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TABLE GOURMANDE - VAUJANY

The perfect blend between the Mountains and Mediterranean

The cuisine at Restaurant IDA, created by the Avégue family, has been entrusted to
Chef Mélissa Marchal.

She settled in Vaujany, where she finds inspiration in the serenity of this authentic small village.
Her years of collaboration with Christophe Bacquié (3 Michelin Stars at Castellet), Dimitri Droisneau (3
Michelin Stars in Cassis), and Eric Girardin (1 Michelin Star in Colmar) have left a salty mark on her

creations...

Her cuisine, inspired by the Mountains, is rich in local products from our region. It leads Restaurant
IDA toward excellence, worthy of the great tables.

The rhythm of the seasons, so distinct in the area, drives her to regularly refresh the menu and
explore a multitude of flavors.

While savoring dishes inspired by the Mountains, one can feel the sea breeze from her years by the
coast, like a memory she wishes to keep alive.

Her entire team joins her in wishing you a delightful meal.
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Inspiration Menu - 55€

Menu in 3 times :
Starter, Main dish & Dessert

This menu changes daily.
The menu is created with fresh, seasonal produce, inspired by our Chef,
Méelissa Marchal.

The menu will be presented to you by our Maitre d'Hotel.

To offer you the best experience, the entire table is required to choose the same menu type.

Our Sommelier enhances the Chef's cuisine by offering a selection of wines tailored to each dish,
based on your preferences and sensitivity.

Wine Pairing - 52 €

Cheese Trolley — 14 €

To extend your gourmet escape, Our chefs offer a selection of cheeses,
carefully aged with passion by the "Fromagerie Le Cairn” in Vaujany.
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Gourmet Menu — 85 €

Amuse-bouche

Carrot Variation and Orange Espuma

To start
Roasted Porcini Mushrooms, Perfect Egg, Parmesan Shavings and Truffle Juice

Or
QOur Paté en Crolte and its Gourmet Salad

Refreshing break

Glazed Celeriac, Apple and Fresh Cheese

To continue

Saddle of Lamb, Pistachio, Blackberries, Tuberous Chervil Roots, Sage Juice
Or
Turbot Fillet, Butternut variation and Lobster Bisque

To Finish
The "Opéera” of the V**** and its Lemon-Coffee Ice Cream

Or
Brown Sugar Roasted Figs, Walnut Ice Cream, Maury Wine reduction

For each dish, our Sommelier is offering a selection of wines according to your taste.

Wine Pairing — 45€

(Each dish is also available a la carte. Prices on request)
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A word of history about IDA Avéque...

Travelers, peddlers of the Oisans, farmers, and even shepherds on holiday, all passing through
Vaujany, have seen her in front of the rusted gate at the entrance of her farm in Vaujany.

With a sideways smile, her messy bun quickly pinned up, a mischievous look in her eyes, singing
with her chickens and sheep, she would greet the villagers with her cheerful voice before heading
to her piano, always on the lookout for a false note.

That was IDA, our mother, grandmother, and great-grandmother.
A well-known figure in the village of Vaujany.

Our Memeé Mida, who to this day is the soul of our family chalet in Vaujany.
Her legacy, carried on by her son Georges and his sisters, gave birth to places of sharing and
enjoyment in Vaujany: The Chalets™** La Perle de I'Oisans and La Fedora.
In turn, her grandchildren wanted to extend the idea of bringing together smiles and confessions
around a table or a fireplace.

They created the Restaurant Gourmand IDA and the V** Hotel™ in Vaujany.
The portrait of IDA watches over us and reminds us of where we come from.

Our ancestors worked hard to preserve the beauty of our mountains.
Travelers, Vaujany residents, and friends of the mountains, welcome to IDA.

We welcome you today to her table. ..

The great-grandchildren of IDA
The Avéque family



