F RI E N D LY KI I ‘ H E N Our chef offers you eclectic dishes inspired

and generous, mixing his personality and his

L U N C H vision of the Totem. "Homemade" and

"concocted from fresh and local products" are

The sharing corner... or noi! the keywords at Friendly Kitchen. Vegetarian
and vegan alternatives are always offered so

Homemade terrine 10.00 € that you can gather around a table.
The cured meats plate 13,00 € Bon Appétit!

The cheese plate v 13,00 €

The mix cheese & cured meats plate 16,00 €

Our remedies against the cold Veggie corner

Free range, mushrooms & fresh cream /8) 14.00 € Roasted Vegetables, up side down tart, A french thing! 12.00€
Soup of the day * V (@) 10.00 € Friendly salad: red lentils, bulghur, dried fruits, 12.00€/19.00€
Chef’s cassolette: snails from Bogrgogne 14.00 € roasted pumpkin seeds, vegetables /®) @

creamy leeks & Génépi cream /®) Poke bowl: breaded tofu or rainbow trout, sushi rice, 17.00€

avocado, edamame, red cabbage, fried onions * Q /®\)

Italian influence

Savoyard & French

e ey

Vincent's Tartiflette with Green Salad * (®)

Veal & Beaufort burger, oignons jam 22,00 € Scallop risotto * /®> 21.00 €
Savoyard Fondue: Abondance, Beaufort, 24,00 € Penne Puttanesca Y @ v 16.00 €
Emmental * v

Lamb shank cooked at low temperature * Q 24.00 €

Rib-eye from the Mont Blanc (220gr), *

Beaufort or Bearnaise sauce 26.00 €

Extra side
Side of your choice: gratin dauphinois,

6,00 €
homemade fries, pumpkin puree, vegetables
For the little ones For the bigger ones
(up to 12 years) (up to 15 years)
4 . *
Homemade breaded chicken & fries 10,00 € . . A
. Some dishes on the menu are available in a small

Pasta with tomato sauce or butter 10,00 €

version with a 20% discount on the adult fare

Take a look at our sweet treats of the day 6,00 €

Vegetarian v

Gluten free (®)

FRIENDLY KITCHEN WELCOMES YOU EVERY DAY FROM 12 TO 2 PM

Lactose free (£ List of allergens available on request - Net prices including taxes - Service included



