
Gourmet Restaurant  “L’Ours”

Restaurant ”Le Bistrot Des Ours”

Restaurant “Le Partage”

Come and share a festive and
gourmet moment with

family and friends in one of
our restaurants.

By Franck Reynaud 



Alpine bites

Marbled foie gras, steamed bread and mulled wine

Pike-perch, roasted onion, ginger

Capon fermier, black truffles 

Vacherin Fribourgeois, bread leaves, apple celery

Cardamom chocolate yule log

Black mandarin, fir and gingerbread veil

Christmas mignardises

CHF 200.-/per person, excluding drinks

CHRISTMAS MENU

“L’Ours”

contact@pasdelours.ch                          +41 27 485 93 33   

"With the rhythm of the seasons, local
flavours cooked with passion and

delicacy breathe forth."

BOOK A table



NEW YEAR'S MENU

“L’Ours”

A l p i n e  b i t e s

L o c a l  b e e f  g r a v l a x ,  
R e d  R o o t s  a n d  C a v i a r  

A r c t i c  c h a r ,  c h i l i  p e p p e r  a n d  i b i s c u s

L a c q u e r e d  b l u e  l o b s t e r  w i t h  s p i c y  j u s ,
V e g e t a b l e  a n g e l  h a i r

S e a  b a s s ,  a r t i c h o k e s ,  o l i v e s

V e a l ,  t r u f f l e s ,  s a l s i f y

V a c h e r i n  F r i b o u r g e o i s ,  b r i c e l e t ,  c h i c o r y

C h o c o l a t e  -  c h i l l i  -  w o o d r u f f

M i g n a r d i s e s ,  p r a l i n e s  a n d  c o t i l l i o n s

C H F  3 6 0 . - ,  p e r  p e r s o n ,  e x c l u d i n g  d r i n k s

contact@pasdelours.ch                          +41 27 485 93 33   BOOK A table

"With the rhythm of the seasons, local
flavours cooked with passion and

delicacy breathe forth."



CHRISTMAS MENU

“Le Bistrot des Ours”
Appetizers

Foie gras and venison terrine,

Warm spiced flax and rye bread roll

BBeluga lentils,  “smoked Alpine” Swiss salmon 

with juniper and parsnips with preserved lemon

Roast poached capon with Corin verjuice,

Polenta leaves with truffles

Vieux Trontière,  dried prunes

 and roasted hazelnuts

“Tradition" YULE log - Gingerbread ice cream 

and zesty whipped cream

Christmas biscuits

CHF 115.00.-/per person, drinks not included

contact@pasdelours.ch                                  +41 27 485 93 33   rBOOK A table

"creative, gourmet cuisine with a
focus on local producers, without
forgetting our Provencal roots."

https://bookings.zenchef.com/results?rid=362180&lang=en&primaryColor=555


NEW YEAR'S MENU

“Le Bistrot des Ours”
Appetizer:  cruciferous vegetables,  hazelnuts 

and cocoa cappuccino

Pressed trout with citrus,  green shizo and 

Smoked roe with juniper

Marmite of sea bass and saffron cardoons

Filet of beef "Rossini"  style

Vacherin Fribourgeois,  endives and rye

 and marron glacé

Iced cocktail with exotic fruits and chilli pepper

Two point zero chocolate eclair

Mignardises

CHF 235.-  per person, excluding drinks

contact@pasdelours.ch                                  +41 27 485 93 33   rBOOK A table

"creative, gourmet cuisine with a
focus on local producers, without
forgetting our Provencal roots."

https://bookings.zenchef.com/results?rid=362180&lang=en&primaryColor=555


T r e v i s o ,  s h i z o  &  S a r a w a k  p e p p e r  

V e a l ,  w a s a b i  &  p r e s e r v e d  l e m o n  

S c a l l o p s ,  k i w i  &  w a k a m e

M u s h r o o m s ,  f o i e  g r a s  a n d  m i s o  d u c k  j u i c e

P i k e - p e r c h ,  a s p a r a g u s  &  k a l a m a n s i

O p e n  s p r o u t  m a k i ,  c e d a r  &  s p i r u l i n a  b r o t h  

P r a w n s ,  t a n d o o r i  &  a v o c a d o

D u c k ,  c o c o a  &  b l a c k  l e m o n  

R e d  c a b b a g e ,  g r a n n y  a p p l e  &  h u m a g n e

 

V e n i s o n ,  C h r i s t m a s  s p i c e s  &  p e a r  

S a l s i f i ,  V a l a i s  b l u e  c h e e s e  &  c a n d i e d  o n i o n s  

W a l l f l o w e r ,  r y e  &  o l d  p l u m  

M a n g o ,  p a s s i o n  f r u i t  &  g i n g e r  l o g  

C h o c o l a t e  &  b l a c k  t r u f f l e  

C H F  1 6 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

CHRISTMAS MENU

“Le Partage”

" G a s t r o n o m y  i n  s m a l l  p l a t e s  t o
t a s t e  e v e r y t h i n g

a n d  s h a r e  e v e r y t h i n g
T o  c h o o s e  i s  t o  g i v e  u p !

 H e r e ,  w e  t a s t e  a n d  s h a r e
e v e r y t h i n g ! "BOOK A table                     contact@aidahotelspa.ch                              + 41 27  485 41 11

Adults only

https://www.aidahotelspa.ch/fr/contact.html
https://www.aidahotelspa.ch/fr/contact.html


E n d i v e s ,  w a l n u t s ,  p e a r  a n d  b l u e  c h e e s e

V e a l ,  k o m b u  a n d  c a v i a r

O y s t e r ,  g o c h u j a n g  a n d  c o l o n a t a  b a c o n

F o i e  g r a s ,  J e r u s a l e m  a r t i c h o k e s  a n d  s p i c y  j u s  

H o m a r d ,  s a f f r o n  f e n n e l  a n d  r e d  c u r r y  b i s q u e

O m b r i n e ,  S h i z o  a n d  c i t r o n  

T a g l i a t a  o f  v i r g i n  h a d o c  b e e f  f i l l e t  

w i t h  p r e s e r v e d  l e m o n

C a r d o n  g e n e v o i s  a n d  t r u f f l e s

C a u l i f l o w e r ,  p a p r i k a  a n d  t a h i n i

G i r o l l e ,  r y e  a n d  o l d  p l u m

M a n g o ,  p a s s i o n  f r u i t  a n d  g i n g e r  

C h o c o l a t e  a n d  d a r k  t r u f f l e  

M i g n a r d i s e s

C H F  3 2 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

NEW YEAR'S MENU

“Le Partage”

réserver une table                     contact@aidahotelspa.ch                              + 41 27  485 41 11

" G a s t r o n o m y  i n  s m a l l  p l a t e s  t o
t a s t e  e v e r y t h i n g

a n d  s h a r e  e v e r y t h i n g
T o  c h o o s e  i s  t o  g i v e  u p !

 H e r e ,  w e  t a s t e  a n d  s h a r e
e v e r y t h i n g ! "

Adults only

https://www.aidahotelspa.ch/fr/contact.html
https://www.aidahotelspa.ch/fr/contact.html


Gourmet Restaurant « L’Ours »
Rue du Pas-de-l'Ours 41, 3963 Crans-Montana

book a table
contact@pasdelours.ch

+41 27 485 93 33

Restaurant  « Bistrot Des Ours » 
Rue du Pas-de-l'Ours 41, 3963 Crans-Montana   

book a table
 contact@pasdelours.ch

+41 27 485 93 33

 Restaurant « Le Partage »
  Chem. du Béthania 1, 3963 Crans-Montana

book a table
contact@aidahotelspa.ch  

+41 27 485 41 11

    

RESERVATIONS

looking forward to welcoming you for the festive season!

https://bookings.zenchef.com/results?rid=362181&lang=en&primaryColor=555
https://bookings.zenchef.com/results?rid=362180&lang=en&primaryColor=555
https://www.aidahotelspa.ch/fr/contact.html

