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MAISON DES DRUS

17 MOUNTAIN 
RESTAURANTS

AN OFFER
FOR ALL TASTES

HOME MADE 
IN OUR WORKSHOP

PASSIONATE COLLABORATORS
RESPECTFUL OF THEIR LAND

HEAD QUARTER OF 17 MOUNTAIN RESTAURANTS

TABLE SERVICE

TAKE AWAY

SELF DRINKS & PIZZA CORNER FOOD
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GRAND MONTETS

TC PLAN JORANTPH LOGNAN

THE GRANDS MONTETS
THE KINGDOM OF SKIERS
Our restaurants in the Grands Montets area immerse you in
the vastness of the mountain. This is where the myth of skiing
is born, where every freerider dreams of skiing at least once in
their life. The "Grands" are an off-piste paradise, with super
light powder and incredible snow quality on this northern
slope. 
Join us for an unforgettable experience in this magnificent
landscape.
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Domaine des Grands-Montets Accessible for skiers and people with reduced
mobility

Capacity 50 place settings indoors, 80 on the terrace

Interior space and terrace

Open winter

On the slopes of the legendary Grands Montets ski area, in the middle of a larch forest,
only skiers can access the restaurant. You can enjoy traditional cuisine with regional
influences. Seated on the terrace or inside the chalet, your lunch will definitely be
delicious! 
The entire menu is made with fresh, quality products. Mountain decor in a chalet with
exposed beams, the charm of this larch wood chalet is indisputable.

EVENTS
Group meal
privatization 
Birthday 
Wedding

OFFERS
Aperitif 
Lunch 
Meal voucher



GRANDS-MONTETS MENU
Starter + Main + Dessert 52 €per person 
Starter + Main or Main + Dessert 43 € per person
STARTER (of your choice)

Poultry nougat 
Bao  

DISH (of your choice)
Chicken cooked in a rotisserie and potatoes
preserved in their juice 
Mac & cheese  

DESSERT (your choice)
Savoy apple and whipped cream with
antésite 
Cheese plate

MENU PLAN  JORAN 
60 € per person 
STARTER (of your choice)

Pho broth type soup “pot au phô” and
poached foie gras  
Like an apple trout in oil

DISH (of your choice)
Confit veal shank, mashed potatoes and
its juice

Pan-fried scallops, spelt risotto and
beurre blanc

DESSERT (of our choice)
Norwegian omelette flambeed with
marc de savoie 
Cheese plate

THE MENUS
INCLUDED IN THE MENUS, 50CL MINERAL WATER AND HOT DRINK PER PERSON

LUNCHES

SAVOYARD MENU
42 € per person 
STARTER (optional) 15 € per person
Potato fritters with cream and raw ham
DISH (of your choice)

Tartiflette 
Fondue and cold meat

Dessert
Blueberry Tartlet

GIANT PAN FORMULA
34 € per person 
DISH (of your choice)

Tartiflette
Diots with white wine and polenta 
Fruit tart



COCKTAILS

COCKTAIL DINNERS
6 € Appetizers per variety (2 pieces) 

SALTED
Mini burger 
Focaccia, gremolata, burrata
Focaccia with red pesto and coppa
Pané des Alpes (crispy alpine cheeses)
Trout and dill Gravelax
Artichoke, truffle and shrimp mousse on toast 
Salmon roll with dill 
Artichoke and salmon mousse 
Skewer of smoked duck breast, raw Alps, cherry tomatoes 
 Savoie trout, feta and pickled tomato 
Pâté en croute 
Duck rillette and Pointe Percée toast 
Corn and chorizo ​​soup 
Cappuccino de Petits Pois 
Jerusalem artichoke and hazelnut soup 
Toast Foie Gras et chutney 
Cherry Tomato “Pomme d’Amour”
Duck rillettes toast

SWEET
Mini raspberry tartlet
Brownie ganache 
Mini praline cabbage 
Mini lemon tartlet 
Mini opera 
Mini blueberry tartlet

COCKTAIL BOARD
35 €/board

Cheese and cold cuts board
Canaille board (pâté en croute, rillettes, terrine, etc.) 
Vegan board



Domaine des Grands Montets Accessible for pedestrians and skiers

Capacity 180 place settings indoors, 210 on the terrace

Interior space and terrace

Open winter and summer

Savoyard stand, Italian stand, butcher's stand, here, everyone eats what they like, from
gourmets in search of refinement to lovers of comfort food. Confit shoulder of lamb,
gremolata with herbs or carbonade of vegetables with brown beer, polenta fries,
everyone will enjoy themselves between two courses.
Our self-service restaurant has everything you need to satisfy your taste buds.

EVENTS
Group meal 
Privatization
Birthday

OFFERS
Lunch 
Meal Voucher



FORMULAS

FORMULA 1
34 € per person
Pasta or specialty (tartiflette / croziflette)
Dessert
On voucher only Coffee or tea included 

FORMULA 2 
37 € per person
Starter + main (except grill) + dessert 
On voucher only Coffee or tea included 

SNACK FORMULA
with voucher
21 € per person 
DISH (of your choice)

Baguette sandwich of your choice
Nordic sandwich

DESSERT
Muffin or cookie
Soft and coffee/tea

BREAKFAST FORMULAS
A buffet 
17 € per person 
Viennoiserie or muffin 
Bread and topping
 A hot drink (coffee, tea or chocolate)
Fruit juice

With voucher
11 € per person
Viennoiserie or muffin 
A hot drink 

APERITIF FORMULA
Buffet or with voucher
29 € per person 

Glass of wine or beer (33cl) or soft drink
Assortment of cold meats and cheese 
Foccacia du moment

PERSONALIZED VOUCHERS

We can also offer vouchers with a simple amount allowing for purchase vouchers in
our establishments. 
These vouchers may be valid for several days in the different areas where we are
present.

Contact us, we are here to advise you.



These General Conditions of Sale are sent to the customer at the same time as the quote, to enable them to make their reservation. Any reservation therefore implies full and
unreserved acceptance by the customer of these conditions, to the exclusion of any other document such as prospectus, commercial documents, etc.

Article 1: GROUP
Any entity of more than 20 people or calculated on the minimum basis of 20 people is considered a group. The chosen menu must be common to the entire group unless there is a
specific diet. 

Article 2: BOOKING GUARANTEE
When the customer makes a first request, the establishment makes a pre-reservation called an option. The option is a limited-time booking which gives customers time to think
about committing to the contract. The option binds neither the client nor the establishment. The date for exercising the option is set by the establishment. The option only becomes
reservation after payment of a deposit corresponding to 30% of the total estimated amount. The customer's confirmation of reservation implies his unreserved acceptance of these
general conditions of sale. Any payment as a deposit will remain forfeited in the event of cancellation by the customer. A replacement solution must be validated between the two
parties if in the meantime a confirmation cancels the option.

Article 3: PAYMENT TERMS
All invoices are payable either: by full pre-payment before the group's arrival, or upon receipt and at the latest within 30 days following their date of issue.

Article 4 : ASSURANCES
The establishment declines all responsibility for damage suffered, of whatever nature, loss or theft concerning effects or materials brought by the customer during their visit.
The organizer is responsible for any direct or indirect damage that he or his guests may cause during the event.

Article 5: RESTORATION
The number of place settings must be confirmed in writing (mail, email or telephone) no later than 72 hours before the date of the service.
Unless specifically agreed between the two parties, this number will be used as the minimum billing basis. On the day of the service, the group must arrive at the restaurant at the
agreed time and with the number of people. In the event of a delay, the restaurant reserves the right to make the group wait. If this delay is more than 1 hour the reservation will no
longer be guaranteed. 
Corkage fee (champagne or wine): €15 per bottle.

Article 6: CONDITIONS AND CHANGES IN PRICES
The rates in effect on the date of reservation are firm and final from payment of the deposit.

Article 7: TOTAL CANCELLATION
In the event of withdrawal 2 weeks or more before the date of the service, no penalty will be charged.
Less than a week before the scheduled date will be invoiced at 50%. The full price including tax will be required in the event of cancellation on the same day.

Article 8: PARTIAL CANCELLATION
If the partial cancellation occurs less than 72 hours before the scheduled date, the service will be billed at 50% for the missing people. If the partial cancellation takes place on the
same day, all reservations initially planned are due.

Article 9: CASE OF FORCE MAJEURE
Depending on weather conditions (snow, wind, etc.) or other force majeure (technical breakdown, etc.), Compagnie Du Mont Blanc may be required to cancel the ski lift service on
the day of your arrival. As a result, the catering service may be canceled the same morning. The deposit will therefore be refunded to the customer.

Article 10: DISPUTE
In the event of a dispute and without an agreement reached with the establishment, you can call on the consumer mediator: AME, 11 Place Dauphine, 75001 Paris.
www.mediationconso-ame.com

GENERALES SALES CONDITIONS



MAISON DES DRUS
CHAMONIX-MONT-BLANC

744400 - FRANCE

Marketing Service
sales@maisondesdrus.com

04 50 47 62 65 maisondesdrus.com
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