
  

To give you a better idea of the meals you’ll be enjoying on your ski break here is a 
selection of example dishes: 

 
Starters 

Smoked salmon   –   Goat’s cheese salad with crispy bacon and balsamic & olive 

dressing (salad to put together yourselves)   –   French charcuterie platter (cold 

meats). 

 

Mains 

 

Chicken in a red wine sauce served with a potato gratin and broccoli (to cook)   – 

Hake ready prepared to pan fry yourselves with rice and a vegetable gratin (from the 

delicatessen)   –   Duck in a cep mushroom sauce with crispy potato rostis. 

 

Desserts 

 

French Normandy Apple tart served with Chantilly cream   –   Rich chocolate 

brownies with crème anglaise   –   Lemon Tart with crème fraîche. 

 
 

Vegetarian and vegan options are available (gluten free and lactose intolerant are 
also available with a supplement)  


