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% 345€ per guest
J‘ . Wine Pairing 285€ per guest
%O% 5 courses
/ &%@ Scallops
/,\\1 © caviar and Noilly Prat cappuccino
' \ Blanc Fumé de Pouilly "Pur Sang”,
o Domaine Didier Dagueneau - 2004
e\ Sole with crayfish
%;\.@ champagne Sauce and potatoes Anna
57“\"& Chevalier-Montrachet Grand Cru,
AN

Domaine Michel Niellon - 2005

Taillevent-Style Traditional Vol-au-Vent

%?g.o' black Truffles

Eggg.’ Chiateauneuf-du-Pape,

N, © Domaine du Vieux Télégraphe - 2008
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Selection of matured cheeses
Saint-Emilion Grand Cru,

‘ S Moulin Saint-Georges - 1990
‘\ v/ Served in a magnum
N

\ )
< Coffee mousse
= christmas-spiced praliné
ﬁ%& Banyuls "Galateo”,

Coume del Mas - 2015
Served as desired



LE TAILLEVENT

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

15 rue Lamennais 75008 Paris — France
Tél: +33144 951501
letaillevent@taillevent.com



