Appetizers

Choose between:
Soup of the day*
- 12 -

Altitude-style caesar Salad*
-17 - (with chicken: +10)

Salmon Confit*

Fennel two ways, citrus cream, grilled orange supremes
- 22 -

Marinated Swordfish Carpaccio
Swordfish, olive oil, lemon rind, fried capers, arugula, Parmesan shavings, fleur de sel
- 24 -
Classic beef tartare*

Truffle aioli
- 24 -

Altitude-Style Nicoise Salad
Tuna tataki, crunchy green beans, heirloom tomatoes, olives, anchovies, roasted fingerling potatoes,

mustard and basil vinaigrette, marinated quail egg
- 25 -

Strawberry and Burrata Salad”
Strawberries marinated in balsamic vinegar, burrata, arugula, basil, crispy prosciutto,
honey and pink peppercorn vinaigrette

- 28 -
Antipasto Platter*

Charcuteries, local cheeses, bocconcini, smoked salmon, nuts, capers, olives, croutons
. 28 -

Bistro

Choose between:

Spaghetti bolognese*
Meatballs
- 22 -

Club sandwich*
. 24 -
Hamburger and fries*
Brioche bun, beef patty, lettuce, tomato, bacon, cheddar
- 26 -
Breaded Fish
Fries, salad, spicy mayonnaise
- 32 -
Chef’s choice of mussels**

Fries
- 32 -
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Main Courses
Choose between:
Che’'f catch of the day
Starting at - 48 -
Gnocchi withe Truffle Butter and Mushrooms*
Candied mushrooms from Champignons du Versant, Parmesan, cream, white wine
- 48 -

Grilled beef skirt steak**
- 48 -

Grill chef’s specialty*
Starting at- 48 -

Beef tartare*
Truffle aioli,French fries
- 48 -
Linguine pescatore
Mussels, clams, scallops, shrimp, white wine, tomato sauce, anchovies
. 48 -
Grilled Crusted Veal Cutlet*

Herbed panko breadcrumbs, salsa verde with tarragon and chives,
oven-roasted cherry tomatoes, olive oil, garlic and chilli spaghetti

- 48 -

Filet Mignon*

(80z.)
,69 -

Surf and Turf~

Grilled skirt steak,roasted lobster tail

- 92 -

Seadfood Plate*

Scallops, lobster tails, shrimp, mussels, catch of the day

-129 -

Rib Eye Aged 45 Days To Share*
132 -

All grilled meats are served with seasonal vegetables,
and your choice of peppercorn sauce, red wine sauce or blue cheese sauce.

Extra
Foccacia - 4|8 - Green salad -8- Shrimps (3) - 15 -
Scallops - 18 - Lobster tail - 26 -

Desserts

Pastry Chef’s choice of desserts*
- 12 -
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