
à emporter
Nos plats

VÉRITABLE SALADE CÉSAR AU POULET	 18
Sauce anchois, tomates fraiches, volaille, parmesan, câprons
Authentic Caesar salad, chicken, anchovy sauce, parmesan, caper berries

BURGER ALPIN	 24
Pain maison, bœuf haché black Angus, fromage, sauce maison, tomates, oignons, salade 
Home made buns, ground black angus beef steack, cheese, tomato, onion, sauce

TARTIFLETTE · RECETTE TRADITIONNELLE	 19

TARTIFLETTE AUX CÈPES	 22
Pommes de terre, reblochon AOP, lard paysan, cèpes, salade verte
Reblochon cheese, potatoes, bacon, porcini mushrooms served with salad

Nos pâtes
POLPETTE DE LA NONNA	 22
Parppadelle, basilic frais, boulettes de bœuf, ail, parmesan
Parppadelle with beef meatballs, tomato sauce, parmesan cheese

PAPPARDELLE À LA TRUFFE	 32
Truffe d’été, mascarpone, parmesan, champignons
Summer truffle, mascarpone, parmesan cheese, mushrooms

RISOTTO CARNAROLI
AL VERDE	 28
Roquette, épinard, parmesan.
Arugula, spinash, parmesan cheese.

Nos desserts
LA FAMEUSE TARTE AUX POMMES	 8
servie avec glace vanille
The famous apple tart, vanilla ice cream

TIRAMISU	 7

BANOMISU	 7
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HOME MADE



Nos Pizzas
MARGHERITA	 11
Sauce tomate, fior di latte, basilic
Tomato sauce, fiore di latte, Basil

MA MARGHERITA	 14
Sauce tomate, fiore di latte, mozzarella di bufala, parmesan, olives taggiasche, basilic, persillade
Tomato sauce, fiore di latte, buffalo mozzarella, parme-san, taggiasca olives, basil, parsley, garlic.

REINE	 17
Sauce tomate, mozzarella fiore di latte, jambon cuit aux herbes, champignons frais, persil
Tomato sauce, fiore di latte mozzarella, cooked Italian ham, fresh mushrooms, parsley

PICCANTE	 18
Sauce tomate, mozzarella fiore di latte, saucisse italienne piquante, olives taggiasche,
pickles d’oignons rouges
Tomato sauce, fiore di latte mozzarella, spicy Italian sau-sage, taggiashe olives, pickled red onions

Super piquante avec n’duja sicilienne	 +3
Super spicy with Sicilian ‘nduja

CALZONE MONTAGNARD	 19
Crème, mozzarella fiore di latte, reblochon, jambon cuit aux herbes, champignons frais, œuf, roquette
Cream, fiore di latte mozzarella, Reblochon, Italian coocked ham, fresh mushrooms, egg, arugula

SAVOY 	 19
Crème fraiche ail et muscade, Tomme des Bauges, fior di latte, diot de Savoie fumée, oignons confits,
pommes de terre, serpolet, poivre noir, huile de noix
Tomme de Savoie, fior di latte, smoked diot sausage, cara-melised onions, sliced  potatoes, wild thyme.
Finished with cracked pepper, chives, walnut oil.

5 FROMAGGI	 19
Mozzarella, Bleu de Bonneval, Tomme des Bauges, ricotta aux herbes, fromage à raclette,
noisettes, olives taggiasche,
Mozzarella, Bonneval blue cheese, Tomme cheese, herb ricotta, raclette cheese, hazelnuts, taggiashe olives,

With prosciutto San Daniele 	 +4
With San Daniele prosciutto

AUTENTICA 	 21
Sauce tomate, burrata, prosciutto di San Daniele, olives tagliashes, tomates séchées,
roquette, parmesan, basilic
Tomato sauce, burrata, San Daniele prosciutto, olives, sun-dried tomatoes, arugula, parmesan, basil

TARTUFO 	 28
Crème de truffes, copeaux de truffes, pecorino, poêlée de champignons, mozzarella fior di late, roquette, 
burratina à la truffe d’Alba
Truffle cream, truffle shavings, pecorino, , sautéed mush-rooms, fiore di latte,arugula, truffle burratina

BUFLONNE	 18
Sauce tomate, tomates séchées, mozzarella di bufala, pesto, roquette, huile d’olive extra vierge, basilic,
copeaux de parmesan
Tomato sauce, sun-dried tomatoes, buffalo mozzarella, pesto, arugula, extra virgin olive oil, basil, parmesan shavings

With prosciutto San Daniele 	 +4
With San Daniele prosciutto

INVERNO VEGE 	 18
Crème de ricotta, fior di latte, courge en fines lamelles , poêlée de champignons,  poireaux,
pesto aux noisettes torréfiées, thym, sauge, ail, zeste de citron.
Ricotta cream, fior di latte,  squash in thin slices, sautéed mushrooms, leeks, toasted-hazelnut pesto, thyme, sage, garlic, lemon zest.

Sans gluten +4€
Glutenfree


