
235 € 

Scal lop  
Squid ink spaghett i

Saf fron sauce  

NEW YEAR’S MENU  

Mouthful  o f  lobster  
Warm oyster ,  pars ley  butter  and breadcrumbs

Matured carpacc io  and caviar  

FOIE GRAS 

Truf f l ed  fo ie  gras  terr ine  
Fig-shal lot  chutney
Homemade br ioche  

MOREL

Mamie Gisè le ’ s  famous  more l  tart
Beaufort  s tr ips
More l  crumble

SCALLOP 

“TROU SAVOYARD”
Genepi  and verbena granita

VEAL

Veal  f i l e t  mignon in  a  chantere l l e  crust
Smashed butternut  with  smoked butter

Oyster  mushrooms with  pars ley

CHEESES
Select ion o f  cheeses  f rom our  mountains  

A TOUCH OF SWEETNESS 

Yuzu macaroon
Blueberry tart  

Inf in i te ly  choco late  

APPETIZERS 

Welcome with mulled wine ,
 arr ival  by  carr iage  or  pedestr ian 

access  with torch,  

Le Clos Bernard 
Route de l’altiport - 73550 Méribel
evenementiel@closbernard.com

Fireworks and Clos  Bernard DJ 


