
  





Le Sept 

LE 7 - PANORAMIC RESTAURANT

—
4, ESPLANADE DE PONTAC
33300 BORDEAUX 

—
TEL : +33 (0)5 64 31 05 40

—
www.le7restaurant.com

—
Capacity :
70 seats inside, 30 seats on the semi-covered terrace

—
OPEN 7/7 FROM 10H TO 23H

—
Elevator with direct access to Le 7 Restaurant

THIS YEAR, WE HAVE WELCOMED 
MORE THAN 76500 PERSONS

Dish of the day €18
Daily menu €25
International small portions €8
Starter €20
Main course €32
Dessert €14

Cuisine prepared with local seasonal products 
and flavors of the world

500 References 50 Countries
Wine Producers
25 Bordeaux icons 
32 wines by the glass

Contact: contact@le7restaurant.fr 
Press Contact : stessy@maisonlascombes.fr 
Restaurant Manager : Benoît Barberon 
Chef : Djordje Ercevic
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SEE BORDEAUX WAKE UP AND FALL 
ASLEEP....

LE 7 is the panoramic restaurant in La Cité du 
Vin, located on the 7th floor of the architectural 
masterpiece designed by architects Anouk Legendre 
and Nicolas Desmazières of XTU. 

The interior design of the restaurant by the architect 
designer Laurent Karst of Atelier16, has been thought 
as a convivial, timeless, refined and elegant space.

The panoramic view of the crescent moon harbor 
change throu light in the morning giving way to city 
lights in the evening. 

The sun on this reflective building rises in the east on 
the Garonne River for breakfast, and sets over the city 
to the west for dinner. You will have the best view of 
Bordeaux that a restaurant can offer. 

« TO DO IT WELL, YOU HAVE TO DO IT VERY WELL »
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A great wine lover, Nicolas Lascombes has created a 
selection, both universal and local, of 500 wines from 
50 countries. The list will include 25 icons of Bordeaux 
along with a selection of 32 wines by the glass. Small 
production wines are not forgotten and the ultimate 
goal is pleasure and discovery for all budgets.

Food and wine pairings are suggested for each of 
our dishes. Our sommeliers will also give you precious 
advices.

Every weekday you can enjoy our daily special (€18), 
and finish your meal with a dessert (daily special and 
selection of homemade  treats €25).

AUGUSTE ESCOFFIER

 « THERE IS MORE PHILOSOPHY IN A BOTTLE OF WINE 
THAN IN ALL BOOKS » 

Louis Pasteur 1822-1895BACKGROUND
Numbers have meaning and everyone finds their 
own: the 7th restaurant of Nicolas Lascombes, the 
7th floor of La Cité du Vin, a place where you can 
succumb to one of the 7 Deadly Sins (Gluttony), lucky 
number 7, magic number 7... 

Our Chef Djordje Ercevic, has developed a generous 
menu that offers regional and seasonal products 
prepared with international flavors. A true alliance 
of Bordeaux know-how and influences of other 
civilizations of the world. 

The challenge is all the more ambitious due to the 
technical constraints: 40m2 kitchen, limited storage 
and security restrictions linked to the extraordinary 
building. A unique place in the world.



LE 7 PANORAMIC RESTAURANT, 

Is not just a restaurant, it’s a continuously living space: 
food is served from 10h to 23h, savory and sweet...
At Le 7, it’s always a good time to eat!

What will we eat at Le 7: the menu has a modern 
approach.

Some dishes are served in tasting-sized portions to 
encourage discovery: The “American” Egg cooked at 
low temperature, served with spice muffin, grilled pork 
loin and baby spinach is juxtaposed with “Navarra” 
Tuna marinated in virgin olive oil, served with candied 
garlic and piquillo peppers, zucchini tartar.

There are also dishes for locavores: Blonde d’Aquitaine 
beef tenderloin, Anna potatoes, Bordelaise sauce. 
For the culinary back story, the Anna potato dish was 
created by the Bordelais chef Adolphe Dugléré,a 
nod to this talented chef from our own.

We have chosen the highest quality fish such as 
turbot à la plancha, potato mousseline, vegetable 
julienne, bordelaise sauce.

The crispy Guanaja 70% : Crispy palet biscuits creamy 
chocolate, with its cocoa grounds biscuit. You can 
also leave with the chocolate bar of the restaurant, 
subtle mix of fine cocoa, in its refined case.

On Sundays, our menu expands with the addition of 
seefood with specials oysters from M. David Hervé.

Our goal at Le 7 Panoramic Restaurant is to give 
pleasure because :

« The most exquisite pleasure is to give pleasure to others »                                
Jean de la Bruyère 1645-1696

MENU
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« THE MOST EXQUISITE PLEASURE IS TO GIVE PLEASURE TO OTHERS » 
                                                                                                                              JEAN DE LA BRUYÈRE 1645-1696



NICOLAS LASCOMBES
MANAGING PARTNER
The objective of Nicolas Lascombes, who owns several 
in restaurants in Bordeaux (La BrasserieBordelaise, La 
Terrasse Rouge, Hôtel de la Plage, Le Puy Paulin, Le 
Bistrot des Girondins) is for Le 7 to be «open-minded 
towards others, offer conviviality, hospitality, sharing, 
and discovery» 
«The customer is for us the heart of this living space 
with a breathtaking view.» 

BENOÎT BARBERON
RESTAURANT MANAGER
After having earned his stripes in prestigious 
restaurants, Benoît joined La Maison lascombes in la 
Terrasse Rouge in 2016. His experience in Michelin-
starred gastronomic restaurants, notably at the Ritz 
Hotel in London, the Bristol Hotel in Paris, and at the 
Grand Hotel in Bordeaux gave him a taste for high 
standards and premium service, an indispensable 
asset for the restaurant. He is since 2020 restaurant 
manager of Le 7 Restaurant Panoramique. 
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KEY PLAYERS OF LE 7 PANORAMIC RESTAURANT

«  HE WHO KNOWS HOW TO SAVOR NO LONGER DRINKS WINE, BUT 
TASTES SECRETS  » 

SALVATOR DALI 

DJORDJE ERCEVIC
CHEF
After an apprenticeship under great michelin-
starred chefs in London and the Bay of Arcachon (La 
Guérinière), it was in a Bordeaux establishment, the 
«Vin Rue Neuve» restaurant, that Djordje earned his 
two Michelin Guide forks for his cuisine. He took over 
as the chef in Le 7 restaurant in June 2017. 

MARILOU TAMARELLE
PASTRY CHEF
Graduated from the Grégoire Ferrandi culinary 
school, Marilou started her career in some prestigious 
hotels in Paris, particularly at the Mandarin Oriental 
alongside the famous chef Thierry Marx and at the 
Four Seasons Hotel George V. 
It is with a lot of passion and creativity that she 
delights our guests with her delicious desserts. 





WWW.MAISONLASCOMBES.FR


