V.

New Year’s at I’Acelier des Lodges

Celebrate New Year's Eve with our festive menu and let yourself be carried

away by the talented singer Just Lenoir.

Amuse-bouche Saint—Sylvestre

Blue ]0bSt€T roasted in sage butter, Slll’lChOkC and hazelnuts, TiC]’l lObSIGT

jus

Turbot with seaweed and samphire, candied kumquat, iodized broch with

161’1’101’18’1‘355

Lightly smoked veal fillet, roasted pear and porcini mushrooms, truffled

celery mousseline

SGlGCtiOH Ol{: ChGGSGS from Fanon

%

Mont-Blanc with chestnur and mango
or

Chocolate surprise

150€ including tax per person (excluding drinks)

List of allergens available upon request, Meats of French origin, Net prices, Service included

Our entire team wishes you Merry Christmas!
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