
 
 

J A N U A R Y- M A R C H  2 0 2 0  

Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy  or food intolerance, please notify a manager.  

We are happy to cater for special requirements.  All care has been taken to remove small bones where appropriate,  

but it is inevitable that some may remain.  

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other aller gens. 

 

 

APRES SKI  M ENU   

  
Charcuterie des Montagnes 
Saucisson, jambon 

  

 12.00/23.00 

 

Alps cheeses 
Morbier, Comte, tome de Savoie, bleu d’Auvergne  

 

 12.00/23.00 

Savoyarde tartiflette, baby gem salad 
Baked potato, bacon and Reblochon cheese 

  

 12.00 

Chicken Schnizel, brown butter 
 

 12.oo 

Searcys hot chocolate  4.75 

Mulled wine (175ml)   9.50 

Cocktails 

- Alpine Old-Fashion 
Whisky, Genepi liqueur, Chartreuse, honey 

 

- Alpine Royale Emerald 
Chartreuse, orange, Champagne 

 12.00 

 

 

 12.00 

 

 

 


