CHAMPAGNY @ EN VANOISE

Tél: +33 (0)4 79 55 05 30



PAIN A L’AIL (6 PIECES) 6,00€
Garlic bread

ASSIETTE DE FRITES

A PARTAGER ... .. 7,00€

French fries

SALADE VERTE. ... ... . .. ... 5,00€
Plain green salad
SALADEMIXTE ... ... ... ... 7,00€

Salade verte tomate oignons rouges
Salad, tomato, red onion

ESCARGOTS AU BEURRE PERSILLE

Escargots snail in garlic and parsley butter

CARPACCIODEBCEUF ... 14,00 €
Copeaux de fromage Grana Padano, huile dolive basilic
Beef carpaccio, cheese shavings, basilic olive oil

10€

Petite pizza jambon fromage
ou
Nugagets frites

sk

Au choix : Crépe au sucre
ou 1 boule de glace

To stwd ov lo share

PLANCHES

pOUI’ 2 personnes
PLANCHE DE FROMAGES
ASSORTIS . 15,00€
Cheese board selection
PLANCHE DE CHARCUTERIE ... 15,00€
Air dry cured meat (delicatessen) board selection
PLANCHE MIXTE . ... ... ... ... .. 17,00€

FROMAGE ET CHARCUTERIE

Mixte dry cured meat and cheese board selection

SALADE SAVOYARDE ... . 15,00 €
Salade verte ceufpoché des de Beaufort, jambon cru,
noix, tomates, crodtons

Salad, poached egg, Beaufort cheese cured ham,
walnuts, tomatoes, croutons

SALADE POULET CROUSTILLANT .15,50€
Salade verte filet de poulet croustifllant aux corn-flakes,
ceuf dur, copeaux de Parmesan, tomates

Salad, cornflakes chicken breast, hard boiled egg,
Parmesan shaving, tomatoes

SALADE DE REBLOCHON PANE .. . 16,00€
Saladle verte Reblochon pané _jambon cru, ceuf dur, tomates
Salad. breaded pan fried Reblochon cheese, dry cured
ham, boiled egg, tomatoes

SALADE FACON BRESSANE ... 16,00€
Salade verte, tomates, ceuf dur, roquefort, poulet,
crodtons, pommes de terre

Green salad, tomatoes, boiled egg, Roquefort cheese,
chicken, croutons, potatoes

SALADE LANDAISE ... . . 17,00 €
Salade verte, magret de canard fumé, gésiers,

pommes de terre, ceuf poché, tomates

Salad. smoked duck breast, gizzard. potatoes,

poached egg, tormatoes

Prix nets, service compris / Net prices, service included



FONDUES

pour 2 personnes

Servies avec cro(tons et salade verte
Served with bread crodtons and green salad

SAVOYARDE 3 FROMAGES . .. 19,50 €/pPERS

Emmental, Comté, Beaufort
3 cheese fondues

FONDUE DU CHEF AUX CEPES
ETTOMATES ... ... ... ... 22,50 €/PERS

Cheese fondue with Cepes mushrooms and tomato

SUPPLEMENT CHARCUTERIE  5,50€/ptrRs

TARTIFLETTES

TARTIFLETTE TRADITIONNELLE
ET SALADE VERTE....................... . 18,00€

Potatoes bake with Reblochon, lardons, onions,
fresh cream and served with salad

TARTICHEVRE
ET SALADEVERTE .. . 18,00€

Potato bake with goat cheese, lardons, onions,
fresh cream and served with salad

RACLETTES
pour 2 personnes

DESALPES. ... ... ... ... 25,00€/rERS

Servie avec assortiment charcuterie, pommes de terre,
salade verte, cornichons

Raclette cheese melted, served with baby boiled
potatoes, cured meat selection, salad

BOITE CHAUDE

DES ALPES ... ... ... ... 25,00 €/PERS

Crémeux du Jura, accompagné de charcuteries, pommes
de terre salade verte

Baked cremeux withs Jura cheese in his box, served with
baby boiled potatoes, cured meat selection and salad

Farine de blé noir, servies avec salade verte / Savoury crepes with buckweat flour, served with salad

FROMAGE Cheese ... 7,00€
JAMBON Fam . 7,00€
QUF £00 .. 7,00€
JAMBON FROMAGE //am cheese ... 8,50€
JAMBON GUF tomegg .. . . . 8,50€
COMPLETE ... 1,50€
Jambon, fromage, ceuf/Ham, cheese egg

3FROMAGES . . ... ... 13,50€

Reblochon, Roquefort Comté /3 cheeses

BIQUETTE ... . ... . 13,00€
Chevre, jambon cru, miel, fromage
Goat cheese, dry cured ham, honey, cheese

ALPAGE .. ... .. . 13,50€
Beaufort, jambon cru, creme fraiche
Beaufort cheese, cured ham, fresh cream

GERSIN A N N0 N D 14,50€
Magret fumeé, gesiers, pommes de terre, creme fraiche
Smoked duck breast gizzard’s, potatoes, cream

BARILLON . 14,00€
Lardons, Reblochon, pommes de terre, oignons, creme
Lardons, Reblochon, potatoes, onions, cream

SAUMONETTA ... .. ... ... 14,50€
Saumon fumeé, creme fraiche, aneth
Smoked salmon, cream, dill

Prix nets, service compris / Net prices, service included



Lo burgors

Steak haché fagcon Bouchére 180gr, servis dans un pain a burger avec tomate, salade,
oignons rouges et accompagnés de frites et salade verte / Served in burger bun with tomatoes,
salad, red onions and served with french fries and plain green side salad

HAMBURGER ... 15,00 €
BURGER VEGETARIEN 16,00 €

Galette de légumes, fromage cheddar
Mix vegetable burger with cheddar

CHEESE BURGER AU CHEDDAR ... . 16,00€
BURGERCHEVRE . ... .. .. 17,50€

Coat cheese

BURGER POULET ... ... ... ... ... ... ... 17,50€
Filet de poulet pane, fromage cheddar
Breaded chicken breast. cheddar cheese

BURGER RACLETTE ... ... 18,50 €
Raclette cheese

BURGER ROQUEFORT ... ... ... ... .. .. 18,50€
Blue cheese

BURGER REBLOCHON ... ... ... ... . . .. 18,50€

Reblochon cheese

VIANDES

Servies avec frites et salade verte
Served with french fries and salad

STEAKHACHE . . ... ... 14,50 €
FAGON BOUCHERE

STEAKACHEVAL ... .. 15,00€
Steak haché avec ceuf au plat /Burger topped with fried egg
CARPACCIODEBEEUF ... . .. 16,50 €

Copeaux de fromage Grana Padano, huile dolive, basilic
Beef carpaccio, cheese shavings,olive oil. basilic

FILET DE POULET ... ... ... 23,00€
SAUCE AU REBLOCHON

Pan fried chicken breast. Reblochon cheese sauce

LES PATES

LASAGNE MAISON ... ... . 16,00€
& SALADE VERTE

Homemadle lasagna et side salad

FISH BURGER ... ... ... ... ... 19,50€

BURGER SAVOYARD ... 20,00€
Beaufort, jambon cru, roquette
Beaufort cheese, cured ham, arugula salad

BURGER BARILLON ... 20,00€
Steak hache, magret de canard fumé,

roquette, roquefort

Smoked duck breast, arugula salad, roquefort cheese

LE DOUBLE CHEESE BURGER ... .. . 23,00€
AU CHEDDAR avec 2 steaks hachés de 180g

SUPPLEMENTBACON 1,50€

Poijtrine tranchée / Add bacon

chaudy

STEAK TARTAREDE BGEUF = 20,50€
AU COUTEAU

Raw ground beef served with raw egg yolk, onions, capers,
shallots, Worcestershire sauce, djjon mustard, ketchup

FILET RUMSTEAK .. . 24,50€
DE BCEUF GRILLE 200 GR ENVIRON
Crilled rumypsteak fillet

FISH ANDCHIPS . . 21,00€

SAUCES AUX CHOIX

Beurre Maitre d'hdtel ail/persil, cépes, poivre vert
Choices of sauces: garlic butter, cepes mushroom,
green pepper

La liste des allergénes est disponible sur demande /Allergens list available on request



MARGARITA 10,50€
Sauce tomate, fromage / Tomato sauce, cheese

RO 12,00€
Sauce tomate, jambon, fromage / Tomato sauce, ham, cheese

VEGGIE 13,50€

Sauce tomate, champignons, poivrons, oignons rouges, fromage., olives, roquette
Tomato sauce, mushrooms, peppers, red onions, cheese, olives, arugula salad

NAPOLITAINE 13,00€
Sauce tomate, anchois frais, capres, olives, tomates, fromage
Tomato sauce, fresh anchovies, capers, olives, tomatoes, cheese

REINE 13,50€
Sauce tomate, jambon, fromage, champignons, olives / Tomato sauce, ham, cheese, mushrooms, olives
HAWAI 13,50€
Sauce tomate, jambon, ananas, fromage / Tomato sauce, ham, pineapple, cheese

G SAISONS 14,50€

Sauce tomate, jambon, artichauts, anchois, poivrons, olives, fromage
Tomato sauce, ham, artichoke, fresh anchovies, peppers, olives, cheese

CHEVRETTE 13,50€
Sauce tomate, chevre jambon, olives, fromage
Tomato sauce, goat cheese, ham, oljves, cheese

4 FROMAGES 15,00€
Sauce tomate reblochon, chévre roquefort, raclette
Tomato sauce, 4 cheeses reblochon, goat, blue cheese, raclette

AVEYRONNAISE 14,50€
Sauce tomate, roquefort, jambon, champignons, fromage
Tomato sauce, roquefort blue cheese, ham, mushrooms, cheese

ITALIENNE 15,00€
Sauce tomate, jambon cru, roquette, copeaux de Grana Padano, huile d’olive basilic
Tomato sauce, cured ham, cheese shavings, arugula salad, basilic olive ol

PEPPERONI 15,00€
Sauce tomate, chorizo, ceuf cru, poivrons, oignons, fromage
Tomato sauce, chorizo, raw eqg, peppers, onions, cheese

ANDALOUSE 14,50€
Sauce tomate, chorizo, anchois frais, poivrons, oignons, fromage
Tomato sauce, chorizo, fresh anchovies, peppers, onions, cheese

CARNIVORE 15,50€
Sauce tomate, viande hachée, oignons, jaune d'ceuf cru, fromage
Tomato sauce, grounded beef. onions, raw egg yolk, cheese

P AY S ANNE 16,00€
Sauce tomate, poulet, reblochon, champignons, olives, fromage
Tomato Sauce, chicken breast, reblochon cheese, mushrooms, olives, cheese

SAVOYARDE 16,00€
Sauce tomate, reblochon, pommes de terre, lardons, oignons, creme fraiche, fromage
Tomato sauce, reblochon cheese, potatoes, lardons, onions, cream, cheese

IFAINEVAS E,. NSy 5 N 5 ¥ NSOR—— 4y 7 A1 VS 17,50€
Sauce tomate, magret fumé, gésiers, oignons, noix, fromage
Tomato sauce, smoked duck breast, gizzard’s, onions, walnuts, cheese

A BASE DE CREME

CHEVRE MIEL 13,00€
Chévre, miel. créme fraiche, fromage /Coat cheese, honey, cream, cheese

C A RBON A R A 14,00€
Lardons, ceuf cru, oignons, creme fraiche, fromage /Lardons, raw egg, onions, cream, cheese
NORVEGIENNE 16,00€

Saumon fumeé, creme fraiche, oignons rouges, aneth, fromage
Smoked salmon, cream, red onions, dill. cheese

SUPPLEMENT Add any toppings. lingrédient 1,50 €

Prix nets, service compris / Net prices, service included



Vins

SAVOIE Verre 75 cl
BLANCS
Apremont .................. 4€ 19,50€
Rousette Altesse........................ 25€
Chignin Bergeron ...................... 34€
ROUGES
Gamay de Chautagne....&4,50€ ... 21€
Mondeuse Arbin Bayard.............. 33€
COTES DU RHONE

Verre 75 cl
Les Armoiries ........ 4,50€ 21,00€
Esprit rouge 2016..................... 30€
WETBUEWETS <o s e & i e 39€
BORDEAUX 75 cl
Gotes(delB[aycIMRTS I S 29€
Marquis de Mascard
BalHVcdoc. . Rl = I 48€
Soc Brignot
LES ROSES

Verre 75 cl
Cotes de Provence Pontraut ......... 25€
Gamay Rosé ............... L€ AL 19€

PETILLANT VEUVE DE LALANDE
Verre 75 cl
Blanc de Blanc....... 550€ .. .. 32€

VINS EN PICHET IGP

25 cl 50cl 75cl

Merlot ......... 6€ . .950€ 15€

W Sauvignon ... 6€ 950€ 15€

W GrenacheGris .. 6€...9,50€ . . 15€
CIDRES

bolée 75cl

Brut ouDOUX ..................... 4€ 14€

Cornish Orchid 50cl ................ 7,50€

(Angleterre Cornouaille)

Bieres
PRESSIONS
25 cl

Peroni g T 4,00€ .. 7,50€

Biere blonde Premium Nastro Azzurro
/talie

Saint Stefanus ... 5,00€ 9,50€
Bijere blonde Abbaye Belgique

Grolsch (selonsaison) .. 5,00€ . . 9,50€
Bijere blanche Hollande

Panaché, Monaco .. 4,00€ ... 7,50€

50 cl

BOUTEILLES 33 cl
SAVOIE ALPIC biére BIO

Alpic Blonde ............. 6,50€
Alpic Ambrée........................ 6,50€
Alpic Blanche......................... 6,50€
BELGIQUE

La Chouffe Blonde .................. 6,50€
Liefmans Fruits rouges ........... 6,50€

Alcools

Ricarcly2ic s S B L 3,50€
Kiplofcle oy S mu ob S 4€
Kir pétillant 10cl ......................... 6€

Cassis, mare, péche, myrtille chataigne
Pétillant Veuve de Lalande 10 cl 5,50 €
Martini, Porto, Suze, Campari 4 cl.... 4€

ATEHIGA QRN T Sy 9€
Whisky, Gin, Vodka, Get27.......... . 7€
Rhum StJames4cl ... 6€
Baileys, Malibu4cl..................... 6€
Jacks Daniels4cl......................... 8€
Gin Bombay Sapphire 4cl............. 9€
Shoth #y. A ledecs (SR Slwes . | o 3€
Shotchartreuse ... 4€

Génépi, Cognac, Armagnac, Calvados,
Poire Williams, Grand Marnier,
Amaretto, Limoncello ................. 7€

Cocktails
maison

Boissons
froides

33cl
Coca, Cocazéro .................... 3,80€
Sprite, Fanta, Fuze Tea ............ 3,80€
Perrier ............................. 3,80€
Schweppes agrumes .............. 3,80€
Schweppes tonic ................... 3,80€
Olameinatis ahler "0 b 3,80€
STRORISNCa U 4 e i b 2,80€

Grenadine citron, menthe péche,
fraise, orgeat, framboise, cerise, kiwi,
pomme verte

DiaBoloes tkw s T et 3,20€

Jus de fruits Granini 25 cl) ........ 4,00€
Orange, pamplemousse, ananas, pomme,
fraise, abricot tomate

ViEtelZSCINE . . . o . 3,00€
50 cl 100 cl
San Pellegrino.......... 450€ 7,00€

Boissons
chaudes

Cafcaiiom. *, S o g 10T 2,50€
Café allongé américano,

D SETICTMmMRmI s S & © 3€
Grand cafédouble ...................... 4€
Crandcaféaulait ....................... 4€
Cappuccino, Latte........................ 4€
Café Viennois (chantilly)................ 5€
Chocolatchaud ... ... .. .. 4€
ViRrChael §! s be o e 3L 5€
Chocolat Viennois (chantilly).......... 5€
Glieenichald il & Lo . St W 7,50€
ChocoRhum ¥ lon . 0 AL 7€
Thés ou infusions ....................... 3€

Thé noir, thé vert thé vert a la menthe
tilleul, verveine verveine menthe

[riShECORECEME-TS SRNSEIN. » | 4o VTHE 9€
Balleysicoffec ey & L ddaf & 9€

Photos : Unsplash (Mae Mu, Marc Babin) - Photos non contractuelles

REALISATION & IMPRESSSION &o’l/lot IMPRIMERIE - ALBERTVILLE &0



