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Breakfast

¢
Fresh breads & Pastries

A Selection of fresh fruit, cereals and yogurt

Daily Breakfast Special

Fresh juices, Tea and Coffee

Daily Afternoon Tea

Daily homemade cake or Biscuits with a selection of tea, coffee
and fresh juices



Six Davy Menu

¢

Seared black sesame tuna served on an asian coleslaw with a soy
and ginger dressing and a wasabe cream

Coriander and honey marinated rack of lamb with roasted
vegetables and couscous flavoured with caramalised onions and
toasted pine nuts

Lavender infused créme brulee with a macadamia biscuit

Selection of local Savoyarde cheeses with homemade chutney

Smoked fish chowder with homemade courgette and walnut
bread

Pierre chaud/Raclette - Selection of meats to be cooked at the
table on a hot stone, and melted raclette cheese served with a
green salad, pickles, new potatoes and charcuterie

Cinnamon poached pears with a red wine syrup and a vanilla
mascarpone

Selection of local Savoyarde cheeses with homemade chutney



Smoked duck salad with a balsamic fruit reduction and crispy
noodles.

Oven roasted salmon topped with welsh rarebit, citrus beurre
blanc and stir fried baby greens

‘White chocolate mousse served with a raspberry milkshake and
lemon biscotti

Selection of local Savoyarde cheeses with homemade chutney

Cauliflower soup with pancetta crisp truffle oil and homemade
bread

Twice cooked crispy pork belly on sweet potato rosti with
braised red cabbage and rose apple sauce

Apple tart tatin with a vanilla bean créme fraiche

Selection of local Savoyarde cheeses with homemade chutney



Goats cheese fondue with walnut and beetroot salad and pear
chutney

Toasted sea bass with parsnip puree, pan fried spinach, tomato
petals and parsley and caper pesto

Warm chocolate & hazelnut torte with a bitter chocolate sauce,
served with an orange salad & salt caramel ice cream

Selection of local Savoyarde cheeses with homemade chutney

Pumpkin and ameretti ravioli with sage beurre and red onion
emulsion

Pan seared fillet of beef with gratin potatoes and a wild
mushroom and brandy cream

Apple jelly with maple and walnut ice cream and a cinnamon
tuille

Selection of local Savoyarde cheeses with homemade chutney

¢



