BLEU PROVENCE
Naples

3-Course Dinner - $49.00 PER PERSON

Choice of One dish from each course
Beverage, gratuity and tax not included

(From September 1st to September 14™")
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FIRST RSE

Crispy Pistou Goat Cheese Salad
Arugula, Apple, Snow Peas, Shallots, Prosciutto, Almonds and Honey Mustard Vinaigrette

Provencal Fish Soup
Smoothly blended and served with Rouille, Croutons and Gruyere Cheese on the side

Terrine Campagnarde
Cornichons, Pickles and Bread

SECOND RSE

Loup de Mer *
Mediterranean Sea Bass grilled skin-on a la Plancha, Lemon Caper Sauce, Parmesan Gratinated Fennel

Moules Marinieres
Shallots, Persley, Garlic, White wine, Served with French Fries

Pork Shank Braised with Honey Thyme Jus*
Served with Creamy Rosemary Polenta

THIRD RSE

Vanilla Bourbon Creme Brilée *

Apple Tart Tatin
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THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTION OR SPLIT PLATES.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



