FROMAGE

a

Selection de Sromages Yealiens 26 .

Usewr parmesan, vinaigre balsamique et pain toasté *
Pecorine a la bugfe

Gorgorzola
‘Camembert de bujale

Selection of Italian cheeses : aged parmesan with balsamic vinegar and toast,

truffled pecorino, gorgonzola, bufala camembert

DESSERES == .

C/;m/]u'da/ Wm Homemade Tiramisu /5

WWWWW Lemon tart crumble / 6
Wae(lamﬁédewc/wcolatetwglaceuandle J /6

Soft melted chocolate cake and vanilla ice-cream

W 85‘0“&&/&0' mﬂl‘dtaflledz Pistachio cannolo \—-'“[6 2
YAnanas caramelise et glace coco /6

Caramelized pineapple and coco ice-cream

Yssortiment de glaces, 3 houles aw choix : /g‘,\-x
Assortment of ige creams, 3 scoops of your choice :

vanilla, strawberry, chocolate, lemon, mango

Yoo Subito / | 79

Caramelized pizza, chocolate and hazelnut

ous nos plats peuvent contenir des substances allergenes,
renseignez vous aupres de notre maitre d’hotel.
All our dishes may contain allergenic substances, please ask our head waiter.

Prix net en euros, taxes et service compris
Net prices euros, tax and service included
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CHATEAU ve BACCHUS

GRAND VIN DE VENTOUX
Coan MR FEGFRRETA

CHATEAU

BACCHUS

Chéateau de Bacchus est installé depuis 1615 entre les dentelles de Montmirail et*le
Mont Ventoux. Son terroir surplombant la plaine viticole de Carpentras est composé de
graves, de sable et d'argile. Il offre des vins biologiques:d‘une qualité exceptionnelle.

info@chateaudebacchus.com - www.chateaudebacchus.com
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LES ENTREES A PARTAGER

.C/?acacaaawwﬂw/u'n

Rosemary focaccia

Eacargots XXL x 6

XXL. snails x 6

Poélée de vongole en persillade

Pan-fried clams with garlic and parsley

Sardine extra a L huile d'olive Maison Guildive

Sardine with olive oil

Yitto Pisto delmar

Fritto misto

Yilets d'anchois, huile d olive extvaw Don PBocarte

Anchovies with olive oil

/9

24

26

30

32

30

ANTIPASTI

Vegetable minestrone

ugnons de ping et lardon

San Marco goat's milk cheese, heart of cutled endive, pine nuts and bacon

Eggplants Parmigiana

Salade artichaut violet et parmesan

Artichoke and parmesan salad

Salade depoulpe et pommes de tewe tiddes

Octopus salad and warm potatoes

DPoulpe grillé et sa créme de pomme de tevie

Grilled octopus & potato cream

Cym C/Zﬂﬂator Vitello Tonnato

Buvata tomate et pesto

Burrata with tomatoes and pesto

Bumata & la tugfe

Truffled Burrata

ch de M Beef carpaccio
Carpaccio de boewf et tugfes i wuriics
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PRIMI PIATTI

fw /),om,odow el éadtlto Tomato and basil

f@m ade éalognaide Bolognese
,fl/lym& a/[e ca/llwna/ta Carbonara

fbyui/u} a@ Cmaﬂa/la/ (‘I/ m W Carbonara & truffle

Potato gnocchi with tomato sauce and mozzarella

Linguini alle vongole : palowrdes

,f aion d@ &Cm Homemade lasagna
adagne& W g

fw homard pomedoto  1.obsier & omatocs
r \
C/M a la W Truffle risotto

dans la meule de paunesan

Penne with truffles, parmesan, flamed with French brandy
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49
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39
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69

69

BIZZAAS

Yocaccia : Lardons de Colonnata, huile d ‘olive, fleun de sel

Colonnata bacon, olive oil, pure sea salt

Tomatoes, mozzatrella, fresh basil

Tomatoes, mozzarella, anchovies, capers, black olives

(@m /mmtemoggmlkzjaméancﬁmwwnoea&

Tomatoes, mozzarella, ham, mushroom, egg

Zucchini, eggplant, sweetpepper, tomatoes, mozzarella, olive oil, black olives

Cream, mozzarella, gorgonzola, goat cheese, Emmental cheese

‘Ohientale : Yomate, mozganella, créme praiche, chorizo,

Tomato, mozarella, cream, chorizo, sweetpeppenionions, blackolives .

A la tugfe W@WWWWW

de tuiffes

Truffle cream, egg, truffle, mozzarella
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SECONDI PIATTI

PoI1ssoNs

Dos de cahillaud, sauce aw chorigo et sapolenta 39

Back of cod, chorizo sauce and polenta

gtyacqmmackée@&lahage 46
et aa mousseline de pommes de tevie

Snacked sea scallops with truffle, mashed potatoes

/atak&deﬂwn 45
uwcem@tgeettaglmlelledelegaﬂm i I

Red tuna tataki, virgin sauce, vegetables

VIANDES

Supreme depoulet/mu%awgoﬂyorgola 38

Farm-range chicken with gorgonzola

Youe de boeuf confite au pinot nero 42

Preserved ox cheek in pinot nero and creamy polenta

‘Cotes d /agneaaet/teducaondeumg/wéalaaﬂuque 42
ecrase de pommes de tevie aux herhes

Lamb chops, reduction of balsamic vinegar, mashed potatoes with herbs

&W @ veauw WM Veal escalope Milanese 45
CfTZet de M, ée(memm d I/Lotel Fillet of beef 59
C]Zlet de éaeu&/acaﬂ (/?,OMW Rossini fillet of beef 69

C/)icm 6{6 veauw C‘b la/ W Veal Piccata with truffle 65

®

/”/lée awx W Mashed potatoes with truffle /8

/
Oaudm d WWM Pan-fried baby spinach leaves /2
féym de Grilled vegetables / 0

Gawnitwee supplémentaire 10 ewros -
(/)O/nﬂm de tevre dalltéedr ail etp%dil Sauteed potatoes, parsley & gatlic
% French fries

Salade s



