
C O U N T R Y  T E R R I N E
Country Terrine of our butcher whith
apricot and johannsiberg wine

100gr.
6.-

D U C K  F O I E  G R A S  T E R R I N E
Duck foie gras Terrine of the Landes,
cognac, porto, sweet wine, sugar, salt,
pepper

100gr.
28.-

V A L A I S  P L A T T E R  
The must‑have Valais selection of cured
meats and cheeses
(100 g per person)

100gr.
12.-

LOCAL BEEF TARTARE
Local Race of Hérens beef tartar, beef,
mustard, worcester, olive oil, lemon juice,
pickles, onion, salt, pepper, persil, tabasco

100gr.
7.-

B E E F  C A R P A C C I O  
Beef carpaccio with rucola, local cheese,
balsamique, olive oil, salt, pepper 

100gr.
7.-

Catering Menu

COCKTAIL-APERITIF
TERRINES

FOR YOUR STARTERS

If you have any allergies or intolerances, please let us know when ordering.

Our experienced kitchen team
can create bespoke canapés and
cocktail  selections.

Contact us for a choice of
seasonal dishes tailored to your
wishes.

S A L M O N  G R A V L A X  
Trio of salmon - gin , coffee, beet
Salmon, dill, salt, pepper, sugar

100gr.
9.90

H O U S E ‑ S M O K E D  S A L M O N
Traditional wood-fired smoked salmon
salmon, whisky, lemon, salt, pepper,
spices

100gr.
9.90

Petrossian Caviar

On request, we can prepare any fish as gravlax, tartare,
ceviche or carpaccio.

FISH STARTERS



B L A C K  T R U F F L E
Tuber Mélanosporum

Price of
the day

W H I T E  T R U F F L E
Tuber Magnatum Pico 

Price of
the day

O Y S T E R S
Fresh oyster opened ( other kind on order )

Piece

KING CRAB LEGS 100gr.
24.-

C A N A D I A N  O R  B R E T O N
L O B S T E R
L O B S T E R  P R I C E  O F  T H E  D A Y

G A M B A S   
Tiger prawns 100gr.

7.50

The pleasure is in sharing!

FRESH TRUFFLES

SEAFOOD

If you have any allergies or intolerances, please let us know when ordering.

TURKEY
Raw turkey 
Roasted turkey
Stuffed roasted turkey (veal
and/or apple,  chestnuts,
pistachios)

35.-/kg.
42.-/kg.
45.-/kg.

FARM CHICKEN CAPON
Raw  2.2/3.3 kg.  
Cooked 2.2/3.3 kg.  

42.-/kg.
49.-/kg.

BRESSE CAPON 
Raw 
Cooked  

100.-/kg.
110.-/kg.

GUINEA FOWL CAPON
Raw 
Cooked 

60.-/kg.
65.-/kg.

FARM GOOSE
Raw 
Cooked 

55.-/kg.
59.-/kg.

DUCK & DUCKLING
Raw 
Cooked 

42.-/kg.
49.-/kg.

GUINEA FOWL 
Raw 
Cooked 

34.-/kg.
39.-/kg.

POULTRY



B O E U F  W E L L L I N G T O N
Beef Wellington wrapped in mushroom
and foie gras

100gr.
13.-

P I E C E  D E  V E A U   
Roasted veal piece 
Marinated whit petite arvine, honey of
Bagnes and rosemary 

100gr.
9.90

VITELLO TONATO
Roasted veal, thinly sliced and served
with a delicate tuna sauce.

100gr.
9.-

C H I C K E N  W I T H  M O R E L
M U S H R O O M S   
Chicken in morel cream, veal stock,
cognac, salt, pepper

100gr.
4.90

P O R C I N I  M U S H R O O M
R I S O T T O
Rice, vegetable broth, butter, porcini
mushroom, cream, cheese, salt, pepper

100gr.
4.00

RISOTTO WITH WHITE
TRUFFLES  
Rice , vegetable, broth, butter, white
truffle oil, cream, cheese, salt, pepper

100gr.
7.00

The pleasure is in sharing!

MEAT SLOW-COOKED DISHES

If you have any allergies or intolerances, please let us know when ordering.



B O L O G N E S E
Beef, tomatoes, spices, maïzena gluten
free, salt, pepper, italian herbs, oregano

100gr.
2.90

C H A N T E R E L L E S   
Chanterelle, colza oil, white wine, cream,
butter, maïzena, salt, pepper, lemon juice 

100gr. 
6.50

M O R E L   
Morel, colza oil, white wine, shallot,
cream, butter, maïzena, salt, pepper,
lemon juice 

100gr.
8.50

B L A C K  T R U F F L E  
Black truffle, butter, cognac, veal stock,
salt, pepper 

100gr. 
9.-

R A T A T O U I L L E   
Eggplant, tomato, zucchini, pepper, salt,
garlic, olive oil, herbs

100gr.
3.50

DAUPHINOIS GRATIN 
Potatoe, butter, cream, salt, pepper,
garllic, cheese

100gr.
2.80

B U N D L E S  O F  B E A N S
Fagots de haricots verts lardés
Green beans rolled with bacon piece

2.50

The pleasure is in sharing!

HOMEMADE SAUCES GARNISHES

If you have any allergies or intolerances, please let us know when ordering.



B R I E  C H E E S E  W I T H  C R E A M
A N D  B L A C K  T R U F F L E

100gr.
12.50

E N T R E M O N T  C H E E S E S    
Assorted Entremont cheeses, matured by us 

Price
according
to choice

C H E E S E  P L A T T E R  
We prepare your cheese tray

Price
according
to choice

The pleasure is in sharing!

FROMAGES

If you have any allergies or intolerances, please let us know when ordering.
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V I N S  E S T  A  D I S P O S I T O N  E N
B O U T I Q U E
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O U R  E N T I R E  T E A M  I S  A T  Y O U R
S E R V I C E !

The pleasure is in sharing!

WINE CONTACT DETAILS

If you have any allergies or intolerances, please let us know when ordering.


