
Breakfast

In a warm and elegant atmosphere, we invite you to enjoy a heartfelt breakfast 
prepared with talent and dedication.

We are thrilled to offer you organic products of our estate and  the treasures of 
our local producers who respect mother nature and the well-being 

of their animals.

The miracle of the ecology between human and nature is reflected in a breakfast 
of bold, lively flavors full of character. Our creations highlight the natural taste and 

aromas of our locally sourced “farm-to-table” produce.

We wish you a delicious moment

A genuine invitation to start your day 
in a delightul way

Réservation obligatoire au Tel: +33  4 12 04 18 06
Domaine de Biar, Chemin du Mas de Biar, 34880 Lavérune



 
Wellness juices, hot drinks

Freshly cut seasonal fruit, homemade granola 
and yoghurt

Eggs from the chicken ren, roasted 
vegetables from the garden

Local cheeses and meat delicacies

Seasonal jams, organic wood-oven baked 
bread and homemade cakes

Available every day from 8am to 10am

Rates
 

Adult 28.00€

Children 10.00€

The Menu 
A healthy breakfast

Our “good-morning” dishes have 
been selected and prepared with 
the greatest care and dedication 

to your well-being.

Réservation obligatoire au Tel: +33  4 12 04 18 06
Domaine de Biar, Chemin du Mas de Biar, 34880 Lavérune



Our local producers
A farm to table concept well-thoughted off

Spring water, eggs, herbs, honey, jams & 
chutneys, fruit and vegetables from our 

garden : Domaine de Biar (0km)

fruits and vegetables
Les Jardins d’Eoden, La Ferme du Chot

 Lavérune (3km)

Charcuterie and cheeses 
Mannei, La ferme de quatre Pilas, Gérard Sigaud 
Murviel les Montpellier (5km to beautiful Corsica) 

Bread and ancient cereals 
Ateliers de blés, Renaud Suquet 

Lunel Vieil (15km)

Please find a list of some of our most trusted producers below. Feel 
free to ask us more about the producers and their working methods.

Réservation obligatoire au Tel: +33  4 12 04 18 06
Domaine de Biar, Chemin du Mas de Biar, 34880 Lavérune


