Fock it over, Poston!

i food bloq by vachel leh blumenthyl

FRIDAY, JUNE 7, 2013

Escape to the Cape: Pain d'Avignon (Hyannis, MA)




When we arrived at Pain d’Avignon, we spent some time perched around high tops in the bar area sipping cocktails. A popular choice

was the Snowbird, a collaboration with Bully Boy Distillers and Bennie's James. This description is snagged from a press release, but

it's rather lovely:

“Just as snowbirds chase warmer weather, this drink evokes a feel of spring and summer year-round. The butterscotch

and banana undertones in Bully Boy’s White Rum m

xed with the cardamom tincture and the Peach Ginger Jam create
3 combination of tropical fruit flavors and spice to warm things up as we part ways

with the snowy winter.

We then placed our food orders for the evening before being whisked around the preduction area for a tour. Second only te vanilla
extract, the smell of bread baking is one of my favorites, so [ could have stayed in their forever amongst the seemingly infinite loaves
and rolls.



When it was time to eat, we finally had the chance to taste some bread, and it was just right: soft and springy on the inside, crunchy
and full of character on the outside, and perfectly complemented by a small spread of butter.

I decided to go a stereotypical bistro French route for my meal, starting with French onion soup - the best in recent memory. There
were generous amounts of the best part, the crispy melted cheese clinging to the side of the bowls, just waiting to be peeled off
indelicately and popped in my mouth, table manners be damned.
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