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INTRODUCTION


When I moved to Paris in January of 1980, I arrived with the dream and intention of researching and writing THE FOOD LOVER’S GUIDE TO PARIS. I quickly began reviewing restaurants for the International Herald Tribune but also wanted to share with readers all the pleasures of Paris that didn’t include sitting in a restaurant: visiting the city’s irresistible chocolate shops and bustling markets, savoring the finest baguettes, reveling over a perfect lemon tart.


When the first Food Lover’s Guide to Paris was published in 1984, it became an instant travel bible and was acclaimed as “the book that cracks the code,” suggesting that even newcomers to the city could feel perfectly at home in the food maze of restaurants, shops, and markets.


This book—my 15th, on the 30th anniverary of the first guide—is a totally revisited, revised, rewritten, rephotographed version of the first 1984 guide, but it remains completely in the spirit of the original. So much has changed in the Paris food scene since the fourth edition was published in 1999. Many chefs have come and gone. Others have matured into excellence. And, most exciting, I have had the pleasure of covering the new group of energetic young cooks who are expanding the culinary “musts” into up-and-coming Paris neighborhoods. There’s also a new generation of bakers, pastry chefs, and chocolate makers, bringing us all new looks, flavors, excitements, temptations. The markets of Paris have remained strong and vibrant, as local and regional growers—as well as a strong contingent of organic farmers—help the city’s fresh-food possibilities evolve.


As with the rest of the world, Paris has become a much more casual place. So in my latest guide I have continued with a chapter on Restaurants, Bistros, and Brasseries, but have included a totally expanded chapter on Cafés and Casual Bites. This reflects the flourishing of simple and generally inexpensive spots for quick meals: cafés offering expanded menus, a growing crop of crêperies and bakeries that offer more than just a sit-down spot for bread and pastries, some great pizzerias, additional spots for terrific coffee and food, more ethnic eateries, and an acknowledgment of the hamburger’s explosion of popularity in the capital.


And while today Paris and its food offerings may in many ways resemble other world food capitals, the city has in no way lost its soul. Just walk through any neighborhood noted in this guide, and you’ll discover a special, textured universe that will always be Paris, and France.


As in any international capital, Parisian establishments are always growing, changing, in flux. All the information included here is as accurate and up to date as possible at the time of publication. For updates and the most current information on new establishments, any change in prices, opening hours, and management, consult this book’s companion, The Food Lover’s Guide to Paris app for the iPhone and iPad, available from foodloversparis.com or directly from the iTunes store.


I hope that this new edition will inspire you to explore, discover, enjoy, and embrace the splendors of Paris.


PATRICIA WELLS
Paris, 2014







HOW TO USE THIS BOOK


ALPHABETIZING


Within each chapter, establishments are grouped by the arrondissement in which they are located, then listed in alphabetical order. Following French style, any articles such as au, la, or le and words such as bistro, brasserie, café, or chez that appear before the proper name of the establishment are ignored in the alphabetizing. For example, Bistrot Paul Bert and Le Petit Lutetia are all listed under the letter P. Restaurants and shops carrying the name of the chef or proprietor are listed under the first letter of the first name. For example, Guy Savoy is listed under G, not S.


WHAT’S AN ARRONDISSEMENT?


Many major cities are divided into districts for easy identification and organization. Paris is divided into 20 arrondissements, and within each may be several quartiers, or neighborhoods. The arrondissements are arranged numerically in a spiral, beginning in the center of the city on the Right Bank (with the 1st arrondissement, at the Louvre and Les Halles) and moving clockwise, making two complete spirals until reaching the central eastern edge of the city (with the 20th arrondissement, at Père Lachaise cemetery). In organizing the book we have listed establishments broadly by arrondissement, rather than specific neighborhoods or quartiers.


LISTINGS


Each listing in The Food Lover’s Guide to Paris includes the following information: the name of the establishment; the type of establishment or cuisine served; the address and phone number; the closest métro stop; when it is open and closed; and, where they have them, website address and email. (In the case of restaurants, when an establishment keeps regular dining hours of noon to 3PM and 8 to 10PM, opening times are not listed.)


If applicable, any or all of the following information is also included for restaurants: the restaurant’s atmosphere as relating to ambiance and whether a reservation is suggested or not; house specialties; and what you can expect to spend. Listings of establishments that have outdoor, private, and late dining; Michelin stars; vegetarian-friendly menus; and other particulars can be found in the Ready Reference section on page 427.


ABBREVIATIONS


The following abbreviations are used in the recipes to indicate weights and measurements:


CM: centimeter


ML: milliliter


L: liter


G: gram


KG: kilogram


CL: centiliter


The following abbreviations are used in some street addresses:


BIS: equivalent to B in a road numbering system; e.g., 3bis is equivalent to 3B


TER: equivalent to C in a road numbering system; e.g., 3ter is equivalent to 3C








CHAPTER 1


RESTAURANTS, BISTROS, AND BRASSERIES


RESTAURANTS, BISTROTS, ET BRASSERIES
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I am constantly being asked to name my favorite Paris restaurant. For me that is akin to trying to name my best friend, or favorite piece of music, film, or classic novel. The answer depends on the hour, the season, my mood, the company. This is a personal guide representing a cross section of Paris restaurants, bistros, and brasseries. I hope they will serve simply as a starting point, enabling you to begin exploring and sorting out until you discover the kinds of restaurants you like. You should not have a bad meal at most of the restaurants listed here. But this doesn’t mean you can’t.


I dine out in Paris four or five times each week. I always make a reservation and always arrive hungry, for that’s one of the best compliments one can pay a chef. I try to dine anonymously and so am known at few of these restaurants. What do I look for? My final judgment rests on the quality of the ingredients, the chef’s creativity and honesty, and overall service. In menus, I look for a healthy balance of dishes, seasonal use of ingredients, and good value. In wine lists, value and variety are essential. A good restaurant is like good theater: One leaves in a good frame of mind, with a feeling that the time and money have been well spent. You know it’s a good restaurant when you are already planning and looking forward to a return visit before you pay the check. With that in mind, some restaurants included in earlier editions of the guide, such as Le Grand Vefour, have been eliminated, for they simply did not hold up.


In considering the elements of what makes a great dining experience, your restaurants and meals should be chosen according to your own mood and appetite, the time of year, and of course the time of day.


When I first arrived in Paris in January of 1980, the Michelin Guide and the Gault et Millau Guide ruled where anyone dined in Paris. There were no blogs, minute-to-minute, or even daily, updates on where to dine in Paris. The city was still a very elegant, dressed-up place, where men wore suits and ties; women heels, short skirts, and mink coats. There were no blue jeans or sneakers to be seen on the streets. Fast food was just arriving, but not yet really making an impact.


Today, via Twitter, numerous blogs, and Facebook, restaurant openings become public knowledge the second the doors are unlocked and, sometimes unfairly, judgments are made before they are really established. Sometimes the restaurants go on to become favorites, other times they fade into oblivion. Yet diners have never had a greater choice than today, from top tables to simple eateries.


WHERE AM I, ANYWAY?


An American traveler once related this story: She was stopped on a street in Paris by another American visitor, who asked, in a state of sheer frustration, “What I don’t understand is with all these restaurants, how do you tell which ones are French? You know, the ones that serve soufflés.” Slightly less complicated, but equally frustrating for visitors, are the distinctions among bistro, brasserie, and restaurant. Although the lines between bistro and restaurant are often blurred, here are a few definitions that should clear up the matter:


BISTROS AND NEO-BISTROS


A traditional bistro is a rather small restaurant, traditionally a mom-and-pop establishment, with Mom at the cash register and Pop at the stove. Bistro menus are usually handwritten or mimeographed, and offerings are limited to a small selection of traditional home-style dishes. Wine is generally offered by the carafe, while wines available by the bottle are listed on the single-page menu. Bistro decor is usually simple, not fancy (though Paris’s Belle Époque bistros have some of the city’s most beautiful interiors), often with a long zinc bar, tiled floors, and sturdy, serviceable tableware. At some of the most modest establishments, diners may share long tables.


Today the definition of bistro has been widely expanded, due to an increasing appetite for restaurants that are casual and less expensive, offering contemporary decor and modernized traditional fare. So within this new crop of bistros, also called neo-bistros, one will find small, often out-of-the-way establishments, with ingredients carefully sourced and fare that’s highly creative. Little attention is paid to the decor, and it may be bare-bones, but prices are generally reasonable.


BRASSERIES


Brasserie is French for “brewery,” and almost all of Paris’s large and lively brasseries have an Alsatian connection. That means lots of beer, Alsatian white wines such as Riesling and Gewürztraminer, and usually choucroute, that hearty blend of sauerkraut and assorted sausages. Brasseries tend to be brightly lit and full of the sounds of good times, fine places for going with a large group. Generally, snacks or full meals are available whenever the restaurant is open. Brasseries tend to keep late hours, and while a reservation is recommended, one can often get a table without one. Sadly, the quality of many Parisian brasseries has declined in recent years, and while the ambience remains uniquely Parisian, the quality of food at many establishments is dubious at best. I have of course listed the ones that I feel have been able to stay true to both their traditional charm and their menus.


RESTAURANTS


Beyond bistros and brasseries, Paris offers numerous sorts of full-fledged restaurants, establishments that usually have a more elaborate menu and wine list, and often more refined service and decor. Some serve elegant and classic cuisine; some specialize in creative, inventive modern cooking. Classifications for all the restaurants, bistros, and brasseries in the guide appear in the Ready Reference on page 427.


RESERVATIONS


Almost without exception, reservations are necessary and always helpful at all restaurants, bistros, and brasseries. For the grand restaurants, such as Taillevent, Pierre Gagnaire, Alain Ducasse au Plaza Athénée, and Astrance, reserve weeks to months in advance. For others, reservations should be made several days ahead for dinners at extremely popular restaurants, bistros, and brasseries, though for a weekday lunch, reserving the same day is often sufficient. Even so, to avoid disappointment call at least a week in advance for reservations. Some casual bistros have become so popular (particularly those open only for dinner) that it may be necessary to book weeks in advance. If you are unable to keep a reservation, call to cancel. Many restaurants now require that advance reservations be confirmed by telephone the day you plan to dine there. Another good reason for reserving: Restaurants freely, and without warning, change opening and closing times and vacation plans, particularly during summer months and holiday periods. So it is always safest to call to make sure the restaurant will be open when you plan to visit.


DINING HOURS


Set aside plenty of time for a Paris restaurant meal. In general, expect to spend anywhere from one and a half to three hours at the table for a substantial lunch or dinner. If you want to be in and out within 30 minutes to an hour, visit a café, tea salon, wine bar, or brasserie, but don’t attempt to rush through a meal at a serious restaurant. Currently, most Parisians begin lunch at 12:30 or 1PM (although one can begin at noon), and most start dinner at 8:30 or 9PM (although some restaurants will accept reservations as early as 7PM). Despite the later hours, most kitchens close early, so a 2PM lunch or 10PM dinner reservation would be stretching it. On the other hand, the majority of cafés and brasseries serve at almost any hour. A few restaurants, bistros, and brasseries continue taking orders after 10PM, and a list of those can be found in the Ready Reference beginning on page 427.
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PRICES


The price range of restaurants listed here goes from low to high. I have made no attempt to include restaurants serving mediocre fare simply because they are inexpensive. Today, one finds more bargains than ever, especially with the new generation of young chefs offering good-value menus. But there are always ways to cut costs, even in the most expensive restaurants. Forgo the before-dinner drink, the after-dinner cognac, and share dishes, if you like. You are not obliged to order either cheese or dessert, and if they do not suit your budget or appetite, forget them. You can often cut costs by ordering from a fixed-price menu (though it is not always cheaper than ordering à la carte), or by opting for a glass of wine or an inexpensive house wine. Most restaurants offer wine by the glass, which is generally cheaper than a bottle or half bottle.


A few restaurants, such as Chez Georges and Le Cinq Mars, allow you to order a bottle and pay for only what you drink, a practice called à la ficelle. In all cases, the prices noted with each restaurant listing represent an average meal for one person, including a first course, main course, and cheese or dessert, as well as the service charge, but not beverages. Generally, a good inexpensive meal for one person can be had for under 30€, a good moderately priced meal for 50€, while a luxury meal, in a higher class of restaurant with more expensive wines, will range from 200 to 300€. Diners looking to save money should always choose lunch over dinner for their big meal of the day. Even most of the top-rated restaurants offer well-priced lunch menus. Note that many good-value lunch menus are available on weekdays only, so plan to order à la carte on weekends.


ADVICE ON PAYING THE BILL AND TIPPING


No subject is more confusing to visitors than French restaurant bills. You need to remember only one fact: You are never required to pay more than the final “net” total on the bill. Service, which ranges from 12 to 15 percent, depending on the class of the restaurant, is already included in the price of the individual dishes, and is therefore already calculated in the price of the final bill. Etiquette does not require you to pay more than the total. If you have particularly enjoyed the meal, if you feel the maître d’hôtel or sommelier has offered exceptional service, if you are in a particularly generous mood, then you might wish to leave anywhere from a few euros to 5 percent of the total bill as an additional tip, preferably in cash.


CREDIT CARDS


Almost without exception, Paris restaurants accept credit cards. If you are sharing your bill with another person or couple and you both wish to pay by credit card, most restaurants will oblige by dividing the bill between two or more credit cards. Out of kindness to the waiters and sommelier, any tips (beyond the obligatory 12 to 15 percent service charge) should be left in cash.


WHAT TO EXPECT AT THE TABLE


SUGGESTIONS ON ORDERING


There are several simple things to keep in mind when ordering in a Paris restaurant. First, think about what foods are likely to be fresh and in season. Thank goodness the French are still fanatical about freshness, and about eating what is naturally in season. Now more than ever, restaurants offer a menu du marché, a market menu dictated daily by the best seasonal ingredients. When dining out in Paris, I often go on seasonal “binges,” eating asparagus, melon, scallops, oysters, or game day after day when they are at their peak. If you see melon on the menu in January, or scallops during July, beware. And do take the time to learn about the restaurant’s specialties. Every restaurant has at least one or two dishes of which it is particularly proud, and the majority of restaurants either offer a plat du jour or underline or boldface their specialties. These dishes, assuming they are to your liking, will usually be a good buy, and generally fresh. Note that fish is freshest on Fridays (when the demand is greatest) and least fresh on Mondays, when the wholesale market is closed. But do stick to your guns and order the kind of food you really like to eat. This is a caveat to those diners who will blindly accept a critic’s or a waiter’s suggestion, then all too late realize that they hate tripe, or duck, or whatever it was that was recommended.


Finally, today many restaurants offer a tasting menu, or menu dégustation, which allows diners to sample portions from four to eight different dishes. I am generally opposed to such menus, for in the end they are rarely good buys and inevitably provide more food than it is humanly (and healthily) possible to eat. Because a tasting menu offers so many different dishes, it is difficult, if not impossible, to take with you a memorable impression of the meal or restaurant. While the menu dégustation is often easier on the kitchen, you may get the feeling that the dishes you are eating came off an assembly line.


Today many restaurants, such as Chateaubriand, Roseval, and Septime, have opted to offer a fixed-price, no-choice menu. These fixed (no à la carte) menus generally offer good value, and allow the chefs to change the menu regularly, remain seasonal, and keep costs down.


BUTTER


Most, but not all, restaurants offer butter at the table. If you don’t see butter, just ask for it. Since the French do not always butter their bread, restaurants do not systematically offer it, unless you order a dish that generally calls for buttered bread—charcuterie, oysters served with rye bread, sardines, radishes, or the cheese course. Today many restaurants offer a choice of salted or unsalted butter, and some even offer a selection of butters flavored with herbs or spices.


COFFEE


The French have very specific coffee-drinking habits. Many Frenchmen begin their day with a café au lait—usually lots of hot milk with a little bit of coffee. During the rest of the day they drink either black coffee or café crème (coffee with steamed milk). In France, coffee is always taken at the very end of a meal (never with the meal), almost served as a course of its own. In finer restaurants, chocolates or petits fours might also be served.


FISH, MEAT, AND POULTRY


Almost all fish, meat, and poultry taste better when cooked on the bone. If you have problems boning fish, ask if the dish you ordered is boned (sans arêtes), and if not, ask the waiter to debone it before serving (enlevez les arêtes). The French prefer their meat (beef, veal, and lamb) and some poultry (particularly duck) cooked quite rare, or rosé. If rare meat or poultry really bothers you, be insistent, and ask for it bien cuit (well done), but be prepared for the waiter to wince. For very rare meat, order it bleu; for rare meat, order it rosé (for lamb, veal, duck, or liver) or saignant (for beef); and for medium, à point.


SALT AND PEPPER


Some chefs are insulted if diners alter their creations with additional seasoning, and so they do not offer salt and pepper at the table. If you don’t see them, just ask. But do be sure to taste the food before reaching for the mill or shaker.


WATER


I am always shocked when people ask, “Is it safe to drink the tap water in Paris?” Of course it is. Perhaps visitors assume that because the French are passionate about bottled water—a table of eight diners might order four preferred brands of mineral water—the tap water is unsafe. Either tap water (ask for une carafe d’eau) or mineral water (plat is flat bottled mineral water, gazeuze or petillante is bubbly) may be ordered with all meals. If ordering Perrier brand mineral water, don’t be surprised if only small bottles are available. The French consider Perrier too gaseous to drink with meals, so most restaurants stock only small bottles, as an apéritif or to mix in drinks.


WINES AND LIQUORS


This is one area where I firmly advise you to follow the rule “When in Paris, do as the Parisians do.” Most French people do not drink hard liquor before meals and few restaurants are equipped with a full bar. If you are accustomed to drinking hard liquor before meals, try to change your habits during a Paris visit. The liquor will numb your palate for the pleasures to follow, and requests for a martini or whiskey before a meal will not put you in good stead with the waiter or the management. Almost all restaurants offer a house cocktail—most often a kir, a blend of either white wine or champagne with crème de cassis (black currant liqueur). I personally dislike most of these concoctions (which can be expensive and run up the bill) and always ask for the wine list when requesting the menu. Then I usually order as an apéritif a white wine that will be drunk with the meal, or at least the first course.


SELECTING AND ORDERING WINES


I have learned almost all I know about wines by tasting, tasting, tasting in restaurants. I study wine lists, keep track of average prices and favorite food-and-wine combinations, and am always eager to sample a wine that’s new or unfamiliar to me. If you don’t know a lot about wine, ask the sommelier’s advice. Give him a rough idea of your tastes and the price you’d like to pay. This assumes, of course, that you share a common language. If you do not, simply ask whether there is a vin de la maison (house wine). If you are knowledgeable about wine, you will want to study the wine list. Don’t allow yourself to be pressured into making a quick decision (this isn’t always easy), and if pressed, simply explain that you are fascinated by the restaurant’s wonderful selection and would like a few minutes to examine and fully appreciate the list of offerings.


Prices for the same wines vary drastically from restaurant to restaurant. Some have large, long-standing wine cellars, others are just getting started. I love wine, consider it an essential part of any good meal, and probably tend to spend slightly more than the average diner on a good bottle. When dining in a bistro or brasserie, I often order the house wine, either by carafe or by the bottle.


VEGETARIAN OFFERINGS


Today many Paris restaurants offer a vegetarian main course with each menu. Another option is to order two vegetable-based first courses from the menu. Refer to the Ready Reference (page 427) for vegetarian-friendly dining.


1ST ARRONDISSEMENT


LE CARRÉ DES FEUILLANTS


HAUTE CUISINE / MODERN FRENCH SOUTHWESTERN


14, rue de Castiglione


Paris 1


TEL: +33 1 42 86 82 82


alaindutournier.com/wp/carredesfeuillants


carredesfeuillants@orange.fr


MÉTRO: Tuileries, Pyramides, or Concorde


OPEN: Monday through Friday, and Saturday dinner


CLOSED: Saturday lunch, Sunday, and August


PRICES: 60€ lunch menu, 80 and 95€ lunch menus with wine. 145 and 205€ dégustation (tasting) menus. À la carte 120–160€.


SPECIALTY: Cheese tray


RESERVATIONS: Recommended


ATMOSPHERE: Formal. Suit jacket, but not tie, required for men.


Alain Dutournier, the outgoing and personable ambassador for France’s Southwest cuisine, remains in fine form. Although Michelin awards him two stars, everything at his flagship Carré des Feuillants makes me vote for the ultimate three stars. The sleek, modern decor, attentive and professional service, top-rate ingredients, and Dutournier’s magic touch make this one of the city’s truly fine dining destinations. On the plate, you can see and taste his passion and enthusiasm for his craft. The scent alone of his bouillon of chestnuts and white truffles is enough to send you soaring toward heaven, and the sublime taste is a masterful mix of soft and smooth textures, soothing and exciting at the same time. The accompanying tartine of raw fresh chestnuts sliced paper-thin, and the warm toast slathered with white truffle butter, delivered a wave of surprise and pleasure at our table. All too often haute cuisine is littered with the trite litany of expensive ingredients—lobster and truffles, caviar and turbot, foie gras and langoustines—that seem to be there just to earn a label. But put those ingredients in Dutournier’s hands and you feel as though he has truly thought through each one, treating them with dignity and respect. An alabaster morsel of turbot is topped with distinctive caviar from France’s Aquitaine region and set on a bed of al dente black rice, a sophisticated play of black and white, soft and crunchy. But perhaps the star of the show at our dinner was his trio of wild cèpe mushrooms, some simply marinated, others turned into a warming vegetable pâté, a third sliced ever so thinly and carefully fried—a chip like none you’ve ever tasted. This sublime mushroom dish is the result of a brilliant chef treating a noble ingredient with intelligence and creativity, showing us its virtues and versatility. Fougerous—the bloomy-rind cow’s-milk cheese from the Champagne region—is sliced in half like a layer cake, filled with a blend of mascarpone and minced white truffles, then reconstructed. If there is a truffle heaven, let me in! The wine list is impressive. My choices included the crisp, full-bodied white Clos Uroulat Cuvée Marie and the fine, concentrated Madiran Chapelle Lenclos. The 60€ lunch menu is one of the city’s great bargains.


LA DAME DE PIC


HAUTE CUISINE / MODERN FRENCH


20, rue du Louvre


Paris 1


TEL: +33 1 42 60 40 40


ladamedepic.fr


contact@ladamedepic.fr


MÉTRO: Louvre-Rivoli


OPEN: Tuesday through Saturday


CLOSED: Sunday and Monday


PRICES: 49€ lunch menu. 79, 100, and 120€ lunch and dinner menus.


RESERVATIONS: Essential


ATMOSPHERE: Formal


Anne-Sophie Pic’s La Dame de Pic, near the Louvre, is a pure and calming all-white space with crisp white linen table runners, sturdy modern wooden tables, and knives from Forge de Laguiole in the Auvergne region, all punctuated by a series of vases holding single, long-stemmed pink roses. The restaurant—whose name is a play on words for “queen of spades”—is not a place for compromise. Nor is the herb-, spice-, and aroma-filled menu. Like the dining room itself, it offers a balance of elegance and comfort, haute cuisine and everyday fare, all bearing Anne-Sophie’s unique, ultramodern imprint. She sports her feminine role, but does not flaunt it or play it cute. Ingredients are impeccable, preparations are complicated but not overdone, and the taste and texture theme throughout is one of softness and smoothness with a required touch of crunch. I would never think of pairing warm oysters with cauliflower, but Anne-Sophie offers a regal, cloudlike presentation of warm Gillardeau oysters bathed in a frank and fragrant cream of cauliflower and jasmine—surprising, as well as satisfying. Sardines are paired with some of the best-tasting leeks I have enjoyed, punctuated by thé matcha, making for an exotic turn on the everyday fresh Mediterranean sardine. Bresse chicken breast arrives meltingly tender, paired with a blend of cooked and raw spinach and a touch of finely sliced couteaux (razor clams) adding a bit of texture to the soft greens. But for me, the triumph of the meal was the vibrant pea soup (le petit pois de montagne), flavored with a touch of réglisse (licorice) and galanga (a gingerlike rhizome), and tasting as though the peas had been picked in the palace gardens only seconds before. The flavored butters are not to be missed—one green anise, another thé matcha—carefully if not sparingly spread on whole wheat or rye-miso bread. The cheese course consists of three perfectly aged Picodon goat’s-milk cheeses from Anne-Sophie’s home département of the Drôme—one young, one slightly aged, one firm and well-aged—served with a delicate rosemary gelatin and another gelatin of beer and honey. Although I am not a huge fan of baba au rhum (usually too boozy), hers is a delicate delight: tiny mouthfuls of light baba, paired with a burst-in-your-mouth passion fruit creation. The staff is casually but impeccably dressed in crisp blue jeans and blue shirts, and they all actually seem to be having a wonderful time serving the guests at La Dame de Pic. A tiny powerhouse of a woman with endless energy, Anne-Sophie will of course continue running her Michelin three-star restaurant in Valence, south of Lyon. She says she’ll probably be in Paris a day or so a week. Before La Dame de Pic opened, most of the youthful Parisian chefs—cooking on a beautiful plancha (flat griddle) and induction range in an open kitchen overlooking the street—spent the summer working in Valence learning the tricks of the trade. They seem to be playing their cards right, as well.


CHEZ DENISE / LA TOUR DE MONTLHÉRY


CLASSIC BISTRO


5, rue des Prouvaires


Paris 1


TEL: +33 1 42 36 21 82


MÉTRO: Les Halles or Louvre-Rivoli


OPEN: Monday through Friday noon to 3PM and 7:30PM to 5:30AM


CLOSED: Saturday, Sunday, and mid-July to mid-August


PRICES: À la carte 35 to 50€ at lunch and dinner


RESERVATIONS: Essential


ATMOSPHERE: Casual


SPECIALTIES: Steak frites, game, veal kidneys, cassoulet, steak tartare, lamb’s brains


Thank goodness for old-time bistros like Chez Denise. Those red-checkered tablecloths, efficient waiters, liter bottles of Brouilly, and nearly every bistro classic in the book: well-seared, rare, and juicy hanger steak (onglet), decent fries, steak tartare, lamb’s brains (cervelle d’agneau), stuffed cabbage (chou farcie), veal kidneys (rognons) in mustard sauce, and cassoulet (white beans and varied meats). This is a good-time place for feasting, sitting elbow to elbow with your neighbors, living in carnivore utopia. I love the copious frisée aux croutons, wintry curly endive topped with croutons freshly made with the famed pain Poilâne, as well as the haricot de mouton, not mutton at all but a casserole of creamy white beans and the tenderest of lamb. Chez Denise is open until 5AM, so if you can’t sleep and have a hunger for grilled pigs’ feet (pied de porc), you know where to go.
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IZAKAYA ISSÉ


JAPANESE


45, rue de Richelieu


Paris 1


TEL: +33 1 42 96 26 60


MÉTRO: Pyramides or Palais Royal–Musée du Louvre


OPEN: Monday through Saturday


CLOSED: Sunday and holidays


PRICES: 12 to 19€ lunch menu. À la carte 35 to 40€ at dinner.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Domburi, sake


With Japanese food always on my mind, I walked into Izakaya Issé on rue de Richelieu, hoping for a quick, flavorful, inexpensive, and light lunch. And that’s just what I got, in the name of domburi, the Japanese bowl of rice covered with a diverse assortment of fish, shellfish, meat, or poultry. I chose the salmon and avocado domburi—strips of bright-flavored salmon, chunks of avocado with a personality, and delicious, well-cooked rice flavored with just a touch of soy. The sprinkling of crunchy nori strips was as welcome as the frosting on a cake. Equally worthy was the domburi topped with carefully grilled eel and fine strips of omelet. At lunch, the tiny 20-seat diner offers four different domburi, priced at just 12 to 15€, with a small selection of desserts. The dinner menu features an assortment of brochettes, salads, vegetables, and sashimi. Wash it all down with sips of sake, choosing from a selection of more than 50 offerings.
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Sake bar Izakaya Issé.


RACINES 2


MODERN BISTRO


39, rue de l’Arbre Sec


Paris 1


TEL: +33 1 42 60 77 34


MÉTRO: Louvre-Rivoli or Pont Neuf


OPEN: Monday through Friday


CLOSED: Saturday, Sunday, 3 weeks in August, and between Christmas and New Year’s


PRICES: À la carte 40 to 50€


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


I love this peppy, loftlike, ground-floor modern bistro not far from the Louvre, with its spotless, open stainless-steel kitchen, a variety of dining spots (bistro tables, the bar, high stools, a cushy sofa), and a solid menu based on fresh, wholesome fare. A wintry lunch of creamy cauliflower soup; a pristine crab salad (quickly brought to life with a dusting of salt and pepper); firm, fresh scallops (coquilles Saint-Jacques) served with risotto (alas, overcooked); and a super-meaty capon paired with a rainbow of winter vegetables made my day. The wine list is extensive (treats from Château Rayas and Chave in the Côtes du Rhône), the service attentive but not intrusive, and I’d go back in a heartbeat for the creamy lemon tart (tarte citronée).




DOMBURI AU SAUMON ET AVOCAT D’IZAKAYA ISSÉ


Izakaya Issé’s Salmon and Avocado Domburi


Domburi is Japan’s original “fast food,” created about 100 years ago when Japan began to modernize and there was more need for “on-the-go” food. A domburi is actually a deep bowl, usually made of porcelain, but the word is also commonly used to describe the dish that comes in it: hot boiled rice served with a topping of meat, fish, egg, or vegetables and various garnishes and condiments, often including a dashi sauce, traditionally a broth of dried kelp and bonito. Domburi is now popular outside Japan, and is the perfect quick snack to refuel during an afternoon exploring Paris’s 1st arrondissement. Here’s my take on Izakaya Issé’s specialty.


EQUIPMENT:


4 porcelain domburi bowls or deep soup bowls


INGREDIENTS:


2 cups (450 g) shortgrain Japanese rice (see Note)


½ cup (125 ml) dashi, or best-quality chicken stock or vegetable stock


2 tablespoons soy sauce, plus extra for serving


1 teaspoon sugar


1 large ripe avocado, preferably Hass


1 pound (500 g) ultrafresh sushi-grade raw salmon, cut into bitesize portions, chilled


1 sheet dried seaweed or nori, sliced into thin matchsticks(or several tablespoons nori sprinkle)


1. In a medium-size saucepan with a lid, cover the rice with 2½ cups (590 ml) cold water and bring to a boil over a medium heat. As soon as the water begins to boil, cover and reduce heat to low. Cook until the rice is soft, about 15 minutes more. Remove from the heat and set aside for 10 minutes. (Alternatively, cook the rice in a rice cooker.)


2. In a small saucepan, combine the dashi or other stock, 2 tablespoons of the soy sauce, and the sugar. Bring to a boil over a high heat, then remove the pan from the heat.


3. Halve, pit, and peel the avocado. Cut the avocado halves lengthwise into thin slices, then cut each slice into thirds.


4. With a wooden spoon or paddle, fluff the rice.


5. Spoon the rice into the bowls. Pour several tablespoons of the dashi-soy mixture over the rice. Top each with slices of avocado and the salmon. Garnish with nori. Serve.


4 SERVINGS


NOTE: Thoroughly wash the rice by placing it in a sieve over a bowl. Fill the bowl with cold water so that the rice is immersed. Stir with your hand until the water becomes milky. Drain and repeat until the water runs clear, about 5 minutes. Do this 30 minutes to 1 hour before cooking the rice, then leave to drain in the open air.





SPRING


MODERN FRENCH


6, rue Bailleul


Paris 1


TEL: +33 1 45 96 05 72


springparis.fr


contact@springparis.fr


MÉTRO: Louvre-Rivoli or Pont Neuf


OPEN: For dinner only Tuesday through Saturday 6:30 to 10:30PM. See website for exceptions.


CLOSED: For lunch and all day Sunday and Monday


PRICES: 76€ fixed menu; no à la carte


RESERVATIONS: Essential (via website, email, phone, or in person from 10AM to 6PM Tuesday through Friday, and from 3 to 6PM Saturday)


ATMOSPHERE: Smart-casual


Over the past few years, much ink has been spilled in the name of American Daniel Rose and his restaurant, Spring. Need I add more? Yes. His simple, market-driven cuisine sparked a Paris movement that won’t stop. And although I could live without the media frenzy over anything identified as new, and the blogger blindness (or is it amnesia?), I’d like more of Rose’s simple, straightforward style. A recent lunch at Spring left me feeling enormously satisfied, as though I had just witnessed a meal that was divine, pure, and memorable. No, the earth did not shake. But Rose delivered exquisite duck (meaty, cooked to rare perfection, with oh-so-crunchy, crusty skin); ultrafresh seared scallops paired with a single raw oyster (and tasteless razor clams); a pitch-perfect Pavlova (meringue that is crunchy on the outside, soothingly soft inside); and a superlative goat’s-milk cheese sorbet. But the winner of the day was a humble, homey baked apple (better than my mother or grandmother made, alas). Tart Fuji wedges were first poached, then roasted in a touch of butter, turning golden, soft, succulent, welcoming. With all the delights of Rose’s cuisine, however, some details here are annoying, such as the door buzzer at the entrance (this isn’t a night club with a bouncer), a tacky coatrack inside the door, a bare window that looks out onto green plastic garbage cans being filled by building residents as we dine, a down-market plastic heater plugged in near the front window, and knives too dull to properly slice that perfect duck.


Predinner wine tastings in the 16th-century cellar can be organized for up to ten people. Inquire upon reservation.


VERJUS RESTAURANT


MODERN INTERNATIONAL


52, rue de Richelieu


Paris 1


TEL: +33 1 42 97 54 40


verjusparis.com


verjusparis@gmail.com


MÉTRO: Pyramides, Palais Royal–Musée du Louvre, or Quatre Septembre


OPEN: For dinner only, Monday through Friday


CLOSED: Saturday and Sunday


PRICES: 60€ dégustation (tasting) menu.


No à la carte.


RESERVATIONS: Essential (by phone between 5 and 11PM, or email)


ATMOSPHERE: Smart-casual


For more than 30 years I have looked up at this tiny little restaurant space off the Palais Royal arcades and wondered what it would be like to be inside. Finally, only the image in my mind drew me in, never one of the slew of ever-changing restaurants with different names and different owners. But now I know. The space has a special allure—a cozy 25-seat dining room overlooking the brightly lit Theatre du Palais Royal—where recently, Americans Braden Perkins and Laura Adrian of Hidden Kitchen fame (they used to hold intimate and ultrapopular dinners in their own Palais Royal apartment) have opened a new restaurant, Verjus, adding a winning wine bar on the ground floor. Chef Braden’s food is quiet, streamlined, and sophisticated, with a thoughtful, creative edge. The sober dining room is a good match, with its spectacular view of old Paris. The 55€ menu, with a wine pairing option at 85€, is on the expensive side; but it’s worth venturing forth to sample Braden’s tasty smoked eggplant (I had doubts about greeting this summer star in January) with a whisper of ponzu, a crème fraîche semifreddo, and the requisite touch of beet. Each dish is a minor construction, a main ingredient decorated with a touch of spice, a hint of citrus, a bite of potato, a curl of greens. A fat filet of the freshest trout is teamed up with radicchio, grapefruit, potatoes, and buttermilk—warming, soothing fare that’s light and almost felicitous. But my favorite of the evening was Braden’s grilled Basque pork, seared to perfection on the outside, supermoist and pink on the inside, paired with little semolina gnocchetti. We chose the wine pairing and loved each and every sip, from the Domaine de Montcy Cour-Cheverny Plénitude (an easygoing, crisp Loire Valley white) to the Anjou Rouge Clos des Treilles Pompois (another friendly, light red from the Loire).


YAM’TCHA


MODERN FRENCH / MODERN INTERNATIONAL


4, rue Sauval


Paris 1


TEL: +33 1 40 26 08 07


yamtcha.com


MÉTRO: Louvre-Rivoli or Les Halles


OPEN: Tuesday dinner, Wednesday through Saturday for lunch and dinner


CLOSED: Sunday, Monday, and Tuesday lunch


PRICES: 60€ weekday lunch menu, 100€ dégustation (tasting) menu at lunch and dinner


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


Is it worth the wait? Three months or more for dinner, slightly less for lunch? That’s for you to decide, but each meal I have had at the postage stamp of a restaurant, Yam’Tcha, was memorable not only for the food, but for the experience throughout. It was evenhanded, carefully paced, not the least bit precious, and just a perfectly wonderful place to be on a rainy day in Paris. Chef Adeline Grattard’s pedigree includes time spent with chefs Yannick Alléno, formerly of the Michelin three-star restaurant in the Hotel Meurice, and Pascal Barbot, of the Michelin three-star Astrance. With her Chinese tea– sommelier husband, Chiwah Chan, they make a rare team, she working elegantly in her tiny box of an open kitchen at the entrance, he with great ceremony (but not ceremoniously) delivering tiny cup after cup of soothing and remarkably matched teas that pair lusciously with her carefully constructed French-Asian cuisine. Each meal includes myriad ingredients and flavors: Tender Brittany mussels merged with fermented beans and pumpkin noodles, and were anointed with just the right touch of brown rice vinegar; a duet of giant wontons stuffed with plump and full-flavored shrimp were paired with ultra-crunchy water chestnuts; a pad of steamed foie gras nuzzled a delightful blend of wakame seaweed and julienne of turnips, with a foam of dried scallops that emerged much like a sprig of parsley—not essential to the dish, but a pleasant nod. On one visit, we were wowed by the silken lieu jaune (Atlantic cod) set on a bed of black rice laced with garlic shoots. Each dish impresses with its intensity and freshness. There’s no menu choice at this small, 16-seat restaurant, but I’m not complaining. The food is remarkably light, not a bit show-offy, and just different enough from all of our everyday fare to make one sit up and take notice. I love the decor, simple and elegant with lovely little chopsticks and Italian porcelain in pale earthy tones. The brief wine list is remarkable. We enjoyed two delicious and well-paired Burgundies. The white Nuits-Saint-Georges Jacques-Frédéric Mugnier Clos de la Maréchale was chardonnay to perfection, almost as though the winemaker was thinking of Grattard’s fare as he vinified. Equally well paired was the pinot noir Nuits-Saint-Georges Les Boudots from Michel Noellat, a wine with a gentle touch of spice and smoke, elegant and right at home in this little jewel box of a restaurant. The name, by the way, is Mandarin for “drink tea,” and you will!
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Diners enjoying a bistro lunch in the Passage des Panoramas.


2ND ARRONDISSEMENT


FRENCHIE


MODERN BISTRO


5–6, rue du Nil


Paris 2


TEL: +33 1 40 39 96 19


frenchie-restaurant.com


MÉTRO: Sentier


OPEN: For dinner only, Monday through Friday


CLOSED: For lunch, as well as all day Saturday and Sunday


PRICES: 45€ dinner menu


RESERVATIONS: Essential (online, by phone between 3 and 7PM weekdays, or in person at the restaurant). Note: There are two seatings at 7 and 9:30PM.


ATMOSPHERE: Casual


Ever since chef Grégory Marchand captured the hearts, minds, and palates of every blogger and Anglophone around the globe, this small, dinner-only farm-to-table restaurant has been booked solid, often months in advance. The last time I snagged a table, we feasted on Marchand’s delectable pork with peaches, crunchy strips of fresh zucchini topped with a bounty of fresh herbs, and meltingly tender and meaty pigeon set on a bed of fresh corn, all garnished with nasturtium leaves. It was worth the wait. His well-priced nightly menu offers two choices for starters, mains, and dessert. The wine selection is extensive. If it’s still on the list, revel in fresh, light, fruity Domaine de Montille’s Volnay Champans, a red that Robert Parker’s reviewer describes as a wine that “flows across the palate with the grace of a ballerina.” Say no more. Note that guests at his bare-bones wine bar across the street regularly spill out into the cobblestone street, making for a festive air in a neighborhood not known for its great food. During the day, try the fish and chips or Reuben sandwich at Frenchie to Go, down the street, or buy ultra-fresh fish, meat, or organic coffee beans at the shops that make this a Parisian market street not to be missed.


CHEZ GEORGES


CLASSIC BISTRO


1, rue du Mail


Paris 2


TEL: +33 1 42 60 07 11


MÉTRO: Bourse or Sentier


OPEN: Monday through Friday


CLOSED: Saturday and Sunday, August, and one week at Christmas


PRICES: À la carte 40 to 70€


RESERVATIONS: Recommended


ATMOSPHERE: Casual


It’s always a pleasure to return to a restaurant you loved decades ago and find it virtually unchanged. And maybe even better than you remember. That’s Chez Georges, the dream bistro just off the place des Victoires. I am not sure, but it may be the first true bistro I dined in back in the 1970s. What I do know is that the menu remains unchanged; the quality is there, and especially the hustle-bustle of the dining room. Well-coiffed waitresses seem to skate through the aisles of this long, narrow dining room, with its mirrored walls and Gothic columns, effortlessly delivering giant bowls of herring; searingly hot, garlic-scented snails; bowls overflowing with curly frisé greens; and rich chunks of bacon, each adorned with a perfect poached egg. Everywhere there’s a feeling of abundance and generosity and the sound of good times. The crowd is young, French, chic, and the ocher-toned dining room easily takes you back in time. I loved the moist, parsley-rich jambon persillé; the generous portion of tiny wild girolle mushrooms; the perfectly grilled sole; and the moist and meaty steak de canard, paired with a mix of wild mushrooms. Desserts of profiteroles, tarte Tatin, and millefeuille were just right. My only regret is that they were out of their tarte au citron by the time I placed my order. For a bistro, the wine list is extensive. There are plenty of bargain wines (the fruity red Côte Roannaise is an ideal bistro wine), and this is one restaurant that still offers wine à la ficelle. You pay only for what you have consumed from the bottle. Some good-value wines here include Alain Graillot’s Crozes Hermitage, Olivier Leflaive’s white Montagny, and Dagueneau Pouilly-Fumé.
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GOUST


MODERN FRENCH


110, rue Volney


Paris 2


TEL: +33 1 40 15 20 30


enricobernardo.com


goust@enricobernardo.com


MÉTRO: Opéra or Madeleine


OPEN: Tuesday through Saturday


CLOSED: Saturday lunch, Sunday and Monday


PRICES: À la carte 35 to 50€ at lunch. 75 and 130€ dinner menus, à la carte 50 to 100€ at dinner.


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


Restaurateur Enrico Bernardo (named Meilleur Sommelier du Monde in 2004) has created a lovely, welcoming restaurant for grown-ups who are looking for a touch of surprise. Wine and food pairing has long been Bernardo’s passion, as seen at his first restaurant, Il Vino, at 13, boulevard de la Tour-Maubourg in the 7th. Here, in a restored Napoleon III townhouse, you feel just a little bit special, as the super-attentive and friendly staff spoils you with a quick glass of pink champagne, as you dine on crisp white Quagliotti Italian linens, and admire the sparkling Puiforcat silver. But at center stage is the drama of the wine and food pairing, which could be seen as a gimmick, a game, if not played just right. With each dish, Bernardo offers a glass of carefully chosen wine. The diner doesn’t know what the wine is until about halfway through the course. At first I found it off-putting, but then got into the match. My first glass—a well-chosen young Meursault from Burgundy—totally tricked me: With the first sniff, I had declared, “I know it’s not French; maybe Italian.” My husband, Walter, and I guessed wrong a second time, so certain that his luscious red Volnay from Burgundy was a Bordeaux. As each wine developed in the glass, it changed, as it did with each bite of the carefully prepared food. The lesson here—at least for me—was to pay closer attention to each wine, and be aware of how it changes from the moment it is poured until the final sip is savored. Spanish chef José Miguel Manuel offers a fine mix of Mediterranean-inspired fare, including a perfectly cooked filet of bar, or sea bass, bathed in pale green sauce laced with verveine, or lemon verbena, and dotted with fresh, crunchy peas. A first course of langoustines, or Dublin Bay prawns, cooked by a pro, were moist and still tasting of the sea, yet oddly paired with seared baby potatoes (colors and textures just wrong) but relieved by an unusual, tangy, and creamy sauce prepared with Spanish turron, or nougat. At Goust, which takes its name from the old French word for “taste,” the air is relaxed, and the well-informed staff—both men and women dressed in black suits, white shirts, and red ties—help us enjoy a few moments of simple elegance.


LIZA


LEBANESE


14, rue de la Banque


Paris 2


TEL: +33 1 55 35 00 66


restaurant-liza.com


info@restaurant-liza.com


MÉTRO: Bourse


OPEN: For lunch Sunday through Friday. Dinner Monday through Saturday. Brunch Sunday noon to 3PM.


CLOSED: Saturday lunch and Sunday dinner


PRICES: 16 to 34€ lunch menus. À la carte 30€ at lunch. 42 and 49€ evening tasting menus (for minimum of two). À la carte 40 to 45€ at dinner. Sunday brunch 29€ menu (17€ for children under 12).


RESERVATIONS: Recommended


ATMOSPHERE: Casual


This young, hip, family-friendly, modern Lebanese restaurant near the Bourse is a hit. It’s casual, with a menu that goes on and on in a positive way, and one of the most vegetarian-friendly restaurants around. Almost everything here is delicious, and the falafel—chickpea fritters that are expertly seasoned and carefully fried—is among the best I’ve ever tasted. The hummus (chickpea and sesame paste dip) and baba ghanoush (smoky eggplant dip) show you why they are Middle Eastern classics, and the halloumi—firm, white pan-fried young cheese—had that wonderfully squeaky quality and lovely mouthfeel. I adored the vegetarian “meatball,” kebbe batata, a nicely seasoned potato creation that is great for dipping into the clean white labné, garlic and mint–laced drained fresh cheese. Only the tabbouleh was disappointing, soggy and lacking personality. There’s a Sunday brunch for 31€, and an adjacent bakery and café.




SOUPE AU BROCCOLI DE PASSAGE 53


Passage 53’s Broccoli Forest Soup


On my very first visit to the tiny Parisian restaurant Passage 53, this gorgeous green soup appeared as an appealing appetizer. Arranged in a tiny white cup, the soup resembled a spring-green forest, a creamy bottom layer topped with a crunchy halo of raw, shaved broccoli florets. The contrast of textures is a surprise to the palate, the flavor 100 percent pure broccoli. Here’s my version. To your health!


EQUIPMENT:


A steamer; a food processor or a blender; a box grater; 4 small cups


INGREDIENTS:


1 pound (500 g) broccoli


⅓ cup (80 ml) plain whole-milk yogurt


3 tablespoons light cream or half-and-half


½ teaspoon fine sea salt


3 tablespoons chopped fresh mint leaves, for garnish


1. Trim the broccoli. Reserve 4 small florets for garnish. Finely chop the remaining florets and stems.


2. Prepare a large bowl of ice water.


3. Bring 1 quart (1 l) water to a simmer in the bottom of a steamer. Place the broccoli on the steaming rack. Place the rack over simmering water, cover, and steam just until a knife inserted into the stem pieces enters easily, about 7 minutes.


4. Plunge the broccoli into the ice water and cool for several minutes. Drain and transfer to the food processor or blender. Add the yogurt, cream, and salt, and puree. Taste for seasoning. Divide the puree among the small cups.


5. Using the large holes of the box grater, grate the reserved broccoli florets directly over the soup in the cups. Garnish with mint leaves. Serve. (The soup can be refrigerated, covered with plastic wrap, for up to 4 hours.)


VARIATION: Prepare with cauliflower for a white-on-white soup.


4 SERVINGS





PASSAGE 53


MODERN FRENCH


53, passage des Panoramas


Paris 2


passage53.com


TEL: +33 1 42 33 04 35


MÉTRO: Richelieu-Drouot or Grands Boulevards


OPEN: Tuesday through Saturday


CLOSED: Sunday, Monday, 2 to 3 weeks in August, December 25, and January 1


PRICES: 60€ fixed lunch menu, 130€ fixed dinner menu. No à la carte.


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


Guillaume Guedj and Shinichi Sato know how to woo us with their streamlined, almost-too-beautiful-to-eat multicourse menus in this tiny, understated, salonlike restaurant tucked into the historic passage des Panoramas. Their work here is a play of brilliant colors, textures, and flavors that surprise and astonish. An all-white offering of an alabaster serving of tender squid topped with feathery shavings of cauliflower recalled a tiny sonnet. The broccoli soup—I dubbed it broccoli forest soup—is little more than a smooth broccoli emulsion topped with carefully shaved bits of broccoli florets, offering brilliant color for the eye and intense textural contrast on the palate (see recipe on the facing page). In their hands, sole has true soul, paired with just a few bites of green beans and a shock of paper-thin red slices of radish. Moist, tender, succulent duck is paired with a delicate serving of cabbage, while their take on tarte Tatin arrives as a perfect rectangle with nothing but rich, memorable apple confit. Fans of chef Pascal Barbot, of Astrance, where Chef Sato once worked, will see the links here, for he is a worthy acolyte.
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Passage des Panoramas, home of Passage 53 and the Gyoza Bar, and the oldest covered passage in Paris, opened to the public in 1799.




POMMES PONT-NEUF


At the end of the 19th century, merchants with deep-fat fryers on rolling carts lined the Pont-Neuf bridge. They cut potatoes into slender sticks, fried them, and bundled them into paper cones. The French food writer Curnonsky exclaimed: “Fried potatoes are one of the most spiritual creations of the Parisian genius.” But potatoes were not always so well loved. In 1787 Antoine Parmentier introduced the potato to France, with great hopes that this curious tuber would become so popular they would call it a parmentier. To promote the potato, he off ered a dinner for 100 diners at the Hôtel des Invalides. The menu included potato soup, potato salad, potato fritters, a brioche made with potato flour, and to end the meal, potato liqueur.





SATURNE


MODERN INTERNATIONAL BISTRO


17, rue Notre-Dame des Victoires


Paris 2


TEL: +33 1 42 60 31 90


saturne-paris.fr


saturnetablecave@gmail.com


MÉTRO: Bourse


OPEN: Monday through Friday


CLOSED: Saturday and Sunday


PRICES: 37€, 55€, and 69€ fixed menus at lunch. 60€ fixed menu at dinner. No à la carte.


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


After my last lunch at Saturne, at the hands of young chef Sven Chartier, I knew this was a place I would want to return to again and again. What we want today is fresh, inventive fare that is at once familiar and surprisingly new, and Saturne delivers. The blond wood decor and airy glass roof are cheerful, and service is attentive and correct (despite a bit of confusion over a reservation). Sven loves his mandolin, and everything, from the veritable cornucopia of root vegetables to golden Comté cheese, is sliced paper-thin. The vegetables arrive as though they were lean, shiny sheets of colorful pasta, crisply guarding their integrity and flavor. Main courses, such as a moist cochon de lait (suckling pig) and fat slices of codfish, were cooked perfectly. And there are some pleasing surprises, such as the tiny buckwheat blinis paired with an effusive oyster mousse. I didn’t love the wine I chose, a “natural” beverage, Domaine Valette Viré Clessé 2005. It had an oxidized edge, no balance of fruit and acid, and added, alas, nothing positive to the experience. Desserts were a bit heavy, with a thick brioche perdu and well-saturated baba au rhum. But I’d go back again and again just to sample baker Christophe Vasseur’s pain des amis, a vibrant, thick-crusted loaf with a bright and nutty flavor (sourced from Du Pain et des Idées; see page 233). At lunchtime, you can order snacks and wine at the bar near the entrance.


3RD ARRONDISSEMENT


L’AMBASSADE D’AUVERGNE


CLASSIC BISTRO


22, rue du Grenier Saint-Lazare


Paris 3


TEL: +33 1 42 72 31 22


ambassade-auvergne.com


MÉTRO: Rambuteau or Étienne Marcel


OPEN: Daily noon to 2PM and 7:30 to 10PM


CLOSED: Sunday and Monday in July and August, December 25 and 31 (for dinner), and January 1


PRICES: 22€ weekday lunch menu. 42, 60, and 68€ lunch menus (for groups). 32€ regional lunch and dinner menu. 42 and 68€ dinner menus (for groups). À la carte 45€.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


Returning to the folkloric, dependable L’Ambassade d’Auvergne is like going to visit a favorite aunt and uncle. You settle in to enjoy a few sips of meaty Cairanne Côtes du Rhône from Domaine Brusset while examining the menu that’s familiar and rich in the fiercely staunch traditions of the storied Auvergne, the mountainous center of France. Meat is king here, as in the delicious pot-au-feu d’agneau, a warming winter classic of chunks of lamb simmered with an avalanche of cold-weather vegetables. There are thick, seared slices of rich and fragrant foie gras; fat and rare-cooked magret de canard, or duck breast; a surprisingly modern take on boudin noir, or an individual upside-down tart with chunks of hearty blood sausage. In abundance is the region’s pièce de résistance, the thick and creamy aligot, a potato puree laced with the fresh local cow’s-milk cheese. For the first course—to prepare for the hearty fare that’s to come—try the tartare of sea bass, filled with giant chunks of bar, tons of mustard, and fat, crunchy slices of celery, a refreshing starter if ever there was one. Save room for the smooth and addictive chocolate mousse, served out of giant bowls, and you are forcefully urged to go for seconds, even thirds.


L’AMI LOUIS


CLASSIC BISTRO


32, rue du Vertbois


Paris 3


TEL: +33 1 48 87 77 48


MÉTRO: Temple or Arts et Métiers


OPEN: Wednesday through Sunday 12 to 2PM and 7 to 11PM


CLOSED: Monday, Tuesday, three weeks in August, and four days at Christmas


PRICES: À la carte 70 to 160€ at lunch and dinner


RESERVATIONS: Essential


ATMOSPHERE: Casual


SPECIALTIES: Steak frites, game, roast chicken, oysters


Caricature or the real deal? Are they pulling our leg or offering us authentic bistro fare? I guess it depends on one’s history, outlook, or even mood. For sure, the decor at this 1930s bistro—which has been a world-famous icon since the 1960s—rates among the most faux-dilapidated in Paris. The patina is dingy, dark, and prized. But, oh, that roast chicken! Part of the secret, of course, is the kitchen’s oak wood–fired oven, offering a sweet, soft, yet intense heat, making for a succulent bird that is up there with the best—if not the best—in Paris. Really. Maître d’ Louis (that’s his real name, though he’s not the original chef) says the kitchen is on its fourth wood-burning oven since his arrival in 1978. In my earliest visits in the late 1970s, I remember the famed chef Antoine Magnin (whose photo hangs ceremonially in the dining room) cooking in an ancient blackened wood oven, his chef’s whites punctuated by a red kerchief given to him by the actress Romy Schneider. “Nothing’s changed,” announces Louis, proudly, and he is quite right. Today’s voluminous slabs of chilled foie gras are better than I remembered, carefully seasoned, with that nice touch of acidity. Most starters, like the foie gras and the generous serving of scallops, seared with plenty of butter, whole cloves of garlic, and a showering of parsley, can easily be shared. I have had better leg of lamb, this version tasting not as young as I’d like, though it was advertised as milk-fed. But it was cooked to perfection in that wood oven. Towers of shoestring potatoes warm the heart of any potato lover, but my favorite “new” dish on the menu was the giant potato cake—they call it pommes Béarnaise—brilliantly executed, with tiny potatoes cooked in their skins, then baked in a round mold so the skins turn blistery and deep golden. The “cake” comes embellished with parsley and chopped raw garlic, though I wish they’d hold the garlic, especially in winter months when it’s bitter no matter how “fresh” it may be. The wine list has improved a thousand-fold (both in selections and in value), and on my last visit I delighted in both the flinty white Sauvignon Blanc Henri Bourgeois Sancerre Jadis and the heady, deep purple, expressive Gigondas from Domaine la Bouïssière, at bargain prices by former L’ Ami Louis standards. Not that the meal is a bargain: The chicken for two is 80€; the leg of lamb for two, 140€. If you are in a frugal mood, two people could get out of this iconic bistro for 136€, without wine, and that’s not outrageous in this day and age. This is a place that every Paris food lover should experience at least once.


GRAZIE


ITALIAN / PIZZERIA


91, boulevard Beaumarchais


Paris 3


TEL: +33 1 42 78 11 96


graziegrazie.fr


MÉTRO: Chemin Vert or Saint-Sébastien–Froissart


OPEN: Daily. Continuous service on weekends.


CLOSED: One week in August, Christmas, and New Year’s


PRICE: À la carte 30 to 40€


ATMOSPHERE: Casual


SPECIALTIES: Pizza


This loud and trendy Cohen-family outpost in the Northern Marais is just down the street from the family concept store Merci (see Cafés and Casual Bites, page 137), and is as much a cocktail lounge and bar as it is a pizzeria. The look could be called funky distressed industrial chic, with high ceilings, dark walls, and overstuffed armchairs. But the proof is on the plate, with exquisite thin-crusted pizzas direct from the wood-fired brick oven in the restaurant. Try the pizza Bianca (olive oil, fleur de sel, and rosemary) and the classic pizza Aurora (tomatoes, mozzarella, basil), as well as any variations topped with spicy pork sausages. The wine list offers some treasures: A favorite is the festive, well-structured Montepulciano d’Abruzzo from Emidio Pepe. Many complain that the restaurant is over the top, even in Paris’s latest bobo (bohemian-bourgeois) land. You choose.
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A Grazie chef throwing a pizza.


CHEZ JENNY


BRASSERIE


39, boulevard du Temple


Paris 3


TEL: +33 1 44 54 39 00


chez-jenny.com


reservationchezjenny@blanc.net


MÉTRO: République or Temple


OPEN: Daily noon to midnight


PRICES: Lunch and dinner menus from 19.80€. Children’s menu 11€. À la carte 35 to 50€.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


SPECIALTIES: Fish and shellfish, choucroute (sauerkraut and sausages), onion soup, children’s menu
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Setting up the dining room of the classic brasserie Chez Jenny.


You’ll feel as though you’ve taken a trip to Alsace as you enter this cute brasserie, all dolled up with folkloric wooden carvings and paintings from one of France’s most welcoming regions. This is the place for some of the best choucroute in Paris, a well-seasoned sauerkraut (not the sort that tastes as though it’s been reheated multiple times) served with hearty portions of sausages and pork. The sauerkraut is simmered gently with a touch of duck fat, grains of coriander, cumin, mustard seed, and juniper berries. I’d go back for the quartet of sausages alone—a carefully seasoned smoked pork sausage, another flavored with cumin, a white veal sausage, and a hot dog–like Strasbourg sausage. The dish also included a giant simmered pork knuckle, as well as smoked pork breast. Quality all around. A single 25€ serving was copious for two diners. The onion soup is correct, as the French say, meaning nothing special. So I’ll pass next time. And the flammekueche—regional onion, bacon, and cream tart—could have been crispier. Do sample one of their well-priced, crisp, and dry white Rieslings.


CAFÉ DES MUSÉES


CLASSIC BISTRO


49, rue de Turenne


Paris 3


TEL: +33 1 42 72 96 17


cafedesmusees.fr


cafe.des.musees@orange.fr


MÉTRO: Chemin Vert or Saint-Paul


OPEN: Daily (kitchen open until 11PM)


CLOSED: First week of January and the first three weeks in August


PRICES: 15€ weekday lunch menu. 25€ dinner menu. À la carte 35€.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Oysters, steak frites


This fun and funky corner café in the center of the Marais is a perennial favorite. I’d go just for platters of their delicate, silken, house-smoked salmon, served up with a tangle of greens and tangy dressing for dipping. Chef-owner Pierre Lecoutre is a master at the stove and diners can watch him perform in his tiny, open kitchen, shifting copper pots, stirring and searing, offering up gorgeous, giant entrecôte (beef rib steak), frying up deliciously crisp and golden French fries, roasting Basque pork topped with the famed smoked garlic from Arleux in the north of France. On my last visit I adored the Parmentier de pintade fermière, a winning hachis parmentier—traditionally a pie of minced beef topped with soothing mashed potatoes—served here with a twist: minced farm-raised guinea fowl. Café des Musées also offers briny Brittany oysters from Paimpol in season. The wine list and medicaments du jour (daily medicines) measure up to the cuisine, with a crisp and tart Champagne Drappier Zéro Dosage (meaning no sweet wine is added before bottling), and a spicy, mineral-rich Chardonnay Domaine de la Bongran Viré Clessé Quintaine. A good place to know anytime, but especially when visiting the Picasso and Carnavalet museums nearby.


4TH ARRONDISSEMENT


L’AMBROISIE


HAUTE CUISINE / MODERN FRENCH


9, place des Vosges


Paris 4


TEL: +33 1 42 78 51 45


ambroisie-paris.com


MÉTRO: Saint-Paul or Bastille


OPEN: Tuesday through Saturday


CLOSED: Sunday, Monday, two weeks in February (during school vacation), and August


PRICES: À la carte 300€ at lunch and dinner


RESERVATIONS: Essential


ATMOSPHERE: Formal. Suit jacket, but not tie, required for men.


I have followed and loved L’Ambroisie since the early 1980s when it was born as a contemporary nine-table restaurant on the Quai de la Tournelle. For 20 years now it has been beautifully installed on the elegant place des Vosges. Run by Bernard Pacaud and his wife, Danielle, the sumptuously decorated dining rooms make you feel as though you are eating in someone’s home. The tapestries, sprays of flowers, and quiet tones can also make you feel as if you are in a private club. The staff is attentive, but not overly so. The clientele has to have deep pockets, for this may be the most expensive restaurant in Paris, with no fixed-price menu at either lunch or dinner. There is no way to trim the basic addition here: Most dishes are priced at 100 to 150€. Which raises the question, why include a restaurant that is so far beyond most of our means?


Well, if you do have the means there are great reasons to visit L’Ambroisie. Pacaud is a perfectionist and that commitment to perfection shows in the presentation of each dish. If the standard-bearers of French haute cuisine all turn in their aprons (and many have), where does that leave us? As a cook, I can see how Pacaud gently tweaks a dish each time it is made, refining and improving. That does not mean the “wow” factor always makes it to the plate. But subtlety can move us as much as a dish that hammers us on the head. Take the case of his feuillantine de langoustines aux grains de sesame, sauce curry: Gigantic langoustines are cooked gently and lightly, the curry sauce is divine, and the crunch of the thin sesame pastry is the perfect foil for the featherlight giant prawns. The prettiest dish of my last visit, and one I would go back for, is his escalopines de bar, émincé d’artichauts, nages reduit au caviar. Haute cuisine doesn’t get much more altitudinous. The delicate sea bass is cooked tenderly, arranged in a mound like petals on a flower, the sauce is dotted with caviar, the artichokes arranged on a bed beneath the fish, all topped with a touch of nori, or dried seaweed. If I were queen of the world, I could imagine sampling this dish, say, once a week. Pacaud’s insistence upon perfection continues to the dessert course, with one of the most densely flavored yet airy chocolate tarts one could imagine: an ultrathin crunchy crust, featherlight but rich chocolate filling, and a fine layer of cocoa on top. A delight with each bite.


BENOIT


CLASSIC BISTRO


20, rue Saint-Martin


Paris 4


TEL: +33 1 42 72 25 76


benoit-paris.com


restaurant.benoit@alain.ducasse.com


MÉTRO: Châtelet or Hôtel de Ville


OPEN: Daily


CLOSED: August, December 24, 25, 31, and January 1


PRICES: 38€ lunch menu. À la carte 60 to 90€ at lunch and dinner.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


SPECIALTIES: Cassoulet, game, soufflés


Sometimes fond memories are what keep us cheerful, but memories can also be deceiving. A good friend once wrote to chef-owner Michel Petit (whose grandfather founded this iconic Parisian bistro in 1912), “Please reserve us a table next month, for we have the fondest Paris memories of our last anniversary meal at Benoit and plan to repeat it.” Monsieur Petit responded in his always-direct, unemotional manner, “But, Madame, your memories may deceive you.” As the French would say, you “risk” being disappointed. After Alain Ducasse became the owner of Benoit, and what has to be the most beautiful and authentic bistro decor in Paris, thus in the world, I had stomach pangs. Not because of Ducasse, indisputably a master, but because I feared that change might erase decades of memories of those voluptuous plates of foie gras; that salmon, cured like herring; the high-spirited banter of the waiters; and, most of all, Monsieur Petit’s little smile as he peered over his glasses. After he left, I stayed away for a while, but on my last visit I made my peace. The evening was lovely, truly lovely—a little table for three up the winding stairway, a rainy night, a welcoming waiter, some well-priced white Burgundy, platters of silken smoked salmon with a salad of warm potatoes, the famed cassoulet, and the classic airy millefeuille and favored tarte Tatin. We were all happy, our memories intact. It remains a classic and an icon if ever there was one. Yes, it’s the luxe version of a Paris bistro with etched glass, brass, and marble. And if you are looking for some relief on those prices—memorably elevated—reserve a table at lunchtime.




LET THEM EAT PEAS


“Eat peas with the rich and cherries with the poor” is an old French saying. The rich were able to aff ord the best crops of peas, the very earliest. The finest cherries of the season however, are the last: they are usually the ripest and most flavorful, also the cheapest and most plentiful. During the 17th century, the French became impassioned over the fashionable pea. At court, women would dine with the king, feasting on peas, then return home to eat more before going to bed, even if it meant indigestion. “It is a fashion, a furor,” wrote one court chronicler.







PETITS POIS ET CHAMPIGNONS, CRÈME D’ESTRAGON DE MON VIEIL AMI


Mon Vieil Ami’s Peas and Mushrooms in Tarragon Cream
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One of the many things to love about Mon Vieil Ami on the Île Saint-Louis is their generous off ering of main-course vegetable dishes. If one is ever looking for inspiration for out-of-the-ordinary vegetable dishes to make at home, here is the place to go shopping. My version of this room-temperature dish has been on our home menu for years.


INGREDIENTS:


1 cup (250 ml) light cream or half-and-half


½ cup (125 ml) finely minced fresh tarragon, plus extra for garnish


Fine sea salt


1 tablespoon extra-virgin olive oil


4 ounces (125 g) fresh domestic mushrooms, trimmed, cleaned, and sliced lengthwise


1 cup (125 g) fresh or frozen peas, blanched and refreshed under cold running water


1. Combine the cream and the tarragon in a small saucepan, and simmer over low heat gently for 3 minutes. Let cool.


2. In a small skillet, heat the oil over medium heat until hot but not smoking. Add the mushrooms and sear until softened and cooked through, 3 to 4 minutes. Drain and set aside to cool.


3. Combine the peas, mushrooms, and tarragon cream. Toss to blend. Season with the salt to taste. Garnish with the minced tarragon and serve.


4 SERVINGS





CLAUDE COLLIOT


MODERN FRENCH


40, rue des Blancs-Manteaux


Paris 4


TEL: +33 1 42 71 55 45


claudecolliot.com


MÉTRO: Rambuteau or Hôtel de Ville


OPEN: Tuesday through Saturday


CLOSED: Sunday, Monday, and August


PRICES: 21, 24, and 29€ weekday lunch menus. 59€ dinner menu. À la carte 50 to 65€ at lunch and dinner.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


Claude Colliot is on a roll. His inventive, modern fare is based on the classics and his food is always filled with authentic, intense flavors. Few chefs cook meat and poultry as well as he, and each visit to Colliot’s modern Marais dining room offers new discoveries, new pleasures. I’ve been friends with Claude and his wife, Chantal, since their days at Bamboche on rue de Babylone in the 7th arrondissement. I count his signature oyster ice cream as one of the greatest dishes I’ve tasted in decades. He knows how to draw the purest of flavor from the meatiest cuts of lamb or a simple meringue. His couleur maraichère is a composition of the season’s freshest vegetables. One early spring day, it was an all-white offering, the thinnest slices of cultivated mushrooms, celery root, capers, pistachios, and hazelnuts bathed in a perfect vinaigrette. His well-seasoned raw veal carpaccio is dusted with fresh minced coriander and a hint of licorice, while he cooks the most delectable squab, well seared, meaty, dense, and rosy rare. His tout blanc dessert—a memorable all-white trio of cardamom-flavored fromage blanc, fresh lychee sorbet, topped with rosewater-scented Italian meringue showered with fleur de sel—is already a modern classic.


ISAMI


JAPANESE


4, quai d’Orléans


Paris 4


TEL: +33 1 40 46 06 97


MÉTRO: Pont Marie


OPEN: Tuesday through Saturday


CLOSED: Sunday and Monday


PRICES: 40 to 60€ à la carte at lunch and dinner


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Sushi and sashimi


If you are in the mood for super-fresh fish—no fireworks here but no surprises either—reserve a table at this discreet sushi restaurant situated on the Île Saint-Louis. The fabulous Seine-side location gives one the feeling of dining in a small seaside restaurant. The sushi menu offers a nice selection of sparkling fish, including extraordinary bonito and squid. A favorite here is the fresh mackerel marinated in rice wine vinegar. Chef-owner Katsuo Nakamura told me he simply marinates slices of the fish for five minutes in the rice wine vinegar. I’ve made it at home and it’s delish!


MON VIEIL AMI


MODERN BISTRO


69, rue Saint-Louis en l’Île


Paris 4


TEL: +33 1 40 46 01 35


mon-vieil-ami.com


MÉTRO: Pont Marie


OPEN: Daily


CLOSED: January 1


PRICES: Lunch 15€ daily specials, 38€ vegetable menu, 46€ menu, 15€ children’s menu at lunch and dinner. À la carte 50 to 60€ at lunch and dinner.


RESERVATIONS: Essential


ATMOSPHERE: Casual


I confess that when I sit down to examine a restaurant menu and find a cornucopia of seasonal vegetables on the list, I want to get up and kiss the chef! Such was the case at my last lunch at Mon Vieil Ami, where the menu was loaded with fresh, seasonal produce: meaty girolle mushrooms, new carrots and heirloom tomatoes, new potatoes and last-of-season asparagus. Avocados, first-of-season ratatouille, fresh white beans (cocos blancs), zucchini, and fennel all starred. I relished a stunning and satisfying all-vegetarian meal, beginning with a giant platter of fresh heirloom tomatoes tossed in a fine vinaigrette, dollops of fragrant pesto, and just the right amount of burrata, the cream-filled mozzarella from Italy. Equally appealing was the mountain of fat golden girolle mushrooms—chanterelles—paired with an equal-size mountain of fresh peas cooked to al dente perfection, topped with a perfect soft-cooked egg slathered with a pungent tarragon cream. The well-priced Crochet white Sancerre was right at home with this fare. Other dishes were less exciting, with a bland barigoule of artichokes and fennel, and a ho-hum pea soup topped with a dollop of goat’s-milk cheese. I loved the idea of the lemony chickpea puree paired with a well-cooked lamb shoulder, but think garlic would have been at home here, and the dish merited a better presentation. The charming, single-room restaurant holds just 40 diners, with space for 14 at a homey table d’hôte. We quickly made friends with our neighbors, even passing plates and sharing business cards. Two big pluses: Not surprisingly, there is a vegetarian menu, and the restaurant is open daily.


5TH ARRONDISSEMENT


L’A.O.C.


CLASSIC BISTRO


14, rue des Fossés Saint-Bernard


Paris 5


TEL: +33 1 43 54 22 52


restoaoc.com


aocrestaurant@wanadoo.fr


MÉTRO: Cardinal Lemoine


OPEN: Tuesday through Saturday


CLOSED: Sunday and Monday


PRICES: 21€ lunch menu. 29€ dinner menu. À la carte 35 to 55€.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


When I’m in the mood for classic bistro fare, A.O.C. is a place that always comes to mind: How can you miss, with an honest rotisserie chicken, meticulously sourced ingredients, and a generously priced and well-chosen wine list, topped off with the wheaty, crusty bread from Jean-Luc Poujauran? Oh, and friendly, neighborly service, as well. I could do without the bright 1950s bistro lighting, and desserts can let you down (a tarte Tatin that tasted days old, a forgettable chocolate dessert), but that doesn’t keep me from coming back for their bountiful salade frisée (curly endive salad teamed up with clean, salty cubes of bacon and crisp cubes of bread, all tossed in a vinegary dressing), moist rotisserie chicken, and portions of cassoulet that could feed an army. Their well-priced lunch and dinner menus might include an assortment of charcuterie from the Auvergne in central France, roasted suckling pig, varied cuts of well-seared beef, pork loin from the Basque village of Ospital, and freshly cut beef tartare. Wines I love here include Domaine Cauhapé’s well-balanced Jurançon sec, Vincent Giardin’s red Burgundy, the Santenay Vieilles Vignes, and Michel Richaud’s meaty red Côtes-du-Rhône Terre de Galets. A.O.C., by the way, stands for Appellation d’Origine Contrôlée, a badge certifying the authenticity and quality of an agricultural product. The A.O.C. certifies excellence for wines, cheeses, butters, honey, poultry, and other products.


ATELIER MAÎTRE ALBERT


MODERN BISTRO


1, rue Maître Albert


Paris 5


TEL: +33 1 56 81 30 01


ateliermaitrealbert.com


ateliermaitrealbert@guysavoy.com


MÉTRO: Maubert-Mutualité or Saint-Michel


OPEN: Lunch Monday through Friday; dinner Sunday through Wednesday 6:30 to 11:30PM, and Thursday through Saturday 6:30PM to 1AM.


CLOSED: Saturday and Sunday lunch, and for two weeks in August


PRICES: 26 and 31€ lunch menus. 36€ dinner menu. À la carte 40 to 64€.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


SPECIALTIES: Roast chicken, rotisserie veal


Is there a better example of basic gastronomy than a simple, sublime, classic roast chicken? Golden, fragrant, its skin crisp and crackling, the humble poulet rôti is one of the world’s greatest dishes, one that can stand on its own or serve as a soothing escort to all manner of potatoes, crying out to be paired with a red wine of some stature. In comes chef Guy Savoy, once again, to show us the way. His is a remake of one of the city’s grand old Left Bank restaurants—Atelier Maître Albert—a warming spot with a giant fireplace at one end and a modern rotisserie at the other. Along with chef Emmanuel Monsallier and manager Laurent Jacquet, Savoy has figured out what we want today, and how to deliver. Walking in late one weeknight, it felt as though the place had been open for decades, as tables for two, four, and ten diners filled the room with sounds of fun and good times. A bistro classic and a favorite starter here is the seasonal green salad topped with seared chicken livers, wholesome and satisfying. Don’t miss that golden rotisserie chicken, teamed with a warming potato puree. Daily specials might include a perfect roast duck and a potato gratin (with potatoes too thinly sliced for my taste) or a crispy-skinned veal shank and a fine “gratin” of spinach and mushrooms (see recipe on page 35).
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Chef Emmanuel Monsallier, of Atelier Maître Albert.


BRASSERIE BALZAR


BRASSERIE


49, rue des Écoles


Paris 5


TEL: +33 1 43 54 13 67


brasseriebalzar.com


MÉTRO: Cluny-La Sorbonne or Odéon


OPEN: Daily 8:30AM to 11PM Monday through Saturday. 8:30AM to 10:30PM Sunday.


CLOSED: Last week in July and first two weeks in August


PRICES: À la carte 35 to 65€. After 10PM menu 24.50€ (except during Christmas holidays). Children’s menu 12.90€.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Steak frites, roast chicken, oysters, blanquette de veau, tête de veau, cassoulet, brandade de morue
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Contemplating the menu at Brasserie Balzar.


In the mood for half a dozen oysters around 3PM? Or a steaming bowl of onion soup around 11PM? Your date wants a simple salad of goat’s-milk cheese and greens; you want a well-seasoned, hearty hand-cut steak tartare with a salad and fries. Then reserve a table at the bustling Brasserie Balzar, one of the last good-food brasseries left in Paris. The lights are bright, the action is nonstop, tables are elbow to elbow, and everyone seems to be having a good time. On my last visit, we loved the moist and tender roast chicken, a well-thought-out dish of roasted leg of farm-raised lamb served with hearty white Tarbais shell beans and well-cooked slim green haricots verts, and the classic gratinée à l’oignon, or well-seasoned onion soup. The brief wine list offers a well-priced Châteauneuf-du-Pape, the Clos de l’Oratoire des Papes. This is one of the few restaurants left in Paris that offers consistent plats du jour, or daily specials, Monday through Saturday.


Monday: Blanquette de Veau


Tuesday: Cuisse de Canard Confite


Wednesday: Tête de Veau, Sauce Ravigote


Thursday: Cassoulet


Friday: Brandade de Morue


Saturday: Onglet de Boeuf aux Echalotes Confites


DANS LES LANDES


FRENCH SOUTHWESTERN


119, bis rue Monge


Paris 5


TEL: +33 1 45 87 06 00


MÉTRO: Censier Daubenton


OPEN: Daily Monday through Sunday noon to 11PM


CLOSED: December 22 to January 6 and three weeks in August


PRICES: À la carte 25 to 35€ lunch and dinner


RESERVATIONS: Essential on weekends, recommended during the week


ATMOSPHERE: Casual


SPECIALTY: Small plates and tapas


Whenever I am thinking of where to go to find an inexpensive, hearty lunch or dinner, I head over to the 5th arrondissement and pop into Dans les Landes, the second restaurant from the owners of a 15th-arrondissement favorite, Afaria. A rambling café just steps from the Rue Mouffetard market and the charming square Saint-Médard, this smart little spot is full of varied tapas-style tastes from France’s Southwest, including meaty grilled quail breasts; tender fried chipirons (baby squid) sprinkled with a touch of sweet pepper; good spare ribs (travers de porc); and an adorable salade landaise, a take on Asian spring rolls—foie gras, salad, and duck breast wrapped in rice paper and cut into bite-size pieces. Surely don’t miss the spicy Basque xistora (merguez sausage) tossed with tangy green guindilla peppers. Sip a glass of white Irouléguy, and enjoy!




GRATIN D’ÉPINARDS ET CHAMPIGNONS D’ATELIER MAÎTRE ALBERT


Atelier Maître Albert’s Spinach and Mushroom Gratin


This appealing bistro dish is a specialty at a favorite Guy Savoy restaurant, Atelier Maître Albert (see page 31), where rotisserie chicken is always on the menu and, in the winter months, a warming fire awaits in the giant fireplace at the end of the room. Here is a vegetable gratin that is regularly on the menu and has long been a family favorite.


EQUIPMENT:


A 9-inch (23 cm) square baking dish


INGREDIENTS:


1 pound (500 g) baby spinach leaves, blanched and refreshed


¼ cup (60 ml) light cream or half-and-half


Freshly grated nutmeg


Fine sea salt


2 tablespoons extravirgin olive oil


1 pound (500 g) fresh domestic mushrooms, trimmed, cleaned, and sliced lengthwise


1. Arrange an oven rack about 3 inches (7.5 cm) from the broiler. Preheat the broiler.


2. Toss the blanched and refreshed spinach with 2 tablespoons of the cream. Season with nutmeg and salt. Transfer to the baking dish.


3. In a skillet, heat the oil over medium heat until hot but not smoking. Add the mushrooms and saute until soft and cooked through, 2 to 3 minutes. Add the remaining 2 tablespoons of cream and cook 1 minute more. Taste for seasoning. Spoon the mushrooms on top of the spinach. Place under the broiler and broil until bubbling, about 3 minutes. Serve.


4 SERVINGS





CHEZ RENÉ


CLASSIC BISTRO


14, boulevard Saint-Germain


Paris 5


TEL: +33 1 43 54 30 23


MÉTRO: Jussieu or Cardinal Lemoine


OPEN: Tuesday through Saturday


CLOSED: Sunday, Monday, 10 days at Christmas and New Year’s, and all of August


PRICES: À la carte 40 to 55€ at lunch and dinner. Plat du jour 15€ lunch and dinner.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


SPECIALTIES: Steak frites, black truffles


Anyone in the mood for classic Parisian bistro fare should reserve a table at the ultratraditional and purely authentic Chez René, set on a sunny corner along boulevard Saint-Germain. This has been a favorite haunt for decades, with copious portions of excellent preserved duck leg (confit de canard), whole veal kidneys (rognons de veau), and classic Burgundian beef stew (boeuf Bourguignon). The fries are hot and crispy and taste of real potatoes. The cheese comes from Madame Quatrehomme, so you know that the warm goat’s-milk cheese salad (chèvre chaud) will be first-rate, with the greens a superb blend of lamb’s lettuce (mâche) and arugula (roquette). In winter months there is a terrific starter, a gratin of blettes (Swiss chard), a recipe that uses the wilted leaves as well as the chopped stems, tossed with a flavorful béchamel and topped with plenty of beautifully gratinéed Gruyère cheese. On my last visit, the famed saucisson de Lyon chaud pistaché left me a bit disappointed: The potatoes were rather tasteless and not very warm, while the slices of pork sausage were a bit dry and ordinary. But I’ll keep returning, for the service is thoroughly professional and the decor right out of central casting. The walls are filled with classic art show posters dating from the 1940s. Woody Allen would be right at home here!


[image: image]


Service is always attentive at Chez René.


TERROIR PARISIEN


MODERN BISTRO


20, rue Saint-Victor


Paris 5


TEL: +33 1 44 31 54 54


yannick-alleno.com


reservation-mutualite@terroirparisien.fr


MÉTRO: Cardinal Lemoine or Maubert-Mutualité


OPEN: Daily


PRICES: 15€ weekday plat du jour, à la carte 35 to 50€ at lunch and dinner


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Croque monsieur, onion soup, steak frites


Thank you, Yannick Alléno, for bringing us yet another chic, casual, well-priced, good-food bistro that’s open seven days a week. I am loving this trend. Alléno is the former Michelin three-star chef at the outstanding Hôtel Meurice, who, several years ago, began presenting a lunch menu built around products of the Paris region. He now presides over many restaurants around the world, in France, Morocco, Dubai, China, and Taiwan. Here in Paris the regionally sourced ingredients include carrots and onions, poultry and mushrooms, lettuces, and even beef and lamb. Terroir Parisien is a bright, light, airy space in the Maubert-Mutualité area of the 5th arrondissement. The location abounds in good food—it’s home to the twice-weekly produce market, to Éric Kayser’s abundant line of breads and pastries, and the top-flight cheese shop of Laurent Dubois. Most of the dishes here have a local history, relating to the days when the Parisian diet came mostly from the fields surrounding the city. There’s a classic—and perfect—salade de frisée, cresson à l’oeuf mollet et croûtons au lards, tender curly endive and watercress topped with a flawless soft-cooked egg, crunchy croutons, and crisp rectangles of fragrant bacon. A few grindings of the pepper mill and I was good to go. I’d be proud to bring to the table their navarin printanier d’agneau, a moist, delicate spring lamb stew teamed up with baby carrots, potatoes, green beans, peas, and herbs. I have not seen the old-fashioned merlan Colbert (whole whiting breaded and deep fried) since the 1980s, when Joël Robuchon brought it back to the table at Jamin. Here the dish was as golden, tender, and crisp as can be, served with a delicate herb butter. There is also the classic French onion soup, stuffed cabbage, and platters of excellent charcuterie from Gilles Vérot’s boutiques.


LE ZYRIAB BY NOURA


LEBANESE


Institut du Monde Arabe


1, rue des Fossés Saint-Bernard


Paris 5


TEL: +33 1 55 42 55 42


noura.com


MÉTRO: Jussieu or Cardinal Lemoine


OPEN: Tuesday through Sunday lunch


CLOSED: Sunday evening and Monday


PRICES: 48 and 56€ lunch menus. À la carte 25 to 30€. 72 and 84€ dinner menus. À la carte 60 to 70€.


RESERVATIONS: Recommended


ATMOSPHERE: Smart-casual


As beautiful as Paris can be, it is not the place for restaurants with grand views or open terraces. Le Zyriab, perched high in the sky on the 9th floor of the Institut du Monde Arabe on the Left Bank, fills that bill. The view is spectacular: Notre-Dame, the towers of Montmartre, and the Bastille are all there for your eyes to explore. The cuisine here is authentically Lebanese, and comes from the omnipresent house of Noura, with several restaurants, cafés, catering shops, and patisseries around the city. (See noura.com for details.) The dining room, which seats 90 guests indoors, is bright, spacious, and comfortable, and each table offers diners a stunning view. Service is efficient and warm, and the food clean, clear, well seasoned, and memorable. All the favorites are there, from the refreshing parsley-rich tabbouleh to a particularly spicy version of the chickpea puree, hummos Beyrouti. The thick, white drained laban cheese comes well adorned with crisp cucumbers, and the falafel (deep-fried balls of seasoned chickpeas) arrives crisp, crusty, moist, and satisfying. Do try the mixed grill, kebabs of moist, seasoned chicken breasts and lamb, as well as a particularly assertive version prepared with ground lamb. I could easily make a meal of the yeasted flatbreads—including manakiche, a pizzalike pleaser topped with za’tar, or a local blend of thyme leaves, sesame seeds, and sumac; and the lamb-stuffed arayes, a dish that with a touch of laban could become a major snack of its own. There’s a good list of Lebanese wines, and we loved the white Château Kefraya from Lebanon Bekaa Valley, a complex blend of Viognier, Sauvignon Blanc, Ugni Blanc, and Chardonnay. This is a great place to go with a group, so one can share in a multitude of flavors.


6TH ARRONDISSEMENT


LE 21


MODERN FRENCH


21, rue Mazarine


Paris 6


TEL: +33 1 46 33 76 90


MÉTRO: Mabillon or Saint-Germain-des-Prés


OPEN: Tuesday through Saturday


CLOSED: Sunday, Monday, holidays, all of August, two weeks at Christmas, one week at Easter


PRICES: À la carte 70€ lunch and dinner


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


SPECIALTIES: Oysters, fish, and shellfish


Chef-owner Paul Minchelli is a fish and shellfish wizard who blends together dishes of ultimate simplicity (scallops barely steamed in the shell with a touch of seaweed, then topped with a gentle dollop of salty seaweed butter) or goes hog-wild with brilliant flavors in his colorful mouriette à la sobrasada, a lively dish of moist and tender cubes of young codfish married with spicy Spanish pork sausage, potatoes, and black olives. This earthy dish defines Minchelli’s commitment to creativity and originality. I always love his tartares—the most recent a trio of scallops, salmon, and sea bass—punctuated with a fine Japanese accent of bits of seaweed and the crunch of sesame seeds. Equally lovely and delicious is his supions à l’encre, the tiniest and most tender of squid rings cooked in a jet-black sauce of squid ink and black rice. Yum! This discreet, dressed-up black-and-white bistro is the kind of place I could easily visit on a weekly basis. Didier Granier is a kindly, informed host who will lead you to some delicious wines, such as the very fish-friendly, lush, and flamboyant Condrieu from the fragrant Viognier grape, Georges Vernay’s Les Chaillées de l’Enfer.


AZABU


JAPANESE


3, rue André-Mazet


Paris 6


TEL: +33 1 46 33 72 05


azabu.fr


MÉTRO: Odéon or Mabillon


OPEN: Tuesday through Sunday


CLOSED: Monday, Sunday lunch, two weeks in August and Christmas


PRICES: Lunch menus from 19 to 55€. Dinner menus from 43 to 62€. À la carte 40 to 80€.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


Now that sushi has invaded all of Paris (albeit mostly bad sushi), a forgotten or ignored game in town is teppanyaki, a cooking method so simple as not to need a name at all. Quite simply, it’s meats, vegetables, or fish cooked directly on a flat metal grill, similar to the also-ubiquitous Spanish plancha, with just a touch of oil and a bit of seasoning. (In Japanese, a teppan is an iron sheet, and yaki is stir-fried food.) The latest show in town is Azabu, a sushi-bar-size little spot near the Odéon, and one I can see myself returning to on a very regular basis. What is it about food cooked in front of you that makes it all the more pleasing? You want it all, even if it’s not for you. You salivate, your nostrils flare, you are just so hungry. When you go, sit at the bar so you can watch the dexterous chef. He works like an artist preparing his palette, quietly concentrating on each detail, lining up all the ingredients and bing! bang! zoom!—they are flipped on the huge flat grill—scallops, chicken, squid, foie gras, beef, pork, you name it. Everything is cooked quickly and effortlessly, some covered with a metal hood to soften the heat and slow down the cooking. The raw items are good here, too, with a marvelous beef carpaccio, as well as a platter of fresh oysters served with a seriously delicious ponzu sauce, a fabulous blend of soy sauce, rice vinegar, lemon juice, and a touch of kombu, or kelp. (But these were rather difficult to eat with chopsticks, since there was nothing to cut the muscle.) Equally lovely was a starter carpaccio of salmon, served with fresh sheets of nori seaweed to wrap your own salmon packages. The main-course teppanyaki chicken was moist, copious, and delicious. On my last visit I adored the well-seasoned salade aux algues (seaweed salad) and extraordinary grilled eggplant brushed with fermented soybean paste, or miso. To wash it all down, the chilled house sake, or rice wine, is the perfect match.


LES BOUQUINISTES


MODERN BISTRO


53, quai des Grands-Augustins


Paris 6


TEL: +33 1 43 25 45 94


lesbouquinistes.com


bouquinistes@guysavoy.com


reserve@guysavoy.com (reservations)


MÉTRO: Saint-Michel or Odéon


OPEN: Monday through Saturday noon to 2PM and 7 to 10:30PM. Sunday 6:30 to 10PM.


CLOSED: Sunday lunch


PRICES: 31 and 35€ lunch menus, with a glass of wine. 89€ dégustation (tasting) menu. À la carte 60 to 80€ at lunch and dinner.


RESERVATIONS: Essential


ATMOSPHERE: Smart-casual


I always consider it a very positive sign when I am barely halfway through a dish I’m loving, and I’m already plotting how I’ll prepare it at home. And how soon. That’s what happened to me at a summer dinner at the longtime favorite modern bistro Les Bouquinistes, a star in chef Guy Savoy’s already-brilliant galaxy. The starter in question included oh-so-gently-smoked trout cut into paper-thin slices and draped around a crunchy mix of cornichons, tomatoes, and radishes, bathed ever so lightly in a mildly acidulated cream dressing. Pretty, tasty, modern, light, satisfying—who could ask for more? I could easily have made a meal of it. Throughout the evening, I was struck by how every flavor on the plate was frank and forward. You knew that when you were eating an eggplant, it was eggplant, and when biting into a mushroom, there was no doubt what it was. No fussy disguises—it was clearly a mushroom. A winning starter was the tiniest of tuna squares topped with a smoked eggplant puree, hardly visible but highly present on the palate, paired with a pungent rice vinegar sauce I would die to copy. All was really fresh and welcoming. Another dish, a little round of brioche, was filled with a generous mound of wild mushrooms topped with a soft-cooked egg (cut at the table to run, golden and divine, as a sauce for the mushrooms). It could also have served as a meal on its own. The chocolate dessert is not to be missed: basically two brownie-like rich chocolate squares paired with a pool of warm chocolate sauce and cool chocolate sorbet, a mix that melts into one giant, soothing pool of pleasure. This classy bistro has worn well, and I love to find a window seat at lunch or at dinner in the summer, when you can look out on the Seine, or across to Notre-Dame and Pont Neuf, and know that you could not be anywhere else in the world but Paris.


[image: image]


LA CLOSERIE DES LILAS


CLASSIC FRENCH


171, boulevard du Montparnasse


Paris 6


TEL: +33 1 40 51 34 50


closeriedeslilas.fr


closeriedeslilas@orange.fr


MÉTRO: Raspail or Port-Royal (RER B)


OPEN: Daily


PRICES: Bistro 40 to 60€ à la carte at lunch and dinner. Restaurant 50€ lunch menu, 80 to 100€ à la carte at lunch and dinner.


RESERVATIONS: Recommended for restaurant. No reservations for bistro.


ATMOSPHERE: Casual


Is there a restaurant as mythically, historically Paris as La Closerie des Lilas? It would be a shame to not at least sip a coffee or glass of bubbly here at least once in one’s life, enveloping oneself in an establishment situated at the end of boulevard du Montparnasse since 1847. You can go for the decor alone, admiring the elegant Art Deco details in the more casual brasserie’s glass dividers and cabinetry. You can go for the history alone, for the list over the decades is long: Hemingway, Fitzgerald, Bacall, and for people-watching today, perhaps Mick Jagger or Johnny Depp. You can go for the terrace, just steps from the edge of the Luxembourg Gardens and shaded from the summer sun. And you can go for the food: extraordinary oysters from the Gillardeau family in Brittany, all plump, fleshy, and iodine-rich. Regular customers swear by the bistro’s pistachio-rich sausages and steak tartare and frites, while the more formal restaurant selections might include a welcoming lobster salad flanked with a mix of fresh, dressed seaweed from Brittany. Service is professional and generally comes with a smile.


LE COMPTOIR DU RELAIS


MODERN BISTRO


9, carrefour de l’Odéon


Paris 6


TEL: +33 1 44 27 07 97


hotel-paris-relais-saint-germain.com


hotelrsg@wanadoo.fr


MÉTRO: Odéon


OPEN: Monday through Friday noon to 6PM (brasserie menu), one evening seating at 8:30PM (bistro menu only). Saturday and Sunday noon to 11PM (brasserie menu only).


CLOSED: No summer closure, although hours may change during the year according to school holidays. Best to call ahead to confirm.


PRICES: À la carte 35 to 45€ at lunch. 60€ fixed dinner menu, no à la carte.


RESERVATIONS: Essential (only for dinner Monday to Friday)


ATMOSPHERE: Casual


Yves Camdeborde hits the jackpot with his vest-pocket bistro that overflows with diners. The no-reservation lunches (get there early!) are fantastic, with an array of salads, cheese platters, and great wines by the glass. Some favorites include his protein-rich salad of lobster and green beans bathed in a light and delicate sauce of yogurt, and a warming winter starter of baked eggs topped with fresh black truffles. His bistro repertoire is classically based but totally personal, with plenty of meaty terrines, cochonailles (various hams, sausages, and pâtés), pigs’ feet, veal, and beef cheeks. The menu is heavy on meats and abats (organ meats), but one can also find platters of seasonal vegetables and fish selections, and there’s always a fine cheese assortment.


FOGÓN


SPANISH


45, quai des Grands-Augustins


Paris 6


TEL: +33 1 43 54 31 33


fogon.fr


fogon@fogon.fr


MÉTRO: Odéon or Saint-Michel


OPEN: Tuesday through Friday dinner only (7PM to midnight). Saturday and Sunday lunch and dinner (noon to 2:30PM and 7PM to midnight).


CLOSED: Monday


PRICES: 48€ paella menu (for two). 55€ tapas menu (for the entire table). 35€ menu after 10:30PM. À la carte 40 to 50€.


RESERVATIONS: Recommended


ATMOSPHERE: Casual


SPECIALTIES: Paella, Spanish wines


Welcome to a real Spanish meal, not a caricature of a giant paella steaming at an outdoor market. Alberto Herráiz and his wife, Vanina, are true ambassadors for a great cuisine, offering a personal, vital Spanish table. Herráiz is a fourth-generation cook and if the proof is in the tasting, he has truly inherited the right DNA. Flavors here are bold, and often very salty, so come forewarned. Paella is king, in many guises: al dente, richly flavored rice—each grain a separate tiny, delicious morsel—escorting lobster or snails, tuna or vegetables, or the famed Ibérico ham. The paella is first cooked stovetop to help create a dense crust, then baked so that flavors marry and ingredients soften. Starter tapas are totally original, ranging from a brilliant, vibrant yellow pepper soup to toast topped with black olive tapenade and a section of fresh grapefruit, a lovely contrast of salty and acidic. The tapas tasting menu is in a league all its own. I have never tasted such original flavors anywhere, and served with elegance and flair. Some are just little bites (a giant green grape stuffed with fish eggs, a sweet-salty explosion on the palate), while others are truly substantial dishes, such as the most tender marinated octopus I have ever tasted, topped with a shower of tangy arugula. Herráiz offers us a giant platter of colorful, roasted fall root vegetables, all glossy and glazed and topped with tiny bits of his tangy botarga, or dried mullet roe; sea bream comes with a trio of sauces; while moist, tender quail arrives bathed in a deep red wine sauce. Service in this small, long, and narrow dining room is attentive as well as instructive. Two wines to suggest here include the pale white Marfil, a wine that will carry you through the entire meal, or the more intense house red, a blend of Tempranillo and Grenache. If it’s on the menu that day, do not miss the outstanding pear sorbet—intense, fruity, satisfying. Or the Manchego sheep’s-milk cheese, teamed with a flavorful quince paste. A great place to go on a Sunday night, when most other restaurants are closed.


HUÎTRERIE RÉGIS


OYSTER BAR


3, rue de Montfaucon


Paris 6


TEL: +33 1 44 41 10 07


huitrerieregis.com


contact@huitrerieregis.com


MÉTRO: Mabillon or Saint-Germain-des-Prés


OPEN: Tuesday through Sunday


CLOSED: Monday. Annual closing from mid-July to third week of September (depending upon the availability of oysters at the start of the season).


PRICES: 27, 31, and 36€ menus at lunch and dinner. Oysters 18.50 to 62€ per dozen.


RESERVATIONS: Not taken


ATMOSPHERE: Casual


From the moment you approach this spotless, all-white postage-stamp-size oyster bar, you know you are in for a treat. Clean, briny, top-of-the-line oysters are what you will find here, especially the Marennes-Oléron from the Poitou-Charentes in Southwest France, aged in ocean beds for up to two months once they come of age. At Régis there is room for only 14 diners indoors and 8 at tiny tables outside. Régis is simple and efficient: You must have at least a dozen oysters per person here and you can watch as the briny bivalves are opened. You should have no trouble polishing off their tiny fines de claires, delights that taste of the ocean; or, my other favorite, the meatier spéciales de Claire No. 3 (the smaller of the two choices), with a true hint of hazelnuts. These are oysters that leave your palate with a welcome cleansing aftertaste for hours to come. There is wine by the glass, carafe, or bottle. A favorite here is Alphonse Mellot’s Sancerre Desmoiselles, a truly stunning Sauvignon Blanc with chalky, mineral-rich overtones. The oysters and wine seem to lock elbows at the table! Depending on the season, Régis may also have a few cooked shrimp, some sea urchins (oursins), or raw clams (palourdes). There is carryout as well as a delivery service for opened oysters.


LE PETIT LUTETIA


BRASSERIE / CLASSIC BISTRO


107, rue de Sèvres


Paris 6


TEL: +33 1 45 48 33 53


MÉTRO: Vaneau


OPEN: Daily


CLOSED: December 23 and 24


PRICES: 28 and 37€ lunch and dinner menus. À la carte 45 to 50€.


RESERVATIONS: Not necessary


ATMOSPHERE: Smart-casual


SPECIALTIES: Game


Some restaurants just hit the spot from the moment you walk through the door and this 1920s dolled-up bistro-brasserie does just that, with its jocular waiters, bentwood chairs, brass shelves, stamped tin ceiling, and shiny copper pots hanging on the walls. The food is fine classic bistro fare, with a huge array of fresh oysters, a delicious offering of smoked herring and potatoes, and fresh goat-cheese salad prepared with cheese from fromagerie Quatrehomme down the street. I loved their sauté of sanglier (wild boar), tender and flavorful. The tranche de gigot (sliced leg of lamb) was grilled to perfection, though I’ve had better-quality lamb. A good place to know about while shopping at the Bon Marché department store nearby, as well as on days when other restaurants are closed.
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