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BAKED BRIE

park city creamery brie,
stone fruit marmalade, crostini, apples | 28 | V

TARTIFLETTE
fingerling potatoes, niman ranch pork belly,
reblochon cheese, pearl onions,
petite salad, cornichons | 22

CROZETS DE SAVOIE
gruyere cheese sauce, niman ranch pork belly,
hand-rolled pasta, roasted mushrooms | 20

PATE DE CAMPAGNE

walnut bread, cornichons,
petite salad | 20

SMOKED TROUT RILLETTES
chive, olive oil crostini | 18

FRENCH ONION SOUP
olive oil croutons, rockhill gruyére | 15

BUTTERNUT SQUASH BISQUE
blue cheese emulsion, crispy prosciutto | 13 | GF

WINTER GREEN SALAD
poached pear, walnuts, fromage blanc,
endive sherry vinaigrette | 14 | GF | V

GARDEN CARPACCIO
beets, basil sponge, petite citrus salad,
candied pistachios, drake farms feta cheese | 16 | GF | V

BIBB LETTUCE SALAD
house-smoked trout, apple, olive oil croutons,
citrus segments, parmesan, citrus vinaigrette | 16

Sides

HOUSE-MADE FRENCH FRIES | 9
MASHED POTATOES | 10
BROCCOLINI [ 10
HARICOT VERT | 9
ROASTED MUSHROOMS |13
BACON-CHIVE POLENTA | 9
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PAN-SEARED WHITE FISH*
warm potato-leek medley,
haricot vert, beurre blanc | 42 | GF

ARCTIC CHAR BOUILLABAISSE*
saffron broth, pei mussels, crawfish émulsion,
traditional vegetables | 43

UTAH GARDEN RISOTTO
rotating winter vegetables, barley and farro risotto,
mushrooms, truffle-garlic émulsion | 38 | VG

SLOW-ROASTED PORK CHOP*
haricot vert fagot, potato beignet, pine sauce | 48 | GF

MARY'S COQ AU VIN
bacon-chive mashed potatoes,
vegetable medley, natural jus | 38 | GF

DUCK CONFIT PASTA
fresh linguini, roasted butternut squash,
tomato confit, beurre blanc | 39

NIMAN RANCH SHORT RIBS

potato rosti, citrus gremolata, seasonal vegetables | 41| GF

VENISON LOIN MEDALLION*
celeriac purée, roasted wild mushrooms,
macerated blackberries, pistachio | 51| GF

MOULES FRITES*
house-made french fries,
pei mussels, beurre blanc | 34 | GF

GRASS-FED STEAK FRITES*
duck fat fries,
creamed spinach, green pepper sauce | GF
6 oz filet mignon | 65
10 oz strip loin | 63
12 oz ribeye | 68

V- Vegetarian | VG- Vegan | GF- Gluten Free

*consuming raw or undercooked food may cause food borne illness
Created 12-6-23

DOMESTIC BEERS

BUD LIGHT | 6

SPACE DUST India Pale Ale | 8

EPIC Brainless Belgian Ale 651 ML | 18
ROHA Nights Out Belgian Stout | 9

IMPORTS

BUCKLER Non-alcoholic Holland | 6

PILSNER URQUELL Czech Republic | 8

LEFFE BLONDE ALE Belgium | 9

CHIMAY GRAN RESERVE 750 ML Belgium | 40
OLD SPECKLED HEN 440 ML England | 12
TRAPPIST ROCHEFORT 10 Belgium | 15

SPARKLING WINE
LUCIEN ALBRECHT Crémant d’'Alsace | 16
GASTON CHIQUET Brut ‘Tradition’ ler Cru | 36

ROSE
DOMAINE DE TRIENNES Méditerranée | 15

WHITE WINE

VIN DE TABLE BLANC 9oz Carafe | 16

DOMAINE RICHEL Apremont | 16

GASPARD Sauvignon Blanc | 14

DR. LOOSEN ‘BLUE SLATE’ Riesling | 17

WHITE WALNUT ESTATE Chardonnay | 19
HERMAN MOSER Gruner Veltliner | 16

DOMAINE DE LA GUILLOTERIE Chenin Blanc | 18

RED WINE

VIN DE TABLE ROUGE 9oz Carafe | 16

WHITE WALNUT ESTATE Pinot Noir | 19
CHATEAU BERNADOTTE Bordeaux Blend | 16
PASCAL BIOTTEAU Cabernet Franc | 14

ELIZABETH ROSE ‘CHOCKABLOCK’
Cabernet Blend | 18

LA SALITA Barolo | 28

J.L CHAVE SELECTION J.L.
Cotes du-Rhdne blend | 18

*Corkage fee is $40 per 750ML

*Full wine menu available upon request

WHIPPED FROMAGE BLANC
poached pear, meringue | 14 | GF | V

HUCKLEBERRY CLAFOUTIS
pistachio ice cream | 15
*baked to order, please allow 25 minutes

GATEAU AU CHOCOLAT
chartreuse ice cream | 17 | V | GF

CREME BRULEE
vanilla, berries | 14 | GF

NORDIC NEGRONI | 14
brennivin aquavit, campari, dolin rouge,
lemon twist

LAST WORD | 15
gin, green chartreuse, luxardo, fresh lime

COURCHEVEL MARGARITA | 15
silver tequila, orange liqueur, chambord,
fresh lime, salt rim

LONDON FOG | 16
gin, earl gray simple syrup, fresh lemon,
aquafaba, lavender

BROOKLYN | 16
rye whiskey, dolin dry vermouth,
maraschino, averna amaro

BLOOD ORANGE GIMLET | 16
vodka, solerno, blood orange purée,
lemon, simple syrup

ALPINE OLD FASHIONED | 16
bourbon, génépy, zirbenz,
angostura bitters, rosemary

APPLE BEIGNETS
caramel sauce, créme anglaise | 14

CHEESE PLATE
park city creamery brie, rockhill gruyere,
gold creek cherry cheddar, berries | 17 | V

SORBET
berry, mango, coconut | 13 | GF | VG

ICE CREAM
pistachio, vanilla, chocolate | 13 | GF

Courchevel proudly supports local artisans featured on this menu.




