
 

 

New Year's Eve . Sunday 31.12.2023

Earth 
 Snails and mushrooms, bread powder, black olives,  

hazelnut, young shoots
~

Water 
Dashi poached oysters, Onsen Tamago, 

grilled shiitake, red wine confit shallot, pepper dulse
~

Fire 
Smoked deer loin (FR), chilli, caper and green tomato,  

pickled red cabbage, red onion tempura
~

Air 
Cloud and veil of milk,  

Christmas tea milk jam ice cream, meringue
~

75 € 
Menu "éléments" + amuse-bouche + cheese

115 € 
Menu "éléments" + amuse-bouche + cheese 

+ wine pairing (5 glasses)
Payable upon booking via our website 

www.substrat-restaurant.com

Please inform us if you have any food allergies or special dietary requirements. 
Traces of allergens may be present in dishes.
The list of allergens is available on request.

Net prices, taxes, service and Nordaq filtered still or sparkling water included.


