
S A V E U R S  D ' É T É  –  H O M M A G E  A U X  S A I S O N S

As the French countryside awakens in a flush of vibrant greens & fruits, the coastlines brim with the ocean's treasures.

The finest ingredients are selected by Chef Sébastien Lepinoy at their peak: sun-ripened cherries, peaches & apricots

from the orchards, the freshest catch of blue lobster, turbot & salmon from the waters of the French coast & gems like

girolles & sweetbread are at their best. This culinary canvas is painted with the hues of nature itself—vivid, fresh &

bursting with life. At Les Amis, these elements are not merely ingredients; they are fragments of stories that invite our

guests to experience and celebrate the rich narratives of the French summer.

Wine selections and vintages are subject to alterations in accordance with current availability

Prices stated are subjected to prevailing government taxes and service charge

By Sébastien Lepinoy

É X P E R I E N C E  O E N O L O G I Q U E

Champagne - Dom Pérignon
Vintage Brut

2015

White - La Ferme de la Sansonnière
‘’La Lune’’ 2023

Loire Valley

White - Henri Giraud
Côteaux Champenois ‘’Cuvée de Croix

Courcelles’’ 2020
Magnum

Champagne  

Red - Pedres Blanques
Vin de France 2022

Languedoc-Roussillon

Red - Domaine de L'Anglore
Vin de France ‘’Comyre’’ 2018

Magnum
Rhone Valley

Sweet - Domaine Giudicelli 
Patromonio ‘’Muscat du Cap Corse‘’ 2014

Corsica

Champagne - Eric Rodez
‘’Blanc de Noirs’’ Extra Brut

NV
Magnum

White - Domaine Ratte
Arbois ”Grand Curoulet” 2022

Jura

Rosé- Clos Cibonne 
Côtes de Provence ‘’Cuvée des

Vignettes” 2023
Provence

Red -  Domaine de Saint-Pierre
Arbois "Le Petit Curoulet" 2022

Magnum
Jura

Champagne – Bollinger
 ‘’ La Grande Année Rosé ’’ Brut

2015

Sweet - Château D’Yquem
1er Cru Supérieur 2016

Jeroboam
Sauternes, Bordeaux

White – Vincent Girardin
Bâtard - Montrachet Grand Cru 

2018
Burgundy 

 White – Antoine Jobard
Mersault-Blagny 1er Cru 

2022
Burgundy 

Red – Domaine des Lambrays
Morey-Saint-Denis 2021

Magnum
Burgundy

Red – Domaine Michel Mallard
Corton “Le Rognet” Grand Cru  2013

Magnum
 Burgundy

Découverte

$360

6 Glasses

Classique

$160

4 Glasses

Plénitude

$660

6 Glasses


