FROMAGES...

Sélection de Sromages Raliens -

Uiewn panmesan, vinaigre balsamigue et pain toasté
Pecorine a la tugfe

Gorgorzola
‘Camembert de bujala

Selection of Italian cheeses : aged parmesan with balsamic vinegar and toast,

truffled pecorino, gorgonzola, bufala camembert

b

[ZINVERNO : DESSERTS

\&W au W Calzonne with Nutella

C/W Wm Homemade Tiramisu

) \ ’ ; I v
me Creme brulée iy
Punna Cotta awn fuit =

Panna Cotta witlated fruits

Woellawﬂedemc/wcolatetmgkweuwul[e

Soft melted chocolate cake and vanilla ice-cream

Soupe de fraises fraiches,gingemre et menthe

Fresh strawberry soup, ginger and mint

Assortment of ice cream, 3 scoops of your choice :

vanilla, strawberry, chocolate, coffee, lemon, mango

/.;' + Tous nos p.lats peuvent cogtenir des subsFances allergénes, M O l ' S S A I E F F

renseignez vous aupres de notre mditre d’hotel.

All our dishes may contain allergenic substances, please ask our head waiter. . RARE AND MAGNIFICENT JEWELS

Prix net en euros, taxes et service compris
Net prices euros, tax and service included

COURCHEVEL 1850 - RUE DE L’'EGLISE & LE CAP HORN
Tel: +33 47922 68 20 / +44 7388 020 096 moussaieff-jewellers.com




LA PRIMAVERA : ANTIPASTI

Prix par
pets., min.
2 pets.
Price per
pets., min.
2 pers.

Fritto Misto, shrimp, cod, mussels, squid, fish, garlic, basil
2 ’
Winestrone de legumes

Vegetable minestrone

iz,
chavignol, pignona de pina et lardon
San Marco goat's milk cheese, heart of curled endive, pine nuts and bacon
Salade artichaut violet et parmesan

Artichoke and parmesan salad

Salade de poulpe et pommes de tevie tiedes

Octopus salad and warm potatoes

Eggplants Parmigiana

DPoulpe grillé et sa créme de pormme de teve
Grilled octopus & potato cream

e

PBunalta aw basilic et tomates

Burrata with tomatoes and basil

Buvrata & la tugfe, basilic et tomates

Truffled Burrata with tomatoes and basil

——s

CULW C/W Vitello Tonnato

/ @ , Beef carpaccio
‘Capaccio de boeuy p

\&mm de M el W with truffles

haiette de chancuterie - /i blanc a la ;
7 . jambon tugfe
moitadelle a la tugfe,

Plate of cold cuts: white ham with truffle, mortadella with truffle, culatello

parmigiana and gressini
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LE'ESTATE : PRIMI PIATTI
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\\\ fW@ Wm Homemade lasagna
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Spaghetti with gatlic, oil and red peppers

3#(19/’6#& (;/ la C/}Ologfuude Bolognese spaghetti
Efpagﬁeﬁé carbonala  Carbonara spaghetti
(/)e/m all /a/l/taéétala/ All’arrabbiata penne

Potato gnocchi with tomato sauce and mozzarella

fwmdm Lobster linguine & tomatoes
L4 ‘
Wem Cmmm (47, m W Carbonara spaghetti & truffle

dans la meule de paunesan

Penne with truffles, parmesan, flamed with French brandy
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Yocaccia - Faile d olive, ail, hevbes de Provence

Olive oil, garlic, Provence herbs

%ﬂgu%da/ 3 %mate, /nogga/te(la Tomatoes, mozzarella
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26

Tomatoes, mozzarella, anchovies, capers, black olives

Tomatoes, mozzarella, ham, mushroom, egg

Cream, mozzarella, gorgonzola, goat cheese, Emmental cheese
Gowvmandise de chéwre : Paguette, ail et herbes

Baguette with- goat's milk cheese, garlic and Provence herbs or honey

A la tugfe - Crime, ceny, tugpes, mosgonella

Cream, egg, truffles, mozzarella
I

Tomatoes, mozzarella, chorizo, olives

Zucchini, sweetpeppet, tomatoes, mozzarella, olive oil, blackSOlNeEs

M - Nutella
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[’AUTUNNO : SECONDI PIATTI

PoI1ssoNs

Yilet de dawrade et sa creme Puveata et coco

Fillet of seabream, burrata & coco cream

WMicuit de thon rouge a la plancha, sauce vierge

Half-cooked bluefin tuna on the grill, virgin sauce

Saint Yacques pbelées a la btugfe

Pan-fried sea scallops with truffle

* VIANDES

&W de veauw %Lald@ Veal escalope Milanese
Cl)l.ccata/ de veaw awx W Veal Piccata with truffle

ﬁm @m &/ la WM Milanese osso bucco
Cotes d /agneau et veduction de vinaigie balsamigue

Lamb chops, reduction of balsamic vinegar

Yagliata de hoewy, woquette et parmesan

Beef Tagliata with arugula and Parmesan cheese

d@ M Fillet of beef
/ de M Mﬂlo/u%dz Fillet of beef & morel mushrooms
de

¥R

M C/BOMW C‘I/ la/ W Rossini fillet of beef with truffle
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i .
awvx WW Mashed potatoes with truffle

/
C/DGM d WWM Pan-fried baby spinach leaves

fégm Wdf Grilled vegetables
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Gawitwee supplémentaire 10 ewros :

’ ; ,
ijﬂlnﬂm de tewvre sautees ail etp%dd Sauteed potatoes, parsley & gatlic

% French fries
Salade ..




