colombire

LE RELAIS

LE CROQ’'MONTANA

A gourmet creation with raclette 15
cheese, on sandwich bread, wrapped in
crispy bacon and perfectly grilled

SOUP OF THE DAY

A homemade soup with seasonal flavors 12.-
(7¢
Ll
Ll
sf SOUP TOMATOE & GENEPI 14. -
pi 0
Ll
MESCLUN SALAD
A freshly prepared salad with crunchy 12. -
pickles
PLANCHETTE VALAISANNE
Cured meats and cheeses from Valais, 22 / 32.-
rye bread and pickles :
MOUNTAIN CHEESE PLANCHETTE 18. -
with quince jam ’
THE CRUMBLE
Stewed seasonal fruits, 12.-
(7] homemade crumble
—
o=
ﬁ SEASONAL FRUIT TART o
£ Depending on the mood :) )
(=]
THE COOKIE
Caramel sauce 12. -
& a scoop of vanilla ice cream
HAMEAU MACARONIS 16. -
(7¢
[
= CHEESE CROUTE 15. -
T
L.
EE MOUNTAIN CASSEROLE 18. -
POLENTA OF YOUR CHOICE 16. -
FIREWOOD RACLETTE 35. -

All you can eat, by reservation, from
10 people

PLATS

VALAISANNE CARBONNADE

cooked With Marmottes dark
beer — served with roasted
potatoes

THE JAMBONNEAU

Rich gravy, roasted potatoes

HAMEAU MACARONIS

BACON, CREAM, RACLETTE
CHEESE

ROASTED TOMME

Served with roasted potatoes
and mixed salad

MOUNTAIN CASSEROLE

Carrots, tomato, potatoes,
green vegetables, lentils,
toasted nuts

CHEESE CROUTE

HAM & CHEESE CROUTE

MUSHROOMS CROUTE

Cheese CrolGte, mushroom
sauce

MOUNTAIN POLENTA

Raclette cheese & bacon

MUSHROOMS POLENTA

raclette cheese, mushrooms
sauce

TRADITIONNAL FONDUE

Half-Half
Génépi & herbs
Mushrooms

Tomatoes
(served with potatoes)

+ potatoes
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