
 
SEL DES ALPES           49.00€ 
Starter/ Main Dish (Fish or Meat) / Cheese platter or Dessert 
Menu in 3 servings             
FLEUR DE NEIGE           69.00€ 
Starter/ Main Dish (Fish and Meat) / Cheese platter and Dessert 
Menu in 5 servings            
FLEUR DE SEL            89.00€ 
Tasting of the current menu  
Menu in 7 servings            

Starter 
Foie	Gras	ravioli	and	mushroom	from	Moûtiers	

Mushroom	velouté,	Roasted	Hazelnuts	and	Hazelnut	oil	
or 

Leeks	
Gribiche	sauce	with	fresh	herbs,	Organic	Mimosa	egg	&	Golden	croutons.	

 
 
 

Main Dish 
Roasted	Pike-perch,	Parsnip	&	Confit	shallot	

Mondeuse	red	wine	sauce		
or 

Free-range	Guinea	fowl	(Label	Rouge)	
Butternut	squash,	Mushrooms,	Crispy	bacon,	Juniper	jus	

or 
Our	version	of	Potato	Gratin	
Bresse	cream	with	confit	Garlic	

	
																																																																Cheese	platter	tasting                                                        12€ 

by	Bernard	Mure	Ravaud	MOF	and	World	Champion	
 

Desserts  
Manjari	Chocolate	64%	&	Peanut	

Tartlet	&	Caramel	ice	cream	with	Feur	de	sel	
or 

Pear	of	Savoie	
Blonde	Chocolate	Cream,	Buckwheat	Crunch,	Blueberry	&	Mulled	Wine	Sorbet	

 
 

A LA CARTE :      Starter 18€   Main Dish 32€  Desserts 12€ 
  

LUNCH AT LA FLEUR DE SEL : 
On Mondays, Thursdays and Fridays at lunch time (except public holidays),  

the chef offers to add his own touch to your lunch, made up of fresh market product. 
 

Starter/ Main Dish   or    Main Dish / Cheese platter or Dessert    22.00€ 
Starter/ Main Dish/ Cheese platter or Dessert      30.00€ 

 
PRICE NET/ SERVICE INCLUDED 



 

 
 
 

MENU FOR YOUNG GOURMET 
until 12 y/o 

 
LITTLE GOURMET             15€ 

 

Drinks (Flat or sparkling water with our selections of ‘Bio’ sirop) 
--- 

'Garofalo' Pasta, Homemade Bolognese, Beaufort Cheese 
--- 

Vanilla ice cream pot  
--- 

« Chef’s Surprise » 
--- 

Infusion Charlotte aux Fraise 4€  
 
 

 
YOUNG GOURMET                25€ 
 

Drinks (Flat or sparkling water with our ‘Bio’ sirop selections) 
--- 

Roasted Pike-perch, Parsnip & Confit shallot 
Mondeuse red wine sauce  

or 
Free-range Guinea fowl (Label Rouge) 

Butternut squash, Mushrooms, Crispy bacon, Juniper jus 
--- 

Vanilla ice cream pot  
or 

Manjari Chocolate 64% & Peanut 
Tartlet & Caramel ice cream with Fleur de sel 

or 
Pear of Savoie 

Blonde Chocolate Cream, Buckwheat Crunch, Blueberry & Vanilla ice cream 
--- 

« 3D Mondo Quiz » 
--- 

Infusion Charlotte aux fraises 4€ 


