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HOTEL dee L'ALPAGE

Dinner Course

Soft steamed Shamo Chicken Breast with Apple Purée

Cold Vegetable soup and Consommé "Paris Soir"

New Zealand Langoustine served with seasonal salad

Main Course

"Mi Cuit" of Shinshu Salmon with white wine sauce
Or

Special Beef Fillet grill with Périgueux sauce

(Add Foie Gras - + 3,600)

Assortment of desserts

Coffee or Tea

Please inform our staff should you have any dietary requirements or would like to review our allergen menus.
Contents may change depending on the availability of ingredients
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