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LUNURY -

CHALET

MENU

STARTERS

Selection of regional cold cuts and cheeses
with our jams
(typical local dish)
18.00

Brioche Bread Crostino
mozzarella, anchovies, peaches, and confit cherry
tomatoes
16.00

Pea and Mint Hummus
dill-marinated salmon
16.00

Cucumber Tagliatelle
yogurt, marjoram, and Aosta Valley mocetta (air-
cured beef)
16.00

MAIN COURSES

The Carbonade: Local beef marinated
with juniper, slowly cooked with red wine
and served with Polenta
(typical local dish)

22.00

Baked **Sea Bass Fillet in foil
medley of crisp vegetables and cherry tomatoes
25.00

“*Eggplant Cutlet
Gressoney Toma cheese, salad, and Caesar dressing
25.00

Irish Beef Cuberoll
endive, Parmesan shavings, and rosemary balsamic
glaze
25.00

Selection of cheeses from Aosta Valley
juniper honey and our jams
25.00

Room service & Cover charge € 3,00 per person
For information regarding the presence of ingredients or

food products which could provoke allergies, please ask any
of our restaurant or reception staff

* This product might be frozen

" Home-made product preserved at -18° C after freezing

FIRST COURSES

Potato and Whole Wheat Flour **Gnocchi
asparagus and crispy Parmesan tuile
17.00

Chickpea Soup
fennel and lemon-oil croutons
17.00

Linguine with garlic, olive oil and chervil
mussels and clams
17.00

Gratinated *"Lasagnetta
potatoes, porcini mushrooms, and Aosta Valley DOP
fonduta
17.00

TO BE ORDERED
IN ADVANCE

(WITHIN 1PM - MIN. FOR 2 PEOPLE)

Chinoise
33.00 (per person)

Aosta Valley fondue
30.00 (per person)

Raclette
30.00 (per person)

Tomahawk (served with French fries)
7.00/hg
Grilled Vegetables 12.00
Mix Salad 12.00

DESSERTS
€10.00
Vanilla and Citrus Créme Brilée
“All Piedmont Hazelnut” Dessert
hazelnut-apple biscuit, crumble, ice cream

(with our homemade hazelnut-honey spread)

Pineapple Salad
candied rose petals and fior di latte cream

Maison Ice Cream Stick
tiramisu



