STARTER

Pork spring rolls with chill dipping sauce 5.75€
Grilled Mushrooms with garlic and parsley butter 5.50€
Homemade Soup of the day 4.50€
Scallops, prawns and mushrooms tn white wine cream sauce  &.25€

warm Goats Cheese Salad 4.95€ Main 9. F5€
Green salaa, tomatoes, toasted goats’ cheese, crispy bacon pleces

salad savoyarde 5.25€ Main 10.50€
Salad, potatoes, bacon, cheese, eqgs, tomatoes, croutons, walnuts

CHILDRENS MENW
g.95€

(cholce of main course and ice-cream, up to 10 5ears)

Chicken nuggets with chips and peas
Beef Steak Burger (1509) with chips
Flsh, chips and peas
Pasta with tomato sauwce and garlic bread

~%

2 scoops of Lee-cream
(chocolate, vanilla or stmwbewg)
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MAIN COURSE

Grilled Entrecote Steak (200g) with Béarnaise sauce
Chips, grilled tomato, coleslaw, and fried onlon rings

Confit Duck Leg
with spiced red cabbage, haricots beans and rosemary jus

Filet of Salmon with Lemon Butter Sauce
With new potatoes and seasonal vegetables

Sizzling Chicken
A sizzling skillet of onion and peppers with Cajun spicedt Chicken and rice

Supplément/Extra Portions
Riz pilaf, assiette des frites, salade verte/ Rice pilaf, plate of chips, green salaol

SPECIALITIES SAVOYARDE

Country Salad
Local cured weats, pate, cheese (Abondance andd Tomwme) with salad and garnish

Plate of Reglonal Meats
Selection of dry and cured meats with garnish

Tartiflette with Reblochon and Salad

Sliced potatoes oven baked in cream, bacon and, topped with wmelting
Reblochon cheese (supplement cured ham 4.50€)

Traditional 3 cheese fondu (price per person minlmum 2 persons)

Enmmental, Gruyere, anod Comté, melted with Savole wine
served with green salad and homemade Fremch dressing

La Bolte Chaude, Cheese Mownt d’Or (price per person minlmum 2 persons)
The hot box! Oven baked cheese with a hint of garlic and crisp Savole wine,
accompanied with steameed potatoes, Local cured meats and green salad

Le Berthoud, Salad and Cured Meats

Cheese from the Abonodance valley baked in the oven with Madeira wine,
served with steamed potatoes, Local cured meats and green salad

AlL our dishes are freshly prepared to order and therefore some waiting
might ocour during busy pertods.
origin of meat FR and EU
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House Special
“Potence Flambée au Whisky”

Grilled Mushrooms or Regional Salad
55

“La Potence”

Tender beef steak pieces (200gr/pers.) cooked on a skewer and flamed with
whisky at your table, accompanied by rice, pineapple,
gratin dauphinois, green salad & sauces

556
Blueberry Cheesecake or Creme Bralée

29 50€

(per person minimum. 2 persons)
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DESSERTS

Traditional Homemade Sticky Toffee Pudding with caramel sauce
Crewee Brialée ‘Flambé au qenépl’

Crévme Britlée

House Specialty Blueberry Cheesecalee

Dessert of the Day

Stlection of Reglonal Cheese with Homemade Apple and Ginger Chutney

(CE-CREAMS

Dame Blanche
vawnllla tee-cream, chocolate sauce, wmppeol cream

Coffee or Chocolate Liégeois 5.95€
vanilla tee-cream with, coffee or chocolate Lee-cream, sauce, meringue, whippeo cream

Coupe Frults Rouge 5.95¢€
Blackcurrant sorbet, stmwbewg Lee-cream, mspbewg sorbet, whipped cream

Polre Belle Héline 5.95€
vanilla tee-cream, pears, chocolate sauce and whipped cream

Péche Melba 5.95€
vanilla tee-cream, peaches, mspbewg sauce ano whipped cream

Adfter 2 ©.95€
Dark Chocolate, white chocolate, mint chocolate, iee-cream § chocolate sauce, and Get 27 Ligueur

Coupe Colonel 6.95€
Linme sorbet with vodlen

Coupe < <Terrasse de Verchaix >> e.95¢€
vantlla and chocolate Lee-cream, Eaﬁtegs (rish Cream, almond blscult and wmppeoi cream.

Fantasy of Cltrus Sorbets
Mawndarin, pink grapefruit ano Lemon sorbet

lrish Coffee
Cholee of Ligqueur: whisky, rum, cognace, Baileys

Your Cholce — 1 scoop 1.50€, sauce 0.50€, whipped cream 0.50€
vanilla, chocolate, white chocolate, strawberry, raspberry sorbet, coffee, chestnut, mint-chocolate, apple pie,
cocomnut sorbet, mandarin, pink grapefruit, Lemon, lime, banana, blackeurrant, pistachio.
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