
RODZEMOUNAIS’ CORNER

All our dishes are served with seasonal vegetables. 
Choice of side dishes: Shoestring fries or Risotto

All our dishes are available in child-sized portions (ages 5–12) with a 30% discount.

200g

200gPAN-SEARED DRY-AGED RIBEYE
Homemade butter sauce                      

PAN-SEARED SPIDER STEAK
Homemade butter sauce

GREEN SALAD
Grandma Denise’s dressing

8.-

CRUDITÉS SALAD 
Grandma Denise’s dressing

12.- / 18.-

GRATINATED ESCARGOTS 
"MONT D’OR"
Grandma Denise’s dressing

6 pcs – 15.- 
12 pcs – 30.-

LA PLANCHETTE 
Air-dried beef, cured ham, herb sausage, dry bacon, cheeses

24.- / 30.-

FONDUE DES FORTS
«FROMAGERIE FLEURETTE»
Served with bread
Potatoes
Service only at the Café

28.-

+3.-

«LE RÖSTI-BURGER» N°5 
Rösti, beef steak, coleslaw, wild garlic mayonnaise, bacon, Etivaz No. 9 cheese,
matchstick fries

32.-

37.-

46.-

THE VEGGIE
Rösti, breaded Tomme Fleurette cheese, coleslaw, wild garlic
mayonnaise, green asparagus, matchstick fries.

32.-



GREEN ASPARAGUS VELOUTÉ
Lemon ricotta

17.-

RISOTTO À L ’AIL DES OURS
Pignons de pin, morilles, asperges

STARTERS

34.-

DESSERTS & FROMAGES

Origin of meats and fish:
 Foie gras (FR), frog (VN), veal (CH), pork (CH), cod (IS), beef (CH), chicken (CH), snails (CH)

Our breads are homemade in Rougemont (Switzerland).
All our dishes are available in children's portions (5–12 years old) with a 30% discount.

GARLIC PARSLEY FROG LEGS

MAIN COURSES

EGG “MEURETTE” IN RED WINE
Mushrooms, pearl onions, grilled bacon

18.-

CRISPY PIG’S TROTTER WITH FOIE GRAS
Ravigote sauce

19.-

DANDELION SALAD
Poached egg, bacon lardons, croutons

18.-/28.-

VOL-AU-VENT WITH “SOT-L’Y-LAISSE” CHICKEN
Morels, asparagus

36.-

TRADITIONAL VEAL BLANQUETTE
Pilaf rice, glazed carrots

39.-

COD IN HERB CRUST
Artichokes, Kalamata olives, sun-dried tomatoes

44.-

FARM PORK CHOP
Roasted white asparagus, golden rösti

41.-

GOLDEN CRUST
Vanilla custard, pear & cinnamon compote, toasted almond ice cream

14.-

THE PROFITEROLE
Chocolate sauce & vanilla ice cream

14.-

SELECTION OF HOMEMADE ICE CREAMS & SORBETS 16.-

“BLEU DE GRUYÈRE” CHEESE DESSERT
Dried fruit crumble, Gruyère blue cheese ice cream, quince mustard 14.-

14.-PISTACHIO CRÈME BRÛLÉE

68.-BEEF RIB ON THE BONE (FOR 2 PEOPLE)

5 pcs 26.-

COCONUT RICE PUDDING, VANILLA & CITRUS 14.-

VEAL KIDNEY WITH OLD-STYLE MUSTARD
Mashed potatoes, Swiss chard gratin

38.-

p.p

300g



Les prix sont indiqués en francs suisses et incluent une TVA de 8,1 %.

68.00L’Altesse – La Rodeline Fully VS

67.00Sauvignon – Meylan Ollon VD     

Pinot blanc – Domaine Le Luissalet Bex VD 43.00
Sonate (Sylvaner) – Ducret Chardonne VD      85.00

Charmont – Ducret Chardonne VD 49.00 

Pinot gris doux – Cave Joly Grandvaux VD 58.00

Johannisberg – Ducret Chardonne VD      49.00 36.00

La Destinée Epesses (Chasselas) – Cave Joly Grandvaux VD 43.0031.00

Chasselas de Bex – Domaine Le Luissalet Bex VD 4.80 24.00

BLANC 70cl.37.5 cl. 75cl.50cl.10cl. 35cl.

La Confrary (Chasselas) – Ducret Chardonne VD 36.005.50 27.00

Kir 7.00

30.00Calamin Grand Cru AOC – Alexandre Duboux Epesses VD 50.00

Blanc de blancs – Cave Joly Grandvaux VD 73.00
Le Préambule – Ville de Lausanne Mont-sur-Rolle VD 44.006.50

Tenor (Pinot-Noir barrique) – Ducret Chardonne VD      106.00

Primo Segno (Merlot 24 mois en amphore) – Arcarubra Montagnola TI     83.00

Pierra Platta (Cornalin) – La Rodeline Fully VS 80.00

Arca Rubra (Merlot barrique) – Arcarubra Montagnola TI 106.00

Chardonne Carillon (Gamaret, Garanoir, Pinot-Noir)  – Ducret Chardonne VD      67.0049.00

Plant Robert – Cave Joly Grandvaux VD 69.00

Rosé de Bex – Domaine Le Luissalet Bex VD 4.80 24.00

Assemblage rouge de Bex – Domaine Le Luissalet Bex VD 4.80 24.00

Pinot Noir Villette – Cave Joly Grandvaux VD 49.007.00 35.00

Noire Agate (Gamay) – Bernard Cavé Ollon VD 46.00
Dôle d’Epesses (Pinot noir, Gamaret, Garanoir) –
Alexandre Duboux Epesses VD 48.0028.00

70cl.MOUSSEUX 35cl. 75cl.50cl.10cl. 37.5 cl.

ROUGE 70cl.35cl. 75cl.50cl.10cl. 37.5 cl.

Kir Royal (Le Préambule) 9.00

ROSÉ 70cl.37.5cl 75cl.50cl.10cl. 35cl.

Divico – La Cave Montreux Riviera VD 60.00

Oeil de Perdrix – La Cave Montreux Riviera VD 5.50 38.50

Chapeau (Pinot noir & Syrah) – Weingut Seewer VS 35.00
Positivo (Merlot & Gamaret) – Weingut Seewer VS 61.00

L’Arcane (Gamay Vieille Vigne) – Cave Joly Grandvaux VD 57.00

49.00Chardonnay – Cave des Viticulteurs de Bonvillars VD 7.00

Cabaret (Cabernet sauvignon) – Cave des Viticulteurs de Bonvillars VD 60.00

Galotta – Domaine Le Luissalet Bex VD 42.00 58.008.50
Gamaret – Meylan Ollon VD     67.0039.00 49.00
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