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Blue Cheese & Pear Crisp

© Vegetarian option available

Swiss Cheese Fondue
For two to share, Bayonne ham, pickles,
parmentier potatoes, sourdough baguette

© Vegetarian option available

Tartiflette Gratinée @0
Cheese gratin with smoked
bacon lardons, onions and potatoes
served with a green salad

Pan-Roasted Trout @
Caramelised fennel, potato rosti, Lemon,
brown butter & herb sauce

Alpine Chicken ®
Smoked sausage, potatoes, caramelised onions, white wine
with savoy cabbage & sourdough baguette slices

Savoyard Vegetable Gratin oo
Potatoes, celeriac, leeks, endive baked
with cream and Comté

Mont Blanc Méli-Mélo eco
Meringue, chestnuts, Chantilly cream,
poached pear, praline

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. @ Suitable for a gluten-free diet.

® Dishes can be made with non-gluten containing ingredients. @ Suitable for vegetarians. @ Suitable for vegans. @ Dishes contain nuts.
We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee our dishes are allergen-free.
There is a 10% discretionary service charge for all tables. All service charges and tips go directly to our team.




