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Le DINER CLUB accorde une grande importance à l’utilisation de produits locaux, c’est pourquoi
nous travaillons avec Green Peak, producteur de jeunes pousses, d’aromates et de fleurs
comestibles cultivées délicatement en plein centre de Chamonix. 
Nous travaillons également avec la fromagerie de la fruitière des Houches, d’où sont issus tous
les fromages présents sur la carte ! 
Un de nos plats, le PEANUTS POP, a remporté 2 prix lors du Miam Festival 2024, le prix du jury
et le prix du public ! Il est à la carte et dans notre menu, découvrez le !

 

  

Menu iconique 70's

Découvrez une sélection

culinaire, 

Cosmopolite et Audacieuse

dans un cadre décontracté,

Créée autour du partage

  

@dinerclub.chamonixlesbossons
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 Bienvenue dans notre 

UniversUniversUnivers

https://www.instagram.com/bigskyhotel.chamonix/


TOSA-MI DE
PATATE DOUCE

TARTINE
FRAÎCHEUR

OEUF PARFAIT

DISCOVERY

Slices of sweet potato confit in a
sesame crust, sriracha mayonnaise.

Hummus spread with diced feta,
spinach and roasted peaches.

Snacked sucrine lettuce in a citrus
broth with arugula salad mayonnaise.

SUCRINE SNACKÉE

Chicken drumsticks coated in a pineapple,
soy and ketchup sauce, grilled pineapple.

POULET HULI-HULI 20 €20 €20 €

Skewered minced beef with spices, ewe's
cream, date fruit and lemon confit, green
olive condiment. Served with mint tea.

KEFTA 2.0 26 €26 €26 €

Razor clam stuffing served in its shell,
mushroom cream, condiment and turnip
caramel.

COUTEAUX GRILLÉS 14 €14 €14 €

13 €13 €13 €

13 €13 €13 €

Trout and pineapple ceviche, red onions
and pineapple vinaigrette.

CEVICHE TRUITE 22 €22 €22 €

Prawn and passion fruit salad,
onions, fresh herbs, soya, served in
its shell.

COQUE PASSION
CREVETTE

18 €18 €18 €

Pan-fried duck hearts with a Chinese apricot
sauce.

CANARD ABRICOT 17 €17 €17 €12 €12 €12 €

TATAKI DE
CERF ACIDULÉ

Venison steak marinated in raspberry and
blueberry vinegar, cooked tataki style,
beetroot and blueberry mousseline,
strawberry and radish condiment.

20 €20 €20 €

Crispy brioche topped with lobster, Chinese
cabbage and avocado condiment, tomato
chutney.

29 €29 €29 €LOBSTER ROLL

Egg cooked at 63 degrees, white
butter and chartreuse, buttered
croutons and cured ham chips
(vegetarian option available)

12 €12 €12 €

Sweet potato fries

Flavoured rice bowl

green salad

fennel salad

4 €4 €4 €

3.5 €3.5 €3.5 €

   3 €3 €3 €

4 €4 €4 €

GARNITURES

Net prices in euros including service. List of allergens available on request.



   29 €29 €29 €

IN THE
MOOD FOR
CHEESE?

FONDUE SAVOYARDE
& MORILLES

Fondue with 4 cheeses, charcuterie,
potatoes and salad.

   36 €36 €36 €

We're proud to offer you a cheese that comes directly from the
Fruitière des Houches cheese dairy, located in the heart of our

mountains. Taste and local commitment come first!

BERCLETTE

Savoyard Berthoud revisited, grilled ham,
potatoes and salad.

   32 €32 €32 €

VACHERIN

Vacherin cheese from Savoy (about 1kg),
charcuterie, potatoes and salad.

   35 €35 €35 €
(pour 2 personnes)

1 scoop

2 scoops

3 scoops

OUR DESSERTS

2.50 €2.50 €2.50 €
5 €5 €5 €
7 €7 €7 €

   12 €12 €12 €CARPACCIO D’ANANAS

Pineapple carpaccio with lemon and mint
syrup and a scoop of strawberry ice cream.

GÂTEAU AU CHOCOLAT

Chocolate cake with Espelette chilli and fleur
de sel.

   8 €8 €8 €

TARTE MYRTILLE

Traditional blueberry tart with almond
cream.

   8 €8 €8 €

MILKSHAKE OF
THE MOMENT
The traditional milkshake.

   7 €7 €7 €

OUR ICE CREAMS
Make your own ice cream
sundaes.

Net prices in euros including service. List of allergens available on request.

FONDUE SAVOYARDE

Fondue with 4 cheese, morel mushrooms,
charcuterie, potatoes and salad.

/pers

OUR CHEESE

ST MARCELIN

Served with cherry jam.

   8 €8 €8 €

FAISSELLE

Fresh cheese served with fresh cream or
a blueberry preparation.

   7 €7 €7 €


