Le Clos Bernard
Route de laltiport - 73550 Méribel
evenementiel@closbernard.com
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APPETIZERS
Mouthful of lobster

Warm oyster, parsley bucter and breadcrumbs
Matured carpaccio and caviar
FOIE GRAS

Truffled foie gras terrine
Fig—shallot Chutney

Homemade brioche

MOREL

Mamie Gisele’s famous morel tart
Beaufort Strips
Morel crumble

SCALLOP

Scallop
Squid ink spaghecci
Saffron sauce

"TROU SAVOYARD"

Genepi and verbena granita

VEAL

Vealfilet mignon in a chanterelle crust
Smashed butternuc with smoked butcer
Oyster mushrooms with parsley

CELEESES

Selection of cheeses from our mountains

A TOUCH OF SWEETNESS

Yuzu macaroon
Blueberry tart
Infinitely chocolate

Welcome with mulled wine, /
arrival by carriage or pedestrian
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