Our mountain specialties
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The Pela "Made on the Spot" of the Aravisl, wfth Reblochon AOP from our local farmers
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* Swiss House Fondue (Vacherin Fnbourgeofs, Gruyere Smtz land)

in 2 versions: n
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F These Mo}i_[égnard dishes: are served with a green salad
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" For‘Chlldren up to 12 years we can suggest you
High quahty Bomlo Salmon or Beef Fillet, a garnish of your cho]ce ' 20
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You love owr Opinel Kinife !
You can take it ﬁway, but do not cut the thre#d of friendship
here 22€ will be enough i

Our dishes are made from raw ingredienfs '

Fresh bread baked on the spot daily |
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