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Chalet revisité

Dried meat from Valais, Crettaz, Ayens
Cheeese fondue from Marsens, Gruyere 2 years old & Vacherine Fribourgois 5 months ol

Bread “Clovis”, potatoes and one glass of Kirsch
Meringue with double cream from Gruyére, red berries sauces

CHF 59.-

The Geneva Terroir
W4 game terrine, Porto flavored gelée

(14 . 2
Sorbet ~ Valaisanne

Absinthe flavored Capon fricassée, sauted homemade Spétzli and porchini mushrooms
Gourmet plate with meringe & double cream, homemade appel strudel & Toblerone cake

CHF 62.-

Trio of Fondues

Edelweiss cheese fondue

Meat fondue as per your ChOiCC:

Burgundy, Chinese or Bacchus(wine) beef fondue served with french-fries and four sauces

113 ) .
Chocolate fondue from " "Favarger chocolate factory " seasonal fruit skewers and
(13 29
Cuchaule
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Gruyere pastry puff and smoked salmon canapé

Breaded Tomme cheese from Geneva with Mesclun salad and dried meat
Duck froie gras créme brulée, served with brioche bread

Honey glazed duck breast, gratinated cardoons

Gourmet coffée

CHEF 72.- 3



Aperitifs

VWcome drink

1 glass of white or a glass of red wine or 1 glass of fruit juice

Peanuts and crisps

CHEF 5.- (per person)

Le Suississime

Red and white wine from Geneva, fruit juice, soft drinks, mineral water and beer

Selection of dried meats and sausages from Valais, Gruyére and Téte de Moine cheese.

CHEF 25.- (per person) for 30 minutes
CHEF 35.- (per person) for an hour



Drinks ]/p/ackages

La Désalpe =

One bottle of wine for 3 persons
Wite wine from Geneva Belles Filles
Red wine from Geneva Belles Filles
or 50cl Feldschlésschen beer

1 liter of mineral water for 3 people
1 coffee or tea per person

CHEF 18.- (per person)

L Edelweiss R

1 bottle of wine per peréon

Wite wine from Geneva Belles Filles
Red wine from Geneva Belles Filles
or 50cl Feldschlésschen beer

1 liter of mineral water for 3 people
1 coffee or tea per person

CHF 22.- (per person)

Le Genevois

Y bottle of wine per person

Wite wine : Kerner

Red wine : Merlot Barrique
Domaine des Champs Lingot

1 Liter of mineral water for 3 people
1 coffee or tea per person

CHF 28.- (per person)

Le Valaisan -

% bottle of wine per person

Wite wine Petite Arvine AOC Domaine de Varone
Red wine Humagne rouge AOC Domaine de Varone
or 50cl Feldschlésschen beer

1 liter of mineral water for 3 people

1 coffee or tea per person

CHF 30.- (per person)

Le Vaudois

Y% Bottle of wine per person

Wite wine :Aigle les Murailles AOC Chablais 2014
Red wine: Aigle les Murailles AOC Chablais 2014
Domaine Henri Badoux

1 liter of mineral water for 3 people

1 coffee or tea per person

CHEF 34.- (per person)

Le Suississime

1 kir Morand per person

1% bottle of wine per person

Wite wine: Heida (Pain) AOC

Red wine : Humagne rouge AOC

Domaine de Varone

1 liter of mineral water for 3 people

1 coffee or tea per person & a glass of Kirch

CHF 38- (per person)



