
D É J E U N E R



Butternut squash velouté, grilled
chestnut, hazelnut oil

16€

Burratina (125g), squash cream 
and white balsamic vinegar, 
local ham and foccacia bread 

17€

Beef Carpaccio with truffle, caper, 
parmesan shavings, garlic bread

20€

POUR SE LANC ER
STARTERS

Poke bowl with marinated salmon 
or homemade falafel

19€

Lightly seared Foie Gras, 
clementine chutney

20€

°

6 oysters from Gillardeau, 
vinegar and citrus, seaweed butter, 
rye bread

25€



ENSUITE
MAIN C OU RS ES

Caesar salad, grilled farm chicken, 
parmesan shavings, caesar sauce

24€

Fresh Pappardelles pasta, cherry 
tomato sauce, burrata, fresh basil 
pesto, olive oil

25€

Tartiflette with reblochon cheese 
made with white wine, onions, bacon 
and served with salad

25€

Burger Park City, Simmental pure  
beef 180g, matured Beaufort cheese, 
grilled bacon, onion chutney, 
homemade French fries, mix salad

26€

Croque-Monsieur Grand Hôtel, boiled
ham, tomme cheese, truffle cream, 
truffle shavings, mix salad

26€



BARBEC UE DU  C HEF
BBQ

Pork chops

36€

Simmental rib of beef to share
(for 2 people)

59€ 
/pers.

Roasted scallops in shell, 
selection of butter

42€

Fish of the day

38€

Side dish of the day: Grilled 
vegetables, truffled mashed potatoes



Chartreuse Baba, mint infusion, fresh 
blueberries

12€

Citrus fruit Crème Brûlée
12€

Chef’s style Tiramisu
12€

Praline tart, vanilla ice cream

12€

G OURMANDISES
DELIC AC IES

Mixed of homemade mignardises
served with your hot drink

10€

Ice cream and sorbets
Ice creams : Vanilla, Chocolate, 
Pistachio, Tonka, Coffee, Gingerbread
Sorbets : Passion, Blackberry, 
Raspberry, Lemon, Pear, Coconut, 
Clementine, Apricot

3€
/boule
/scoop



MENU  PETIT OURSON
FO R THE BEAR C U BS

20€

OR

OR

OR

OR

OR

OU

OU

OU

OU

OU



D I N E R



Seasonal vegetable soup

20€

Pate Croute with Foie Gras, 
cranberries, young shoot salad, 
hazelnut vinaigrette

28€

Gravlax salmon, beetroot 
and ginger glacis, young 
shoot salad

26€

POUR SE LANC ER
STARTERS

Perfect egg, cream of mushroom 
soup, Serrano bacon, potato espuma

25€

Goat cheese mousse, spring garden, 
walnut oil 

25€

°

6 oysters from Gillardeau, 
vinegar and citrus, seaweed butter, 
rye bread

26€



EN PISTE
MAIN C OU RS ES

Fillet of beef Rossini, crispy potatoes, 
candied vegetables, truffled jus

€

48€

Slow-cooked poultry supreme, yellow 
wine sauce, seasonal vegetables 

42€

Grilled Pork chop, crispy wind, full-
bodied juice

38€

Pan-fried scallops, cauliflower and 
hazelnut puree

44€

Arctic char à la Grenobloise, celery
taglietelle

38€

Lobster ravioli, shellfish sauce

46€

Homemade gnocchis, Pancetta 
bacon, Mont d’Or cheese mousse 

36€



Authentic Raclette, cold cuts, 
fresh mix of salad, boiled potatoes, 
pickles 

€
€

38€

SPÉC IALITÉS SAVOYARDES
LOC AL MAIN C OU RS ES

Commande 72h à l’avance Order 72h in advance

30€ /pers.

Savoy Fondue 3 cheeses, fresh mix 
of salad, boiled potatoes, pickles, 
cold cuts

€
€

34€



Refined cheese platter, dried fruits 
and chutney

20€

Meringue sphere, cream of clementine

16€

Cocoa soft biscuit, griotte
cherry, chocolate flakes

15€

Chocolate fondant, runny heart of 
caramel and salted butter

14€

G OURMANDISES
DELIC AC IES

Cheesecake, passionfruit and mango, 
french Brittany biscuit

16€

Ice cream and sorbets
Ice creams : Vanilla, Chocolate, 
Pistachio, Tonka, Coffee, Gingerbread
Sorbets : Passion, Blackberry, 
Raspberry, Lemon, Pear, Coconut, 
Clementine, Apricot

3€
/boule
/scoop



MENU  PETIT OURSON
FO R THE BEAR C U BS

20€
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