
 

 

Menu de Ano Novo 

Terça-feira, 31 de dezembro 

 

Sapateira de caviar ossetra 

&  

Lagosta de Bretanha em fina geleia com tom yam 

& 

Petisco crocante de moleja de vitela com trufa  

 

*************** 

 

Lagostins nacarados com tempero de gengibre e limão  

Espargos verdes com sabores de paprica e citrinos 

 

************** 

 

Pregado com vieiras de Bretanha    

À Rossini  

 

************** 

 

Granizado de pera aromatizado com genepi  

 

************** 

 

Ave do campo, Lagosta bretã 

O supremo de ave cozido com Vin Jaune (vinho amarelo), lagosta assada com trufas 
A coxa com tempero do bosque 

 

************** 

 

Buffet de Ano Novo 

 

************** 

 

Doces e Iguarias 

 

 

 

 

 

  



 
 
 
 
 

Animations:  

 

 

 

 

From 7.30pm: Pre-dinner time with piano and an orchestra at the bar  

(to be book separately than the dinner) 

 

************** 

 

To follow, dinner at La Table du Lana restaurant until 11.45pm with an orchestra close up 

 

************** 

 

Midnight at the Bar: Fireworks in Courchevel from our slope-side terrace. 

 

************** 

 

Dancing until dawn at the bar lounge with an orchestra and a DJ 

 

 

 

 

Hlaf Board Supplement for hotel guests 

 

270 Euros per person excluding drinks 

160 Euros per child excluding drinks 

 

 

Rates for non-resident guest 

 

355 Euros per person excluding drinks 

210 Euros per child excluding drinks 


