
 
 

 
 

 
 

Black Seabass aux Lardons & Champignons  
Chef Daniel Boulud 

 
 
Yields 4 servings 
 
Ingredients-  
2  oz. pancetta, cut into ½-inch lardons  
3  tbsp extra-virgin olive oil 
3 tbsp unsalted butter 
12  fingerling potatoes, boiled, peeled and cut into smaller pieces 
12  pearl onions, peeled 
4  cloves garlic, (2 chopped, 2 crushed) 
2 sprigs thyme 
6  ounces button mushrooms, cleaned, trimmed, and cut if needed 

Salt & pepper 
½ cups chicken jus or meat stock 
4  6-oz. Black Sea Bass filets 
1  tbsp all-purpose flour 
1/4  cup red wine  
2  tbsp Italian parsley leaves, coarsely chopped  

Salt & pepper to taste  
 
Method- 
In a large sauté pan over medium heat cook the pancetta with 1 tablespoon of the olive oil and pearl onions 
until they become slightly brown.  Add 1 tablespoon of the butter and the pre-cooked potatoes, keep roasting 
for another 5-7 minutes. Set aside. 
 
In a separate pan, add 1 tablespoon of olive oil, sauté the mushrooms, chopped garlic and 1 sprig of thyme 
until the water evaporates and they begin to brown. Add the red wine to the mushrooms, reduce to glaze, add 
the chicken jus or stock and reduce by half. Then pour the mushroom-wine sauce into the potato-pancetta-
pearl onion mixture and set aside. Discard the thyme.  
 
Season the Black Sea Bass with salt and pepper and dust with flour. Heat 1 tablespoon olive oil in a large non-
stick sauté pan over high heat, add the sea bass filets skin down, and let them crisp nicely for 4 minutes. Add 1 
tablespoon of butter, smashed garlic cloves and 1 sprig of thyme, flip the fish over and cook on the other side 
for 1-2 more minutes, add the chopped parsley, basting the fish while finishing cooking. Discard garlic and 
thyme. 
 
When the sea bass is almost done, scoop the vegetable mixture onto a serving dish, place the sea bass on top 
of the vegetables, and scoop the remaining butter and parsley over the top.  
 
Bon Appetit! 
 

 



 
 

 
 

 
 


