
Gluten-free        lactose-free 

including statutory VAT 

T O  F I N I S H  W E L L . . .  

The 3 cheese plate  8.00  

The hunting desserts 

Tiramisu pear and chestnut  10.00  

The "Vieux-Valais" Cup   11.00  

 vermice l li ,  vani lla  ice  c ream, carame lized hazelnut  chips ,  me ringue and chant i l ly  

Vermicel li  -  meringue,  vermice ll i ,  whipped  c ream   9.50  

Panna cotta with  salted butter caramel sauce  9.00  

H O M E - M A D E  D E S S E R T S  

Vanilla crème brûlée   8.50  

Profi teroles f il led with vanil la  ice cream and  with  warm chocolate sauce  10.00  

Chocolate mousse     8.50  

Caramel  f lan    6.50   

Sof t chocolate  cake with  vanilla ice cream   9.50  

I C E  C R E A M  C U P S  A N D  C R E A T I O N S  

Denmark -  van il la  ice  cream with warm choco late  sauce and whipped  cream   11.00  

Iced coffee -  co ffee  ice  c ream with  espresso and  whipped c ream   11.00  

Coupe Jamaïque -  rum- rais in ice  cream with rum and whipped c ream  12.00  

Sorbet  Valaisan  -  apr icot  sorbet  d rizz led  with abricot ine   12 .00  

Sorbet  Colonel  -  lemon sorbet  with  vodka   12.00  

Coupe le Général -  vani lla  ice  c ream with  wh iskey   12.00  

Cassata Sicil ienne plain /  drizzled  7.00 / 9 .00  

Mocca parfait plain / flambé  7.00 / 9 .00  

O U R  G L A C E S   

Vanilla -  mocca -  chocolate  -  caramel  -  strawberry -  rum-raisin  

lemon sorbet -  apricot sorbet  

pineapple and passion  sorbet   per scoop  3 .70  

 Extra  whipped cream   + 2.00  

The shakes:  flavour of your  choice  7.00  

 

 
 
 


