


P L A T E S  T O  S H A R E

Sea bream ceviche tacos 
Leche del tigre, pickled red onions, and fresh mint  .....................................................  24 € 

Braised beef bao buns
Leek shoots, smoked soy, lemongrass, honey and peanuts  .......................................  24 €

Crispy vegetable makis
Sriracha mayonnaise, ginger, and yuzu  ........................................................................  21 €

Charcuterie board
Thinly sliced, coarse grain mustard and pickled vegetables  ......................................  28 €

Matured cheese platter (V) *

With wild nettles, fir honey, green salad and pickles  ...................................................  28 €

Black Angus saucisson
To carve yourself, onions, mustard and pickles  ..........................................................  14 €

“La Terrine des Copains”
Pork and foie gras terrine  .............................................................................................  21 €

The vintage tin of sardines
Toasted bread, chimichurri, persillade and tarragon condiments  ..............................  24 €

Salmon Heart Marinated with dill
Organic, served with toast, lime, pink pepper and fresh herbs  ...................................  31 €

Oysters “La Perle Blanche” N°3 
Aka «the chef’s choice», shallot vinegar, lemon
and farmhouse butter  .................................................................. 24 € / 6 pc | 44 € / 12 pc

*All our cheeses are ripened and matured in Chambéry by Axel Rebecq.



P l a t e s  t o  S h a r e  ( c o n t . )

Tin of Osciètre caviar (50gr)
Belvedere vodka , blinis and mimosa eggs  ................................................................ 110 € 

The huge Croque-monsieur to share
Premium bone-in ham, summertime Beaufort, béchamel and Abondance cheese  ..  28 €

Melted Mont d’Or cheese
Served with dipping little soldiers and balsamic onions  .............................................  29 €

Winter Truffle pizza
Melanosporum, hazelnuts and chives  ...........................................................................  48€

Shrimp croquettes
Served with lemon, fried parsley and cocktail sauce  ...................................................  24€

Cheese croquettes
Served with coarse grain mustard dip   ..........................................................................  21€



A p p e t i s e r s

C o l d  s t a r t e r s

Sea bream ceviche
Apple-hazelnut spread, fresh herbs chlorophyll, with lime and crispy black bread  ............  26 €

Thai vegetable salad (v)
Kimchi, ponzu, coriander and basil and roasted peanuts  ...........................................  21 €

Holstein carpaccio
Beech wood smoked, bresaola, nettle pesto, summertime Beaufort, 
crushed hazelnuts with sage and citrus vinaigrette  ....................................................  28 €

Thai beef salad
Crunchy vegetables, mango, sweet chili, peanuts and fresh mint   ..................................  24 €

Moscovite potatoes
Osciètre caviar, watercress vinaigrette, samphire and Bison vodka  ...............................  38 €

Salmon Heart Marinated with dill
Organic, served with toast, lime, pink pepper and fresh herbs   .......................................  28 €

Red tuna tataki
Marinated and grilled, acidulated vegetables, ponzu, cébette 
and Buddha’s hand citrus  ................................................................................................  28 €

Wagyu - Caviar
French toast with charcoal-grilled Wagyu beef, Oscietra caviar, 
gribiche and chives   ........................................................................................................  42 €



A p p e t i s e r s  ( c o n t . )

H o t  s t a r t e r s

Soup of the day ( v )
Served with croûtons and Abondance cheese  ..................................................................18 €

Shrimp croquettes
Served with fried parsley, lemon  and cocktail sauce  .................................................  26 €

Slowly cooked egg onsen
Crispy farmhouse lardons, Belle de Fontenay fingerling potatoes, 
savoyarde cheese foam and bacon crumble   .................................................................  24 €

Parmesan croquettes
Young greens, roasted hazelnuts, green apple, lemon and fresh herbs  ..........................  24 €

Mushroom toast (V)
Isigny cream, black garlic, parsley, and Abondance cheese  ...........................................  24 €

Pan-seared foie gras gyoza
Smoked eel, miso juice, cébette and kaffir lime  ..............................................................  28 €

Roasted scallops
Cauliflower mousseline, melted chards, hazelnut butter, 
meadow cumin and bergamot   .......................................................................................  28 €



M A I N  C O U R S E

b i s t r o t

Sunday roast chicken
Free-range half chicken, green pepper gravy, applesauce, candied shallots, 
hand-cut fries, lettuce and mayonnaise with drippings ...............................................  41 € 

Mother’s meatloaf
Braised endives, spring onions, brown gravy, hand-cut fries, lettuce and mayonnaise  ......  36 €

Sausage and mash
Flambed country sausage, Belle de Fontenay potatoes, brown gravy, braised onions, 
mustard seeds and parsley-garlic seasoning  ...................................................................  36 €

Fish & chips
House poached cod loin, breaded and fried,  stir-fried pak choi, pickles, 
hand-cut fries, tartar sauce and tarragon vinaigrette    ................................................  39 €
 

Chicken caesar salad
Romaine lettuce, grilled chicken, puffed capers, mimosa egg, croutons, 
anchovies and parmesan   .............................................................................................  32 €

Linguine bolognese
Beef ragu, stracciatella, cherry tomatoes and pecorino cheese  .................................  28 €

 
Coquillettes pasta with ham and cheese 
Exceptional bone-in ham, farm-fresh cream, 30-month aged Parmesan  ....................  32 €

Veggie burger
Veggie steak, cheddar, iceberg lettuce, pickles and house sauce, 
served with hand-cut fries, salad with vinaigrette, mayonnaise    ...............................  30 €



M A I N  C O U R S E  ( c o n t . )

B l a c k  A n g u s

Toré house burger
Misse farm ground beef patty, cheddar, iceberg lettuce, pickles and house sauce, 
served with hand-cut fries, salad with vinaigrette, mayonnaise  ........................................  34 €

Flank steak (250 gr) *  
Hand-cut fries, béarnaise, chimichurri,  salad with vinaigrette and mayonnaise  .......  41 €

Rib eye steak (300 gr) * 
Hand-cut fries, béarnaise, chimichurri,  salad with vinaigrette and mayonnaise  .......  49 €

Tomahawk to share (1,2 kg - 2 people) *  
Hand-cut fries, béarnaise, chimichurri,  salad with vinaigrette and mayonnaise  ..... 160 €

*Exceptional Meat selected by the Metzger’s brothers from Rungis.

M o u n t a i n

Melted Mont d’Or cheese
Finely sliced charcuterie, green salad, pickles, and dipping soldiers  ..........................  36 €

Warm goat cheese salad (V)
Crunchy romaine lettuce, mountain pasture honey, dried fruits and hazelnuts .........  32 €

Tartiflette
Crispy and candied bacon, Reblochon cheese, young greens and fresh herbs  .........  36 €



M A I N  C O U R S E  ( c o n t . )

m o u n t a i n  ( c o n t . )

Beaufort tart (V)
Summertime Beaufort cheese, pearl onions, mushrooms, chives and green salad  ...  28 €
Accompanied by charcuterie   .......................................................................................  34 €

Fondue savoyarde (min. 2 people.)
«Half-and-half» blend, green salad, pickles
and finely sliced charcuterie  ....................................................................... 38 € / par pers.

B r u t

Veal chop with morel mushrooms
Rigatoni, winter truffle, stracciatella, Pecorino cheese and black pepper  .........................  56 €

Truffle pasta (V)
Burrata, melanosporum, Pecorino cheese and fresh herbs  ..............................................  42 €

Prawns à la plancha (bio)
Crunchy chopped salad, saffron citrus dressing, tahini, red onions, fresh mint, 
sesame, and Timut pepper   ..........................................................................................  42 €

Truffle coquillettes pasta with ham and cheese 
Exceptional bone-in ham, farm-fresh cream, 30-month aged Parmesan 
and winter truffle   ..........................................................................................................  44 €

Sole meunière
Beautifully grilled sole with brown butter, iodized mousseline, parsley potatoes, 
melted chards and lime   ...............................................................................................  58 €



M A I N  C O U R S E  ( c o n t . )

B r u t  ( c o n t )

Spiny lobster pasta
Grilles half spiny lobster, shellfish jus, cherry tomatoes, sage, 
basil and 30-month-aged Parmesan  ................................................................................68 €

Sweetbread vol-au-vent
Crispy sweetbreads and veal polpettes, young shoots, mushrooms, Isigny cream, puff pastry, 
Pompadour potatoes and black pepper  ...........................................................................  52 €

f u s i o n

Teriyaki beef
Black Angus, basmati rice, sautéed vegetables, honey, smoked soy, 
ginger and sweet chili  .....................................................................................................  38 €

Teriyaki salmon (bio)
Basmati rice, sauteed vegetables, honey, smoked soy, ginger, and sweet chili  .................  38 €

Tom Kha Khai with prawns (bio)
Wok vegetables, coconut, sautéed rice, lemongrass, ginger, and kaffir lime  .....................  38 €

Thai green curry, chicken or vegetable (V) 
Wok vegetables, coconut, stir-fried rice, lemongrass, ginger, and kaffir lime leaves
Chicken  ...........................................................................................................................  38 €
Vegetarian  .......................................................................................................................  38 €

Ramen (v)
Noodles, poached egg, crunchy vegetables, miso broth, toasted sesame seed, 
coriander and kaffir lime  ..................................................................................................  32 €

.



d e s s e r t s

Selection of ripened cheeses 
Served with sweet and savory condiments  ........................................................................... 17 €

Dame blanche  ........................................................................................................................... 12 €

Dame blanche to share (2 people)  ........................................................................................ 22 €

A selection of ice creams and sorbets
Vanilla, chocolate, coffee, almond milk, strawberry, 
mango, lemon  ................................................................................... 1sc 6 € | 2sc 10 € | 3sc 14 €

Colonel
Lemon sorbet, vodka and lime kaffir   ..................................................................................... 12 €

Irish, Italian or French coffee  ............................................................................................... 12 €

Our desserts showcase. To discover… 

C H I L D R E N ’ S  M E N U  -  1 8 €

Roast chicken
Applesauce, mashed potatoes

Salmon fillet
Mashed potatoes, green vegetables

Pasta
Tomato & basil

Coquillettes pasta 
Ham & cheese

Cheese croquettes
Green salad

Little Torè hamburger
Fries, salad

Fish & chips
Salad, tartare sauce

Chicken nuggets
Fries, salad



    a  f a m i l y  b u s i n e s s 

Having fallen in love with the resort of Saint-Martin-de-Belleville, where 
they regularly visit with their family, the owners, originally from the Liège 
region, bought the Alp Hôtel in 2004. 

Despite its ideal location at the foot of the slopes and its famous 
after-ski atmosphere, the Alp Hotel was getting old over the years. 

They decided to embark on a crazy project: to extend and renovate 
the existing hotel from top to bottom. After a little over a year of 
work, the Lodji was opened in spring 2021. 

D o  y o u  l i k e  t h e  p l a c e ?  

Take possession of the place! You will have access to all the infrastructure including a 
wellness area, an infinity pool with a view of the peaks, a sauna, a hamman, two outdoor 
spas, a fitness area, etc. 

The Lodji has 47 rooms, 10 of which have a private outdoor spa and one suite. 

It is the ideal place to organize your event and invite your loved ones... 

You will be welcomed by a team of professionals, who will do their utmost to create the 
event that suits you. 

In the kitchen, a team of young and creative chefs is at your disposal to carry out your 
wishes in the smallest details, thematic tables, mountain picnics, etc. 

Tell us what you want, there are no limits for us!


