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Velouté d’automne 22
Velouté de courge, ceuf parfait 64 °c,

crotitons, graines de courges, huile aromatique

Autumn cream soup, squash, perfec egg (64 °C), croutons,
pumpkin seeds, aromatic oi

1,3,6.7.9

Carpaccio de cerf 23/37
Pesto de persil, pickles, condiment moutarde, pignons,
Parmigiano Reggiano

Venison carpaccio, parsley pesto, pickles,
mustard condiment, pine nuts, Parmigiano Reggiano

1,3.4,6,7,8,10,12

Jack be little rotie 25
Vacherin Suisse, yaourt Grec acidulé, condiment
pomme/céleri, sarrasin torréfié

Jack be litde roasted, Swiss Vacherin, tangy Greek yogurt,

apple/celery relish, roasted buckwheat
7,9,12

Raviole de chevreuil confit 38
Chevreuil confit 12h, choux, ceuf parfait 64°c,

sauce chasse, pignons, pickles

[2-hour confit venison, cabbage, 64 °C slow-cooked egg,

game sauce, pine nuts and pickles

1,3,6,7,8,9,10,12

Cote de cerf tonnato 59
Cote de cerf grillée, sauce fagon tonnato,

pickles, garniture chasse

1onnato venison rib, grilled venison reb,

tonnato-style sauce, pickles, game garnish

1,3.4,6,7,8,10,12

Planche de garniture chasse végétarienne 30
Chou rouge confit, marrons, pommes aux airelles,

poire a Botzi , chou de Bruxelles, spitzle

Vegetarian game platter, braised red cabbage, chestnuus,
apples with cranberries, Botzi pear, Brussels sprouts, spétzle

1,3,7,12



Fondue aux bolets
Porcini mushroom fondue

1,7,12

Croiite aux bolets et fromage de Bagnes
Mushroom and Bagnes cheese croute

1,7,12

Tagliatelle aux bolets, noisettes torréfiés,
crumble champignons

1agliatelle with porcini mushrooms,
roasted hazelnuts, and mushroom crumble

1,3,7,8

Résti aux bolets, noisettes torréfiés,
crumble champignons

Rosti with porcini mushrooms,

roasted hazelnuts, and mushroom crumble

1,78
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