"DESSERTS

'; i e dffoyate al Cafye

Loffee Affogato

Fanna (otta
Panna Cotta

Teramede Hason
o Home-made tiramisu
v = Fondant (hocodat

Soft-melted chocolate cake

JEuded tradetionned aux pommned
[raditional Strudel with apples

Glace (Grtidanabe et Sorbet (3 boubed/

okt _ |ce-cream & sorbet (3 scoops)

[y‘e’ owu The Gourmand

Boffee or tea with assorted pastries

Za Veritabbe (répe Juzette

Traditional Suzette crepe

Farandole de Dedsberts du Holle Sabords & Fartager ..

Selection of our desserts, to share

Buffet de Dedserts du Cap Horn Deux Farts

Dessert from the Cap Horn's buffet Z portions
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RARE AND MAGNIFICENT JEWELS

COURCHEVEL 1850 - RUE DE L’'EGLISE & LE CAP HORN

Tel: +33 479 22 68 20 / +44 7388 020 096

moussaieff-jewellers.com
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Y Fibets d ilnchors Extra, Don Bocarte - |\choyies 39 : ‘;
ﬂ o Yentriche de Thon Blanc Don Bocarte - |t tuns 30 "1.' “ ‘ b Breca s LeRgeee e ~ (Jssp Ruco & linguini #?
: - . e | ? 11 ‘ 5 K Tapleata de .Bmf rtchauts, Truffe et FParmedan 59
g 3 *'l 11 Beef Tagliata, artichoke touffle & parmesan
i ao i . ’ i ! L . :
[ ; (ctopus safad and warm potatoes A ; : :
edowte de Fortenarrant Pnpkin soup 2% ¥ ’ - ]’ Pibet de Barf Sawnce Provre ou Gorgonzeda, Burde Haon 59
Hinestrone de da HWonna [randns's minsstrans 25 e, b4 {'[ @Mu /A WW%L _ Clams D8 j{ Fillet of beef, pepper or Gorgonzola sauce, mashed potatoes :
; ) | | iad . : ;
i KK Salbade dBtechats - \richole salad 26 %m Z3 é%& — Risotto with truffle o ] (K Febet de ﬁmf Sace Horlled Plirde Hason L2 79
Sadade de _Rffm’l‘ff T Ay G 23 & | Fillet of beef, morel mushroom sauce and mashed potatoes :
Arugula salad with parmigiana _ & |elg x&m‘ M%/W au é/W 67 . P 4
) i E g 4 A & W f - Bacalope de Vean & da Hilanawse & FPrmodore 45
K Sadade de Prdpe et Prmmes de Terre Iicdes . | Penne with truffles, Parmigiano, flamed with French brandy | Milanese Veal escalope & pomodoro pasta
Octopus salad and warm potatoes ¥ { “
ubergines Parmigiana - Dymigiona agolants 2 -_: i/,g stz W mv&age,%m /0% T K (otedettes d Ygnean. Frbenta Gorgrnzrla ik
e B bR | 2 i el 724 Cinguine 26 5.:0) ) Lamb chops. Gorgonzola polenta
cwted Farceed & (Rore2e - St ffed mussels & chorizo 4 T Grilled spiny {obster overa wood fire & linguine pomodoroc & e o . *
Cevche de Dawrade et LZoup, (oocat, Tomated, 33 ! ' (ote de Vean Feorentenda - figrentina veal chop 9
@MM .?;'(r/zea €t (Triandre : ‘ % 5 %M %Ma @m«@m 45 : :
Sea bream and bass tartar, avocado, tomatoes, Tropea onions and coriander 1 Milanese veal escalope & pomodoro pasta | Lowlet Fermeer /Qy/a' da Brache 739
x é{;{‘t |‘[:|€T:d7;$i; ﬁﬁzﬁ:j}:tﬁmﬁﬂﬁufbﬂd:w de Froreans 33 ; | B g l; Whole farm-range spit-roasted chicken |
R b Y . 2 n | Cream, egg, truffle, mozzarells i 1 FPridet Fermuer (4¢) & da Brocke, Sauce aux Horbled 99
dddvette de Bredacda - Brosanla selection 5 ol i 1‘ Whole farm-range spit-roasted chicken with morel mushraoms
zedlo 7 | boitatle G %dfz“ * X 2 | @l B a Y
K Vetellsr Trnnats J | w i~ e % Fribet Fermeer Truffe dectez Truffe Phg) i da Brocke 39
, | Traditional Suzette Trepe I , o
larpacces de _Bmf- Beef Carpaccio 26 _ ! ! Whole farm-range spit-roasted chicken with truffle
Carpaccrs de ﬂ“’f‘/é‘z‘ da -‘f?y’ ¢ Beef carpaccio with truffles IS s \K,—M‘::_—:-_:,_MM — T \7X
n:-f . fdft‘dﬂ e Bmfa‘ '/ﬁdh"’/&/ﬂt’ Beef tartar J? ?OISS@[S 3
: K Burrata, Tomated et Reste | 29 ‘PIZZ AS Sl
Burrata with tomato and pesto : IR : l TN K Frette HMeste Do HMare - Frittg misto di mare " J?
2 \'K Brrata d da Y;-yf € g Price per pers., min. 2 persons J] /Z’drjéera‘a s tomate, mmo2zaredla - Tomato, mozzarella 2 ' ' . : _ "
Burrata with truffles 20| 4, : o Fibet de Zoup en Fapilotte et Ix_‘?:a{ze.l Savetes | Jg
) Napaletana : tomate, mozzarella, anchod, cipred, cleves noered 26 Sea bass fillet, sautéed vegetables

Tomato, mozzarella, anchovies, capers, black olives ‘ . ' Y,
Bapadon i da Zevorned Gomate pignons e pin, clived et chprea) - 42

i ‘RIMI i: I_ATTI ¢ Rfy&#d s Tamate, moazaredla ['12”21‘6'/&. »cédm/)y/&f/kl. a’zf 29 Swordfishswith temato, pinenuts, olives and capers _
(% Tomato, mozzarella, ham, mushrooms, eqg ; i
fqyl&a‘a de Thon Loreege = Rluehin tuna tagliata = i

R g4 | A : : ; . \
Zenguene Prinodore et badebec - iymatn and basi| 4 s K Regina Branca :iréme, mozzarella. jambon, champignons, ey’ 29 X . ]
K Zinguine e Vongode : palourded - Jans 39 W e T e Sobe Belbe Heunvere ou Simplement Grelbse ’5
) . Horild Sole Meuniere or just grilled ' :
Lergguene dux Horetted - morel mushrooms 4 Repperane : tomate, maazaredda, charezr b cleved naired J? : | : |
Jpaglette farbonara 2 : Tomato, mozzarella, chorizo & black olives [“'.’7”“’:& &"ﬂ“ aw Feu de Bored 00 Z j#
4
. i et ded Zenguine Fomodora
Spaghetts Carbonara et ﬁff - 75 '-: K .Bzﬁda (tomate, mozzaredla de é:f/‘bla 4 Grilled spifly lobiSter 6ver a wood fire & linguine Pomodoro
K Spaghette Pripette : bondettes de veande - eqtbils %4 X Tomato, mozzarella di buffala Wi
Grocche fﬁjf/ﬂflﬂ J¥ Nt ¥ ,Zfbrmqyi: réme, mozzaredla, gorgornarda, chévre ko emmentad J? : |
* fyﬁ"dwf Gambad, fowurgettes et Henthe Fraiche 39 Lream, mozzarella, gorgonzola, goat's milk cheese & French emmental ;}.‘;:; Purée Haison alafr"‘(tﬁ‘@ L S Methid potatosswith truffle o 79 P
King prawns, zucchini and fresh mint g Pt g : beron : 29 /5y Y L3
s Ao : . 7 yftdrw/mw: TInated ceride, andergened, LTUY FELLES, pTLIF TR )
/X Loareole Hacdon dda Y;'ff 5 79 'h” Cherry tomato, eqgplant, zucchini, sweet pepper o Garnetured aw choex : 3 _
Kk Zadagne Hawson 4 & : o : 3 | Pirée Haison . Lepumed Yapeur au s, Frites, Bpinards Sudds
X ; c4 ‘ : J Aok K Blmavera: mozzarella, roguctte, parmigeana, jambon de Parme 33 ,,& [y 7 N : : AR b DO e _'
Lodatts Frevmarron et Recotta Sabé: %) o ‘ Mozzarella, arugula, parmigiano, Parma ham Quxr dipplermel = 3] 4red (A5 4
. g ‘ ; off
o Lesotter é da Y?‘ff ¢ 59 . . A choice of garnishes : T
i i, s Trufrfed : créme, auf trafre mozzaredla 7 '
o o ﬂ f fjﬂ 7 Mashed potatoes, steamed or sautéed vegetables, Frenchifries. sauteed spimach (or +7 euros in- xtra)
i i Cream, egg, truffles: mozzarella * R
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