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Bon appétit Ghana!
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Bienvenue, Welcome!
Goût de France/Good France is a celebration of French cuisine all across the 

globe, with around 1500 chefs serving French-inspired dinners simultaneously 

in their restaurants. Following its successful first edition, organized in 2015 

under the patronage of renowned chef Alain Ducasse, Goût de/Good France 

2016, this year as well, will be celebrated with more and more interest and 

participation from many more chefs.

This world-wide event organized on March 21st, celebrates not only the arrival of spring, but also French 

gastronomy, with its unique status of “Intangible Cultural Heritage of Humanity” category by UNESCO’s 

World Heritage. French gastronomy is renowned the world over for its quality and its diversity. Born out 

of a remarkable age old heritage, our gastronomy is in constant evolution thanks to the creativity of our 

chefs whose aim is always to surprise and delight us.

In Ghana, this year 10 restaurants from Accra, Kumasi, Takoradi and Akosombo (up from one only last 

year) participate and offer a French Dinner on March 21st. Residence of France in Accra honors a young 

and talented chef (from Bordeaux, representing a major French gastronomic region) who is coming to 

Accra especially for this occasion to prepare an exclusive gastronomic meal. 

As Ghana and France are moving closer, developing ties and cooperation in all domains, they also strive 

to discover each other’s cultures and societies. This includes gastronomy which is for France closely inter-

linked with its traditions, its connection to the world and moreover a strong element of its dynamism and 

creativity. It is in this spirit of friendship and generosity that I wish you all “Bon appétit”!    

   

HE François Pujolas

Ambassador of France to Ghana 

François Pujolas,
Ambassador of France to Ghana

Goût de France/Good France 2016 : Facts and Figures
World- wide celebration of French Cuisine! 



Goût de France / Good France 2016... in Ghana
List of participating restaurants

Goût de France / Good France 2016… in Ghana 
10 Restaurants from Ghana join this year’s celebration of Good France. 
Here are some sample French - inspired menus that will be offered in 
these restaurants. Voilà...Ghana’s take on French Gastronomy! 

Starter 
Bouillabaisse

Or Steak tartare topped with a 
poached egg yolk, fresh rocket 
and balsamic infused rock salt, 
served with beetroot carpaccio

Meal 
Rose Duck Breast in Orange 

SauceOr Pithivier braised snails 
with smoked bacon and baby 

onions, puff pastry

Cheese 
Roquefort, Brie and Goat Cheese

Dessert
Tarte Tatin with Vanilla ice cream

Starter 
Velouté de champignons
Or Pressed vine tomatoes with basil, 
chilled roasted prawn

Meal 
Lemon lobster base with cashew nuts
Or Poached filet with a bouillon of 
oxtail “Tea” Young spinach

Cheese 
Comté, Roquefort, blue cheese, 
époisse, Walnut and raisin bread

Dessert
Chocolate custard with passion fruit 
tuile Crêpe Suzette

Bistro 22 - Kitchen + Bar
Chef : Chady Hachem 

 Bistro 22 gh

Chapter One (Villa 
Monticello)
Chef: Ruby Paintsil 
http://www.villamonticello.
com

Le Tandem
Chef: Lauent Bolac 

 Le Tandem Accra

Papillon (Kempinski)
Chef: Simon Hague 
http://www.kempinski.
com/en/accra

Euphoria (Protea Hotels – 
Marriott) 
Chef : Eamonn Clarck 
http://www.marriott.co.uk/
hotels

The Royal Senchi Hotel 
Chef: Lumsden Rory 
http://theroyalsenchi.com/

The View Bar & Grill 
Chef: Daniel Cornwell 

 theviewbarandgrill

Sankofa (Movenpick)
Chef: Lars Spannberg 
http://www.movenpick.
com/en/africa/ghana

The Orangery
Chef: Ayisha Ayendor 

 The Orangery

Accra

Takoradi

Akosombo

Kumasi

The Pub 
Chef: Jean François Bourven 

 The Pub



GOOD FRANCE AT 
THE RESIDENCE OF 

FRANCE 

Château Chauvin French cheese (c) Pierre Monetta

A dish prepared by chef Van HaiChef Nicolas Nguyen Van Hai, 
special guest chef from Bordeaux

“Aquarelle of the Residence of France painted by Pierre Jacquemot, former Ambassador of France to Ghana”

Nicolas Nguyen Van Hai
Our Special Guest Chef from Bordeaux, France

From 2001, Nicolas Nguyen Van Hai, born in Brittany region 
of France, worked in two Michelin-starred restaurants in 
Paris: “Le Clovis” and “Le Sèvres”. His career really began 
in 2003 at “Le Meurice”, alongside the famous Michelin 
starred chef ‘Yannick Alleno’. In 2005, he started working 
with Michel Portos at “Saint-James”, where his talent did 
not go unnoticed. In 2012, he joined the famous Bordeaux 
restaurant “Le Chapon Fin” as Nicolas Frion’s sous-chef. On 
April 15, 2014, Nicolas Nguyen Van Hai took over as the chef 
of “Le Chapon Fin” restaurant. His priority is to centre his 
creations on the finest ingredients and he carefully chooses

Questions to the Chef
• What does French Gastronomy signify for you? 

There is a lot to be said on French Gastronomy, it represents a multitude of know-how (savoir-
faire) and cultural heritages of different French regions. It is also constantly evolving thanks to the 
contribution of many people who bring in their expertise and their personality. Over the years, I 
have learned a lot about this cuisine but there is still so much to be discovered.

• What does it mean for you to come and cook a prestigious dinner at the Residence of France in 
Ghana? 
It is a real pleasure to be invited for such a diner, especially as it is held by the French Embassy. 
I never thought in the beginning of my career that one day I would represent the French cuisine 
abroad.

• What story does recipes of your gastronomic menu tell us? 
I arrived in the Bordeaux region in 2005. I completely fell in love with the city and its surroundings. 
The menu that I serve at the Residence of France in Accra reflects local gastronomy of my region in 
France and products like foie gras, vine shoots, wine, beef, cheese or Espelette pepper, all of which 
are prepared according to my own vision of the cuisine.

• Will you use Ghanaian ingredients in your menu? 
Ghana possesses a rich variety of local products, such as cocoa, banana among others. I will cook a 
recipe with fresh orange and tapioca, a starch extracted from manioc. This is a very refreshing, light 
gastronomic dessert.  I also offer it in my restaurant ‘Le Chapon Fin’ in Bordeaux.

GOOD FRANCE AT THE RESIDENCE OF FRANCE: 
An exclusive dinner hosted by the french ambassador for select 
vip guests 



Ambassade de France au Ghana, Embassy of France to Ghana, 
12th Road, off Liberation, Accra.

Tel +233 (0)302.21.45.50 
www.ambafrance-gh.org / info@ambafrance-gh.org
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