colombire

LE RELAIS

LE CROQ’'MONTANA

A gourmet creation with raclette

BUTCHER'S RIBS

Served with roasted

38.

- ) 15. - potatoes, mixed salad, and
cheese, on sandwich bread, wrapped in homemade barbecue sauce
crispy bacon and perfectly grilled GNOCCHI CASSEROLE
THE RELAIS SANDWICH Serac cheese, homemade
—_ Serac cheese mousse, Valais white 15.- ESTEED SEMEE TR ErhS (e 2
o ham, arugula, pistachio pesto the Great St. Bernard
(d) (7) region, arugula
w F~  PARMENTIER-STYLE
- MOUNTAIN CHEESE PLANCHETTE 18. - << POLENTA
h . . . . A
_ with Valais apricot chutney o Slow-cooked pulled pork (12 32.
h 1
©  PLANCHETTE VALAISANNE oy o
Cured meats and cheeses from Valais, 21 / 31.- Sarvedl Edh & mesellm ;alad
rye bread and pickles : GRANDMA’S POLENTA
HUMMUS PLANCHETTE Raclette cheese & 26.
. 14. - caramelized onions
SWith herbs from the Great St. .
AR ARG CHEESE CROUTE 24.
MESCLUN SALAD HAM AND CHEESE e
A'fSShly prepared salad with crunchy 12. - CROUTE :
pickles
HAMEAU CROUTE
Ham, cheese, caramelized 28.
onions, egg
MOUNTAIN-STYLE SALAD
Mesclun salad, Valais cured ham, 28.-
tomme cheese, egg, croutons
g GOURMET SALAD TRADITIONNAL FONDUE
<< Lentils, roasted carrots, herb hummus «»
’ ! 28. -
: from the Great St. Bernard region, g Half-half 29.
(] croutons, garden mint 2 Génépi & herbs 34.
o Tomatoes 32.
SUMMER SALAD b= (tomato fondue served with
Mesclun salad, tomatoes, sérac cheese 27 .- potatoes
mousse, croutons, pickled red onions, ’ Extra potatoes 5.
Valais apricot chutney, walnuts
FRUIT TART 9.- GNOCCHI CASSEROLE 18.
(7] (7]
J 16.
= FRENCH CUSTARD TART 14.- | 2 GRANDMA'S POLENTA
L e HAM AND CHEESE CROUTE 16.
g COLOMBIRE AFFOGATO 9.-
Lol Double cream ice cream, coffee
a

ICE CREAMS

See the ice cream menu

RACLETTE CHEESE

All-you-can-eat, by reservation,
for 10 or more people

35.



