
Starters

Le Café Valrose

Origin of freshwater and saltwater fish : 
Switzerland, Italy, Scotland, France 
Origin of meat : Switzerland, France

Garden salad
Valrose dressing

Multicolored cauliflower tabbouleh 
Tender herb-marinated chicken strips from Gruyère 
Sprouted seeds and shoots

Scottish salmon smoked by the Chef 
Soft blinis and sour cream with river eggs

Charcuterie plate 
Dried slices of beef, raw ham, bacon and sausage

L’Etivaz AOP Malakoff*
Mixed salad and toasted seeds

Broccoli velouté, roasted almonds, 
Fleurette cheese

Gourmet toast with Vallorbe snails 
Country bacon, tangy spinach shoots, herb sabayon

12.-

29.-

32.-

34.-

21.-
31.-
28.-

42.-

White asparagus and morel fricassee 
Wild garlic, crunchy grains, and yellow wine sauce

Pan-seared cod from Brittany  
Saffron potato risotto, sweet onion and chorizo emulsion

Farm pork spine by Valentin Chappuis lacquered 
with barbecue sauce 
Stuffed young chard, baby potatoes with Thai spices, rich sauce

Traditional Saanenland veal blanquette 
Green asparagus tips, gourmet rice 

Chicken supreme from Gruyère  
Marbled, variation of local leeks, straw pears, confit egg yolk,  
intense sauce with green chartreuse

Seasonal specialties

3 pieces
5 pieces

54.-

56.-

66.-

58.-

49.-



Chees plate* 
Cheeses selection from Pays-d’Enhaut
Cheese Dairy La Fleurette in Rougemont
Farm Le Sapalet in Rossinière

Cheeses and desserts

24.-

Dessert trolley  
Selection of fresh sweets and pastries

11.-Per piece

All our prices are in Swiss francs, all taxes included.

Do not hesitate to advise us in 
                  case of allergies or intolerance.

*Authentic products from  
Pays-d’Enhaut.

Saanenland Beef Rib Steak 
French fries and Valrose butter (Janine’s recipe)x
Variation of cabbage from the Potag’Oex farm

Valrose classics

53.-
69.-

200g
300g

Pasta Gianni Micki 

Hand-cut beef tartare from Saanenland 
French fries

38.-

41.-

Pays-d’Enhaut fondue
Valrose fondue*
Valrose fondue* with champagne 
Can be served with potatoes
Fromage des Forts (50%), Pra (25%), L’Etivaz AOP * (25%)
Arnaud Guichard Master cheesemaker
Cheese Dairy La Fleurette in Rougemont

29.-
39.-


