UNE TABLE PROVENCALE

BERGERIE

CAPELONGUE, BONNIEUX, FR.
HOTEL BEAUMIER

CHRISTMAS MENU

APPETIZER TO SHARE

TRUFFLE PIZZA

Meélanosporum truffle, thick cream, cottage cheese, chives, and parmesan

STARTERS

PAN-SEARED SCALLOPS FROM THE FIREPLACE

Celeriac purée, parsnip chips, and tuberous chervil

PAN-SEARED DUCK FOIE GRAS FROM THE FIREPLACE
Butternut squash and prickly pear vinaigrette

MAIN COURSE

SLOW-COOKED SUPREME OF CAPON
Root vegetables cooked in truffle butter, sauce flavored with juniper berries

TRUFFLED BANON CHEESE TO SHARE
Crisp salad

TROUNORMAND WITH FRIGOLET

DESSERTS

BUFFET OF THE 13 DESSERTS

TRADITIONAL CHOCOLATE YULE LOG

MENU AT €95 PER PERSON, EXCLUDING DRINKS

ORIGINS OF THE MEATS: FRANCE / FRESH FISH SUBJECT TO AVAILABILITY / NET PRICES, SERVICE INCLUDED



