
 
 

 
LE RENDEZ-VOUS 

 
 
 

ENTREES   (Starters) 
 

 
Terrine de campagne (Country pate) 

 
Soupe de légumes ( croutons – fromage) 
(Vegetable soup – croutons - cheese) 

 
Soupe de poissons ( croutons à l’ail – fromage) 

(Fish soup – garlic croutons - cheese) 
 

Escargots (persillade – beurre – ail )     les 6 
(Snails – parsley - garlic butter) 

 
Carpaccio de legumes grillés (al pesto – parmesan) 

(Grilled vegetables with pesto and parmesan) 
 

Assiette Rendez-vous    (Jambon cru – Saucisson – Terrine) 
(Mountain ham – Cured  ham –Terrine) 

 
Assiette de saumon fumé (avec toasts grillés) 

(Salmon – Toasts) 
 
 

SALADES (salads) 
 

Salade Italienne (Tomates- Mozzarella – Basilic ) 
(Tomatoes – Mozzarella -  Basil) 

 
Salade Niçoise (Salade- Thon- Tomate- Anchois- Œuf- Haricots verts-p.de terre) 

(Green-Potatoes- Tomato- Tuna- Egg- Anchovy- French bean- Potatoes) 
 

Salade savoyarde (Salade verte – P. de terre - Lardons- Croûtons - Œuf mollet) 
(Green – Potatoes – Baconcubes – Croûtons - Soft egg) 

 
Salade aux foies de volaille confits 

(Salade verte – Foie de volaille confit– vinaigre framboise-croutons-lardons) 
(Green - Liver – bacon cubes - croûtons) 

 
Rendez-vous (Salade verte - Chèvre sur toast - Miel) 

(Green - Warm goat’s cheese- Honey) 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 

PATES       (Pasta) 
                
 

Spaghetti bolognaise (Sauce tomate – Viande hachée) 
(Tomato, sauce – Minced meat) 

 
Spaghetti carbonara  (Lardons – Créme – Œuf) 

(Diced bacon – Cream – Egg) 
 

Tagliatelles végétarienne ( Légumes variés  « al pesto ») 
(Pasta with vegetables “al pesto”) 

 
Tagliatelles au saumon (Saumon émincé -Crème - Basilic) 

(Smoked salmon – cream sauce - basil) 
 

Tagliatelles kebab (Emincé de volaille – sauce créme curry) 
(Minced chicken meat – cream curry sauce) 

 
Lasagnes au four  (Avec salade verte) 

(Over cooked lasagna bolognaise  and green salad) 
 
 

BIG PASTA -  CONCHIGLIONIS « XXL » 
 
 

Gorgonzola ( Gorgonzola – créme) 
(Pasta with gorgonzola and cream) 

 
Chicken (Poulet – curry - créme) 
(Chicken – cream – curry sauce) 

 
Savoyarde (Pomme de terre – Lardons - Raclette) 

(Potatoes- diced bacon – raclette cheese) 
 

Escargotine  (Escargots – champignons - persillade) 
(Snails – cream al pesto) 

 
 

MENU ENFANT   (Child’s menu) 
 

Pizza bambino 
ou  nuggets de poulet-frites ou pates 
Glace surprise ou fromage blanc 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

PIZZAS     
(Egalement à emporter)           (Also to take away) 

 
Bambino (Tomate – Fromage – jambon) 

(Tomato – Cheese – hamcube) 
 

Margharita (Tomate – Fromage – Olives) 
(Tomato – Cheese – Olives) 

 
Mozarella - Roquette (Tomate- Fromage – mozzarella – tomate fraiche - roquette) 

(Tomato – Cheese –Mozarella – Roquette salad) 
 

Napolitaine (Tomate- Fromage – Anchois – Câpres) 
(Tomato – Cheese – Anchovies – Capers) 

 
Reine (Tomate – Fromage – Champignons – Jambon - Oeuf) 

(Tomato – Cheese – Mushrooms – Ham –Egg ) 
 

Paysanne (Tomate – Fromage – Lardons – Oignons - Oeuf) 
(Tomato – Cheese – Diced bacon – Onions –Egg) 

 
Pescatore (Tomate – Fromage – Thon –Capres - Créme) 

(Tomato – Cheese – Spice sausages) 
 

Pepperoni (Tomate – Fromage – Chorizo - Poivrons) 
(Tomato – Cheese – Chorizo – Bellpeppers) 

 
Calzone (Tomate – Fromage – Jambon – Champignons – Oeuf) 

(Tomato – Cheese – Ham – Mushrooms – Egg) 
 

Escargotine (Escargots - Créme – Ail – Persil – Fromage – Champignons) 
(Snails – Garlic – Cream – Persil - Mushrooms) 

 
3 fromages (Tomate – Mozzarella – Gruyère- Gorgonzola) 
(Tomato – Mozarella – Gruyére – Goatcheese - Raclette) 

 
Américaine (Tomate – Viande hachée – Oeuf -  oignons) 

(Tomato –Minced meat – Egg - Onions) 
 

Végétarienne (Tomate – Fromage – Oignons – Poivrons - Champignons) 
(Tomato – Cheese – Onions – Bellpeppers – Mushrooms) 

 
 

PIZZAS 
    5((  

  
Kebab (dinde-veau-poulet-sauce blanche - fromage) 

(Chicken – veat – cream sauce - cheese) 
 

Hawaïenne (Tomate- Fromage – Jambon - Ananas) 
(tomato – cheese – ham - pineapple) 

 
Tartiflette (Tomate- Pomme de terre- Lardons –Oignons - Raclette) 

(Tomato – Potatoes- bacon – onions – raclette cheese) 
 

Rendez-vous (Tomate fraîche – Chèvre chaud – MieL – Jambo fumél) 
(Fresh tomato – goatcheese – honey- diced bacon) 

 
 
 



 
 

TARTES FLAMBEES   
                       

(PIZZA WITH CREAM CHEESE) 
 

Nature (Lardons - Oignons – Fromage blanc – crème) 
(Diced bacon – Onions  – Cheese – Cream) 

 
Gratinée (Lardons - Oignons – Fromage blanc – crème - fromage râpé) 

(Diced bacon – Onions  – Cream cheese – Cheese) 
 

Forestière (Champignons -Oignons– Fromage blanc - Crème) 
(Mushrooms – Onions  – Cheese – Cream) 

 
Complète (Lardons -Champignons –Oignons - Crème) 

(Diced bacon - Mushrooms – Onions  – Cream) 
 
 

BRUSCHETTA / Tartine XXL 
 

 
Napolitaine (Tomate fraiche –Anchois - Mozarella) 

(Fresh tomatoes  – Anchovies – Mozarella) 
 

Campagnarde (Gorgonzola – Jambon – Prosciuto 
(Gorgonzola – Ham - Prosciuto) 

 
Savoyarde (Pomme de terre – Lard  - Raclette) 
( Potatoes – Diced bacon – Raclette cheese) 

 
 

SPECIALITES 
 

Boite chaude   (mont d’or fondu –charcuterie – p. de terre - salade) 
(melted mont d’or cheese served in its box – potatoes – cooked meats - salad) 

 
Croziflette (crozets sarrasin – lardons – reblochon – crème – salade) 

(crozet’s gratin – Cream – sliced hamcube – reblochon cheese – green salad) 
 

Tartiflette avec salade verte 
Potatoes – Cream – Reblochon – Diced bacon – green salad) 

  
 

Fondue Savoyarde aux 3 fromages       
Traditional cheese fondue – Comté – Emmenthal – Beaufort- Kirsh – White wine  

 
Fondue Savoyarde campagnarde aux 3 fromages        
(Avec charcuterie , pomme de terre et salade verte) 

(Traditional cheese fondue – Comté – Emmenthal – Beaufort- Kirsh- white wine- 
selection of sliced meat – potatoes and green salad ) 

 
Raclette Poêlon    (Pommes de terre – Charcuterie-  Salade verte)   
(Raclette cheese – Ham – thinly sliced dried meat – mountain ham – 

Gherkins – onions - Potatoes – Green salad ) 
 

Pierre chaude aux 3  viandes  (Viandes de bœuf -  volaille -      
Canard - sauces – frites et salade verte)) 

(Sliced of beef, turkey and duck – Sauces – French fries and salad) 
 
 
 
 



 
 
 
 

VIANDES      

(Meats) 
 

Nuggets de poulet et frites 
(chicken nuggets and french fries) 

 
Cheeseburger (frites et salade coleslaw) 

(pain – steack haché – salade – oignon – tomate – mayo – ketchup – frites) 
(bread – minced steack – onion and green salad – mayo – ketchup – french fries) 

 
Chickenburger (frites et salade coleslaw) 

(pain – steack haché de poulet - champignons – fromage) 
(bread – chicken minced steack – mushroom – cheese  ) 

 
Escalope de volaille à la crème ou milanaise 

(Servie avec pâtes ou frites) 
(Escalop of chicken with cream sauce or breaded – Pasta or french fries) 

 
Tartare de bœuf au couteau »xl » (potatoes et salade) 

(Servie avec potatoes et salade) 
(Freshly prepared rowminced beef – salad and potatoes) 

 
Entrecôte grillée « xl »(Gratin de p.de terre ou légumes ou frites) 
(Grilled entrecôte steak- potatoes gratin  or vegetables or french fries) 

Sauces au choix: champignons ou poivre ou gorgonzola 
(Sauces : mushrooms, pepper or gorgonzola ) 

 

FORMULES   
   

(Uniquement le midi)   (Lunchtime only) 

Plat du jour (Dish of the day) 
 

Plat du jour + dessert 
(Dish of the day + dessert) 

 
Entrée du jour + plat du jour 
(Starter +Dish of the day) 

POISSONS  
 

(Fishes) 
      

Moules marinières (servies avec frites) 
(Vin blanc – Oignons - Persillade) (Mussels – Onions  –White wine – Parsley) 

 
Pavé de saumon grillé à la citronelle 

(Riz ou légumes) 
(Piece of salmon grilled – sweet chilli cream – Served with rice or vegetables) 

 
Risotto del Mao  (Gambas xxxxxxxxxxxx) 
(Rice “risotto” – king prawns - artichoke) 

 
 
 
 
 
 



 
 
 
 

 
DESSERTS 

 
Pâtisserie du jour 

 
Crème brûlée a la vanille 

 
Crème brûlée au genepi 

 
Mousse au chocolat (Chocolate mousse ) 

 
Fondant au chocolat (Hot chocolate fondant ) 

 
Fromage blanc au fruits rouges(Cottage cheese  - Red fruits) 

 
Tarte tatin (Hot apple tart and caramel cream) 

 

 
GLACES       (ICE CREAM) 

 
Glaces ou sorbet 

(Vanille- Chocolat – café – menthe chocolat – abricot – fraise -  citron – génépi) 
(Vanilla – chocolate – coffee–chocolate mint- apricot – strawberry – lemon - genepy) 

 
Dame blanche (Glace vanille – sauce chocolat – Chantilly) 
(Vanilla ice cream – chocolate sauce – whipped cream) 

 
Anglaise (Menthe-chocolat  – Sauce chocolat – Chantilly) 

(Chocolate-mint ice cream – chocolate sauce  – whipped cream) 
 

Tiramisu glacé (tiramisu ice cream) 
 

Savoyarde (Glace myrtille et framboise –fruits rouges- Chantilly) 
(Raspberry and blueberry ice cream –red  fruits – Whipped cream) 

 
Nougat glace au miel 

 
Sorbet arrosé (sorbet citron , génépi ou framboise– eau de vie) 
(ice cream lemon or génépi or raspberry served with alcohol) 

 
 

GAUFRES       (WAFFLES) 
 

Sucre (sugar)      3.00 
Confiture (jam)    3.50 
Nutella  (nutella)  4.00 

Banane – chocolat   (chocolate – banana) 
 


