NEW YEAR’S EVE MENU&

69 € per person
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Scallop Carpaccio in vanilla olive oil,
and mustard sprout

Semi-cooked duck foie gras,
toast and all-spice jam

Rolled Capon stuffed with morel, baked potatoes,
Butternut et chestnut crumble, morel sauce

Pike-perch fillet, mulled wine sauce,
pasta and star anise glazed carrots

Selection of cheeses

Pistachio and raspberry log-cake
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Crispy white chocolate cake and canilla cream
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THE WHOLE TEAM OF ICI&LA
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(= Menu available on decembre 31 in the evening only BAR& RESTAURANT



