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C R O Q U E - M O N S I E U R
D U  B O U C H E R O N

Homemade bread toast  soaked in  white
wine ,  b lue  cheese ,  cured ham,  served

with mixed sa lad
€ 14 ,00

S
tarters

S E L E C T I O N  O F  A O S T A
V A L L E Y  C O L D  C U T S

Val lée  d ’Aoste  Lard d ’Arnad,
motset ta*,  boudin sausage**,  Jambon
de Bosses  ham,  chestnuts  served with

honey

*local  l ean sausage
** local  b lood sausage

€ 22 ,00

W I N T E R  S A L A D
Mixed  sa lad  wi th  walnuts ,  orange ,
toma chee se ,  ra i s ins ,  r ennet  app l e

€  1 3 ,00



+

T H E  M O U N T A I N E E R

Val l ée  d ’Aos te  Lard  (PDO)
Served  wi th  crunchy po l enta ,

ches tnuts ,  honey
€ 15 ,00

S
tarters A O S T A  V A L L E Y

C H E E S E  S E L E C T I O N

Se lec t ion  o f  Aos ta  Val l ey  chee se  s erved
with  bo i l ed  potatoe s ,  homemade  jam

and honey
€18 ,00



F
irst courses

H O M E M A D E  S O U P
Spel t ,  beans ,  chestnuts ,  tomato ,  ce lery ,
carrots ,  onions ,  herbs

€13 ,00

S E U P P A  À  L A
V A L P E L L I N E N T S E

White  bread,  vegetable  broth ,  cabbage ,
Font ina cheese ,  c innamon

€14,00

G N O C C H I  W I T H  A O S T A
V A L L E Y  C H E E S E  A N D
M O T S E T T A *  P O W D E R  

Gnocchi  with  Aosta  Val ley  cheese  and
Motset ta* powder

*local  l ean sausage
€16,00



F
irst courses

L O B S T E R  T A G L I O L I N I *
Lobster  homemade pasta ,  cherry

tomatoes ,  I ta l ian extra  v irg in  o l ive  o i l ,
gar l i c

€30,00

T A G L I O L I N I  C A C I O  E
P E P E  W I T H  T R U F F L E D  O I L

A N D  V A L L É E  D ’ A O S T E
L A R D  D ’ A R N A D

Homemade pasta ,  pecor ino cheese ,
pepper ,  butter ,  lard

€16,00

G A M E  R A G O U T  P A S T A
Pasta ,  venison meat ,  red  wine ,  tomato ,

ce lery ,  carrots ,  onion,  herbs
€18,00



R U S T I C  P O L E N T A
W I T H  G O R G O N Z O L A

C H E E S E

R U S T I C  P O L E N T A
W I T H  B E E F

C A R B O N N A D E

Polenta ,  Gorgonzola  cheese ,  butter
€14,00

Polenta .  Bee f ,  onions ,  f lour ,  red  wine ,
herbs

€22 ,00

R U S T I C  P O L E N T A
“ S O R D A ”  ( P L A I N )

€ 9 , 0 0

A O S T A  V A L L E Y
R U S T I C  P O L E N T A

W I T H  F O N T I N A
C H E E S E  A N D  & ” B E U R O

C O L O U ”
*  L O C A L  R E C I P E :  M E L T E D

A N D  F I L T E R E D  B U T T E R  

€ 1 4 , 0 0

Traditional dishes



R U S T I C  P O L E N T A
W I T H  V E N I S O N  C I V E T

Polenta ,  Veni son  meat ,  r ed  wine ,
carrot ,  on ion ,  c e l e ry ,  bay  l ea f ,  gar l i c ,

herbs ,  lard
€22 ,00

Traditional dishes

R U S T I C  P O L E N T A
W I T H  S A L S I C C E T T A
Polenta  with  smal l  sausages  s tewed  

€20,00

B E E R - B R A I S E D  P O R K
S H A N K S  W I T H

P O T A T O E S   
Beer-brai sed  Pork shanks  cooked in  the
oven with  savoy cabbage  and homemade

potatoes
€22,00



S
ide D

ishes

H O M E M A D E  P O T A T O E S
€ 5 , 0 0

M I X E D  S A L A D
€ 5 , 0 0

S I D E  D I S H  O F  T H E  D A Y
€ 5 , 0 0

Homemade 
desserts 

€ 8 , 0 0



*fre sh ,  b las t  ch i l l ed  and deep- f rozen  product .

Please  l e t  us  know i f  you  have  any food  a l l erg i e s  or  spec ia l
d ie tary  needs .

1 .  Cerea l s  and  product s  thereo f
a l l  c erea l s  conta in ing  g luten ,  namely  wheat ,  rye ,  bar l ey ,  oat s ,
spe l t ,  Khorasan wheat  are  cons idered  as  a l l e rgens .  The  l i s t  a l so
extends  to  the i r  hybr id i zed  s t ra ins  and  product s  o f
these .

2 .  Crus taceans
Prote ins  f rom prawns ,  shr imps ,  c rabs  and  lobs ter s  are
cons idered  as  a l l e rgens .  The  l i s t  a l so  extends  to  product s  that
conta in  or  may conta in  she l l f i sh  ingred ient s .

3 .  Eggs
Eggs  both  cooked  and raw and product s  thereo f ,  namely  egg
pas ta ,  b i s cu i t s ,  cakes ,  ome le t s ,  mayonnai se ,  c reams ,  breaded
foods ,  pancakes ,  e t c . . .  are  cons idered  as  a l l e rgens .

4 .  F i sh
Al l ergy  can  occur  for  a l l  types  o f  f i sh  and  product s  thereo f .

5 .  Peanuts
The  main  source s  o f  a l l e rgens  are  peanuts  and  product s  thereo f ,
namely  peanut  o i l ,  peanut  but ter ,  peanut  f l our ,  peanut  mi lk .

6 .  Soy
Prote in  source s  o f  a l l e rg i e s  are  pre sent  in  a l l  soy  product s .



7 .  Milk
Milk  and products  thereof  ( inc luding lactose) .

8 .  Nuts
Nuts ,  namely  a lmond,  haze lnut ,  walnut ,  cashew,  pecan nut ,
Brazi l  nut ,  p istachio ,  Macadamia  nut  and products  thereof .

9 .  Celery
Celery  both in  pieces  or  in  products  thereof ,  namely  soups
mix ,  sauces  and vegetable  broth concentrates .

10 .  Sesame

11 .  Mustard
An a l lergen that  can be  found among the  main ingredients
of  sauces  and dress ing  and especia l ly  in  mustard .

12 .  Sulphur  dioxide  and sulphites
Only  at  concentrat ions  of  more  than 10mg/kg or  10mg/L in
terms of  the  tota l  SO2 which are  to  be  ca lculated for
products  as  proposed ready for  consumption,  namely  canned
f ish  products ,  p ickled foods ,  foods  in  oi l  and in  br ine ,  jams,
v inegar ,  dr ied mushrooms,  soft  dr inks
and fruit  ju ices .

13 .  Lupins
Now present  in  many vegan foods ,  in  the  form of  roasts ,
sa lamis ,  f lours  and the  l ike .

14 .  Mol luscs
They are  present  in  dishes  based on queen sca l lop,  grooved
razor  shel l ,  Mediterranean sca l lop,  date  shel l ,  smooth c lam,
pel ican ’ s  foot ,  sea  snai l ,  musse l ,  murex ,  oyster ,  pate l la ,  sea
truff le ,  te l l ina  and c lam or  in  their  products  thereof .


