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Saint-Barthélemy, July 2017. Chef Yann Vinsot unveils a new dinner menu for Summer 2017

at Cheval Blanc St-Barth Isle de France where French gastronomy meets exotic flavours.

Chef focuses on the very essence of each ingredient, serving rare and exceptional products for

a pure, fresh taste. Cooked with dexterity and precision, veal reaches peak tenderness while

queen snapper and fino are enjoyed almost raw. Yann Vinsot adds an island twist to his dishes

to enhance these offerings. Wahoo fish, for instance, comes as a carpaccio served with fennel

to enhance the bitter, sweet and fruity notes for a vibrant flavour.
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Cheval Blanc St-Barth Isle de France also presents 12 new cocktails meticulously prepared as
signature creations in reference to the Maison and its collaborator. The champagne-based Shalimar
cocktail, for instance, is inspired by the eponymous Guerlain fragrance – a precious scent available
at the Cheval Blanc Spa.

The Cucumber Cider takes a refresh turn, with the tangy flavour of the cider blending with the
freshness of the cucumber which embellish the walls of the glass, millefiori-style, in an ode to
summer.

The Maison’s mixologists also prepare a house infused hibiscus syrup for the Hibiscus Daiquiri: the
petals of the flower soften the rum while cane syrup balances a bright burst of lemon for a thirst-
quenching cocktail in the colours of Cheval Blanc St-Barth Isle de France.

Guests are invited to admire the sunset over the Atlantic Ocean while sipping on new elixirs
concocted by the Maison’s mixologists.
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Cheval Blanc St-Barth Isle de France

Acquired by LVMH Hotel Management in July 2013, Cheval Blanc St-Barth Isle de France is the third

Maison to join the Cheval Blanc portfolio and the first Palace outside Metropolitan France. Located on

Baie des Flamands – one of the finest beaches in the French West Indies – it is home to 40 suites,

bungalows and villas offering breathtaking panoramic views of the ocean or the Maison’s tropical

gardens. La Case de l’Isle is a popular restaurant on Saint-Barthélemy; at La Cabane de l’Isle, guests can

eat their lunch with their feet in the sand; and the poolside White Bar serves a variety of locally-

inspired French dishes in a relaxed atmosphere. Exclusive Guerlain treatments can by enjoyed at the

Cheval Blanc Spa that also features a fitness room complete with Technogym machines.

The interior decor encapsulates all the charm of the French West Indies, with a subtle nod to the

island’s glamorous heritage. The Cheval Blanc team offers a highly personalised ‘Art de Recevoir’

service, continuously ensuring guests are surprised and delighted with unique customised experiences.

Cheval Blanc St-Barth Isle de France | BP 61297098 | Saint Barthélemy | French West Indies

+590 590 27 61 81 | info.stbarth@chevalblanc.com| www.chevalblanc.com

LVMH Hotel Management

Developed by LVMH Hotel Management, Cheval Blanc is a brand of exceptional Maisons. The first

one, Cheval Blanc Courchevel, opened in 2006 in Courchevel, followed by Cheval Blanc Randheli,

which opened in the Maldives in November 2013. The brand has continued its international

development with the opening of Cheval Blanc St-Barth Isle de France in the French West Indies in

October 2014 as well as future projects, namely in Oman and within La Samaritaine in Paris. LVMH

Hotel Management also runs White 1921 Courchevel, White 1921 Saint-Tropez and La Résidence de

la Pinède in Saint-Tropez.

Thanks to a vertical integration model, LVMH Hotel Management has complete ownership of its

brands. A dedicated in-house team, selected from across the luxury goods and hospitality industries,

ensures the development, design, construction, and operation of each of the properties.

LVMH Hotel Management | 22 Avenue Montaigne | 75008 Paris

+33 (0)1 44 13 22 95 | press@chevalblanc.com | www.chevalblanc.com


