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SaladeVerte., - TS, uaemT i e e e s e s e e 7.00 €

Potage de saison
Potage, croutons, fromage
Soup, croutons, cheese

6EscargotsdeBourgogne. ... .......... ...ttt ey 2.80 €
Burgundy snails prepared with garlic and parsley butter

12 Escargots de Bourgogne

Burgundy snails prepared with garlic and parsley butter

Assiette de charcuterie
Jambon blanc, jambon cru, saucisson
Ham, cured ham, cured sausage

Salade Savoyarde
Salade, jambon cru, beaufort, ceuf dur, crodtons
Salad, cured ham, beaufort cheese, hard egg, croutons

Salade Végan
Salade, tomate, oighon rouge, champignon de Paris, olives noires
Salad, tomato, red onion, mushrooms, black olives

Salade de Chevre chaud
Salade, toasts de chéevre, noix, tomate, lardons chauds
Salad, toast topped with goat’s cheese, walnuts, tomatoes, hot diced bacon

Salade du Tarin
Salade, poulet, ceuf dur, jambon cru, tomate, crodtons
Salad, chicken, hard boiled egg, cured ham, tomatoes, croutons

Foie Gras maison
Homemade Foie gras

Specialites Savoyardes .o —

Tartiflette salade verte
Pommes de terre, lardons, oignons, reblochon, salade verte
Potatoes, diced bacon, onions, Reblochon cheese, green salad

Tartiflette du Tarin
Pommes de terre, lardons, oignons, reblochon, salade verte et charcuterie
Tartiflette, green salad and charcuterie (various red and cooked pork meats)

Crozifiette salade verte

Crozets : pates carrées, lardons, oignons, reblochon, salade verte
Crozets regional square-shaped pasta, diced bacon, onions,
reblochon cheese, green salad

Crozifiette du Tarin

Crozets : pates carrées, lardons, oignons, reblochon, salade verte et charcuterie
Crozets regional square-shaped pasta, diced bacon, onions, reblochon cheese,
green salad and charcuterie various cured and cooked pork meats

Diots de Savoie frites
Saucisse savoyarde, frites
Local Savoyard sausages cooked in white wine, french fries

Fondue aux 4 fromages
Fondue mélange de 4 fromages rapés maison, salade verte
Cheese Fondue Melted mixtures of 4 cheeses grated cheese house, green salad

Fondue du Tarin
Fondue mélange de 4 fromages rapés maison, charcuterie, salade verte
Fondue, charcuterie (various cured and cooked pork meats), salad

Fondue du Tarin aux cepes
Fondue mélange de 4 fromages rapés maison aux cepes, charcuterie, salade verte
Cep mushrooms, charcuterie (various cured and cooked pork meats), salad

Raclette traditionnelle
Raclette, charcuterie, pomme de terre, salade verte
Raclette, charcuterie (various cured and cooked pork meats), potatoes, salad

Minimum 2 personnes - prix par personne - Minimun 2 people - price per person
Pour les -12 ans % portion % tarif - for -12 years % portion % price list
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Notre Com Shack o —

Assiette de frites
Plate of French fries

Nuggets ou jambon blanc, frites et salade
Nuggets or boiled ham French fries and salad

Steak haché, frites et salade
Chopped steak French fries and salad

Croque Mr frites et salade
Croque Mr French fries and salad

Lasagnes maison salade
Homemade lasagna

Cheeseburger du Tarin, frites et salade
Pain burger, steak haché, raclette, salade, tomate, oignon, sauce, frites et salade verte
Bun bread, chopped steak, cheese, salad, tomato, onion, sauce, French fries and green salad

Omelette jambon, fromage, frites salade
Omelette ham and cheese french fries and salad

Omelette fermiere, frites salade
Lardons, pommes de terre, oignon, fromage
farmhouse omelet bacon bits, potatoes, cheese, french fries and salad

Supréme de Poulet aux champignons creme Frites et Salade
Chicken supreme with cream mushrooms sauce, French Fries and salad

Tartare de boeuf Frites
Beef tartare french fries

Cote de beeuf 450 G, sauce maitre d’hotel
Frites et purée de butternut, potiron
Prime rib of beef maitre d’hotel sauce with French fries, butternut and pumpking puree

Magret de canard 350 G au miel, gratin dauphinois et purée de butternut, potiron. ..3390 €
Duck fillet with gratin dauphinois, butternut and pumpking puree
La Pierre « Boeuf » 29.90 €/pers.
Viande de beoeuf sur pierre a griller, frites, salade verte, 3 sauces
The « Beef » Stone Beef on a grill-stone, French fries, green salad, 3 sauces
La Pierre du Tarin 32.80 €/pers.
Viande de beoeuf, canard, poulet, diot sur pierre a griller frites, salade verte, 3 sauces
The tarin stone Tarin’s catch on a grill-stone : beef, duck, chicken, diot,
French fries, green salad, 3 sauces
Fondue bourguignonne 31.90 €/pers
viande de bceuf, cuite dans I'huile, frites, salade verte, 3 sauces
Fondue bourguignonne in the oil : pieces of beef cooked by your self in hot oil, French fries,
green salad, 3 sauces

Minimum 2 personnes - prix par personne - Minimun 2 people - price per person
Pour les -12 ans % portion % tarif - for -12 years % portion % price list

Prix nets en euro - Net prices in euro

— oo NOS MENUS 0 —

Menu Gourmand
45.00 €

6 escargots ou foie gras 6 snails or terrine or foie gras
Magret de canard au miel
gratin dauphinois et purée de gratin dauphinois, butternut
butternut, potiron and pumpking puree
ou o] g
Cote de boeuf sauce maitre d'hotel Prime rib of beef maitre d’hétel
Frites et purée de butternut, gratin dauphinois, butternut and
potiron pumpking puree

Duck fillet with honey

Dessert au choix Dessert of your choice
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Base Creme White cream pizzas

Régina Bianca

Creme fraiche, mozzarella, jambon blanc,
champignons de Paris, olives noires

Fresh cream, mozzarella, ham, mushrooms, black
olives

Chevre & miel
Creme fraiche, mozzarella, chevre, miel
Fresh cream, mozzarella, goat cheese, honey

Bellecote

Creme fraiche, mozzarella, diots, champignons,
raclette

Fresh cream, mozzarella, Local Savoyard
saussages, mushrooms, raclette.

Veggie

Creme fraiche, mozzarella, oignon, poivron,
Jalapenos, roquette

Fresh cream, mozzarella, onions, pepper, Jalapenos,
rocket

Les Classiques C/assics

Fromagere

Creme fraiche, mozzarella, bleu, reblochon,
cheévre

Fresh cream, mozzarella, blue cheese, reblochon
cheese, goat cheese

Nordique
Creme fraiche, mozzarella, saumon, citron
Fresh cream, mozzarella, salmon, lemon

Montagnarde |
Creme fraiche, mozzarella, reblochon, pomme de
terre, lardons, oignons

Fresh cream, mozzarella, reblochon cheese,
potatoes, diced bacon, onions

Plagnarde

Creme fraiche, mozzarella, viande hachée,
reblochon, champignons de paris

Fresh cream, mozzarella, minced beef, reblochon,
mushrooms

Margarita
Sauce tomate, mozzarella, olives noires
Tomato sauce, mozzarella, black olives

Napolitaine

Sauce tomate, mozzarella, anchois, capre, olives
noires, basilic Tomato sauce, mozzarella,
anchovies, caper, black olives, basil

Hawaienne
Sauce tomate, mozzarella, jambon blanc, ananas
Tomato sauce, mozzarella, ham, pineapple

L'auvergnate
Sauce tomate, mozzarella, Jambon cru, bleu
Tomato sauce, mozzarella, cured ham, blue cheese

Salami
Sauce tomate, mozzarella, salami, jambon blanc
Tomato sauce, mozzarella, salami, ham

Sauce tomate, mozzarella, jambon blanc,
champignons de Paris, olives noires
Tomato sauce, mozzarella, ham, mushrooms, black

olives

Inversens

Sauce tomate, mozzarella, jambon cru, roquette
Tomato sauce, mozzarella, cured ham, roquette
salad

Piquante

Sauce tomate, mozzarella, merguez, Jalapenos,
chorizo, olives noires.

Tomato sauce, mozzarella, merguez, Jalapenos,
chorizo, black olives

Diablesse

Sauce tomate, mozzarella, oignon, chorizo, salami,
poivron, olives noires

Tomato sauce, mozzarella, onion, chorizo, salami,
pepper, black olives

Végétarienne

Sauce tomate, mozzarella, courgette, artichaut,
oignhons, tomate fraiche, olives noires

Tomato sauce, mozzarella, courgette, artichoke,
onions, fresh tomatoes, black olives

Sauce tomate, mozzarella, diots, pomme de terre,
raclette

Tomato sauce, mozzarella, Local Savoyard
saussages, potatoes, raclette cheese

Rivage

Sauce tomate, mozzarella, saumon, chéevre,
roquette

Tomato sauce, mozzarella, salmon, goat cheese,
rocket

6 fromages

Sauce tomate, mozzarella, reblochon, beaufort,
cheéevre, bleu, raclette

Tomato sauce, mozzarella, Reblochon cheese, goat
cheese, beaufort, blue cheese, raclette cheese

Chicken

Sauce tomate, mozzarella, poulet, champignons
de paris, poivron, oignons

Tomato sauce, mozzarella, chicken, mushrooms,
pepper, onions

Sauce tomate, mozzarella, reblochon, raclette,
pomme de terre, jambon cru.

Tomato sauce, mozzarella, reblochon cheese,
Raclette cheese, potatoes, cured ham

Orientale

Sauce tomate, mozzarella, poulet, merguez,
chorizo, oignon, ceuf

Tomato sauce, mozzarella, chicken, merguez
sausage, chorizo, onion, egg

Cannibale

Sauce tomate, mozzarella, boeuf hache, oignons,
poivron, champignons de Paris, ceuf, olives noires
Tomato sauce, mozzarella, minced beef, onions,
pepper, mushrooms, egg, black olives

Ingrédient supplémentaire
Additional ingredient
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Nos Boissons Chaudes
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Expresso

Café allongé

Petit creme

Grand café

Grand creme

Café viennois

Cappuccino

Chocolat chaud

Chocolat viennois

Vin chaud fait maison

Thé

Thé avec tranche de citron
Grog

Citron chaud

Infusion

Choco Tarin

Choco Yéti

Choco Rhum ou Choco Chartreuse
Supplément lait

210 €
250€
220€
4.20€
4.50€
5.70 €
5.00 €
470 €
570 €
5.00 €
3.80€
4.00€
770 €
3.80€
3.80€
770 €
770 €
6.20€
0.40€

Nos Boissons Fraiches
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Coca cola

Coca cola cherry ou zero
Diabolo

Fanta orange

Fanta citron

Ice Tea péche

Oasis tropical
Orangina

Perrier

Perrier tranche
Perrier sirop

Sprite

Schweppes

San Pellegrino

San Pellegrino
Vittel

Vittel

Jus de fruits Granini

Sirop al'eau

Supplément sirop
Supplément tranche citron

Prix-nets‘en euros..Photos non contractuelles.

470 €
470 €
470 €
470 €
470 €
470 €
470 €
470 €
470 €
5.00€
5.00€
470 €
4.50€
5.70 €
7.50 €
570 €
6.70 €
490 €

3.70 €

0.30€
0.30 €

(:hapka DESIGN 06.75 70 09 62
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LA TRABLE DU TARTN

La Table du Tarin
La Traverse - Les Coches
73210 La Plagne Tarentaise

Rejoignez-nous sur Facebook !

Les Boissons
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LA TABLE DU TARTN

La Table du Tarin
La Traverse - Les Coches
- 713210 La Plagne Tarentaise

Rejoignez-nous sur Facebook !

Les Desserts
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& les Fromages




Pancake with sugar
Pancake with butter, sugar or sugar & lemon
Pancake with jam strawberry or blueberry

Pancake with Nutella®

Pancake with chestnut cream or Salted butter caramel
Pancake with homemade whipped cream

Pancake with Grand Marnier

Pancake with banana, Nutella®, homemade whipped cream

Pancake with homemade chocolate

- New:

Meringue, glace vanille, ananas, banane, coulis framboises,
chantilly maison/ Meringue, vanilla ice cream, pineapple,
banana, raspberry coulis, homemade whipped cream

Brownie and vanilla icecream

Chocolate cake and vanilla icecream

Créme bralée singed in Génépi
Panna cotta Speculoos®, blueberries, raspberry or caramel

Gourmet Coffee or Tea Expresso, tea or herbal tea
with 3 petits fours

2 scoops vanilla, chocolate sauce, homemade whipped cream

1scoop stracciatella, 1scoop blueberry, served with fresh
banana, homemade whipped cream

2 scoops Lime, vodka 2cl

1scoop raspberry, 1scoop strawberry, 1scoop Spéculoos, served
with homemade whipped cream

1scoop vanilla, 1scoop passionfruit,
1scoop mango, homemade whipped cream

2 scoops coffe or chocolate, 1scoop vanilla, homemade whipped
cream

1scoop each of chocolate, vanilla, strawberry, served with fresh
banana, chocolate sauce, homemade whipped cream

1scoop each of Génépi, mint/chocolate, vanilla, served with
Génépi liqueur 2cl, homemade whipped cream

1scoop each of mint & chocolate, Get 27 mint liqueur 2cl,
homemade whipped cream

Icecream with alcohol

Alcohol can damage your health, please drink moderately.

Sucre de canne, whisky 4cl, café chaud, chantilly

Sucre de canne, rhum 4cl, café chaud, chantilly

Sucre de canne, calvados 4cl, café chaud, chantilly

Sucre de canne, cognac 4cl, café chaud, chantilly

- Nos Glaces

Ice-cream: Coffee, Salted butter caramel, Chocolate, Génépi,
Mint / chocolate, Spéculoos, Stracciatella, Vanilla.

Sherbets: Lime, Strawberry, Raspberry, passion fruit, Mango,
Blueberry.

Additional homemade whipped cream

Additional Sauce Chocolate, Red berries or Salted butter caramel

Nos Fromages

Mountain cheese board

“Prix nets en euros




