
Menu in 4 rendez-vous 

195 

Aperitif

Champagne Jacquesson Extra-Brut « Cuvée 748 »

Open-sea oyster

Chasselas grape, verjuice gel, lemon marigold

Bellet Blanc « Le Clos » 2024

Confit fennel tortellini

Camargue shellfish ragout, vin de paille bisque

Bellet Rosé « Le Clos » 2025

Rock red mullet

Provençal coco beans, Genevoise sauce with wine lees

Bellet Blanc « Vino di Gio » 2023

or

Veal sweetbread

Langoustine, porcini mushrooms, fresh walnut, hyssop, 

veal jus with vin jaune and bay leaf

Bellet Rouge « Le Clos » 2020

Soufflé tart 

Fig sorbet with Muscat wine

Cocktail made with Clos Saint-Vincent Marc de Bellet

HARVEST MENU

In the heart of the Bellet hills, Clos Saint-Vincent has been cultivating a distinctive 

terroir for over fifty years, shaped by the Mediterranean and the foothills of the Alps.

Spanning 12 hectares, the estate is the only one in the appellation to extend across 

its three historic hills: Crémat, Saint-Roman de Bellet and Saquier.

Caressed by sea breezes and the cooler winds of the Pre-Alps, the vines take root

 in poudingue, a distinctive soil composed of rounded pebbles and sand. 

Each year, nearly 40,000 bottles are aged and bottled at the estate, revealing the 

character of a rare Niçois terroir, where the vines exist in intimate dialogue 

with the Mediterranean.

List of allergens that may be present: gluten, crustaceans, eggs, peanuts, soy, dairy products, nuts, celery, mustard, sesame, sulphites, lupin and molluscs.
Meat born, raised and slaughtered in France. Net prices in euros. VAT and service included.


