UNE TABLE PROVENCALE

LA BERGE

CAPELONGUE, BONNIEUX, FR.
HOTEL BEAUMIER

NEW YEAR'S EVE MENU

SHARED APERITIF

TRUFFLE PIZZA
Meélanosporum truffle, thick cream, cottage cheese, chives, and parmesan to share

STARTERS

FOIE GRAS TERRINE
Homemade brioche and quince jelly

GRILLED LOBSTER WITH ITS BISQUE
S pelz‘ risotto

MAIN COURSES

GRILLED SEA BASS FILLET WITH THE SKIN ON
Jerusalem artichoke condiment with butter, citrus-infused fish stock

GRILLED VENISON TENDERLOIN
Melting pumpkin and chestnut, juniper berry and chocolate sauce

TRUFFLED BANON CHEESE TO SHARE
Crisp salad

TROUNORMAND WITH FRIGOLET

DESSERT

OUR CHRISTMAS CIGALE
Vanilla, citrus fruits, and chestnut honey

€145 PER PERSON, EXCLUDING DRINKS

ORIGINS OF THE MEATS: FRANCE / FRESH FISH DEPENDING ON THE CATCH / PRICES ARE NET, SERVICE INCLUDED



