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5TH GOÛT DE FRANCE / GOOD FRANCE EVENT - WEDNESDAY 21 MARCH 2019 

The World’s greatest French Dinner 
 

  

 

Goût de France / Good France is a unique global event held in over 150 countries which will involve 

chefs and restaurant from around the world. They will all offer “French menus” starting on the same 

day, Wednesday 21th March 2019 until Sunday 24th March. 

 

GOÛT DE/GOOD FRANCE IN SRI LANKA 

 

This year, four restaurants will honor French cuisine in Sri Lanka with distinct concepts. 

The Café Français will offer a classic menu of French gastronomy, the Galle Face Hotel, the 1864 

Restaurant and Wine Cellar a "5-courses, 5-spices" menu creating a link between France and Sri 

Lanka, the Kingsbury, The Grill a 5-courses menu accompanied by French wine and finally, the 

Mövenpick, Vistas Bar, a tasting of wine and cheese. 

 

 

 

https://www.cafefrancaisbypourcel.com/
https://gallefacehotel.com/en/dining.html
https://gallefacehotel.com/en/dining.html
https://www.thekingsburyhotel.com/dining/the-grill.html
https://www.movenpick.com/en/asia/sri-lanka/colombo/movenpick-hotel-colombo/restaurants/restaurants/vistas-bar/
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This 5th year of the event will see over 5000 chefs participate across 5 continents over 4 days of 

events celebrating responsible cooking. 

  

Goût de/Good France benefits from an international promotional campaign enabling all participating 

chefs to showcase their cuisine and expertise with the active support of French embassies troughout 

the world. 

 

The success of each edition is also visible in media coverage (press, TV) and on the social networks: 

Facebook, Twitter, Instagram with the hashtag #GoodFrance. 

 

 

GASTRONOMY, AN ELEMENT OF MAJOR ATTRACTIVENESS FOR TOURISM 

The world’s leading tourist destination, France aims to welcome 100 million international visitors in 

2020 and generate 60 billion euros in tourism revenue. Tourism is indeed a key sector of the French 

economy, accounting for 7.5% of the gross domestic product and 2 million direct and indirect jobs. 

Gastronomy is one of the pillars of tourism in France. With a third of tourists who declare coming to 

France for its culinary heritage, it actively participates in its international influence. The richness and 

singularity of our cuisine, the diversity of our terroirs, but also the inscription of the French 

gastronomy on the list of intangible cultural heritage of UNESCO, are all assets that contribute to 

maintaining France at the top of the world tourist destinations. 

A PLANET-FRIENDLY GOOD FRANCE MENU 

 

Following on from COP21 and the French National Food Conference (Etats Généraux de 

l’Alimentation), France is at the forefront of global environmental action. The Goût de France Good 

France key event showcasing France’s gastronomy has taken a greener approach in 2019 aimed at 

better respecting the planet’s resources. 
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CAFÉ FRANÇAIS 
 

Chef Bertrand Dubois 

 
Jacques & Laurent Pourcel ( Michelin-star chefs) have entrusted Café Français’ kitchen 
to Bertrand Dubois, a Chef with a whole lot of character, a pure ‘Pourcel product’ who 
started her apprenticeship with the twins in Montpellier (south of France), 
 
In Colombo, Chef Bertrand Dubois executes, with talent and dedication, the flavours from France’s 
southern region, a unique cuisine where quality and olive oil rule from above all. 
 

Discover Café Français  

 

Jacques and Laurent Pourcel are twins, born in France the 13th September 1964. Both chef, they 

created, in 1988, with their friend Olivier Château, the restaurant Le Jardin des Sens in Montpellier, 

South of France. Creatives and complementary, they did have three Michelin Stars from 1998 to 2006 

and became in a few years two of the best ambassadors of French cuisine in the world.  

After France, Morocco, England, China, Japan, Singapore and Bali it was Sri Lanka that the Pourcel 

brothers and their associates Olivier Château and Jean-Charles Toussaint have chosen in 2014 to 

create what will become the Café Français, a French bistro, the first in the capital of this country in 

full development. 
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GALLE FACE HOTEL 

Chef Jay Kay Govind   

 
Jay Kay Govind  is Galle Face Hotel’s Executive Chef, on board and excited to create 
culinary experiences for guests and events. Chef Jay is an award-winning chef with a 
career spanning 25 years in five different countries. Prior to joining the Galle Face Hotel, 
he worked for top hotel brands including JW Marriott, Anantara, Banyan Tree and 
InterContinental. 
 
His flair and passion to create dishes can definitely tap in to the very comfort of what 
food means to people, and that’s no more than personal. His dynamic nature has 
brought forward more than just him being a Chef, he sees himself as a businessman 
ready to venture in to a plethora of ideas and execute his ambitions to ensure that every 
guest experience is a delightful one.  
 

The 1864 Restaurant and Wine Cellar 

 

“In 1864 four British investors formed a company with the sole purpose of developing the Galle Face 
Hotel. Destined to be lauded as the "finest hotel east of the Suez" Since that auspicious beginning, 
one hundred and fifty years ago, we have catered to the exacting standards of Monarchs, World 
leaders and Celebrities. 
The 1864 Restaurant and Wine Cellar have always been at the forefront of serving perfectly prepared 
modern European cuisine to our guests. We continue with this legacy today, offering gracious 
service, perfectly crafted dishes paired with an extensive sommelier selected wide variety of old and 
new world wines.” 

 
 

Flash seared Scallops | turmeric butternut squash puree | gotukolu fritters | young fennel salad 
Inspired by: KAHA | TURMERIC | CURCUMA 

 
Foie gras terrine | cinnamon tea jelly | ambarella jam | toasted brioche  

Inspired by: KURUNDU | CINNAMON | CANNELLE DE CEYLON 
 

Bisque of Sri Lankan Crab | cardamom coconut cream | cracked coriander  
Inspired by: ENASAL | CARDAMOM | CARDAMOME 

 
Traditional coq au vin with juvenile roots | mace rubbed pork belly | pinot noir glaze | ginger salt 

 Inspired by: WASAWASI |MACE | MACIS 
 

Savarin | citronella spiced wild berries | palm honey limoncello emulsion| pistachio crumble  
Inspired by: SERA | CITRONELLA | CITRONELLE 

 
Nuwara eliya tea | Ceylon coffee |cinnamon madeleines 

 
Rs. 15,000 per person  
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THE KINGSBURY HOTEL 

Chef Kithsiri De Silva 

 

Providing the vision and guidance at the helm of The Kingsbury’s culinary services is 

the renowned Chef Kithsiri De Silva. Being overseas for 27 years, Chef Kithsiri arrived in 

Sri Lanka in 2013 for the opening of The Kingsbury as Executive Chef. His journey to the 

Sri Lankan culinary industry began 31 years ago at Claremont Hotel School where he 

learned the basics of cooking. The Panadura native has since been around the world and has honed 

his skills in renowned five star hotels in Bahrain, Kuwait, Dubai, Paris and of course Sri Lanka. Under 

his leadership The Kingsbury achieved prestigious awards such as World Luxury Restaurant Awards - 

Regional Winner: South West Asia best Luxury Seafood Restaurant 2017- The Ocean, World Luxury 

Restaurant Awards - Regional Winner: South West Asia best Eclectic/International Cuisine Restaurant 

2017- Harbour Court, and many more. 

The Kingsbury  

 

The Kingsbury Colombo, located in the heart of Colombo city by the banks of the great Indian Ocean, 

is really an ode to the golden age of grace and elegance. The Kingsbury experience will be a 

personalized, respectful one where patrons will be treated like royalty in keeping with the promise of 

bringing back ‘good-old fashioned’ hospitality. The Kingsbury’s Restaurants include The Ocean – 

seafood restaurant, Harbour Court – international cuisine restaurant, Yue Chuan – Chinese 

restaurant, The Grill, The Kings – lobby bar, Honey Beach Club - ultimate beach club in the city, The 

Gourmet Station – patisserie and the epicenter of Colombo night life – Sky Lounge.  
 
 
 
 
 

Amuse-Bouche 

Sauteed Foie Gras Pecan Crusted Goat Cheese Arugula, Apple Compote.     
Pierre Mignon Grand Réserve  

Champagne 
Entrée /Starter 

Pan Seared Calamari and Yellow Fin Tuna Tartar 
Spicy Coriander Vinaigrette, Watermelon, Tomatoes and Avocado Salad. 

Foucher-Lebrun Le Mont Sancerre,  

Vallée de la Loire, France 

Soupe /Soup 

Provençale Fish Soup 

Garlic Croûons, Gruyère Cheese and Rouille. 
Poisson /Fish 

Cod Fillet and Poached Salmon  
In Saffron White Wine Broth Topped with Clams Herbs Salsa  

Château Minuty  'Minuty' Rosé,  
Côtes de Provence 

Sorbet 

Raspberry, Mint and Lime 
Viande / Meat 

Trio Combination of Grilled French Cut Lamb Chop, Baby Chicken and Black Angus Fillet of Beef with Tomato 
Confit, Beans, Roasted Asparagus, Zucchini and Sweet Potato 

Maison Michel Picard Bourgogne Rouge 

Bourgogne 
Dessert 

Caramelized Apple Tart Served Warm Vanilla Sauce  
Sauternes 

Sauternais 

Rs. 8,000 ++ per person (+ the wine pairing) 
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MÖVENPICK 
 

Chef Meththa Ekanayake   

 

Meththa Ekanayake was employed in numerous international hotel 

chains in Dubai where he gained exposure and experience amidst 

some of the world’s best trained chefs. In addition to his achievements at the Sri Lanka Institute of 

Tourism and Hotel Management graduation Meththa has also been awarded a silver medal at the 

junior chef’s 2001 competition organized by The Emirates Culinary Guild held in Dubai, for the best 

in-flight meal and was also appointed as the pizza and pasta trainer at the Philips Culinary Art School 

of Intercontinental Hotel, Dubai. 

Mävenpick and the Vistas Bar   

 

Mövenpick Hotel Colombo has been in operation since January 2017 and is the first new five-star 

hotel to open in Colombo in 25 years. Situated in the commercial and cultural heart of Sri Lanka’s 

capital city, this stunning 24-storey hotel brings a touch of altitude and attitude to Colombo's 

hospitality scene, making it the perfect base from which to explore this capital city.  

 

Vistas Bar offers welcoming and uplifting atmosphere. It is destined to be the social meeting point of 

Colombo, Vistas rooftop bar is the trendiest open-air lounge in the city offering panoramic sunset, 

city and sea views. Unpretentious fun is the theme at this happening settinglocated on the hotel's 

24thfloor. 

 

Listen to tropical house chill-out beats and deep jazz house throughout the evening. Break out a 

hookah instead of a highball glass with fusion and cocktail shishas bringing shisha smoking 

experience to a whole new level. Let our friendly bar folk introduce you to the best cuisine from all 

over the world served in modern cutting board style plates, ready to be shared. Join the fun and visit 

now. 

 

Menu : 

Platter of French cheese and wine pairing 

   

Rs. 5900-per platter + 2 glasses of wine 
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Dinusha ILEPERUMA 

Dinusha.ileperuma@diplomatie.gouv.fr 

0778688484 

 

mailto:Dinusha.ileperuma@diplomatie.gouv.fr

