Le Mont Joly

>—— BISTROT —=<

Open from Wednesday to Sunday SEASONAL
MARKET MENU

From Wednesday to Saturday for lunch

APPETIZERS TO SHAR‘E Starter / Main course

COld CULS wainit i e 14 € or Main course / Dessert.....cccoeveeinieninnnn. 27 €
(Maison Ravier in Sallanches)

Starter / Main course / Dessert ................ 35 €
Home-smoked trout, ......ccooviviiiiiiiin 12 €
chive and lemon cream Dishes on the daily menu, depending on the market
and the chef’s inspiration
CroqUe-MONSIBUL, vvvueveieiei e 12 €

with Beaufort and mushrooms

WEEKEND
STARTERS DELIGHT

Lake Geneva fish soUfflé, ......covvviieiiiiiiiiieieenen, 19 € .
watercress sauce Every Sunday at lunchtime
Aline’s crispy Chicken, .......oooveeeeeeieeeeeeeeeee, 19 € Roasted chicken

foie gras and mesclun salad mix Chambotte Farm
Savoyard salad™,.......cccevevviereeeeneeenn. Starter - 17 € 25 € / person

bacon and Tomme de Véroce Main - 25 €

DISHES DESSERTS

Marlens trout,........oouviiieiiii e 32 € Plate of Cheeses .....covvviviiiiiii e 14 €
carrots and Vandouvan from the Roches Fleuries farm
Pork cheek, ..ouevieiii 34 € Armancette’s flan......ccooviiiiii 10 €
creamy celery and roasted apple _

Seasonal fruit tart........cooveeiiii 10 €
Our local bUrger, ...ccuviiiiieiee e, 29 €
100% Savoyard reCipe and home-made French fries Chocolate tart.....ovee oo, 10 €
CrOZet FISOO™ , v, 28 € Paris-Brest.....oiviii 10 €

vegetables and jus

CHILD’S MENU

DISH TO SHARE

P Breaded chicken or roasted fish
Cheese fondue Seasonal vegetables or French fries
Abondance, Comté, Beaufort Ice scoop or dessert of the day
04 € Water syrup
17 €

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



