
MENU

Eat in/ Take away 
Food and beverages

Healthy good Concept
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Children’s menu - 12 €
For well-behaved children under 10 years old 
Baby Croque Monsieur or Quiche/Tatin, a cup of Ice Cream or One Rose des Sables or a Cookie, Water Syrup.

The cold corner
All of our cold dishes are available in the display inside the Déli Schuss. 

Everything is homemade with fresh and seasonal products.

salads eat in             take away

skier’s bowl
Sushi rice, French smoked trout, raw and cooked vegetables, 
Boiled egg, soya sauce, Roasted sesame.

mimi’s bowl
Hummus, Green lentils, Raw and Cooked vegetables, 
Pickled Onions, Cucumber, Salad

today’s salad
Today’s salad, it changes all the time !  Carrot, lentils, beetroot,
cabbage... these are small portions, you can try it with a bagel, or a wrap ! 

15,00 €	         14,00 €

16,50 €	         15,50 €

6,70 €	         5,70 €

sandwiches
CHICKEN wrap
Chicken, Chickpeas, Cauliflower/Carrots/Red Onions roasted 
with spice and mustard, Salad, Vegan Mayo included. 

Veggie bagel
Lemon and dill ricotta, Carrots, Pickled onions, 
Cucumber, Salad, Homemade bread. 

Focaccia con carne
Homemade focaccia bread, Mortadella, Grilled zucchini, 
Ricotta, Pesto, Hazelnuts, Salad.

Focaccia senza carne 
Homemade focaccia bread, Gorgonzola cream, Eggplant, 
Honey carrots, Nuts, Salad.

Trout bagel
French smoked trout, Lemon and dill ricotta, 
Cucumber, Salad, Homemade bread. 

8,20 €	         6,20 €

9,50 €	         7,50 €

11,00 €	         9,00 €

11,00 €	         9,00 €

9,50 €	         7,50 €

YOU HAVE THE Possibility to toast your bagel OR YOUR FOCACCIA.



hot corner
from 11:30 am to 2:50 pm

On the set, hot dishes, burgers and croque monsieur are served with a little salad.

Chef’s inspiration eat in         take away

The Tartiflette
The well known boss’s tartiflette ! Served with salad and country ham.

16,50 €	         14,50 €

8,00 €	         6,00 €vegetables tatin or today’s quiche
Same, we are not fixed. Most of the time, it’s vegetarian.

The burgers
Chef’s burger (Available gluten free : please ask our staff)

Minced meat from our butcher, Déli Schuss sauce, Carrots, 
Grilled zucchini, Salad, Home made bread.

18,00 €	         16,00 €

Clerk’s burger
Breaded chicken, Déli Schuss sauce, Carrots, Grilled zucchini,
Salad, Home made bread.

18,00€	         16,00€

Mimi’s burger	 (Available vegan or gluten free : please ask our staff)

Potatoes and Zucchini Rösti, Eggplant, Pesto, Vegan Mayo, Pickled 
onions, Salad, Home made bread.

17,50 €	         15,50 €

Croque monsieur
The classic
Bechamel, ham with herbs, comté, focaccia bread.

The Maxi Croc
Like a classic, with two floors.

Extra side of potatoes
A small side of potatoes, cooked in the oven, to accompany 
your croque, wraps or bagels...

13,00€	         11,00 €

16,00 €	         14,00 €

4,00 €	         4,00 €

16,70 €	         14,70 €Today’s special

extra Vegan mayonnaise  + 0,80 €



expresso 			   2,00€

ristretto			   1,80€

americano (long coffee) 		  2,00€

macchiato	  		  2,20€

double expresso			   3,50€

CAPPUCCINO			   4,00€

LATTE				    4,50€

flat WHITE 			   4,40€

CHAÏ LATTE (DIRTY CHAÏ +1€) 		    4,50€

CHOCO CHAÏ	  		    5,00€

moka 				      5,00€

iced coffee			     4,00€
With milk ad + 1,50€ 
or Vanilla, sugar or orgeat (almond) syrup + 0,50 €

Viennese coffee	  		    3,00€

Hot chocolate			     4,00€

Viennese chocolate		    4,50€

Chestnut Chocolate 		    8,00€
Distillerie des Aravis Contains alcohol

Dairy free milk			     0,80€

The sweet Corner
Deserts, biscuits and pastries are made every day, on site, with fresh products and lots of love. 

Find the display inside the entrance door. Regarding the prices, we ad 1 € for every pastries 
eat up on site. (The prices on the display concerns the take out sales.)

Hot beverages

Tea and infusion
DAMMANN - 4,00 €
JASMIN Green tea, jasmin flower

Night in Versailles Green tea, Flower petals, Aroma (Bergamot, Kiwi, Peach, Violette).

MISS DAMMANN Green tea, Ginger bites, Lemon essential  oil, Passion fruit and Flower petals aroma. 

Blue Garden Black tea, Strawberry, Rhubarb and Flower petals aroma.

4 Red Fruits Black tea, Strawberry and Currant bites, Current, Raspberry, Strawberry, Cherry aroma.

Verbena infusion

PLAISIRS DES THÉS (Loose tea from Aix en Provence)

Earl Grey Blue Flower Organic						        4,10€

Mint Organic								          4,10€

Rooibos Blood orange Organic 						        4,20€

Baked apple from grandma	  						        4,20€

Our coffee is furnished by Mokxa, specialty coffee roaster’s.

L’affogato : 7 €



Cold beverages
All of our cold beverages are certified organic, excepted some of Bigallet’s syrup.

Bigallet’s syrup 			   2,80€
Strawberry, raspberry, balckcurrent, mint, blueberry, peach, orgeat, 
cherry, lemon, grenadine, grapefruit, violet, elderberry, vanilla. 

diabolo				    3,80€
Same as syrup flavors, but with lemonade !

yaute tonic			   3,90€
Sweet bitterness.

yaute cola			   3,90€
Artisanal cola from the Brasseurs Savoyards. `

Artisanal Iced Tea Veyrat		  3,90€
Fresh, sweet and fruity.

HOME MADE SPARKLING WATER          50cl : 2,50€   
			              1L : 4,00€

Artisanal limonade Veyrat		  3,90€
Sparkling beverage with sweet lemon flavor.

gingerbeer veyrat 			  4,50€

ORANGEADE			   3,60€

Fresh orange juice			  3,80€

Fruit juice Alain Milliat		  4,70€
Apple, Pear, Peach, Apricot.

Fruit juice Alain Milliat		  5,20€
Tomato. 

Beers on draft

Bottled beers 33 cl

Cidres « les pentes »

Un chat au plafond (a cat on the cieling) - 33 cl				    4,50€

L’amour du risque (love of risk) - 33 cl 					     4,50€ 

Poire à pluie (peerbrella) - 75 cl						      11,00€

EXTRA PICON : 1€    /   SYRUP : 0,60€

OURS DE LA BRASSERIE CAQUOT

Bière des GorgeS

CLASSIC LAGER								        5,00€
White Lemon Bergamote							       5,50€
Red beer Citrus from MentoN						      6,50€
Amber Chestnut Gentian	 						      5,50€
Double IPA 								        7,50€

Beer of the momenT					                     Price on our slates
Gluten free beer 25 cl							       3,50€
ALCOOL free beer								        4,00€

OURS cLASSIC Lager 			    		               4,00€	 7,50€

OURS cLASSIC WHITE						                  4,50€	 8,00€

HALF                pint



Strong alcohols

Bailey’s coffee								         7,00€
Coffee, bailey’s, and our special twist, Rhum !

SPRITZ									          8,00€
Apérol, Prossecco, Tonic, Citrus.

Lemon SPRITZ								          8,00€
Limencello, Prosecco, Tonic, Citrus, Rosemary.

gin tonic									         8,00€
Gin and Tonic ( as bizarre as it sounds ) !

EXPRESSO MARTINI 								         9,00€
Coffee liquor, Vodka, Expresso shot.

NEGRONI SBAGLIATO								          9,00€
Red Martini, Bitter, Prosecco, Orange.

Our Cocktails

The wines

« Domaine des Maravilhas » has 
multiple terroirs. Cultivated in 
biodynamics, they offer living 
wines, with minerality and flavors, 
who are available in Châteauneuf 
du Pâpe, Lirac, laudun, and Côte 

du Rhône appellations.

Meaning « Labour » in provencal 
language, it’s a familial exploitation 
situated in Roquebrussane, 
on historycal viticultural lands.

Florent Héritier is filled with passion, 
he prepares his biological wines 
with love, from the Roussette to 
the Rosé, without forgetting the 
Mondeuse. One thing is sure, 
the confession d’étrable won’t 

let you down !

DOMAINE DES MARAVILHAS

Red Wines

White wines

Rosé wines

DOMAINE Du loou florent héritier

glass             bottle

ALICE - DOMAINE DES MARAVILHAS

pradau - DOMAINE DES MARAVILHAS

The boss’s cuvée - DOMAINE DES MARAVILHAS
Pitcher wine : 25 cl - 6,50 € / 50 cl - 12,00 €

4,50 €	         25,00 €

5,00 €	         30,00 €

4,00 €	         22,00 €

4,50 €	         25,00 €

5,00 €	         30,00 €

TERRES DU LOOU - DOMAINE Du loou

CONFESSION D’ETRABLES - florent héritier
. 
pradau - DOMAINE DES MARAVILHAS



Aperitiv boards
AVAILABLE ALL DAY LONG

Home made hummus          (vegan and gluten-free option available)				      8,00€
Chikpeas, Cumin and tahini purée, Served with focaccia, to share !

Lemon and dill ricotta        (gluten-free option available)				      9,00€
Served with focaccia, to share with friends !

TODAY’S APERITIV BOARD							         9,00€

For 2

GENEPI -LIMENCELLO - LA DOUCE (4 CL)						        5,00€  

martini (rouge/blanc) - suze (5 CL)						        4,50€  

ricard - pastis bardouin bleu - GIN (4 CL)					       6,00€

vodka - rhum AMBRÉ (5 CL)							         7,00€  

Blueberry Genepi or Chestnut whisky from the Distillerie des Aravis			     7,00€
 
Chartreuse verte (5 CL)							         9,00€
 
jack daniel’s (5 CL)							         9,00€
				  
rhum Arrangé ti (5 CL)							         8,00€

rhum  am bré de dégustation  don  papa (5  CL ) 					       11,00€

EXTRA SODA OR JUICE							         1,00€

But also ...

Waffles
from 2:00 PM to 6:30 pm

n at u r e	  	  		    3,50€

S u g a r 				      3,80€

A r t is a n a l  ja m 		  	    4,80€
Lou Fenérêts.

A r t isa n a l h o n e y 			     4,80€
Lou Fenérêts.

C h o c o l at e 	  		    5,00€
 
C h e s t n u t c r ea m 			     5,00€

MAPPLE SYRUP			   5,50€

Home made caramel		  5,20€

LA JEANette			   8,00€
Home made salted caramel waffle, with apple sauce, 
sweet crumble, caramel splits and whipped cream.

LA MARIE LOU		                     8,00€
Dark chocolate, pear, roasted almonds,
whipped cream, vanilla ice cream.

Extra whipped cream	 	 1,00€

sWEET WAFFLES

saLTED WAFFLES
Trout waffle								        9,00€
Smocked trout, Ricotta cream, Lemon zest, Fresh herbs.



A  h o t  b e v e r a g e , 
f r e s h  o r a n g e  j u i c e 

a n d  o u r  d a i ly  s u g g e s t i o n s 
t o  d i s c o v e r  o n  o u r  s l a t e s   !

B R U N C H
O n ly  o n  s u n d ays ,

 f r o m  1 0 : 0 0  A M  t o  2 : 0 0  P M
S ta r t i n g  at  2 2   €

T h e  c o m p o s i t i o n  o f  o u r  b r u n c h 
c a n  b e  f o u n d  o n  o u r  s l a t e s .  

Breakfast menu 
F r o m  8 : 3 0  A M  t o  1 1 : 3 0  A M

Starting at 11€



ice creams from alps

Our sorbet

We have selected for you an artisanal ice cream made by a «  Master Artisan 
Glacier » located in the heart of the Alps. It is thank to a rigorous selection of the 

most noble raw materials that Glace des Alpes offers you reference products.

1 SCOOP								        3,00€

2  SCOOPs								        5,50€

3  SCOOPs								        7,50€
�
NAPPING 								        1,00€
Whipped cream, Chocolate, Caramel, Red fruits coulis.

Topping								        0,50€
Caramel burst, Roasted almonds or 3 chocolates Crousti’choc.

MAKE YOUR OWN CUP OF ICE CREAM !	 				    8,50€
(3 scoops + 1 topping + 1 napping)

ROMY’s sundaes			   				    8,50€
Raspberry, Apricot, Lemon and Basil, Sweet homemade granola, Red fruits coulis.

CELESTE’s sundaes			   				    8,50€
Brownie, Stracciatella, Caramel, Whipped cream, Chocolate pearls.

ICE CREAM PRICES

Our ice creams

Chocolate
(soya, possible traces of lactose)

Apricot

basil and lemon

clementine from corsica

strawberry

blueberry

raspBerry

coffee
Caramel

Vanilla

STRACCIAtEllA
(gluten)

AMARENA

BROWNIE 
(gluten, lactose, soya, eggs, 

nuts, possible traces of peanuts)

almond milk
(vegan, nuts)



VEGETARIAN  /  gluten free  /  lactose FREE

Vegetarian ? vegan ? Gluten Free ? 
Ask us !

 pICNIC IS STRICLY FORBIDDEN, WITH OR WITHOUT BUYING ANYTHING.

BAGS ARE SOLD AT 0,10€
DISPOSABLE CUTTLERY SETS ARE SOLD AT 0,30€. 
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