
​Aperitif of the moment​
​Après 92 Gin Fizz —​​€11.50​

​Small Plates​

​Italian burrata, heritage tomato, red onion, pangratto & balsamic vinaigrette —​​€12​

​Smoked hummus, chive oil, roasted chickpeas, house-made focaccia —​​€8.50​

​Chargrilled broccolini, tahini dressing, garlic, chilli —​​€9​

​BBQ-spiced corn ribs —​​€9​

​Parmesan-crusted aubergine, marinara sauce, courgette and basil emulsion —​​€12​

​Sundried tomato and mozzarella arancini, garlic aioli and parmesan —​​€10.50​

​Genepi-cured Morzine trout gravlax, labneh, pickled fennel, crispy capers, chive oil —​​€15.50​

​Mains​

​Bavette steak, salsa verde, house fries — €28​

​Fish & chips, tartare sauce, peas —​​€26​

​Caesar Salad, croutons, parmesan, cherry tomatoes, grilled chicken, caesar sauce —​​€21​

​Bacon cheeseburger​
​French beef steak, tomato, lettuce, cornichons, bacon, American cheese, house fries —​​€22​

​Veggie burger​
​Vegetable steak, tomato, lettuce, cornichons, American cheese, house fries —​​€22​

​Desserts​

​Basque cheesecake with berry compote —​​€10​

​Chocolate crémeux with almond crumb, olive oil and rock salt —​​€8.50​

​Affogato —​​€6​

​Our favourite after-dinner cocktail​
​Espresso Martini —​​€11.50​



​Suggestion apéritif​

​Après 92 Gin Fizz —​​€11.50​

​Petits Plats​

​Burrata italienne, tomate ancienne, oignon rouge mariné, pangratto, vinaigrette au balsamique​
​—​​€12​

​Houmous fumé, huile de ciboulette, pois chiches rôtis, focaccia maison —​​€8.50​

​Broccolini grillés, sauce tahini, chapelure de piments et ail —​​€9​

​Ribs de maïs grillés —​​€9​

​Aubergine au parmesan, sauce marinara, émulsion courgette et basilic —​​€12​

​Arancini aux tomates séchées et mozzarella, aïoli à l'ail et parmesan —​​€10.50​

​Gravlax de truite de Morzine au génépi, labneh, fenouil mariné, câpres croustillantes, huile de​
​ciboulette  —​​€15.50​

​Plats​

​Bavette, salsa verde, frites maison —​​€28​

​Fish & Chips, sauce tartare maison et petit pois —​​€26​

​Salade César, croûtons, parmesan, tomates cerises, poulet grillé, sauce César —​​€21​

​Hamburger Américain  — steak haché de bœuf français, tomates, laitue, confit de bacon,​
​fromage cheddar et frites maison —​​€22​

​Burger VG - steak végétal, tomate, laitue, cornichon, fromage cheddar, frites maison —​​€22​

​Desserts​

​Cheesecake basque avec coulis de fruits rouge —​​€10​

​Crémeux au chocolat, crumble fin aux amandes, huile d'olive et fleur de sel —​​€8​

​Affogato —​​€6​

​Notre cocktail digestif préféré​

​Espresso Martini —​​€11.50​


