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HOTEL dee L'ALPAGE

Dinner Course

Amuse of the day

Stuffed tomato with avocado and langoustine, Antibes style

Terrine of duck and Foie gras with green pepper, with Consommé jelly and mustard seed

~Please choose a main dish~

Monkfish meuniere with saffron tomato sauce

or

Shinshu Shamo Chicken thigh stew with cider vinegar and Truffles

or
Special beef fillet with Madeira sauce (+3,000)

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



