
 

BISTROT  

 

STARTERS  
 

A selection of cured meats from the Aosta Valley  

Jambon de Bosses AOP, beef motzetta, Arnad lard AOP, wild boar 

sausages and beetroot blood pudding, sausages  
 

€17,00  

 

A selection of 5 cheeses from the Aosta Valley accompanied by 

contrasting sweets  
 

€14,00  

 

Mixed platter of cured meats and cheeses from the Aosta Valley  
 

€17,00  

 

Beef tartare, fleur de sel, caper mayonnaise and caramelized onion  
 

€ 20,00  

 

Alpine Salad : 

wild herb mesclun , pine foam and root variations  
 

€15,00   

 

 

 

 

 

F IRST COURSES  
 

Butter - sautéed Agnolotto del Plin*,  veal reduction and  

Gran Gessato d’Ayas   

€18 ,00   
 

“Chn éffléne*”: 

traditional Walser gnocchi sautéed in butter, crispy lard  and  

goat’s cheese crottin fondue  
€16 ,00  

 

Polenta concia made with flour from Azienda Agricola Chappoz, finished 

with butter, crispy , fresh and  sauce  Fontina  and brown butter dressing  

€15,00  

 

MAIN COURSES  

Venison civet* in red wine, served with polenta  
€ 22,00   

 

Club sandwich : 

 chicken*, eggs, crispy bacon, tomato, lettuce and mayonnaise, served  

with French fries  
€18 ,00  

 

Fontina PDO fondue served with potatoes and pickles  
€ 22 ,00  

 

500 gr Valle d’Aosta - style veal cutlet*,  

rye bread crust, cooked ham and Fontina fondue, served with potatoes  
€45 ,00  

 

 



 

 

DESSERTS  

 

 Apple Tarte Tatin** with vanilla ice cream  

€8,00  

 

 Tart of the day  

€4,00  

 

Chocolate soufflé** served with cream and berry sauce  

€ 6,00  

 

Meringue cake with mixed berry ice cream  

€ 6,00  

 

 Honey - glazed chestnuts served with whipped cream  

€ 6,00  

 

 

 

 

To ensure the highest standards of food safety,  some products are treated  

using cold - processing techniques in accordance with applicable regulations  

 
**Frozen at source  

*Processed  using cold technology  

 

 

ALLERGEN INFORMATION SHEET  

(EU Regulation No. 1169/2011)  

 

 

1 Cereals containing gluten  

2  Crustaceans and products thereof  

3  Eggs and products thereof  

4   Fish and products thereof  

5   Peanuts and products thereof  

6  Soybeans and products thereof  

 

7  Milk and products thereof (including lactose)   

8   Nuts   

9  Celery and products thereof  

10 Mustard and products thereof  

11 Sesame seeds and products thereof  

12 Sulphur dioxide and sulphites  

13 Lupin and products thereof  

14 Molluscs and products thereof  


