
345€ per  guest
Wine Pairing 285€ per guest

-
5 courses

Scallops
caviar  and Noil ly  Prat  cappuccino

Blanc Fumé de Pouilly "Pur Sang",
Domaine Didier  Dagueneau -  2004 

Sole with crayfish
champagne Sauce and potatoes  Anna
Chevalier-Montrachet Grand Cru,

Domaine Michel  Niellon -  2005
                                            

                             
Tail levent-Style Tradit ional  Vol-au-Vent

black Truf f les
Châteauneuf-du-Pape,

Domaine du Vieux Télégraphe -  2008

Selection of  matured cheeses
Saint-Émilion Grand Cru,

Moulin Saint-Georges -  1990
Served in a magnum

Coffee mousse
christmas-spiced pral iné

Banyuls "Galateo",
Coume del  Mas -  2015

Served as desired

estive menu



15 rue Lamennais 75008 Paris – France
Tél : +33 1 44 95 15 01

letaillevent@taillevent.com

A true destination, where refined and generous cuisine is matched
by the excellence of French service and an unparalleled wine cellar.


