LA TABLE DE

L’ALPAGA

alr. 1300 n

GOURMET EXCURSIONS
In five stages Menu served to all guests 112 €
Food & wine pairing Menu served with four glasses of wine 165 €

In seven stages Menu served to all guests 142 €
Food & wine pairing Menu served with six glasses of wine 215 €

Vegetarian, in five stages
A vegetarian menn prepared by the chef with seasonal products 95€
Food & wine pairing Menu served with four glasses of wine 150 €

PREAMBLE
Mushrooms, buckwheat, the egg yolk, lovage 40 €
Crayfish, poultry, celery, spinach 46 €

LAKE & OCEAN

Lake Catch, endive, beer, poultry juice 50 €
Ocean Catch, butternut, cabbage, fir dressing 55 €

LAND
Pig, salsify, barley, walnut 55 €
Venison, red cabbage, apple, gentian 56 €
Beef, chard, bones marrow, truffle 62 €

VEGETAL
Winter vegetables, a palette of textures 42 €

THE GRAZING

Selection of mature cheeses from our alpine pastures 23 €

SWEETS
Pear, chestnut, cardamom 23 €

Chocolate, almond, “sea salt” 25 €
Citrus, herbs from mountain, hazelnut 24 €

Prix nets en euros, taxes et service inclus
La liste des allergénes est disponible sur demande


https://www.linguee.fr/anglais-francais/traduction/suckling+pig.html

