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RESTAURANT
MENU

——— TO SHARE

Choice of MOUNTAIN CHARCUTERIE 9,5
Dried beef from the Alps / Cooked ham
Smoked salami from Magland “Maison Pineau”
Mountains raw ham 16 months maturing
Dry sausage

TARAMASALATA 7/ TOAST 22
Maison du Caviar

HOMEMADE GUACAMOLE 21
Freshly made / corn chips

BIG CHARCUTERIE BOARD 34
DUCK FOIE GRAS (for2) 49
FRIED CALAMARI, creamy spicy 19
ROASTED BONE MARROW, Croque sel 24

EUROPEAN BLUE LOBSTER 46
Homemade mayonnaise

———— STARTERS———

EGG MAYONNAISE classic 18 truffle 29
SCOTTISH SALMON CEVICHE, leche de tigre 29

NORWEGIAN SMOKED SALMON 27
fresh cream and toast

STEAMED SCOTTISH LANGOUSTINES 48
according to arrival

BROWN CRAB REMOULADE, celery, Granny Smith apple 30
POULTRY PATE EN CROUTE, foie gras, pickles 24
BLACK TRUFFLE TARTINE 35
WAGYU BEEF CARPACCIO / TRUFFLE 30
STEAMED SHRIMP DUMPLINGS « YOOM » 29
FRENCH ONION SOUP 21
ROASTED REBLOCHON, steamed potatoes 19,5
XXL SNAILS, garlic butter 27
CAVIAR « PETROSSIAN » IMPERIAL 50gr 150 125gr 350

CAESAR SALAD, roasted chicken 29

AVOCADO / BROWN CRAB 33
lettuce heart

BLACK TRUFFLE OMELETTE 37
lettuce heart

COQUILLETTES HAM / BEAUFORT 27
LOBSTER LINGUINE 54
MINCED STEAK with fried egg 27
LEMON CHICKEN PAILLARD 29
BEEF TARTARE by le Hibou Blanc 28

TARTIFLETTE by Hibou Blanc 35
lettuce heart

CHICKEN SUPREME 39
morels sauce

BACON CHEESEBURGER 33

FRENCH CALF'S LIVER 39
onions

SCALLOPS 44
Mushrooms, white butter

WILD SOLE MEUNIERE 72
(app. 450gr)

Ouon speciabities

FILLET STEAK, peppercorn sauce 49

RISSOLE OF CALF SWEETBREAD 49
cream and morels

BRAISED BEEF 10h, pan fried foie gras
VEAL CHOP 350gr, morel sauce 57

MAIN COURSES

N
7N

SAVOYARDE FONDUE (for 2 or more) 34 /pers
Award-winner of the 2018 "Megeve’s best fondue"

TRUFFLE FONDUE (for 2 or more) 44 /pers

GRILLED HALF BLUE LOBSTER 44
spicy mayonnadise

GRILLED SALMON FILLET 38
bearnaise

WAGYU SIRLOIN STEAK “WESTHOLME FARM”
chimichurri
250gr 68
ALLOYAU FLANK STEAK
beurre maitre d’hétel, candied shallots
300gr 34
BLACK ANGUS USA ENTRECOTE
béarnaise sauce
3509gr 58

Choice of sides

mashed potatoes / french fries / steamed potatoes

basmati rice / green beans / lettuce heart
extra truffle 21€

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOESN'T ACCEPT CHECK PAYMENT

——— DESSERTS
ﬂ@mmad&

Choice of CHEESE 11
Tommette of goat cheese / tomme la Palouze
Reblochon / summer Beaufort

CREPES SUZETTE flambeed at your table 21

CHOCOLATE LAVA CAKE 16
Grand cru Valrhona, vanilla ice cream

MONT BLANC 16
TATIN TART, cream 16
BLUEBERRY TART 16

PINE NUTS HONEY MOUSSE 16
Seasonal fruits

LEMON MERINGUE PIE 16
HIBOU BLANC CHEESECAKE 16
RUM BABA 16
NOUGAT SENEQUIER 16
VANILLA-CHOCOLATE PEANUT TART 16

6 share

CHOCOLATE MOUSSE 29
RICE PUDDING MILKY CARAMEL 29

ICE CREAM & SORBET

maison Berthillon

2 SCOOPS 16
vanilla / salted butter caramel
chocolate / mango / pear / strawberry
pistachio / coffee / rum raisin




