
EVENING MENU
L’OUTA TERMIGNON

STARTERS
PÂTÉ EN CROÛTE 
homemade by the chef, deer, with pickles

CREAMY SOUP 
cauliflower, grilled pancetta, roasted hazelnuts 

GRAVLAX 
salmon cured in honey and tequila

12 €

16 €

10 €

14 €

PASTIS FLAMBÉED PRAWNS 

MEAT & STEWS
25 €

25 €

23 €

29 €

OSSO BUCCO 
veal stew

VEAL ESCALOPE 
gratinated with ham and Bonneval blue cheese

DUCK BREAST FILET 
marinated whole in honey and soy sauce, 
cooked in charcoal oven

NAVARIN 
lamb stew

NIBBLES

CHEESE AND CHARCUTERIE BOARD 
local cheeses and cold cuts

18 €

19 €FLAMMENKÜCHE   
homemade dough and baked in charcoal oven

Sharing is caring!

120 €
RIB STEAK

serves 2–3 people (1.5 kg) 
with 3 side dishes of your choice 
meat from French farms 
(let us know one day ahead)

potatoes 
au gratin or or or

polenta  
with  

ricotta

roasted 
vegetables

homemade 
fries

More hungry 
than that?

Extra side dish: 4€

PICK YOUR SIDE



10 €CHEESE PLATE  
Bonneval blue cheese, beaufort, local tomme

no sweeth tooth? 

small veal escalope  
or small salmon fillet 

with potatoes au gratin  
or french fries  
or vegetables 

KIDS MENU 15 €

FISH & VEGGIE
24 €

22 €

21 €

SALMON FILLET 
with redcurrants and roasted vegetables

MUSHROOM BOURGUIGNON 
oyster mushrooms and chanterelles,  
served with ricotta polenta

RED LENTIL DAHL  
coconut milk and spinach

Here at l’Outa everything is homemade with care, love and  
wa good dose of common sense. We source the best products 
for you, locally whenever possible, and always in season. Our 
meat comes from Favre Viande in Modane. Please let us 
know if you have any food intolerances or allergies.

28 €

26 €CHEESE FONDUE 
Beaufort and tomme cheese 
cold cuts in addition: 5€ per person

GARBURE 
stew with green cabbage, white beans,  
carrots, pork shank and duck confit

comfort food

DESSERTS
12 €

12 €

12 €

12 €

10 €

12 €

L’OUTA� 
chocolate hazelnut biscuit,  
vanilla mousse, praliné

FLAMBÉED ANANAS 
with vanilla rum

PUMPKIN 
madeleine biscuit, pumpkin cream,  
cinnamon mousse

WINTER PAVLOVA  � 
with clementines and chestnuts

GOURMET COFFEE 
homemade treats and a hot drink

COEUR COULANT  
chocolate lava cake

Homemade by our pastry chef


