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HOTEL dee L'ALPAGE

Dinner Course

(Requires a 2 week advance reservation)

Amuse of the day

Homard blue and Foie gras jelly with fennel coulis

Rich cream soup of fermented mushrooms with truffles

Pochée of Dover sole in Grenoble style, with Artichoke barigoule

Seasonal granite

Omi Wagyu beef fillet poélée, with Bordeaux red wine sauce

Special dessert of our patissier

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



