
Aperitif of the house

Marinated Lillaz rainbow trout
of Thomasset trout breeding

 Cogne soça
with fontina cheese of Giolitto Giovanni farm

Apple, raisin and cinnamon turnover
on vanilla custard

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

R u e  G r a n d  P a r a d i s ,  2 1
+ 3 9  0 1 6 5 . 7 4 9 6 9 6

R E S T A U R A N T  D E  M O N T A G N E

Bar à fromage

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=45&p=1


Chocolate and red fruit mousse

Coffee

Pumpkin flan
on mixed toma cheese mousse (sheep-goat)

of Le Beson farm

Nettle gnocchi with foamy thyme butter
on coquadar fondue of Garin farm

Boar ribs with raspberry sauce
and potatoes of Le Beson farm

R u e  D o c t .  G r a p p e i n ,  9 4
+ 3 9  0 1 6 5 . 7 4 9 2 2 7

Les Pertzes
B R A S S E R I E

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=46&p=1


Porcino mushroom with maccagnotto mousse
of Prasupiaz farm

Small venison ravioli,
alpine farm butter of Prasupiaz farm

and chestnuts with herbs

Roasted duck breast,
milk of Prasupiaz farm, honey and génépy

Alpine farm whipped cream
of Prasupiaz farm, raspberry extract and vanilla

A v e n u e  C a v a g n e t ,  3 1
+ 3 9  0 1 6 5 . 7 4 0 3 0

Cœur de Bois
 A T  H O T E L  M I R A M O N T I

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=268&p=1


Coffee and homemade génépy

 Mocetta carpaccio with walnut oil,
 Arnad lard, honey chestnuts and mécoulin

 of Gran Paradiso Pane bakery

Chestnut flour straccetti pasta
with coquadar cheese of Garin farm

Raspberry and rhubarb clafoutis
of Valnontey

V i l l a g e  o f  V a l n o n t e y ,  8
+ 3 9  0 1 6 5 . 7 4 9 1 7 7

La Barme

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=270&p=1


Poached egg,
 potato cream and truffle pearls,

purple potato chips of Le Beson farm

Beetroot gnocchi,
 bleu de chèvre fondue of Le Beson farm

Venison osso buco,
caramelised onions and small braised

courgettes of Le Beson farm

Cogne panna cotta,
millefiori honey (with products of Giolitto Giovanni

and Plan de la Tour farms)

R u e  L a y d e t r é ,  7
+ 3 9  0 1 6 5 . 7 4 0 7 8

La Madonnina
D E L  G R A N  P A R A D I S O

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=267&p=1


Renetta apple and blueberry pie

Small wholegrain polenta timbale,
Bleu d'Aoste cream and thyme chestnuts

Barley risotto with autumn vegetables,
beetroots and aged fontina of Garin farm

Baked veal shoulder,
pumpkin, potatoes and Blanc de Morgex sauce

V i l l a g e  o f  C r e t a z ,  9 3
+ 3 9  0 1 6 5 . 7 4 6 5 1

Lou Bequet

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=49&p=1


Savoy cabbage and leek strudel
of Le Beson farm with chestnuts on fondue

Beet greens and sheep and goat ricotta ravioli
of Le Beson farm with butter and thyme,

almond flakes and raisins

 Torrette DOC VdA braised beef
with rustic polenta

Whipped cinnamon ice cream
with hazelnut cream and mécoulin crumbs

R u e  M i n e s  d e  C o g n e ,  2 2
+ 3 9  0 1 6 5 . 7 4 0 3 4

Lou Ressignon

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=36&p=1


Polenta flan
on alpine farm fontina fondue

of Giolitto Giovanni farm

Rice soça
with leeks, potatoes, rice, Savoy cabbage,

and sheep messata meat of Plan de la Tour farm

Aosta Valley boiled meat
of Plan de la Tour farm

V i l l a g e  o f  L i l l a z ,  1 2 6
+ 3 9  0 1 6 5 . 7 4 3 7 9

Lou Tchappé

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=50&p=1


Cacio ricotta flan
of Le Beson farm with leek and purple potato sauce

Rye crepes with potatoes and fontina cheese
of Giolitto Giovanni farm

and porcino mushroom sauce

Braised beef hock
of La Ferme du Grand Paradis farm

with stewed Savoy cabbage

Caramelised apple pie
with vanilla custard and whipped cream

V i l l a g e  o f  C r e t a z ,  8
+ 3 9  0 1 6 5 . 7 4 1 0 4

Notre Maison

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=269&p=1


Porcino mushroom and cotechino flan
with sheep toma fondue of Morzenti farm

Wholegrain chestnut flour lasagne
with Savoy cabbage, leeks, potatoes of Le Beson 
 farm and alpine farm butter and fontina cheese

Tarte tatin
with fiocca (whipped cream)

R u e  B o u r g e o i s ,  2
+ 3 9  0 1 6 5 . 7 4 8 2 1

Sant'Orso

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=275&p=1


Homemade génépy

Homemade meat carpaccio
with Grana cheese flakes and walnut oil

Cogne soça
with Savoy cabbage, leek, and potatoes of Le Beson

farm and fontina cheese of Prasupiaz farm

Polenta cooked on a wood stove
with brossa of Prasupiaz farm

Cheese polenta
or

Cogne custard
with cream of Prasupiaz farm

R u e  L i m n e a  B o r e a l i s ,  4 7
+ 3 9  0 1 6 5 . 1 9 1 1 0 0 5

Sonveulla
T R A T T O R I A

L E S  S A V E U R S  D E  L ' A L P A G E
S a t u r d a y  1 s t  &  S u n d a y  2 n d  O c t o b e r  2 0 2 2
€  3 5 , 0 0  p e r  p e r s o n  ( d r i n k s  n o t  i n c l u d e d )

R e s e r v a t i o n  r e c o m m e n d e d

https://www.cogneturismo.it/ospitalita.asp?id=14&cat=9&l=1&n=360&p=1

