Restaurant L.e Bivouac

Starters
Green Salad 6.50/8.50
Mixed Salad 8:50,/10.50
Assiette gourinade 29.50
Tapas ford / 2 pexosns
Duo of melons in balloting and its 17.50

melon sorbet

Melon slices, mozzarella,Grisons ham, homemade melon
sorbet

Gaspacho andalou Grigioni’s Coppa

Gaspacho home made with vegetables

Beef Carpaccio

Cream of black truffle, parmesan, arugula, oil, served with
mixed salad

Cannelloni Gravlax Salmon

Marinated salmon, goat cheese, slade and artisanal sorbet
Dynamite Shrimps

Breaded shrimp, homemade Sriracha mayonnaise,
avocado, salad

19.00

29.00

27.00

19.50

Our salads
Salad “du Chalet”

Breaded Tomme Vaudoise, smoked bacon, pickled onions,
croutons, poached egg, salads, cherry tomatoes

Caesar Salad 25.50
Marinated chicken breaded with cereal, anchovies, parmesan
cheese, croutons, eqgg, cherry tomatoes, salads
Poké boll of the moment

Season vegetables

27.00

23.50

Dear customers, if you are prone to allergies,

Specialties
Fondue moiti€ moitié 25.00
50% Gruyene'AOP, \50%.vacherin Fribourgeois AOP
Croitefwith cheese 22.50
Ham, €gg, mountain raclette
Croute with mushrooms 27.00

Bolets sauce, Campaign Salad

Rosti tomme Vaudoise and smoked bacon 2350
Breaded Tomme Vaudoise AOP

Roésti “du Chalet” 23.00

Local ham, eqgg, alpine cheese

Rosti Vaudois 26.50

Vaudoise sausage, leek compote

Charcuterie Vaudoise Plate 14.00/26.00
From Italia

Pizza Margherita 18.00

Tomate sauce, mozzeralla, basil

Pizza Prosciutto 21.50

Tomate sauce, mozzarella, ham

Pizza Relais Alpin 25.00

Tomate sauce, mozzarella/ ham, goat cheese, roquette

Pizza du Chef 27.00

Tomate sauce, burrata, cheyyy tojnatoes, pesto, black truffle,
mountain ham, roquette

Pizza boisé

Cream base, onions, chicken, chieese gruyere, peppers

23.50

please ask the staff.

Mains
Our cordon bleu 38.00

Veal escalope, regional ham, matured Gruyére cheese,
served with French fries and summer vegetables

Beef Tagliata 41.00
Matured beef entrecote served on a bed of arugula, oil,
balsamic vinegar, parmesan, cherry tomatoes, fries, salads
Entrecote de cheval 31.00
Green pepper sauce, baked potatoes, season vegetables
Wagyu Beef Burger 33.00
Brioche bread with dry ink, matured cheddar, arugula,
black truffle mayonnaise, smoked bacon, served with fresh
French fries

Rosti burger shredded beef 28.00
Low-temperature beef confit marinated barbecue style,
tomatoes, lettuce, cheddar cheese, pickled onions, served
with mixed salad

Chalet Tartare 31.00
Served with toast, salad and French fries
Chicken supreme 25.50
Bolete sauce, fresh tagliatelle
Salmon trout fillet 26.00
Creamy risotto with mushrooms and savory

Kids Menu
Linguine 17.00
(Bolognaise / Carbonara / Tomate Sauce)
Breaded fish 14.00
Served with french fries and vegetables
Chicken Nuggets 14.00
Served with french fries and vegetables
Cheeseburger 16.00

Served with french fries and vegetables



