
Turbot  with seaweed and samphire ,  candied kumquat ,  iodized broth with
lemongrass

*

Blue lobster  roasted in  sage  butter ,  sunchoke and hazelnuts ,  r ich lobster
jus
*

Lightly  smoked veal  f i l let ,  roasted pear  and porcini  mushrooms,  truff led
celery  mousse l ine

*

Mont-Blanc with chestnut  and mango
or

Chocolate  surprise

Menu

Amuse-bouche Saint-Sylvestre
*

New Year ’ s  at  l ’Atel ier  des  Lodges

Celebrate  New Year ' s  Eve  wi th  our  f e s t ive  menu and l e t  yourse l f  be  carr i ed
away by  the  ta l ented  s inger  Just  Lenoir .

Select ion of  cheeses  from Fanon
*

150€  including tax  per  person (excluding drinks)

with love

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 !


