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Eric Chavot
          

Recognized as one of Pierre Koffman’s acclaimed protégés, Eric’s early 
career saw him work alongside Raymond Blanc and Marco Pierre-White.
In 1995 Eric’s first solo venture, Interlude de Chavot, opened in Charlotte 
Street, Soho, where he gained his first Michelin star within 10 months. From 
there, he opened Chavot, on Fulham Road, as chef/patron. 

In 1999 Eric joined The Capital Restaurant, Knightsbridge, as head chef, 
and held two Michelin stars for 10 years. He spent two years in Florida 
as Consultant Chef to the Weston family. He then returned to London and 
opened Brasserie Chavot on Conduit Street, Mayfair, in March 2013. Upon 
opening, the Brasserie was described by Giles Coren as “the best thing to 
happen to top-end dining for ages”.

Later this year, Eric will announce the location of his new restaurant.

 Pascal Aussignac 

From Toulouse in the South-West of France, where duck, fine 
charcuterie, cassoulet, good wines and Armagnac are the 
order of the day, Pascal trained with French master chefs like 
Gérard Vié, Alain Dutournier and Guy Savoy. His love of food 
and attention to detail has been delighting foodies and critics 
in London since 1998. In 2013 Pascal was named Restaurant 
Chef of the Year at The Craft Guild of Chef Awards.

Pascal cooks at Club Gascon every day and, in addition to 
his role as Executive Chef, looks after the floral arrangements 
across his other award-winning restaurants situated in London: 
Cellar Gascon, Comptoir Gascon, Cigalon & Baranis. 

Pascal’s recipe book Cuisinier Gascon: Meals from a 
Gascon Chef is available online and signed copies can be  
bought at Club Gascon, Cellar Gascon and Comptoir Gascon.

Gilles Quillot  

Gilles was born in Lorraine and is the grandson of a baker. 
He enrolled at the Hotel and Tourism school in St Quentin-en-
Yvelines and, after graduating, met the chef de cuisine, André 
Chenu, who became his mentor. Gilles followed André to La 
Grange in Breuillet then to La Toque Lyonnaise at the Sereno 
Beach Resort in St Barths and to La Chênaie in Poitiers.  
He went on to work for Christian Morisset at La Terrasse in  
Juan-les-Pins, Côte d’Azur, and in the high profile ski resort, 
Telluride, in Colorado.

During his military service, Gilles worked with the former Elysée 
general manager during Jacques Chirac’s presidency. He was 
recommended to Jean Guéguinou – then French Ambassador in 
London – and has orchestrated the kitchens ‘behind the scenes’ 
of Franco-British diplomatic relations ever since.

The Chefs

Service is being provided by the maîtres d’hôtel of the French Residence  
under the direction of Stanislas Verpoort, General Manager.



Tulipes printanières
Spring tulips

Filet de veau rôti à la truffe noire,  
pommes Sarladaises et asperge blanche

Roasted veal fillet with black truffle,  
Sarladaise potatoes and white asparagus

Comté Androuet 16 mois au plat et ananas
Pan fried Comté Androuet cheese and pineapple

Pot de crème pistache et chocolat guanaja 
Pistachio pot de crème with Guanaja chocolate

Champagne Perrier-Jouët Grand Brut 
Château Carbonnieux 2010
Château Phélan Ségur 2006 

Champagne Perrier-Jouët Blason Rosé



Thank you to our sponsors
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Win!
Enter our raffle by placing your business card into the urn  

and you could win one of the following prizes:

•	 A	private	chef	dinner	experience	with	La	Belle	Assiette.	Enjoy a  
 private chef dinner experience for four in the comfort of your own home. You  
 and your three guests will be treated to a bespoke four-course meal of your  
 choice. Valid three months and excludes bank holidays. labelleassiette.co.uk
 
 To claim this prize, the winner should email contact@labelleassiette.com  
 mentioning they are the winner of the Goût de France/Good France raffle.

•	 A	Phantom	speaker	made by French company Devialet.	


