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Soleil becomes La Baguette

by Kelley Chambers
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OKLAHOMA CITY – French eatery La Baguette has returned to downtown Oklahoma City after a 14-year absence.

But it has been there, in a sense, since 2006.
Michel and Alain Buthion own La Baguette Bistro on N. May Avenue and the former Soleil in the Colcord Hotel.
When the Colcord opened as a boutique hotel in 2006, the Buthion brothers opened Soleil as the hotel’s restaurant and the XO Lounge in the basement. They have re-branded Soleil as La Baguette Restaurant and offer a menu identical to their flagship store.
The Buthions had a branch of La Baguette in the Journal Record Building in the mid-1990s that served lunch. It was open for two years prior to the Murrah federal building bombing, which damaged much of the neighboring Journal Record Building. The restaurant did not reopen.
Now with the return of La Baguette to downtown, the restaurant offers breakfast, lunch and dinner, and provides room service for the hotel.
“La Baguette as a name is a lot more recognizable and has a large following,” said Robby Vernon, general manager and food and beverage director for the downtown store. “It’s an Oklahoma City staple.”
And while the interior looks the same as when it was Soleil, Vernon said it was like opening a new restaurant. 

The restaurant did not close during the transition. Instead, the Soleil signage on the windows was replaced subtly with the red La Baguette logo, and in the evenings the restaurant ran many of the La Baguette signature dishes as specials. The La Baguette menu items are each a few dollars cheaper than the Soleil offerings.
This week La Baguette is in full swing, and Vernon, who also managed Soleil, said he hopes the restaurant’s existing clientele and new customers will try the new downtown menu, which includes fresh oysters. The oysters, available only at the downtown La Baguette, are a nod to the former oyster bar in the Colcord lobby.
Ideas for Soleil’s future were similar to the May Avenue eatery’s, including a deli and pastry counter.

 “We thought, ‘Why don’t we just make it easy and have a second La Baguette?’” Vernon said.
Since the quiet transformation to La Baguette, Vernon said he has seen a string of familiar faces from the May Avenue store that had not frequented Soleil.
“We see a lot of our regulars coming down for special occasions,” he said.
Kim Searls, marketing director with Downtown OKC Inc., remembered the old La Baguette downtown, and said it is good to have the restaurant back.
“The La Baguette brand carries a lot of weight and has a really loyal following,” she said. “The name change and the menu change will be good for the restaurant and the Colcord.”
Vernon said it will be business as usual at the XO Lounge.
The La Baguette kitchen is headed up by Shawn Davidson and Jeannoel Felisot, who will both serve as chef de cuisine.
“The only thing that’s really changed is the menu,” Vernon said.Bottom of Form
