
 
PRESS  RELEASE 

A NEW AND MODERN KITCHEN, 
FOR YANNICK ALLÉNO  
AT THE PAVILLON LEDOYEN!  
 
Paris, April 12th – Yannick Alléno officially unveil the whole new physiognomy of the kitchen 
of the Pavillon Ledoyen, backstage of an exceptional modernity for this gastronomy temple 
since 1972. With a futurist, technologic, mind-blowing kitchen designed by DS Automobiles 
and « Inside » his scalable chef table, in the emotion, co-designed with Moët & Chandon, 
Yannick Alléno offers his establishment a true rebirth.  

Since July 2014, Yannick Alléno effects his progressive and intelligent installation, according to the 
construction works that always have to cohabit with the economic necessity to stay open.  

The delivery of the gastronomic kitchen, the banqueting kitchen and the pantries is a completion, at 
the end of almost one year of works and at least as many diligent planning to unveil the made-to-
measure tool, both in the arrangement and the design. The idea was indeed to take the time, a 
necessary period to the needs assessment and the elaboration of plans that simply are out of the 
ordinary.  

A UNIQUE GASTRONOMIC KITCHEN,  
DESIGNED BY DS AUTOMOBILES. 

In this inherited and in-no-fit-state-to-do kitchen, the works promised to be colossal. The 
infrastructures were as antiquated as the three Michelin starred Chef’s aim was gigantic.  

With the inspiration to give his technical brigade a modern and most of all comfortable kitchen, 
Yannick Alléno defied in 2015 – a DS week day – Yves Bonnefont, CEO of DS Automobiles, and 
Thierry Metroz DS stylist director. For this company which creates models with a sensual and 
remarkable style combining technology and refinement, to the exalted ergonomics and the manifest 
pleasure of use, the conception of a kitchen is a first time yet a challenge immediately embraced. 

Pavillon Ledoyen  
Carré des Champs-Élysées  

8, avenue Dutuit  
75008 Paris  

Alléno Paris  
3 Michelin starred restaurant 

located on the first floor 
 of the Pavillon Ledoyen.  

« Inside »  
Chef’s table  

by Moët & Chandon 
 located in the kitchen  

of the Pavillon Ledoyen.  

Two restaurants 
 open from Monday to Friday  

and on Saturday night,  
from 12pm to 2pm,  

then from 7.30pm. to 10pm.  

Gastronomic kitchen  
by DS Automobiles  

entirely visible  
from the outside. 

Reservations :  
ledoyen@yannick-alleno.com  

Tel : + 33 (0)1 53 05 10 00 yannick-
alleno.com  



Indeed, between the cook and the automobile brand, beyond connivance, parallels are numerous:  
respect of tradition and radically technologic inclination, quest of excellence, avant-garde spirit and a 
deeply French identity… 

That is how at the end of a considerable studying work over the comprehension of the needs and 
issues of the experts in action, DS Automobiles through Céline Venet designed the most beautiful 
work tool that could ever be : An ultra-esthetic and totally ergonomic kitchen, to the height of the 
modern challenge. 

An astonishing association that highlights once more the team work efficiency and the underlying 
complementarity of totally different professions, at first glance.  

Exceptional infrastructure, imagined as an everyday tool, both practical and specialized, in which the 
staff can bloom, the gastronomic kitchen of the Pavillon Ledoyen is rectangular and covers a 60m2 
surface. Hooped by Zimbabwean black granite worktops, three central islands including the Molteni 
range cooker stand out ; their angles were deliberately faceted to take the DS codes, bringing softness 
to the lines and above all soften the movement and give nice points of reference for the cooks during 
the long preparation tasks, while preserving the storages spaces. 

The impression of grandeur and brightness strikes from the very first moments; the mirror-stainless 
steel of the made-to-measure furniture by Profinox matches the filtering ceiling – also in stainless steel 
and designed by Halton – whose high-powered cooker-hood hooves the smells as the heat for a 
permanent and sensational comfort. Only the matt black mosaic that recovers the backboard calms 
the brightness down. 

The wide windows, previously walled up, found back their transparency to give the whole kitchen 
two long openings of 5 meters in total, and now enables the team to be in communion with the 
nearby nature. In the middle of the two bay windows takes center stage a Mibrasa coal-stove that 
complements the different Enodis ovens (convection oven, steam, grill) dispersed here and there. 
Kilns, inductions, planchas and salamanders find their place beside gleaming cooking utensils from 
the Norman manufacture Mauviel 1830. 

Some competition equipment, at the cutting edge of technology, an innovative and minutely thought-
out design, this kitchen with a futuristic look is more than ever the most perfect setting of the modern 
and identity gastronomy of Yannick Alléno.  
  

About DS Automobiles  

A French brand born in Paris, DS 
was founded on 1 June 2014. Its 
ambition is to embody in the 
automotive industry the French 
luxury know-how. Driven by its 
outstanding heritage and avant-
garde spirit, DS perpetuates the 
values of innovation and 
distinction inherited from the first 
DS, launched in 1955. 
 
Designed for customers looking 
for a means to express themselves 
as individuals, the DS Collection 
comprises DS 3, DS 3 CABRIO, 
DS 4, DS 4 CROSSBACK, DS 
4S, DS 5, DS 5LS, DS 6 and DS 
7 CROSSBACK. The models in 
the DS range stand apart through 
their avant-garde design, 
refinement and attention to detail, 
advanced technology and 
dynamic serenity. 
 
DS 7 CROSSBACK, the SUV 
featuring Parisian-style 
innovation and savoir-faire, 
ushers in the second generation of 
DS models. Committed to high-
performance hybrid and electric 
cars, the Brand will launch the DS 
7 CROSSBACK E-TENSE 4x4, 
the hybrid powertrain by DS, in 
2019. 
 
DS 7 CROSSBACK are available 
from dedicated network, in DS 
Stores and DS Salons. DS also 
has a flagship store, DS WORLD 
PARIS, 33 rue François 1er in 
Paris, France. DS represents a 
brand experience that goes 
beyond the products to include 
ONLY YOU, a collection of 
exclusive services. 
 
Follow all DS news on 
www.DSautomobiles.com 
@DS_Official 



 
 
THE CHEF SURPRISE : «  INSIDE », THE TABLE BY 
YANNICK ALLÉNO ET MOËT&CHANDON 

From the long granite hatch of more than 7 meters on whom plates are nimbly arranged for the 
sending to the restaurant, we can’t see anything. Or better said, nothing interesting ; we obviously 
distinguish this huge refrigerator door, ordinary, and a black frame on its side …Yet you’re mistaken, 
entering what we can imagine as a cold cell, we discover a little bright room, secret, totally surprising 
that can welcome until 6 persons in total exclusiveness.  

Enigmatic eccentricity, this idea results from the creative and joint emulation of Moët&Chandon and 
Yannick Alléno suggesting some new and some interaction. Here, the precursor of contemporary 
gastronomy joins again his forces with the French savoir-faire and the pioneer spirit, breathing the 
notion of celebration into his kitchen, a beloved concept for the two-hundred-years-old firm of 
Champagne, whose heritage and intuition are legendary.  

Elegant black box that shines, setting in motion, soft matters (white stone, wood, brass, textile) and 
warm colours that brighten up the silver metal and the hard stone of the opposite kitchen, “Inside” 
plays with space, light and sound to offer a scalable inspiring place and immerses the few happy ones 
in a sensory experience at the heart of the creative process of Yannick Alléno and his team.  

The huge mirror-wall gets the eye wrong and doubles the surface, the two-way window reveals the 
magic of the range cookers, the screen is filled with sublime pictures, the walls contain niches and 
many treasures, the bottles are exposed before they’re savored… and at the center a table, small, 
square, that vanished for the aperitif, then opens like a flower when it’s time to welcome its six guests 
comfortably.  

The spirit of Benoit Gouez, the cave chef of Moët&Chandon, lingers. The tasting of the Grand 
Vintage and Grand Vintage Collection from the 1990’s can start; Yannick Alléno obviously imagined 
for each elixir a perfect course or bite. For a Gourmet Aperitif or a Degustation Menu, “Inside” 
overturns codes and offer to choose first the bottle of Champagne before pairing the dishes.  

 

About Moët & Chandon  

Founded in 1743, Moët & 
Chandon is the Company that 
contributed to make know 
Champagne around the world, 
through a unique wine 
assortment. From the 
emblematic Moët Impérial to 
the Collection Grand Vintage, 
including Moët Rosé Impérial 
or the innovating Moët Ice 
Impérial, every Champagne 
shines by its sparkling fruit and 
palate.  

 Details of the offers « Inside »  

Gourmet Aperitif:  
From 145€ per pers., with two 

glasses of Moët & Chandon 
Grand Vintage Collection 1993 

/ Grand Vintage Collection 
2000 and to sharing dishes.  

Degustation Menu: 

From 700€ per pers., with 8-10 
services, with Champagne 

pairing – Champagne Moët & 
Chandon Grand Vintage 

Collection 

	  



 
 

PRESS CONTACT 

Communications Direction 
Pavillon Ledoyen  

8, avenue Dutuit, 75008 Paris  
Tel : + 33 (0)1 53 05 10 00 – presse@yannick-alleno.com 

 
Visuals on demand 

  

 

 

 

 

 

 

 

 

 

 

 

* Alcohol abuse is bad for your health, please consume in moderation. 


