Lt Belle \Vie

BISTRO & BAR

LA BELLE VIE'S BIRTHDAY DINNER
THURSDAY, 17 AUGUST 2023

Live Musical Entertainment

One glass of French bubbles

LE MENU

Gaspacho de tomates & mousse de chévre

Tomato and goat cheese mousse Gazpacho

Foie gras de canard, toast de brioche artisanale, confiture de figues

Foie gras mi-cuit, artisanal brioche toast, fig preserve

Saint-Jacques en carpaccio, betterave en condiment, vinaigrette aux fine herbes

Scallops in carpaccio, beetroot relish, fine herbs dressing

Champignons rétis farcis au chévre frais et poivrons

Roast mushrooms stuffed with fresh goat cheese and capsicum

Brochette de Saint-Jacques et saumon grillé, sauce vierge exotique, purée de potiron

Scallop and grilled salmon skewer, virgin sauce, pumpkin purée, sautéed broccolini

Un demi magret de canard poélé, sauce 4 I’orange, carottes glacées

Pan-fried half duck breast, orange sauce, glazed carrot

Trou Normand

Norman hole; Calvados and apple granité

Fromage de chévre: Crottin d’Antan, noix, miel

Crottin d’Antan goat cheese, walnut and honey

Profiterole & la glace vanille, sauce chocolat

Profiterole filled with vanilla ice cream, chocolate sauce

9 Course Meal & a glass of French bubbles: $150 pp

Please advise us of any dietary requirements and we will endeavour to adapt the menu accordingly.

Please kindly note that the menu is subject to market availability.



