
La Louisiane 
89 King William St, Adelaide 

FOR IMMEDIATE RELEASE 

La Louisiane hosts monthly French regional dinner series.​
Embark on a Culinary Journey Through Regional France without leaving Adelaide 

Price: Four-course dinner, $90 per person​
What: Explore a new region of France each month​
​
Bordeaux: Thursday, 4th September​
Provence: Thursday, 2nd October​
Bourgogne: Thursday, 6th November 

Let us take you on a culinary tour through regional France, without leaving Adelaide. Each month, La 
Louisiane brings the sights, smells, and flavours of a different French region to life in a brand-new dining 
series: Journey Through Regional France. Beginning with Bordeaux, Provence and Bourgogne, each 
dinner is a celebration of place, flavour and culinary craft. Whether you're a dedicated Francophile or 
simply curious about exploring French cuisine, this series offers a taste of something truly special, only at 
La Louisiane. 

Each dinner includes a four-course set menu designed to be shared between two, priced at $90 per 
person. With just one seating per event, places are limited. Menus are inspired by regional produce, 
traditional techniques, and iconic flavours, offering a true taste of place. Guests can also purchase the 
thoughtfully curated wine pairing, featuring standout wines from the region to complement each course. 

Head Chef Alexis Besseau, formerly Head Chef at Sydney’s Restaurant Hubert, shares the vision behind 
the series: 

"I wanted to start a different offering for La Louisiane—for our guests to travel through 
different regions and discover more French classics while staying in Adelaide. For them to 
learn how diverse French food can be. For example, food from Bordeaux is influenced by 
major red wine production, while Provence’s food is lighter and cooked mainly with olive oil." 

The first dinner, inspired by Bordeaux, will feature: 

●​ Snack: Savoury Canelé, Caviar d’Aquitaine, Smoked Eel Cream 
●​ Entrée: Terrine d’Aquitaine, Grape Mustard 
●​ Main: Beef Filet, Pomme Anna, Sauce Bordelaise 
●​ Dessert: Poached Pear in Red Wine, Shortcrust Biscuit, Vanilla Cream 

One seating only: 6PM arrival for 6:30PM first service. 

Guests who join us for the first two dinners will receive a $20 credit towards their third event.  

Limited seats available. Bookings essential. 

Book now at: https://www.sevenrooms.com/x2qXX7UE  

Contact: Oliver Brown ​
Email: oj@thebigeasygroup.com 
Phone Number: 0403 800 414 

https://www.sevenrooms.com/x2qXX7UE
mailto:oj@thebigeasygroup.com

