BRASSERIE

DE PARIS

Bastille Day Wine Dinner

R1290pp - inclusive of food, wine & gratuity
14 July 2026 at 18h30

Amuse-Bouche
Duck Rillettes, Brioche, Chorizo & Grape Preserve

Gustave Lorentz Pinot Blanc Réserve 2023 (Alsace)

La Soupe

French Onion Soup, Emmental & Gruyere Crostini
Domaine de Margalleau Vouvray Sec 2024 (Loire Valley)

Les Coquillages
Seared Scallop, Poached Mussels, Vadouvan Sauce, Potato Crisp, Fennel,
Sea Microgreens, Salmon Trout Roe
Paul Jaboulet Ainé Viognier 2023 (Rhéne Valley)

La Volaille

Quail Crépinette, Quail, Chicken, Mushroom & Truffle Farce, Morels, Gooseberry
Edouard Delaunay “Septembre” Pinot Noir 2023 (Burgundy)

Sorbet

La Viande
Beef Fillet, Choux Farci, Sauce Bordelaise, Pommes Purée, Parsley Vinaigrette
Les Cardinaux de Pape Clément Rouge Pessac-Léognan 2018 (Bordeaux)

Les Fromages

French Cheese Selection, Bread, Preserves & Seasonal Fruit
Domaine des Clos Godeaux “Les Maupas” Chinon 2021 (Loire Valley)

Le Dessert
Crépes Suzette, Orange Crumble, Orange Liqueur Sauce, Vanilla Pod Ice Cream,
Orange Segments
Carmes de Rieussec Sauternes 2014 (Bordeaux)

Mignardises
Canelé, Chocolate Bonbons
Available for orders Tuesdays to Wednesdays 18h00-20h30 & Thursdays to Saturdays 12h00-13h30 & 18h00-20h30. The Tasting menu is

only available to the whole table and cannot be combined with other menus. Please inform your waiter of any dietary requirements or
allergies. Kindly note that we are not a child-friendly restaurant.



