LA TABLE

DE MONTREUX




A PARTAGER | TO SHARE

Focaccia a I'huile d'olive, sel et origan 12.-
Focaccia with olive oll, salt and oregano

Focaccia au pesto, basilic et olives noires 15.-
Focaccia with pesto, basil and black olives

Trio de Bruschetta (tomates, pesto & stracciatella, pates de truffe & Grana Padano) 17.-
Bruschetta Trio (tomatoes, pesto & stracciatella, truffle paste & Grana Padano)

Planche de La Table, charcuteries et fromages 28.-
La Table's board, charcuterie and cheeses

LES ENTREES FROIDES | COLD STARTERS

Salade mélée 10.50.-
Mixed salad
Burratina di bufala, roquette, tomates cerises 19.-

Burratina di bufala, rucola, cherry tomatoes

Carpaccio de beceuf aux copeaux de Grana Padano et roquette 19.50.-
Beef carpaccio with its Grana Padano chips and rucola

Salade César (salade iceberg, poulet grillé, croGtons, Grana Padano) 22.-
Cesar salad (iceberg salad, roasted chicken, croutons, Grana Padano)

Gravlax de saumon mariné a 'aneth, avocat frais et creme citronnée 22.-
Marinated salmon gravlax with dill, fresh avocado, and lemon cream

Salade d'écrevisses aux avocats parfumée a I'huile de truffe et 24.50.-
suprémes de pamplemousse
Crayfish salad with avocados flavored with truffle oil, and grapefruit slices

Ballotine de foie gras mi-cuit maison et sa confiture d'oignons 25.-
Homemade semi-cooked ballotine of foie gras with its onion jam

Tartare de thon rouge, avocat, échalotes et jus de lime 26.-
Tartare of red tuna, avocado, shallots and lime juice



LES ENTREES CHAUDES | HOT STARTERS

Arancini, sauce bolognaise, mozzarella et coulis de tomates
Arancini, bolognese sauce, mozzarella and tomato coulis

Os a moelle a la fleur de sel, houmous et toast
Marrow bone with fleur de sel, hummus and toast

Salade de chévre chaude en feuille de brick et goutte de miel
Hot goat's cheese salad, in brick pastry and a touch of honey

Poélée de champignons frais, servi sur toast grillé
Pan-fried fresh mushrooms, served on its grilled toast

VEGAN | VEGAN

Toast a lI'avocat, huile de truffe, graines de sésames et citron
Toast with avocado, truffle oil, sesame seeds and lemon

Bowl Végan (salade, légumes croquants, riz, tofu, avocat et sauce végane)
Vegan Bowl (salad, crisp vegetables, rice, tofu, avocado and vegan sauce)

POTAGES | SOUPS

Creme de tomates
Homemade cream of tomatoes

Creme de légumes
Vegetables cream soup

RISOTTOS | RISOTTOS

Risotto aux gambas, curry rouge et lait de coco
Black tiger prawn risotto in a red curry

Risotto aux morilles, parfumé a I'huile aromatisée aux truffes blanches

Risotto with morels, flavored with white truffle oil

Risotto a I'encre de seiche et aux noix de St-Jacques
Risotto with squid ink and scallops

VEUILLEZ INDIQUER VOS ALLERGIES A NOTRE PERSONNEL.
PLEASE LET OUR STAFF KNOW ABOUT YOUR ALLERGIES.

TOUS NOS PRIX SONT EN CHF, TVA 8.1%.
ALL OUR PRICES ARE IN CHF, VAT 8.1%.
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PATES | PASTA VARIETIES

Penne all'arrabbiata 21.-
Penne all'arrabbiata

Gnocchi a la sauce tomate, Burrata et copeaux de Grana Padano 25.-
Gnocchi with tomato sauce, Burrata and Grana Padano

Ravioli ricotta-épinards, sauce de Grana Padano 25.-
Spinach and ricotta ravioli with Grana Padano sauce

Penne aux calamars, pesto, olives noires et tomates cerises 26.-
Penne with squid, pesto, black olives and cherry tomatoes

Spaghetti alla carbonara, guanciale, pecorino e pepe nero (sans creme) 27 .-
Spaghetti carbonara, guanciale, pecorino and black pepper (without cream)

Linguine au poulet, sauce alla norma e stracciatella 27 .-
Linguine with chicken, norma sauce and stracciatella

Linguine alle vongole 27.-
Linguine with clams

Ravioli aux gambas et Saint-Jacques, sauce citron 28.50.-
Ravioli with prawns and scallops, lemon sauce

Linguine aux fruits de mer 31.-
Linguine with seafood

Paccheri a la creme Tartufata, copeaux de Grana Padano et lamelles de truffe 35.-
Paccheri pasta with Tartufata cream sauce, Grana Padano shavings, and truffle slices

POISSONS | FISHES

Filets de loup de mer et sa sauce provencale 36.-
Sea bass fillets with Provencal sauce

Queues de gambas flambées au cognac et sauce tomate pimentée 36.-
Black tiger prawns with cognac and spicy tomato sauce

Tataki de thon panné au sésame, pousses d'épinard, sauce soja, frites de patates 38.-
douces et tapenade d'olives

Tataki of tuna breaded with sesame, spinach shoots, soy sauce, sweet potato fries

and olive tapenade

Tentacules de poulpe grillées, houmous maison 38.-
Grilled octopus tentacles, homemade hummus

VEUILLEZ INDIQUER VOS ALLERGIES A NOTRE PERSONNEL.
PLEASE LET OUR STAFF KNOW ABOUT YOUR ALLERGIES.

TOUS NOS PRIX SONT EN CHF, TVA 8.1%.
ALL OUR PRICES ARE IN CHF, VAT 8.1%.



Sole meunieére (selon arrivage) 46.-
Sole meuniere (according to arrival)

Tous nos poissons sont servis avec riz, tagliatelles ou pommes frites, et légumes du moment
All our fish dishes are served with rice, taghatelle or french fries, and vegetables of the moment

VIANDES | MEATS

Burger de La Table (oignons confits, raclette, lard fumé et tomates) 28.-
La Table's homemade burger (candied onions, raclette, smoked bacon and tomatoes)

Supréme de poulet jaune et sa sauce aux morilles 32.-
Chicken supreme and its morels sauce

Tartare de boeuf maison 34.-
Homemade beef steak tartar

Entrecéte de boeuf grillée (200 g) 39.-
Chargrilled entrec6éte (200 g)

Magret de canard et sauce a la creme de cassis 39.-
Duck breast with creme de cassis sauce

Tagliata de beoeuf (200 g), roquette, copeaux de Grana Padano et tomates cerises 39.-
Beef tagliata (200 g), rucola, Grana Padano shavings and cherry tomatoes

Souris d’agneau confite, gratin de pommes de terre, sauce au thym 41.-
Confit lamb shanks, potato gratin, thyme sauce

Filet de boeuf Angus grillé (200 g) 45, -
Grilled Angus beef fillet (200 g)

Rack d'agneau en cro(te d'herbe et sa sauce au thym 46.-
Grass-crusted rack of lamb with thyme sauce
Sauce a choix : sauce morilles — 8.- / sauce au poivre — 4.- / beurre Café de Paris — 4.-
Choice of sauces : Morels sauce — 8.- / green pepper sauce — 4.- / Café de Paris butter — 4.-

Toutes nos viandes sont servies avec riz, tagliatelles ou pommes frites, et légumes du moment
All our meat dishes are served with rice, tagliatelle or french fries, and vegetables of the moment

SPECIALITES DE LA TABLE | LA TABLE’'S SPECIALITIES

Entrecéte sur ardoise chaude (250 g / XL 350 g), servie avec sauces et frites 44.-/57.-
Entrec6te on hot slate (250 g / XL 350 g), served with sauces and french fries

La potence de La Table flambée a la liqueur de génépi (300 g de filet de boeuf 56.- pp
par personne (min. 2 pers.)), salade mélée
Hung meat with Genepi liquor (300 g fillet of beef per person (min. 2 pers.)), mixed salad

Tomahawk de beeuf avec frites et salade mélée, pour 2 personnes 128.-
Beef Tomahawk with french fries and mixed salad, for 2 persons



PIZZAS

Margherita, tomates, mozzarella @
Tomatoes, mozzarella

Siciliana, tomates, anchois, olives, capres, origan
Tomatoes, anchovies, olives, capers, oregano

Bufala, tomates, mozzarella di Bufala @
Tomatoes, buffalo mozzarella

Prosciutto, tomates, mozzarella, jambon cuit
Tomatoes, mozzarella and cooked ham

Tonno e Cipolla, tomates, mozzarella, thon, oignons
Tomatoes, mozzarella, tuna, onions

Vegetariana, tomates, mozzarella, aubergines, courgettes, poivrons, oignons @

Tomatoes, mozzarella, eggplant, zucchini, peppers, onions

4 Formaggi, tomates, mozzarella, Grana Padano, Taleggio, Gorgonzola @
Tomatoes, mozzarella, Grana Padano, Taleggio, Gorgonzola

Monte Bianco, mozzarella, jambon cru, tomates cerises, Grana Padano@
Mozzarella, raw ham, cherry tomatoes, Grana Padano

Caprina, mozzarella, fromage de chevre, noix, miel, tomates cerises @ @
Mozzarella, goat cheese, nuts, honey, cherry tomatoes

Orientale, tomates, mozzarella, merguez, poivrons et olives noires
Tomatoes, mozzarella, merguez sausage, peppers, and black olives

Bismark, tomates, mozzarella, jambon cuit, ceuf, champignons
Tomatoes, mozzarella, cooked ham, egg, mushrooms

Caprese, tomates, mozzarella, tomates cerise, mozzarelline@
Tomatoes, mozzarella, cherry tomatoes, mozzarelline

Bologna, mozzarella, mortadelle, straciatella, creme de pistache@
Mozzarella, mortadalla, straciatella and pistachio cream

4 Stagioni, tomates, mozzarella, olives, jambon cuit, champignons, artichauts
Tomatoes, mozzarella, olives, cooked ham, mushrooms, artichokes

Norvegese, mozzarella, saumon fumé, Cépres@
Mozzarella, smoked salmon, capers

Diavola, tomates, mozzarella, salami piquant, olives
Tomatoes, mozzarella, spicy salami, olives
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Napoletana, tomates, mozzarella, anchois, roquette, Burrata
Tomatoes, mozzarella, anchovies, rucola, Burrata

Carbonara, mozzarella, creme fraiche, ceufs, lard fumé, copeaux de Grana Padano@
Mozzarella, fresh cream, eggs, bacon, Grana Padano shavings

Calzone, tomates, mozzarella, jambon cuit, champignons
Tomatoes, mozzarella, cooked ham, mushrooms

Mare e Monti, tomates, mozzarella, crevettes, roquette, tomates cerises, champignons
Tomatoes, mozzarella, shrimp, rucola, cherry tomatoes, mushrooms

Mare, tomates, mozzarella, fruits de mer, tomates concassées
Tomatoes, mozzarella, seafood, crushed tomatoes

Tartufata, creme de truffe, mozzarella, champignons, stracciatella, huile de truffe®®
Truffle cream, mozzarella, mushrooms, straciatella cheese, truffle olil

Italia, tomates, mozzarella, jambon cru, roquette, tomates cerises, Burrata
Tomatoes, mozzarella, raw ham, rucola, cherry tomatoes, Burrata

New York, tomates, mozzarella, pastrami de beceuf, stracciatella, roquette
Tomatoes, mozzarella, beef pastrami, stracciatella cheese, rucola

La Tavola, tomates, mozzarella, bresaola, roquette, copeaux de Grana Padano,
tomates cerises, mozzarelline
Tomatoes, mozzarella, bresaola, rucola, Grana Padano, cherry tomatoes, mozzarelline

Pizza sans gluten : + 2 CHF
Gluten-free pizza . + 2 CHF

MENUS ENFANTS | CHILDREN MENUS

Spaghetti napolitaine — boule de glace vanille
Spaghetti napolitana — vanilla ice cream

Chicken Nuggets, pommes frites — boule de glace vanille
Chicken nuggets, french fries — vanilla ice cream

Mini pizza "Mickey" (tomates, mozzarella) — boule de glace vanille
"Mickey" mini pizza (tomatoes, mozzarella) — vanilla ice cream

Mini pizza "Pumba” (tomates, mozzarella, jambon cuit) — boule de glace vanille
"Pumba"” mini pizza (tomatoes, mozzarella, cooked ham) — vanilla ice cream

Petit burger de La Table, pommes frites — boule de glace vanille
La Table's small burger, french fries — vanilla ice cream

VEUILLEZ INDIQUER VOS ALLERGIES A NOTRE PERSONNEL.
PLEASE LET OUR STAFF KNOW ABOUT YOUR ALLERGIES.

TOUS NOS PRIX SONT EN CHF, TVA 8.1%.
ALL OUR PRICES ARE IN CHF, VAT 8.1%.
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DESSERTS & FROMAGES | DESSERTS & CHEESE

Tiramisu maison | Homemade Tiramisu

Tarte Tatin et sa glace vanille
Tarte Tatin with vanilla ice cream

Cheesecake aux fruits rouges
Red fruits cheesecake

Poire pochée a la vanille, et sa mousse au chocolat
Poached pear with vanilla and its chocolate mousse

Profiteroles sauce chocolat et glace vanille | Profiteroles and vanilla ice cream
Café Gourmand | Gourmet coffee

Moelleux au chocolat maison, glace vanille et creme anglaise (15 min. d'attente)
Homemade chocolate moelleux, vanilla ice cream, on custard (15 min. wait)

Assiette de fromages | Cheese plate

Demandez également notre carte des glaces (Mdvenpick) et sorbets
Ask also for our assortment of ice cream (Mdvenpick) and sorbets

NOS COCKTAILS
OUR COCKTAILS

O- Instagram
latabledemontreux

12.-

12.-

12.-

13.-

13.-

13.-

14.-

18.-



