Evi HoD



A cuisine

HoDtits oignons

A la carte Fresh, authentic, homemade!

Starter

Soup of the moment 10€

Chef's salad 12€

Platter of local cold meats 13€

Gravlax of salmon trout and goat's cheese mousse with Espelette pepper 17€

Semi-cooked foie gras with fig chutney 20 €

*subject to availability

Main course

Butcher's cut with pepper or morel sauce 28 €

Served with mashed potatoes and glazed vegetables

Raclette (plain, wild garlic or pepper) 95 €

Served with potatoes, salad and local cold cuts.

Savoyard fondue 23 €

Served with salad and local cold cuts.

Marinated tuna steak 24 €

Served with rice and glazed vegetables

Croziflette 20 €

And his green salad

Linguine with pesto and parmesan shavings 18€

Cheeses

Tasting platter from our region 12€

Curd cheese 7€

Desserts

Blueberry tart 1€

Floating island with salted butter caramel 9¢€

Créme brulée with Génépi 10€

Artisanal ice cream 3€
the ball

For any intolerances or allergies, please let us know.

All our meats are of French origin. Net prices, service included.
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The Re(}l‘eation Menu for our little friends, the kids!

ONE STARTER + ONE MAIN COURSE
from the menu, children's portions

or
16 €

A MAIN GOURSE + A DESSERT
from the menu, children's portions

A GLASS OF APPLE OR ORANGE JUICE OR SYRUP

One Ludocolor to color

+ 9.90€

Enjoy your meal !

For any intolerances or allergies, please let us know.

All our meats are of French origin. Net prices, service included.



