Le Mont Joly

>—— BISTROT —=<

Open from Wednesday to Sunday

APPETIZERS TO SHARE
Mountain cold CUtS.....ccoeiviiiiiii 14 €

Home-smoked trout, ......cocvvveviiiiiiiiiiiiiieeeene, 12 €
chive and lemon cream

CroqUe-MONSIEUL, .evviveiiiiiiei e e e ee e e, 12 €
with Beaufort and mushrooms

STARTERS

Lake Geneva fish soufflé, .......c.cooveiiiiiiiiinannss 19 €
yellow tomato sauce

Crispy Sérac cheese and marinated minnows, ........ 19 €
with crunchy vegetables

Savoyard salad™,........cccoeeiiiininnn. Starter - 17 €
heirloom tomatoes and Summer cheese Main - 25 €

DISHES

Marlens’ trout,........ovivieiiiiiii s 32 €
eggplant caviar and basil vierge sauce

12-hour confit veal breast,........c.ccocovvviiiiiinnnss 34 €
piperade and spiced jus

Our local burger, ...oove i 29 €
100% Savoyard recipe, basil pesto and homemade
mayonnaise, homemade French fries and green salad

Summer vegetable ‘petits farcis'™,.................... 28 €
with basil and slow-roasted tomatoes

DISH TO SHARE

Cheese fondue

Vacherin Fribourgeois, Beaufort AOP, Fontina AOP
Green salad

24 €

SEASONAL
MARKET MENU

From Wednesday to Saturday for lunch

Starter / Main course
or Main course / Dessert.....c.cvvevevevininne. 27 €

Starter / Main course / Dessert ................ 35 €

Dishes on the daily menu, depending on the market
and the chef’s inspiration

WEEKEND
DELIGHT

Every Sunday at lunchtime

Roasted chicken
from Chambotte Farm

25 € / person

DESSERTS

Plate of CheeSES ..uvviniiii e 14 €
from the Roches Fleuries farm

Armancette’s flan..........ccooiiiiii 10 €
Seasonal fruit tart..........coooiiiii 10 €
Paris-Brest ..., 10 €
Ice cream and sorbet selection, 2 scoops.......... 10 €
CHILD’S MENU
g 7 Breaded chicken or roasted fish

Seasonal vegetables or French fries
Ice scoop or dessert of the day
Water syrup

17 €

*These dishes can be made vegan upon request.
A list of allergens is available on request. Origin of our meats : Rhéne-Alpes, France. All our rates include taxes and service. Prices in Euros.



