOULES SCOOPS 7€
Parfums : vanille, chocolat, caramel beurre salé, pistache,

stracciatella, pêche, citron, fraise, framboise, myrtille
Flavours: vanilla, chocolate, salted butter caramel, pistachio,
stracciatella, peach, lemon, strawberry, raspberry, blueberry.

PATISSERIE DU JOUR  
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GRILLED CHEESE 
AU BEAUFORT . 12 €
Beaufort grilled cheese

PLANCHE DE CHARCUTERIE 
& FROMAGES DE NOS 
REGIONS . 35 €
Regional charcuterie 
& cheese board

ASSIETTE DE LEGUMES 
CROQUANTS . 16 €
Houmous, baba ganoush, 
pesto et crème aigre
Crunchy vegetable platter
hummus, baba ganoush,
pesto and sour cream

Burrata de 300gr . 22 €
Pickles de légumes, 
tomates séchées, 
gressins, focaccia
Pickled vegetables, 
sun-dried tomatoes, 
gressini and focaccia

CLUB SANDWICH AU BACON . 25 €
Truite ou volaille
Bacon club sandwich,
Trout or chicken

SELECTION D’ARANCINI . 18 €
Crème aigre et pesto
Selection of arancini
served with sour cream and pesto

FRITTO MISTO . 30 €
Crevettes, calamars, 
poisson, crème aigre et pesto
Selection of crispy breaded fritters
shrimps, calamari and fish, 
served with sour cream and pesto

APERITIF WITH A VIEW
17h30-19h
5.30pm- 7pm
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