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 15" to September 30™)

FIRST RSE

Beets and Feta Salad *
Red Grapes, Red Onions, Cherry Tomatoes, Roasted Pistachios and Pistachio Vinaigrette

Porcini Mushroom and Chestnut Soup *
Garnished with White Truffle QOil

Homemade Smoked Salmon *
Infused Citrus Cream, Oregano Oil, Shaved Fennel and Fresh Herbs

SECOND RSE

Duck Leg Confit*
Orange and Berry Demi-Glace, Duck Fat Roasted Baby Potatoes with Orange-Carrot Mousseline

Red Snapper Pan-Seared, Anise and Saffron Sauce
Served with Gnocchi and Asparagus Sautéed

Braised Chicken Basquaise *
Served with Piperade of Peppers, Tomato, Espelette Chili and Mashed Potatoes

THIRD RSE

Profiteroles
Vanilla Ice Cream, Chocolate Sauce, Shaved Almonds
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BENEFIT Served with Strawberry Sorbet
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*Gluten Free
#DINEWITHPURPOSE SEPTEMBER 1 - 30, 2026

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.



