
 
 

  
  

  

 

 

 

 

 

  



 
 

 

 

 

 

 

 

 

 

 

 

 

 

A  L A  C A R T E    

 S T A R T E R S   

The tomato  4 2 €  
lightly candied 

creamy burrata smoked with root of masterwort, basil sauce vierge and geranium  

Le ber l ingot savoyard  4 8 €  
beaufort & abondance cheeses with absinth  

mushrooms consommé  

Far io trout f rom  Les  fonta ines de l ’Oron   5 8 €  
marinated with pine tree buds & Mont Blanc gin 

pickles, marigold oil lactic vinaigrette and smoked pike eggs  

Frog legs  meunière  5 6 €  

mix of zucchini 

dashi bouillon, sweet woodruff, mexican taragon and tonka bean  

 

 



 
 

 

 

 

 

 

 

A  L A  C A R T E  

 F I S H E S  

Alpine omble  5 9 €  
lacquered with barley whisky 

grilled baby leeks, coffee beurre blanc and lovage  

Wild f lounder   7 2 €  

celery and cooked rhubard 

cassis bud and juniper berries sauce 

Le bar  au cav iar   1 4 0 / 2 2 0 €  
Created in 1971 by Jacques Pic – reinterpreted by Anne-Sophie Pic 

foamy champagne sauce, sake, rose, and Jabara citrus  

 

♠  
 M E A T S  

A lpine lamb  6 7 €  
marinated with gastache, lemon balm and elexir from La Grande Chartreuse  

red peppers and seaweed 

Beef  Charo l les  AOP  
minth, Leatherwood cognac and Sarawak pepper 

lightly candided eggplant and black garlic from La Drôme 

Saint  Jor ioz ’s  sweetbread  6 2 €  

beeswax shell 

delicately flavoured with spring honey and sweet clover  

mezcal artichokes 



 
 

 

A  L A  C A R T E    

 C H E E S E S  

 

Cheese board  3 5 €  
your choice from our selection of regional cheeses  

 

 

 

 

 

 

D E S S E R T  

 

Les  gavottes chocolatées  2 9 €  
light ethopian coffee mousse and cinnamon leaf ice cream  
 

Mi l le feu i l le  b lanc  2 8 €  
with leatherwood honey, eucalyptus jelly and cassis  

Rev is i ted fra is ier                                                                      3 0 €  
strawberry tart refreshed with dill and Tchuli pepper  

 
 

 

 

 



 
 
 

 

 ~ PIC  DU  MIDI ~  

 

The tomato  

lightly candied 
creamy burrata smoked with roof of masterwort, basil sauce  vierge, geranium 

 

♠  
Y O U R  C H O I C E  

Alpine Omble  
lacquered with barley whisky  

grilled baby leeks, coffee beurre blanc and 

lovage 

 

O U  

The Cav iar  Sea Bass   
foamy champagne sauce  
sake, rose  & Jabara  

S u p p l e m e n t  5 0 €  

 

♠  

Beef  Charo l les  AOP 
 

minth, Leatherwood cognac and Sarawak pepper 
lightly candided eggplant and black garlic from La Drôme 

 

♠  

Rev is i ted  fra is ier  

strawberry tart refreshed with dill and Tchuli pepper  

 
 

 

 

M e n u  P I C  d u  M i d i  1 6 0 €  

 

a c c o r d  v i n s  + 8 0 €  

a c c o r d  b o i s s o n  s a n s  a l c o o l  +  6 0 €  

 

 



 

 

 ~  PIC  BLANC~ 

The tomato  
burrata , root of  masterwort,  basi l  &  rose  géranium  

♠  

 The Far io trout f rom Oron  founta in  
pine tree budsmari gold  oil  lactic  vinaigrette & smoked pike eggs  

♠  

The Savoyard ber l ingot  
beaufort  & abondance cheeses with absinth  & mushrooms consommé 

♠  
 

Y O U R  C H O I C E  

The Wi ld f lou nder   
celery and cooked rhubard  

cassis bud & juniper berries sauce  
 

O R  

The Cav iar  Sea Bass   
foamy champagne sauce  
sake, rose  & Jabara  

S u p p l e m e n t  5 0 €  

 

♠  
 

Y O U R  C H O I C E  

The Charo l la is  Beef  AOP  
Mint, Lhéraud cognac,  pepper  

eggplant & black  gar lic   
O R  

The A lpine  lamb  
agastache, lemon balm  
elexir f rom La Grande Chartreuse  
red peppers &  seaweed  

 

 

♠  

The Br ie  de Meaux  fermier  AOP  
Farmhouse Brie de  Meaux from  30 Arpents farm, Madagascar  vanil la  

 

♠  
 

Y O U R  C H O I C E  

Rev is i ted Frais ier  
strawberry  tart  refreshed with di l l  

and Tchuli  pepper  

 

O R  

The white 
millefeuille 

honey, eucalyptus jelly  and 

cassis  

O R  

Chocolate  gavottes  
coffee mousse  & cinnamon leaf ice 

cream 

 
 

 

 
 

 

M e n u  P I C  B L A N C  2 1 0 €  

a c c o r d  v i n s  +  1 6 0 €  

a c c o r d  b o i s s o n  s a n s  a l c o o l  +  8 0 €  


