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AM CHALET

RESTAURANT MENU

APERITIF BIERES
MARTINI 6.50 BATTIN PRESSION 0.30 5.00
CAMPARI SODA 7.50 BATTIN 0.50 6.00
KIR ROYALE 9.50 SUPER BOCK 3.50
COUPE CREMANT 7.00 HEINEKEN 5.15
CAMPARI ORANGE 7.50 PERONI 5.50
COUPE CAMPAGNE 12.00 MESSINA / .90
APEROT SPRITY 5.00 BOFFERDING FLESCH 5 50
GIN TONIC 12.00 BOFFERDING PRESSION 0.30  4.50
RICARD 6.00
BAILYS 7.50
CYNAR 6.00 V I N S
LIMONCELLO 6.00 VINS ROUGE 6.50
AVERNA 6.00 VINS BLANC 6.50
JAGERMEISTER 6.00 VINS ROSE 6.50
GET 27 6.00

NOUS AVONS DIFFERENTES TYPES

DE BOUTEILLES DE VINS
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AM CHALET

RESTAURANT MENU

ENTREE

CARPACCIO DE BOEUF 19.50
SAUMON FUMEE 19.50
TORTELLINI IN BRODO 10.00
TAGLIERE ITALIANO 26.50
SALADE CHEVRE CHAUDE 18.00
SALADE CRUDITES 14.00
SALADE DE POULET 16.50
SALADE SAUMON FUME  18.00
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PIZZA

MARGHERITA 9.80
DIAVOLA 14.80
NAPOLETANA 15.50
4 SAISONS 16.80
SALAMI 15.00
TONNO E CIPOLLA 16.80
FRUTTI DI MARE 21.00
PROSCIUTTO 15.50
PROSCIUTTO FUNGHI 17.50
4 FROMAGES 17.00
CAPRICCIOSA 16.00
VEGETARIENNE 15.50
HAWAII 15.50
CALZONE 16.80
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PENNE ARRABIATA 16.00 TAGLIATA DI MANZO 32.80
SPAGHETTI CARBONARA 19.680 ENTRECOTE ARGENTINE 300GR 32.00
SPAGHETTI BOLOGNESE 18.00 CORDON BLEU 24 00
TORTELLINI PANNA & 18.00 ESCALOPE MILANESE 26.50
PROSCIUTTO STEACK DE CHEVAL 70 .80
LASAGNE MAISON 18.50
PACCHERI NORCINA 24.50
SPAGHETTI ANNARE 23.50
SCIALATIELLI AMATRICIANA 20.00
ORECCHIETTE CIME DI RAPE 24.50 S A U C E

SAUCE AU POIVRE 2.50
P O I S S O N SAUCE MARCHANT DE VIN 2.50
SAUCE CREME CHAMPIGNONS 2.50
PAVE DE SAUMON 27.00 SAUCE A LAIL 2:20
SCAMPI A L’AIL 2700
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AM CHALE

RESTAURANT MENU

BOISSON CHAUD!

CAFE DECA
CAFE

ESPRESSO
DOUBLE ESPRESSO

CAPPUCINO

LAIT RUSSE
IRISH COFFEE

CAPUCCINO CHANTILLY
CHOCOLAT CHAUD

CHOCOLAT CHAUD
CHANTILLY

THE MENTHE

THE CAMOMILLE

THE VERT
THE NOIR

2.80
2.80

2.80
5.40

3.50

6.50
8.50

4.00
4.00

4.50

4.00

4.00

4.00
4.00
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DESSERT

CANNOLI SICILIANO
TIRAMISU

CREME BRULE
TARTE DU JOUR

SOFT DRINK

COCA
COCA LIGHT

COCA ZERO
FANTA

SPRITE
EAU PLATTE 0.50
EAU PLATTE 0.50

EAU GAZEUSE 0.30
SAN PELEGRINO 0.50

FUZETEA PECHE
FUZETEA CITRON
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8.50
8.50

8.50
7.00

3.50
3.50
3.50
3.50
3.50

3.00
5.00

3.50
6.00

3.50
3.50
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