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OnioN TART (V) | 39 CHARCUTERIE BOARD | 69 BEEF CARPACCIO & BURRATA | 84
GRILLED OCTOPUS | 54 FRENCH CHEESE BOARD (V) | 69 BURGUNDY SNAILS | X6 42 | x12 79
DYNAMITE SHRIMPS (N) | 56 LENTIL Soup, POACHED EGG, TRUFFLE (V) | 42 SALMON AND AVOCADO TARTAR | 63
HomMeMADE Foie Gras (A) | 69 ROASTED GOAT CHEESE SALAD (V) (N) | 64 PAN FRIED CALAMARIES | 64
ARANCINI TRUFFLE (V) | 46 BROCCOLI & SALMON SALAD | 64 RACLETTE & BRESAOLA CIGAR | 59
CHICKEN SPRING RoLLs (N) | 48 BURRATA (300GR), MARINATED VEGETABLES (V) | 115 CHICKEN CAESAR SALAD | 59

CLASSIC MARGARITA (V) | 50 m ; W @_f 2y THe TRADITIONAL | 69
TOMATO, MOZZARELLA, BASIL W CHEESE BURCER

BRESAOLA | 73 THE ALPINE | 88
TOMATO, MOZZARELLA, ARUCULA MONTAGNARDE | 88 REBLOCHON CHEESE, TRUFFLE
MEAT LOVER | 70 WHITE BASE, ONION, BACON, POTATOES JACK DANIEL'S (A) | 95
GROUND BEEF, PEPPERONI, BACON, ONION REBLOCHON CHEESE MARINATED JD PATTY, SMOKED RACLETTE
TRUFFLE (V) | 90 THE TARTINE 171 BEeT RoOT & GOAT CHEESE (V) | 72
BURRATA, TRUFFLE TURKEY & MUSHROOM ON TOASTED BREAD BEET ROOT & GOAT CHEESE PATTY, CUACAMOLE
CHickeN CORDON Bl.tul 87 g,’i:/fi VEAL EscALOPE FORESTIERE (A) L138
BREADED CHICKEN BREAST STUFFED WITH COMTE CHEESE CREAMY SAUCE, MUSHROOMS, COCNAC, MASHED POTATOES
ROASTED SALMON 1 105 ANCUS BEEF CHEEK BOURGUIGNON (A) | 13
CRUSHED GREEN PEAS, CREAMY SAFFRON SAUCE IN A RED WINE SAUCE
STEAK TARTAR Lua MAC & CHeEsE (V) | 74
RAW MEAT, ALREADY PREPARED TO PERFECTION WITH SIDE SALAD
“Auicot” | 139 CRILLED SEA BAss | 142
TENDERLOIN, CHEESY MASHED POTATOES SERVED WITH RATATOUILLE OR SALAD
Duck ConriT | 98 RavioLes Du DAUPHINE (V) | 96
Duck CONFIT, SPINACH, DU PuY LENTIL CREAM CHEESE RAVIOLIS
BEEF TENDERLOIN (250GR) | 199 SOLE MEUNIERE | 205
GRASS FED, FRIES, SALAD, BEARNAISE SAUCE WHOLE LEMON SOLE, BUTTER SAUCE, CREAMY LEEKS POTATOES
Rie EYE STEAK (300GR) | 195 Ris OF BEEF (1KG) ] 430
GRASS FED, FRIES, SALAD, BEARNAISE SAUCE CRASS FED, FRIES, SALAD, BEARNAISE SAUCE
| % AH @
Jebbade
RACLETTES (200GR PER PERSON) FONDUES ARE SERVED WITH PIERRADES ARE SERVED WITH
POTATOES, CHARCUTERIE AND SALAD CROUTONS AND SALAD FRIES, SALAD AND SAUCES
TRADITIONNAL | 145 TRADITIONNAL SAVOYARDE | 115 MEAT SELECTION | 145
NATURAL SMOKED | 165 TomATO | 123 BEEF, VEAL, CHICKEN
GARLIC AND HERBS ] 165 TkUFFLE I 169 SURF AND TURF i 155
. CHARCUTERIE PLATTER | 39 MEATS, PRAWNS, SALMON, SCALLOPS -
\\\\ ”’I
\\ ,r
. e
Y THE ARTS OF PENNE (V) (A) | 125 TARTIFLETTE | 112 i
™ ARTISTICLY PREPARED IN A PARMESAN WHEEL Sucep PoTaToes, Bacon, OnoN ¥ o
\\ PENNE PASTA, CREAMY SAUCE, BRANDY, FRESH BLACK TRUFFLE GRATINATED wiTrt REBLOCHON CHEESE ’r’
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ANY OFFERS CANNOT BE USED IN CONUUNCTION WITH ANY OTHER DISCOUNT ORFROMOTIONAL OFFER
Prices areindl usiveof Fess and VAT | (N}-Nut s | (V)-Veget arian | (A)-Al cohol



(ﬁr’mg @?egf’?

FrOM FLORAL TOUCHES TO SMOKE AND FOG.
INFUSED HENDRICKS WITH FRENCH SWEET VERMOUTH.
CHILLED TO PERFECTION BY DRY ICE.

” “ (gm behewell

VODKA BASED, SERVED ON A WOODEN
BOARD. SAMBUCA FLAMMED
BROWNIE ON SEA SHELL.

2

FROM THE SECOND HIGHEST MOUNTAIN IN THE
WORLD. MIX OF SILKY GOLDEN RUM AND BRIGHT |
APEROL TO ELEVATE YOUR TASTE BUDS TO THE TOP.

INSPIRED FROM THE FAMOUS SKI RESORT.

—
INSPIRED FROM TRADITIONAL HIMALAYAN -
MOUMTAIN BUTTER TEA. PERFECT BLEND OF
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TEQUILA ANEIO FLAMMED WITH SEDUCTIVE
DARK CHOCOLATE AND ORANGE LIQUEUR.
FOR THOSE WHO HAVE A SWEET TOOTH.

£

TRANSPORT YOURSELF BACK TO THE
ALPINE “ECOLE DE SKI FRANCAIS”
|7, WITH THIS BLEND OF FROZEN GRAPES,

VODKA AND BLACKCURRANT,

C , C?"
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FREMCH BUTTER AND GIM,

N

PRICES ARE INCLUSIVE OF MUMICIPALITY FEE, SERVIVE CHAR AT
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3 HOUR PACKAGE

o W ALL DAY FRIDAY %-%y
AED 3495 e,

Fublique Alpine Brunch is all about sharing and discovering. Let us quide
you H-nm:ugh the most authentic experience from the mountain deep.
Hundpic!ced starters, unigue speciﬂlihes main courses and
mnu{h—uﬂbring desserts is what awaits LJDL.I!
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Apres Brunch, 281 off your beverage bill
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