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ECLECTIC HOTEL IN CHAMONIX 4, V\\Z\
QUEMOUN"

LE BUFFET ALPINA

Restaurant panoramique au 7eme étage de I'hotel
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ENTREE PLAT

Tartare de saumon Viande du jour
Terrine de canard Poisson du jour
Charcuterie
Foie gras
Rillette de saumon
Plateau de fromages
Saumon Bellevue

Bruschettas et Quiches GARNITURES
Végétarien
Houmous a plusieurs fagons
Babaganoush

Végétarien
Lasagne aux aubergines
Steak Vegan

Riz safrane
Légumes dhiver au four
Gratin Dauphinois
Pommes de terre grenailles

SALADES
Frisée aux lardons DESSERT

Salade piémontaise
Salade de courge butternut rétie
Buffet salades

Mousse au chocolat
Tarte du jour
Cheesecake chocolat

. Carrot Cake
Et encore pleins d'autres plats Terrine chocolat et chétaignes

fait maison chaque jour ! Poires au vin

Venez rencontrer nos cuisiniers qui vous proposerons
des showcooking !
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https://www.marmiton.org/recettes/recette_legumes-d-hiver-au-four_30859.aspx

ALPINA i

ECLECTIC HOTEL IN CHAMONIX 4, R

LE BUFFET ALPINA

Panoramic restaurant on the 7th floor of the hote/

ENTRANCE

Salmon tartare
Duck terrine
Soup of the day
Foie gras
Salmonrrillette
Cheese board
Bellevue Saimon
Bruschettas and Quiches

Vegetarian
Hummus has several ways
Baba ghanoush

SALAD

Salad with bacon
Piedmontese salad

Roasted Butternut Squash Salad

Salad buffet

And lots of other homemade

dishes every day!
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MAIN COURSE

Meat of the day
Fish of the day

Vegetarian
Eggplant lasagna
Vegan Steak

SIDE DISHES

Saffron rice
Baked winter vegetables
Gratin Dauphinois
New potatoes

DESSERT

Chocolate mousse
Pie of the day
Chocolate cheesecake
Carrot Cake

Chocolate and chestnut terrine

Wine poached pears

Come and meet our cooks who will offer you
showcooking !
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