
All our dishes and desserts are homemade using fresh seasonal ingredients.
To ensure the highest quality, our menu may change at the last minute depending on
the day's arrival.

DISHES
Salad of the Week 22.-
Italian summer salad : Oven-roasted marinated vegetables, bresaola, 
lemon ricotta involtini

Burger of the week with garnish 24.-
Devil burger : beef patty, chorizo, red peppers, and iceberg lettuce, tomato sauce

The vegetarian 25.-
Puff pastry filled with scrambled eggs from La Ferme du Lignon, 
served with basil Ratatouille

Margherita pizza 17.50
Tomatoes, mozzarella, basil, olives and pesto

Pizza of the week 24.-
Three-cheese (Reblochon, goat cheese, mozzarella)  and grilled bacon slices

Chef Alain’s Homemade Dessert Trolley 3.- to 6.-
At least 6 dessert options available each day

TODAY'S MENU
Main course 25.-
Starter + Main course  or  Main course + Dessert 35.-

Starter + Main Course + Dessert 40.-

SPARK Lunch - Table service

Monday  08

Refreshing chilled 
pea soup 

and bacon crisps

Friday  12

Open ravioli
Eggplant caviar with artichoke

with mint and balsamic vinegar Marjoram butter
Cured ham

Salmon and spinach
lasagna 

served with tomato 
and basil sauce

Tuesday  09 Wednesday  10 Thursday  11

Roasted watermelon Toasted bruschetta Melon 
with feta 

Chicken milanaise 
served

with saffron risotto
Lemon butter

Black rice
Nice-style ratatouille

Seasonal vegetables

Beef tataki
Salade of asian-style
stir-fried vegetables

Sea bream fillet Pork tenderloin
slow-cooked
Morel sauce

Flat green beans 


