
with love

Menu

Amuse-bouche 
*

Squab supreme,  truff led ce lery  mil lefeui l le ,  spinach cream,  confit  pigeon
leg ,  potato chips ,  r ich truff led jus

*
or

Seared scal lops  with candied ginger ,  carrot  mousse l ine ,  pesto  of  radish
greens ,  hazelnut  butter  emuls ion

*

Lobster  raviol i  with orange and shel l f i sh  broth
*

Mandarin in  trompe-l 'oei l ,  puffed r ice  biscuit
or

Chocolate  surprise

95€ including tax  per  person (excluding drinks) .

Select ion of  cheeses  from Fanon
*

Christmas  at  L ’Atel ier  des  Lodges

To in fuse  a  spec ia l  magic  into  the  sweetnes s  o f  Chr i s tmas ,  our  Chef  Clément
Huet  h i s  f e s t ive  sugges t ions ,  adding  a  de l i ght fu l  touch  to  our  menu

Sarters

Main courses

Dessert s

Lis t  o f  a l l e rgens  avai lab le  upon reques t ,  Meats  o f  French  or ig in ,  Net  pr i ce s ,  Serv ice  inc luded

Our ent i re  t eam wishes  you Merry  Chr i s tmas !


