. | Clément BRUNO

#® Restaurant Chez Bruno

SN route des Arcs "Campagne Mariette"- 83510 Lorgues
*| Teléphone : +33(0) 4 94 8503 93

* Lobster in court-bouillon

Préparation

Pan-fry the lobster in alive oil.

Ccut the carrot, ondon and bacon in small pieces and add therm to the lobster, Seazon and add the chopped parsley.
Dieglaze with some of the white wine, a dash of cognac and a little chicken stock.

Sirmmer for 3or 4 minutes. Drain over a pan in arder to keep the liquid.

Feep some of the lobster shell, pan-frv it with a dash of olive oil, add a little white wine and some chicken stock and
sirrmer for about zominutes. Mix both liquids and thicken with sorme olive oil.

Drainin a conical strainet and crearn lightly the court-bouillon rmust be light and pale.

Dice the vegetables into verv small pieces. Cook them lightly with butter, then add a little chicken stock.

slice the cepes, pan-frvy them and add them to the diced wegetables. Set aside.

Just before serving, reheat the lobster in a little court-bouillon to which you have added the black fruffle.

Drink
Chatean la Calizse Blanc Cuvee Etoiles - Rolle et Grenache highc

Ingredients

zgo0 globster

10 g oarvot

10 g celery sticke

10 Fondon

20 £ oepes

zo g bacon

1oaTil white wine

1ooTial chicken stacl:
idashofcognac or brandy
gornl single crearn

gornd olive oil

1og black tuffles

Farzlew, gatlic, butter, pepper



