NENDAZ
VEYSONNAZ

REMONTEES MECANIQUES

R
RS




Salads

CHF
Green salad 8.50
Mixed salad 10.50/21.-
Mixed salad and mountain pasture Serac 25.-

Mixed vegetable salad and Alpine tomme cheese 27.-
Tomato and Burrata salad with olive oil and basil 29.50

Salade Alpage de Tortin (mixed vegetable salad, bacon, Alpine cheese, hard-boiled egg) 26.-

Hors d’'oeuvres

CHF
6-pieces snails, homemade sauce 16.-
Vol-au-Vent with mushrooms 17.-/34.-
Vegetable nems 15.-/29.-

Origin of meats : Beef Switzerland / Salmon : Scotland / Fish : France / Free range eggs /
lamb : New Zealand / Duck : France, Switzerland

Origin of bread and pastries : Switzerland

On request, our staff will be happy to tell you which ingredients in our dishes are likely
to cause allergies and intolerances.




Main dishes

Vitello tonnato served with French fries 35.-
Homemade Roast beef, tartar sauce, French fries and salad 29.-
Homemade Cordon bleu, vegetables and French fries 36.-
Beef tartare, French fries and toasts 40.-
Beef steak, French fries and salad 34.-
Veal kidneys in mustard sauce 32.-
Salmon tartare, French fries and salad 38.-

Valaisan dishes

Raclette cheese on bread baked with ham and a fried egg on top 26.-
Valaisan Rosti 29.-
Alpine cheese Fondue (min. 2 people) 31.-/pp

Tomato cheese Fondue (min. 2 people) 32.-/pp




Pizzas

Margherita (tomato sauce, mozzarella, basil)

Prosciutto (tomato sauce, mozzarella, ham)

Capricciosa (tomato sauce, mozzarella, ham, mushrooms, peppers)

Hawai (tomato sauce, mozzarella, ham, pineapple)

Diavola (tomato sauce, mozzarella, spicy salami)

Napoli (tomato sauce, mozzarella, anchovies, capers, olives, oregano)

Burrata (tomato sauce, mozzarella, rucola, burrata, cherry tomatoes, olives, parmesan)
Parma (tomato sauce, mozzarella, cured ham, rucola, cherry tomatoes, parmesan)
Valaisanne (tomato sauce, mozzarella, dried meat, egg, Raclette cheese)

Calzone (tomato sauce, mozzarella, ham, mushrooms, egg)

Saumon (fresh cream, mozzarella, onion, smoked salmon, cherry tomatoes, capers, olives)
Tortin (fresh cream, mozzarella, onion, bacon, cherry tomatoes, goat cheese)

4 fromages (fresh cream, mozzarella, goat cheese, Raclette, Edamer and Gruyeére)
Genovese (fresh cream, mozzarella, ham, pesto, cherry tomatoes, olives)
Montanina (fresh cream, mozzarella, goat cheese, walnuts, honey, caramelized apples)

Végéta rienne (fresh cream, mozzarella, eggplant, zucchini, cherry tomatoes, peppers)
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Quick snack

CHF
Assiette Valaisanne 19.-/31.-
Desserts
CHF
Fruit tart 11.50
Double meringue with Gruyére cream and raspberries 14.50

Ice cream (see the ice cream Menu)




