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Top 3 Best restaurants in Nice

Keisuke Matsushima 22 ter Rue de France, Place Croix de Marbre,
+33 493822606, www.kei sukematsushi ma.com
The best Japanese restaurant of Nice, with a Michelinstar!

Aphrodite, 10 Bld. Dubouchage, +33 493856353,
www.restaurant-aphrodite.com

An excellent Michelinstar restaurant with David Faure and cooks
most of all molecular.

L'Univers, 54 Bld. Jean Jaures, +33 493623222, : :
T — Easter: 9 until 23 April 2011—

A modern restaurant, with a Nicoise kitchen. Also this restaurant has 20% discount (for 2 weeks).
aMichelinstar because of its briljant chef Christian Plumair.

Book now 3 weeks and get the 4th week
for free.

Book now 3 apartments and get the 4th
apartment for free.

See here our website for all offers!

Cog au Vin Recipe

Ideally a rooster, or 1 or 2 chickens (1.5kg, 3.5 Ib), cut into 8 pieces or more, 1/2
bottle of full-body Burgundy red wine (or Cotes du Rhone)

- 6 bacon slices (5 0z), diced, 0.5 Ib (250g) button mushrooms
1 H A dozen small white onions, 2-3 cloves of garlic, mashed
TOd ay 2 1 Ce|5| us in Les Issa m bres 2 carrots, peeled and quartered, Sunflower oil, unsalted butter

Bougquet of herbs: 2 sprigs of thyme and 1 bay leaf, tied all together with string,
1 Parsley, Salt and pepper, If cooking the same day, add:
Offer MAY 20 11 = 10% d ISCO U nt 1/4 cup of cognac or brandy

Step 1: A day in advance, clean and cut the rooster/chicken in 8 pieces or more.
Pour half a bottle of red Burgundy wine over. Step 2: Add the small white oni-
ons, the quartered peeled carrots and the herbs. Cover and put in the fridge.
BOO k NOW onhe Of th ese Step 3: The next day, remove and drain the chicken and vegetables. Put the
wine aside for later use. Step 4: Brown the chicken pieces with oil in a skillet.

bea ut|fu | a p a r‘tm e nts an d Remove the chicken. Using the same skillet, add garlic to the vegetables and

heat for a couple of minutes. Step 5: Put the chicken and the vegetables in a

. H large sauce pan. Pour the wine and add salt and pepper Step 6: Bring to a boil
receive a M at moderate heat. Step 7: Cover and cook at low heat for 1 or 2 hours Step 8:
Heat bacon, onion and mushrooms in a skillet until brown (10 minutes) Step 9:
1 0 0/0 fo r th e mo nth Of When the chicken is ready, add bacon, onion and mushrooms in the pan, cook
E— and stir for 2 or 3 minutes. Taste and correct the seasoning, Step 10: Add
| M AY 2 O 1 1 | parsley to the chicken when finish. Prepare rice or potatoes to serve with Coq
— . au vin. Alternate version for cooking the same day: In step 5, do not pour

the wine in the pan now. Pour instead cognac or brandy over the chicken. Ignite

i f f the spirit with a match. Be extra careful the heat is off and your face away. Sha-
If s have any questions about our speC|aI offers please e i ke the pan for a few seconds. You can now pour the wine in the pan and follow

a call or visit our website for more information the recipe as indicated. Wine suggestion: red Burgundy wine, or Cotes du
Rhone red.

Event calender Cote d’Azur Contact

21 April until 24 April 2011 HuurVillaAppartement

Shopping festival Cannes Soestdijkseweg Zuid 244

www.cannesshoppingfestival.com 3721 AJ Bilthoven

11 May until 22 May 2011 E-mail:
i ) info@huurvillaappartement.nl
Filmfestival Cannes
www.festival-cannes.com Website:
www.HuurVillaAppartement.nl/en

Telephone:+31 (0)30 2250136
Formula 1 Grand Prix of Monaco Fax: +31 (0)30 2293693

Www.grand-prix-monaco.com

26 May until 29 May2011
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