1217

"In the 1217 kitchen, | draw my inspiration from our
terroir. Between seasons, herbs and flowers from our
herbalism, vegetables and eggs from our Ravatys
vegetable garden, | invite you to a bucolic journey
through our French producers. Nicolas, my pastry
chef, Marie, my second, and Florian, my restaurant
manager, are here to guide you in this gastronomic
experience, a sensory journey in the heart of the
delights of our gardens and elsewhere."
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OUR SUPPLIERS OF TASTE

Au Fournil des Vignes
Herbs and Flowers from our garden
Vegetables and eggs from our Ravatys vegetable garden
Le jardin des Roy
Boucheries des Halles
Marie Luxe Mareyeur
Pisciculture Charles Murgat

Volailles Miéral

Masse
Fromagerie des Alpages

Maison Bordier



BALADE AU CHATEAU

88 EUROS

CHERRY
Foie gras balls and lisettes
Cherry and lemon balm sorbet

PRI

MURGAT ARCTIC CHAR
Arctic char slowly confit - Thine quenelles
Snails -Nasturtium Emulsion
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CHARTREUSE VEAL
Roast veal tournedos
Around eggplant — Anchovies

PRI

RHUBARB STRAWBERRY
Crispy gavotte - Namelaka vanilla
Rhubarb emulsion
Savory strawberry sorbet

PEANUT CHOCOLATE
Peanut brownie and praline — Jivara Ganache
Fior di latte ice cream



PROMENADE DANS LES JARDINS

138 EUROS

CRAB
Cauliflower - Caviar

RIS

FROG
Ravioli — Frog’s Leg
Cébettes - Vermouth emulsion from Chambéry
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ARCTIC CHAR FROM MURGAT
Slowly confit - Fine quenelles
Snails — Nasturtium Emulsion
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SEABASS
Grilled filet — Café de Paris Hollandaise sauce
Zucchini garden

RIS

PIGEON
Roasted back - Grilled celtuce
Leg confit — Celtuce Salad
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CHOCOLATE PEANUT
Peanut brownie and praline - Ganache Jivara
Praline peanut - Fior di latte ice cream

CHERRY
In puffed sugar
Kalamansi emulsion
Clafoutis cake
Lovage and Kalamansi sorbet



