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o SALADE VERTE 8-

v GALAPE PANACHEE 70 -

Mix sacap

SALAPE CESAR

N
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SALADE VERTE, POULET SAACE A PARMESAN |SALAD WITH CHICKEN AND p=g
PARMESAN SAACE.

©

&l
SALAPE MONTAGNARDPE 1 27 -
JOMBON CRY, OEUT PUR, LARPONS, CROUTONS ET GRUSERE = .
SALAD UITH EGG, BACON, CROUTONS, HAM AND SUNSS CHEESE &)

SALAPE A TOMEY COALANT @

SALADE AVEC UNE TOMME PANEE ET MORCEAS DPE LARD p
SALAD WITH HOT SUleS CHEESE AND BACON ®
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- N o  SOUPES
O CREME PE BUTIERNUTS 12 -

o CREME PE TOMATES 12 -

BASILIC ET COPEAUX PE PARMESAIN

CORNETIES, EPINARPS, FROMAGE
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¥

coupéd et laittés.

CHARCUTERIES
ARPOISE VALAISANNE 26 -

120 GR. PORK AND BEEF 25 .- MIX PRIED MEAT

VINDE SECHEE 27-

DRIED BEEF MEAT 120GR.
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NATd; JAMBON

T04ST BREAD U/(MTH MELTED {8 T 70433/?6542 20.-
CHEESE, CHECSE Ham

JIMBON
OeuF o  z20- OFEAF 22-

T0AST BREAD, MELTED CHEESE, EGG TAST BrREAD
MELTED CHEESE,
HAM AINDP EGG

W) 4“/‘/ HWBEQ ZZ"

TOAST BREAD, MELTED CHEESE U/ITH
AROMATIC HERB

FONDUES

f
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® Faﬂpdg pEQ ORMOM; 2z06R 24_.

TYPlCAL SUISS CHEESE FONPUYE

) fb”pdg pd V/Ed/‘/ ﬁd(pg 2206 26-

ASX HERBES PE LA VAILEE | CHEESE FONPYE WITH ALPIN HERBS

FONP(JE 4 L4 TOPMTE 2206R

' FONPUE PES ORMONTS A L4 TOMATE AVEC POMMES PE TERRE 2 6 -
TOMATO CHEESE FONPUE

- RACLETTES

&

o RACLETIE 4 VOLONTE 20 -

POMMES PE TERRE, OIGNONS ET CORNICHONS
SUWISS RACLETIE CHHEESE OIGNONS, GERKING AND BOILP PATATOS

RACLETIE 4 VOLONTE AVEC VIANDE 20 -

AVEC VIINDE SECHEE | SUNSS RACLETIE CHEESE UWITH PRIED MEANT
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. ROESTIS

rFrROMAGER

FROMAGE |CHEESE

CALIMERO

FROMAGE ET OEUF. CHEESE

AND EGG

OrRMONAN

OIGNONS, FROMAGE PE CHRVRE

OIGNIONS GOAT CHEESE

ZURrRICHOMG

EMINCE PE VEAS A L4 CREME |
CALBS & CREAM

@

&

20 -

22 -

24 -

37-

PROSCIATIO

FROMAGE ET JAMBON.
Ham & cHEESE

PAYCAN

FROMAGE IAMBON
OEUF. CHHEESE, HAM,
EGG

vurons

/N
ToMME P PANEE \%‘
LARPONS.
T/P(CAL CHEESE, BACON

ARTIFLETIE

PATATE FROMAGE
LARPONS.
TYPlCAt CHEESE, BACON

p
(

®

&

22 -

24 -

26.-

22 -

PATES

GORGONZ0LA

PIsTa w it Nl aNe
GORGON20LA

PATES

) FORESTIERES

AAX CHAMPIGNONS | PASTA

WITH MUSHROOM & CREAM

By %
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22 -

NAPOL(

A ¢4 sauce TOMATE |

PASTA /T TOMATO
SAUCE

PATES BOLO

PASTA t/TH BeeFr
BOtOGNESE

76 -

21 -

-+« BURGERS

- GREI BuGER

GALLETIE PE LEGUMES, SAUCE TARTARE | VEGETARMN BURGER

COPS BURGER

POULET, TARTARE, ECHALOTIES, SAUCE TARTARE | SCHICKEN BURGER

Burser 13 ETONES

BOESF,_ RACLETIE, LARPONS, SAUCE TARTARE
RACLETIE CHEESE BEEF AND BACON BURG.

L20PZET BURGER

PURE BOEUF SUISSE ET GRUAYERE, FONPUE P’ ECHALOTIES, SAUCE TARTARE
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LE COIN CARNIVORE

SUPREME PE POULET SAUCE THA|

A4S CURRY ROUGE ET LAl PE COCO, RIZ BASHAT

STEAK PE BOEUF

(BeeF STEAK) ET BEURRE CAF € PE PARIS FRAES LEGAMES

BRrOCHENE Pd DIBLE

7 BROCHETIE PE VIINDE PE BOEUF A FLAMBER FFRMES SALAPE
BROCHETTE SUPPLEMENTAIRE. 10 -

TARTARE PE BOEUF

R BEeF « TARTARE »

ARTARE PE BOEUF ROSSING

Rats Beel « TARTARE » /MY ESCALOPE OF FOME GRAS

FILET PE BOEUF AUX MORIILES

FRIES | BEElr TENPERLOIN WITH MOREL FRENCH FRIES

&
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29 -

20.-

30 -

38~

9 -

9 -

« NO@S SPECIALITES

FONPUE BRESSANE ®

P
@)
BOURGHGNONNE PE BLANC PE POULET | CHICKEN MEAT FONPUE

CHARBONNAPE

GRILAGE BOEAT, VEAS ET CLARP | GRIC MEAT BEET, BACON, CALB

FONPUE BOURGUIGNONNE

Beelr FONPYE WARM O

FONPYE CHINOIGE

FINE SLICE BEET FONPUE BOILER JAICE

FRAES, 5 SAUCES SALAPE MINIMUM 2 PERS. A VOLONTE

37- | PERS

97- |Pers

49 - |Pers

92 - |PERS
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LE COIN PECHE

FIGH AND CHIPS FerR) PY LAC o z6-

(ILETS PE PERCHES AUX AMANPES

R(2 ET LEGUMES
il
PERCHS FILETS RICE AND VEGETABLES

—

OMBLE CHEMLIER 2.

RIZ ET LEGAMES | LAKE FISH FILET

LE COTN VEGETARIEN

© Wok P cEadueS (Wale) 24 -
o POFE BOW (HAawAl) 2 26-

BOL PE RIZ LEGUMES CRUS ET SAUCE EP(CEE

o ASSIETIE NORPIOUYE (SUEDE) 26 -

BOL PE SERRE JSLIENNE PE LEGUMES CRY ET BLINIS
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LA CARTE DES KIDS
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