
 

 

Join us at Caprice bistro for   

PROVENCAL RESTAURANT WEEK   

Specials all week long! 

Specials will change daily and might be in limited supply 

 

Starters 

Pissaladiere & Caillettes Provencal  

Main course 

Daube Picholine & Rack of lamb "au Pistou" & Grouper 
"Bouillabaisse Style"  

Dessert 

Lavender Creme Brulee, Apricot Honey almond tart, Cherry goat 
cheese Clafoutis  

 

 

Pot pourri of " Cotes de Provence" wines a well as a  

Lavender Cocktail  

 

‘a la carte’ will also be available 

Call  Caprice directly at 910 815 0810 to secure reservations  

 

PROVENCAL Week @ Caprice Bistro 

AUGUST  16 –20 

tel:(910)%20815-0810

