


C L I C Q U O T  C H A L E T  D I N I N G

F u l l  C o f f e e  a n d  B e v e r a g e  L i s t  A v a i l a b l e  U p o n  R e q u e s t  
2 1 %  G r a t u i t y  W i l l  b e  A d d e d  t o  A l l  C h e c k s

G L  |  B T L
B E V E R A G E S

C H A M P A G N E  
V e u v e  C l i c q u o t  Y e l l o w  L a b e l ,  C h a m p a g n e ,  F r a n c e
V e u v e  C l i c q u o t  R o s é ,  C h a m p a g n e ,  F r a n c e  
K r u g  G r a n d e  C u v é e  1 7 3 é m e  É d i t i o n ,  C h a m p a g n e ,  F r a n c e  
D o m  P é r i g n o n  V i n t a g e  2 0 1 5 ,  C h a m p a g n e ,  F r a n c e

R O S É  &  W H I T E  W I N E  
W h i s p e r i n g  A n g e l  R o s é  2 0 2 3  C ô t e s  d e  P r o v e n c e ,  F r a n c e                                                
C h â t e a u  d ’ E s c l a n s  “ G a r r u s ”  R o s é  2 0 2 1  C ô t e s  d e  P r o v e n c e ,  F r a n c e                                    
C l o u d y  B a y  S a u v i g n o n  B l a n c  2 0 2 4  M a r l b o r o u g h ,  N e w  Z e a l a n d                                           
D o m a i n e  L e f l a i v e  M â c o n - V e r z é  2 0 2 2  B u r g u n d y ,  F r a n c e                                                    
D o m a i n e  L e f l a i v e  P o u i l l y - F u i s s é  2 0 2 3  B u r g u n d y ,  F r a n c e                                                 
S . A .  P r u m  B l u e  T r o c k e n  R i e s l i n g  2 0 2 2  M o s e l ,  G e r m a n y    

                                                       
R E D  W I N E  
A l b e r t  B i c h o t  B o u r g o g n e  2 0 2 2  B u r g u n d y ,  F r a n c e
L o u i s  J a d o t  B e a u n e  1 e r  C r u  2 0 2 3  B u r g u n d y ,  F r a n c e                                                         
C h a t e a u  G i s c o u r s  M a r g a u x  2 0 1 6  B o r d e a u x ,  F r a n c e                                                          
E l v i o  C o g n o  B a r o l o  C a s c i n a  N u o v a  2 0 2 1  P i e d m o n t ,  I t a l y                                                  
G a j a  S i t o  M o r e s c o  2 0 2 1  L a n g h e  D O P ,  I t a l y                                                                      
P i e v e  S a n t a  R e s t i t u t a ,  G a j a  2 0 1 8  B r u n e l l o  d i  M o n t a l c i n o  D O P ,  I t a l y                                  
J u s t i n  I s o s c e l e s  2 0 2 1  P a s o  R o b l e s ,  C a l i f o r n i a     

C O C K T A I L S   1 8  
S t .  M o r i t z
N o a h ’ s  M i l l  B o u r b o n ,  E s p r e s s o ,  V a n i l l a  B e a n  D e m e r a r a  S y r u p ,
C h o c o l a t e  B i t t e r s ,  C h o c o l a t e  S h a v i n g s
  

E n g e l b e r g
B e l v e d e r e  V o d k a ,  B l a c k b e r r y  S a g e  L e m o n  C o r d i a l ,  L e m o n  J u i c e ,
V e u v e  C l i c q u o t  Y e l l o w  L a b e l ,  B l a c k b e r r y ,  S a g e  
 

I n t e r l a k e n
V o l c a n  R e p o s a d o ,  S p i c e d  P e a r  L i q u e u r ,  L i m e  J u i c e ,  C i n n a m o n
S i m p l e  S y r u p ,  P e a r  B i t t e r s ,  T h y m e ,  P e a r

D I G E S T I F S  
H o m e m a d e  L i m o n c e l l o  
H e n n e s s y  V . S  C o g n a c ,  F r a n c e
H e n n e s s y  X . O  C o g n a c ,  F r a n c e
H e n n e s s y  P a r a d i s  C o g n a c ,  F r a n c e
C h â t e a u  d ’ Y q u e m  2 0 1 6  S a u t e r n e s ,  F r a n c e

1 5
1 6
5 5
2 2 5
8 0  2 / o z

2 2      1 2 0
2 6      1 4 0
4 0      2 3 0
4 0      2 3 0

A L P I N E  S P E C I A L T I E S
C h e e s e  F o n d u e    4 5

A p p l e s ,  A r t i s a n  B r e a d ,  V e g e t a b l e s ,  C o r n i c h o n s

R a c l e t t e    5 9
P o t a t o e s ,  C h a r c u t e r i e ,  C u r e d  M e a t s ,  C o r n i c h o n s

S T A R T E R S  &  S A L A D S
S w i s s  A l p i n e  S a u s a g e  B o a r d    2 8

L o c a l  C h e e s e s ,  C o r n i c h o n s ,  C a n d i e d  W a l n u t s ,  F i g  J a m ,  G r i l l e d  T o a s t

S o u p e  à  l ’ O i g n o n    1 8    
C l a s s i c  F r e n c h  O n i o n  S o u p ,  B a g u e t t e ,  G r u y è r e  C h e e s e ,  G r a t i n e e d

B e e t  S a l a d    1 8
R o a s t e d  B e e t s ,  W h i p p e d  H o n e y  G o a t  C h e e s e ,  S e a s o n a l  G r e e n s

W a g y u  B e e f  C a r p a c c i o    2 8
S h a l l o t s ,  C a p e r s ,  C o r n i c h o n s ,  S p i c y  A r u g u l a ,  S h a v e d  G r u y è r e

P â t é  d e  C h e v r e u i l    2 2
V e n i s o n  P â t é ,  P o m e g r a n a t e ,  T o a s t e d  P i s t a c h i o s ,  F r i s é e

S a l a d e  d e  C h è v r e  C h a u d    2 0
B u t t e r  L e t t u c e ,  W a r m  L o c a l  G o a t  C h e e s e  o n  C r i s p y  B a g u e t t e ,  T r u f f l e  H o n e y ,  P e a r ,

W a l n u t s ,  C h a m p a g n e  V i n a i g r e t t e

E N T R É E S
B r a i s e d  D u c k  C o n f i t    3 9

S w i s s  C h a r d ,  P o m m e s  P u r é e ,  D a r k  C h e r r y  R e d u c t i o n

B o e u f  B o u r g u i g n o n    4 4
S h o r t  R i b s  B r a i s e d  i n  B u r g u n d y  W i n e ,  H e r b e s  d e  P r o v e n c e ,  M u s h r o o m s ,  C e l e r y ,  

C a r r o t s ,  F e t t u c c i n e

V e a l  o r  C h i c k e n  S c h n i t z e l    4 2
H o m e  F r i e s ,  C r i s p y  R o m a i n e  L e t t u c e ,  C a e s a r  D r e s s i n g

P a n - S e a r e d  S e a  B a s s    5 7
B u t t e r n u t  S q u a s h  G n o c c h i ,  S a g e  B r o w n  B u t t e r  R e d u c t i o n

D E S S E R T S
A p p l e  P i e  à  l a  M o d e    2 2

U p s i d e  D o w n  C a n d i e d  A p p l e  P i e ,  W a r m  C a r a m e l  S a u c e ,  C i n n a m o n  I c e  C r e a m

C h o c o l a t e  C r ê p e    2 2
N u t e l l a ,  S t r a w b e r r i e s ,  B a n a n a s ,  C r è m e  C h a n t i l l y

1 7   
3 0      
1 6      
1 8      
3 5      
1 6

1 5       6 5
2 0      9 5
2 6      1 3 0
2 4      1 1 0
2 8      1 2 6
3 2      1 4 5
2 4      1 1 0

6 8
1 4 0
7 6
8 5
1 7 0
7 2


	CLICQUOT CHALET DINING
	ALPINE SPECIALTIES
	Cheese Fondue   45
	Apples, Artisan Bread, Vegetables, Cornichons
	Raclette   59
	Potatoes, Charcuterie, Cured Meats, Cornichons


	STARTERS & SALADS
	Swiss Alpine Sausage Board   28
	Local Cheeses, Cornichons, Candied Walnuts, Fig Jam, Grilled Toast
	Soupe à l’Oignon   18
	Classic French Onion Soup, Baguette, Gruyère Cheese, Gratineed

	Beet Salad   18
	Roasted Beets, Whipped Honey Goat Cheese, Seasonal Greens

	Wagyu Beef Carpaccio   28
	Shallots, Capers, Cornichons, Spicy Arugula, Shaved Gruyère

	Pâté de Chevreuil   22
	Venison Pâté, Pomegranate, Toasted Pistachios, Frisée

	Salade de Chèvre Chaud   20
	Butter Lettuce, Warm Local Goat Cheese on Crispy Baguette, Truffle Honey, Pear, Walnuts, Champagne Vinaigrette


	ENTRÉES
	Braised Duck Confit   39
	Swiss Chard, Pommes Purée, Dark Cherry Reduction

	Boeuf Bourguignon   44
	Short Ribs Braised in Burgundy Wine, Herbes de Provence, Mushrooms, Celery,
	Carrots, Fettuccine

	Veal or Chicken Schnitzel   42
	Home Fries, Crispy Romaine Lettuce, Caesar Dressing

	Pan-Seared Sea Bass   57
	Butternut Squash Gnocchi, Sage Brown Butter Reduction


	DESSERTS
	Apple Pie à la Mode   22
	Upside Down Candied Apple Pie, Warm Caramel Sauce, Cinnamon Ice Cream
	Chocolate Crêpe   22
	Nutella, Strawberries, Bananas, Crème Chantilly




	BEVERAGES
	CHAMPAGNE
	Veuve Clicquot Yellow Label, Champagne, France
	Veuve Clicquot Rosé, Champagne, France
	Krug Grande Cuvée 173éme Édition, Champagne, France
	Dom Pérignon Vintage 2015, Champagne, France

	ROSÉ & WHITE WINE
	Whispering Angel Rosé 2023 Côtes de Provence, France
	Château d’Esclans “Garrus” Rosé 2021 Côtes de Provence, France
	Cloudy Bay Sauvignon Blanc 2024 Marlborough, New Zealand
	Domaine Leflaive Mâcon-Verzé 2022 Burgundy, France
	Domaine Leflaive Pouilly-Fuissé 2023 Burgundy, France
	S.A. Prum Blue Trocken Riesling 2022 Mosel, Germany

	RED WINE
	Albert Bichot Bourgogne 2022 Burgundy, France                                                                            Louis Jadot Beaune 1er Cru 2023 Burgundy, France
	Chateau Giscours Margaux 2016 Bordeaux, France
	Elvio Cogno Barolo Cascina Nuova 2021 Piedmont, Italy
	Gaja Sito Moresco 2021 Langhe DOP, Italy
	Pieve Santa Restituta, Gaja 2018 Brunello di Montalcino DOP, Italy
	Justin Isosceles 2021 Paso Robles, California

	COCKTAILS  18
	St. Moritz
	Noah’s Mill Bourbon, Espresso, Vanilla Bean Demerara Syrup, Chocolate Bitters, Chocolate Shavings
	Belvedere Vodka, Blackberry Sage Lemon Cordial, Lemon Juice, Veuve Clicquot Yellow Label, Blackberry, Sage
	Volcan Reposado, Spiced Pear Liqueur, Lime Juice, Cinnamon Simple Syrup, Pear Bitters, Thyme, Pear

	DIGESTIFS
	Homemade Limoncello
	Hennessy V.S Cognac, France
	Hennessy X.O Cognac, France
	Hennessy Paradis Cognac, France
	Château d’Yquem 2016 Sauternes, France

	GL | BTL
	22     120
	26     140
	40     230
	40     230

	17
	30
	16
	18
	35
	16

	68
	140
	76
	85
	170
	72
	15      65
	20     95
	26     130
	24     110
	28     126
	32     145
	24     110
	15

	16
	55
	225
	80 2/oz
	Full Coffee and Beverage List Available Upon Request
	21% Gratuity Will be Added to All Checks




