
MENU

Eat in/ Take away 
Food and beverages

Healthy good Concept

TEL. +33 (0)4 50 23 19 94  /  DELISCHUSS.COM  /             @DELISCHUSS



Children’s menu - 12 €
For well-behaved children under 10 years olD
Water Syrup, Mini Croque Monsieur or Mini Quiche/Tart, a Chocolate cornflakes cluster or a Shortbread 
cookie or Fruit or A scoop of ice cream. * 
*Changes to the menu = price modification.

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
Vinegar rice, French smoked trout, Egg, Raw and Cooked seasonal 
vegetables, Sesame duo, Salty or Sweet soy sauce 
or Homemade gluten-free vinaigrette.

mimi’s bowl
Quinoa, Hummus, Raw and Cooked seasonal vegetables, 
Paprika roasted chickpeas, Roasted pumpkin seeds, 
Pickled red onions, Homemade vinaigrette.

today’s salad
Small or large size, these salads change daily, 
and can be found in the display case ! 

15,50 €	         14,00 €

17,00 €	         15,50 €

7,00 €	          6,00 €

sandwiches
CHICKEN wrap
Wheat tortilla, Lightly spiced french chicken, 
Hummus, Carrots, Roasted cauliflower, Fresh greens.

VEGAN wrap
Wheat tortilla, Homemade coleslaw, Paprika roasted chickpeas, 
Hummus, Pickled, Fresh greens.

Focaccia sandwich
Homemade focaccia bread, Gorgonzola cream, Leek fondue, 
Roasted pumpkin, Walnuts, Fresh greens. 

Trout bagel
Homemade bagel, French smoked trout, Carrots and
red cabbage, Ricotta with arugula pesto,  Fresh greens.

8,50 €	         6,50 €

8,00 €	         6,00 €

10,50 €	         8,00 €

11,00 €	         8,50 €

FEEL FREE TO ASK FOR A TOASTED BAGEL & 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.

18,00 €	         15,50 €

9,00 €	          6,50 €Pie of the day
Seasonal vegetable tart, savory cheese cake or Quiche, 
our cheffe renews the flavours everyday ! 

The burgers
Chef’s burger (Available gluten free : please ask our staff)
Homemade burger bun, Ground french beef patty, French bacon, 
Déli Schuss sauce, Roasted mushrooms, Onions confit, Fresh greens.

19,00 €	         17,00 €

Clerk’s burger
Homemade burger bun, Breaded french chicken cutlet,
Curry and paprika cream sauce, Roasted pumpkin, 
Red cabbage, Pickles, Fresh greens. 

18,00€	         16,00€

Mimi’s burger	 (Available vegan or gluten free : please ask our staff)
Homemade burger bun, Vegan chickpea quinoa and mustard patty, 
Vegan mayo, Crunchy pickled vegetables, Roasted mushrooms, 
Leek fondue, Fresh greens. 

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

13,50€	         11,00 €

16,50 €	         14,00 €

4,00 €	         4,00 €

18,00 €	         16,00 €Today’s special

extra Vegan mayonnaise  + 0,60 €

Extra side of roasted sweet potatoes 4,50 €	         5,50 €

GLUTEN-FREE BUN				    + 1 € 
HOMEMADE VEGAN BUN			   + 1 €
EXTRA BEEF PATTY OR CHICKEN BREAST		  + 5 €
EXTRA VEGAN patty				    + 3 €
EXTRA ROASTED SWEET POTATOES WITH BURGER	 +1,50 €
(As substitute for burger’s potatoes)

9,00 €	         6,50 €Today’s SOUP
Unstable composition, Comforting, Served with focaccia. 



expresso 			   2,00€

ristretto			   2,00€

americano (long coffee) 		  2,00€

macchiato	  		  2,20€

CHICORY CHERICO	 		  2,50€
With milk ( + 0,50€ )

filter coffee	  		  3,00€

double expresso			   3,50€

CAPPUCCINO			   4,00€

LATTE				    4,50€

flat WHITE 			   4,50€

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

CHAÏ LATTE (DIRTY CHAÏ +1€) 		  4,50€

Lè rêna des praz le p’tit barbu		 5,00€
Latte with Reine des Prés in Savoyard dialect.

CHOCO CHAÏ	  		  5,00€

moka 				    5,00€

mAPLE LATTE			   5,50€

GOLDEN latte			   5,00€ 

Viennese coffee	  		  3,00€

Hot chocolate			   4,00€

Viennese chocolate		  4,50€

Chestnut Chocolate 		  8,00€
Distillerie des Aravis Contains alcohol

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

Regarding prices, they differ depending on your consumption style : Eat in or take away ! 
Have a look in the window ! 

Hot beverages

Tea and infusion
DAMMANN - 4,30 €
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. 
4 Red Fruits Black tea, Strawberry and Currant bites, Current, Raspberry, Strawberry, Cherry aroma.
Spice flakes Black tea, Orange peel, Gingerbread, flower petals. 
Cappuccino Black tea, Cocoa pieces, Nougatine, Chocolate chips, Coffee bean aroma.
Verbena infusion
Earl grey Yin Zhen Black and White tea (Camellia sinensis), Essential oil of bergamot, Fower petals.
BREAKFAST Black tea (Camellia sinensis).

PLAISIRS DES THÉS - 4,30 € 
Mint Organic
Rooibos Blood orange Organic
Baked apple from grandma

LE P’TIT BARBU - 4,30 € 
tizan’na des aravis ! Flowers and Leaves of fireweed.

Our coffee is furnished by Mokxa, specialty coffee roaster’s.
The origin of our coffee beans changes regulary -- feel free to ask our barista to learn more ! 

All our drinks can be served ices (cold whith ice cubes) !

EXTRA DAIRY FREE MILK:  + 0,80€   /   SYRUP: + 0,50€ (hazelnuts, chestnut, vanilla, orgeat...)
MAPPLE SYRUP OR HOMEMADE CARAMEL :   + 1,00€   /   DECAF  : + 0,20 €   /    WHIPPED CREAM  :  + 0,50 €

MULLED WINE : 4 €



Cold beverages
Bigallet’s syrup 			   2,80€
Strawberry, Raspberry, Balckcurrent, Mint, Blueberry, Peach, Orgeat, 
Cherry, Lemon, Grenadine, Grapefruit, Violet, Elderberry, Vanilla, 
Hazelnut, Chestnut, Verbena, Mirabelle plum, Cane sugar.

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

yaute tonic			   4,00€
Sweet bitterness.

yaute cola			   4,00€
Artisanal cola from the Brasseurs Savoyards.

yaute MATÉ			   4,00€
Sparkling drink, rich in caféine but low in sugar, with many virtues.

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

HOME MADE SPARKLING WATER          50cl : 2,00€   
			              1L : 3,00€

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

gingerbeer veyrat 			  4,50€

RASPBERRY UCHA KOMBUCHA		  5,00€

ORANGEADE			   3,60€

Freshly squeezed orange juice     15CL : 3,00€

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

LEMON SLICE SUPPLEMENT : + 0,30 € per person

Beers on draft

Bottled beers 33 cl

Cidres « les pentes »
LE chat - 33 cl								        4,50€

le Goût du risque - 33 cl 							       4,50€ 

LÉO POIRE - 75 cl								        11,00€

EXTRA PICON : 1€	 /    SYRUP : 0,50€	 /    LEMON SLICE  :  + 0,30 € per person.

BEER «OURS» FROM CAQUOT BREWERY

Gluten free beer 25 cl							       3,50€
ALCOOL free LAGER BRASSEURS SAVOYARDS 						      4,00€

OURS cLASSIC Lager 			    		               4,00€	 7,50€

OURS cLASSIC WHITE						                  4,50€	 8,00€
OURS RED IPA						                   4,50€	 8,00€

HALF                pint

«OURS» FROM CAQUOT BREWERY
BLONDE BEER WITH VERBENA							       5,50€

Bière des Gorges
White Lemon Bergamote						                          6,00€
Amber Chestnut Gentian						                          6,00€



Strong alcohols

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

SPRITZ									          8,50€
Apérol, Prossecco, Tonic, Citrus.

Lemon SPRITZ								          8,50€
Limencello, Prosecco, Tonic, Citrus, Rosemary.

BLACK MAPLE								         9,00€
Expresso, Whisky, Maple syrup, Cinnamon, Whipped cream.

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

Câlin du mont								         9,50€
Mountain’s hug in Savoyard dialect. 
Espresso, Aspérule syrup from Le P’tit Barbu, Amaretto, Whole milk, Tonka bean, Cannelle. 
Hot drink.  

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 - 7,50 € / 50 cl - 12,50 €

4,00 €	         22,00 €

4,50 €	         20,00 €

5,00 €	         22,00 €

TERRES DU LOOU - DOMAINE Du loou

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

	         20,00 €

	         22,00 €



platters
AVAILABLE ALL DAY LONG For 2

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

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

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

vodka - rhum AMBRÉ (4 CL)							         7,00€  

Chestnut whisky from the Distillerie des Aravis					       7,00€
 
Chartreuse verte (4 CL)							         9,00€
 
jack daniel’s (4 CL)							         9,00€
				  
rhum Arrangé ti (4 CL)							         8,00€

EXTRA SODA OR JUICE							         1,00€

EXTRA SYRUP								          0,50€

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 isa 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 e s t n u t c r ea m 			     5,00€

H o m e  m a d e  c a r a m e l 		    5,20€

MAPPLE SYRUP			   5,50€

HOME MADE Chocolate 		  5,50€

LA JEANette			   9,00€
Home made salted caramel waffle, with apple sauce, 
sweet granola, caramel splits and whipped cream.

LA MARIE LOU		                     9,50€
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.

PLATTER OF THE DAY								        9,00€
Country ham, Mild Comté cheese, Pickles.

Home Made Hummus           (vegan and gluten-free option available)		    		   8,00€
Chickpea puree with cumin and tahini, served with focaccia, to share... and vegan! 

LEMON AND AROMATIC HERBS RICOTTA        (vegan and gluten-free option available)		   9,00€
Served with focaccia, to share with friends !

GLUTEN-FREE BREAD							       + 0,50€



H A V E  A  L O O K
A T  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 : 5 0  P M
S ta r t i n g  at  2 4   €

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 7€



VEGETARIAN  /  gluten free  /  lactose FREE

Vegetarian ? vegan ? Gluten Free ? 
Ask us !

Allergen list available for customers at the counter. 

Please inform us of any allergies or intolerances 
before placing your order. We will do our best to 

accommodate you ! 

 pICNIC IS STRICLY FORBIDDEN, WITH OR WITHOUT BUYING ANYTHING.

BAGS ARE SOLD AT 0,20€
DISPOSABLE CUTLERY SETS ARE SOLD AT 0,50€. 
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