Greedy Paris

Food, glorious food — and not just the Michelin-starry kind. Bon appétit!

Youknow you'rein an epicurean city when fizzy water spouts from public
drinking fountains and restaurants sprinkle even the simplest of dishes
with truffles. Then there are the new-generation chefs redefining French
cuisinein unpretentious neo-bistros — not to mention the classic Parisian
brasseries. Bestunbuckle thatbelt... By Anna Brooke
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instant escapes

CUT-OUT-AND-GO GUIDE | GREEDY PARIS

SEE&DO

® Assoftlightdapplesthe
pavement, your Saturday morning
begins atthe Marché des Enfants
Rouges (Rue de Bretagne; @) onmap).
Inthe UpperMarais, it'sabonvivant's
market, where the scent of Moroccan
spice, Creole curry and sizzling crépes
fills the maze-like alleys. Outside, on
food-shop-lined Rue de Bretagne,
gotoJouannault (No.39; fromagerie-
jouannault.fr;@) for wondrously
whiffy cheeses, and Araku (No. 14;
arakucoffee.com;®) forground
coffeeinprettytins.

® Afterlunch, take a20-minute stroll
acrossthe MaraistoLesHalles to
explore cook's shop E Dehillerin (18-
20 Rue Coquilliere; edehillerin.fr;@), a
two-floor chef’s favourite loaded with
glistening copper pans, silvery snail
dishes, fondue pots and gizmos you
didn'trealise youneeded (fishbone
pickers, butter curlers..). Closet baker?
Mora (13 Rue Montmartre; mora.fr;®),
aroundthe corner,is where serious
patissiers goforequipment.

® Theberry notes of Syrah go straight
toyourheadatthe Cavesdulouvre
wine museumin Chatelet (cavesdu
louvre.com; free; (®). Setinthe cellar
once ownedby Louis XV's sommelier,
it's an old meets new world of
limestone walls andinteractive
exhibits, where smell, touch andtaste
areusedtoteachyouallabout French
wine. The free self-guide app’s OK, but
the one-hour guided tour (£28) gives
you extratitbits and triple tastings.
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PASTRIES
TODIEFOR !

Thoseorange, :
snowman-
shapedtreats :
everyone’s
scoffingonthe
8thfloor? They're :
Christophe
Michalak’s :
salted caramel :
religieuses (£6) :
— caramel-
cream-stuffed :
chouxpastries

withmarzipanand

fudge.Heavenly! :

« NEEDTO
| KNOW

: Thepricesare
displayedinpaper
! files atthe end of
eachrow. Note

i youritem’s code

i then pay atthetill
to collectyour

i goods.It's archaic,
butcharming

Sweet temptation:
delicious window-
shopping; below,
Le Bristol hotel
istheplacefora
fabulous hightea;
fillyour eyes with
superb views from
therooftop bar
atPrintemps
departmentstore
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® Aposhfoodhallto stuff yourfacein?
Printemps du Go(t (printemps.com;
(@), atop the Printemps department
store on Boulevard Haussmann, is

the placeforyou. Everythingis French,
fromthe earthy truffles at Maison
Balme's counterto the Distillerie de
Paris’s blow-your-head-off vodka.
Thenthere are the views from the top
floor: sweepingrooftops stretching
fromthe Opérato the Eiffel Tower.

® Theheady scent of vanillamakes
you giddy as you learn to make those
trickiest of French sweets, macarons,
inthethree-hour Secrets duMacaron
workshop (£103) atthe famous Cordon
Bleu cooking school (13-15 Quai André
Citroén; cordonbleu.edu; ®). Watch
the Seineripple pastamini Statue of
Liberty (onthe Pontde Grenelle, by the
Eiffel Tower) as you pipe cream onto
75 perfect (ahem) squidgy discs,
before takinghome whatyou've
baked, souvenirchef's apronintow.

@ Firstthing Sunday, headto aquaint
square knownonly tolocals, where an
ArtDeco church spire soars above Rue
Alexandre Dumas and the smell of
pork crackling wafts through the air.
The marketon Place de laRéunion(®
isthe mostauthenticintownandthe
perfectplaceto pick up goodies for
home:homemadejams, artisan paté
and wines by petits producteurs.

©® The sweetest, pinkest, mostbuttery
brioche youmay evertasteis Francois
Pralus's delectable,dome-shaped
Praluline. There are four boutiques
inParis, butthe only one openon
Sundays 'til7pmis the Marais shop

by the Pompidou Centre (35Rue
Rambuteau; chocolats-pralus.com;@)).
Devouritinthe Jardin Anne Frank @,
twominutes’ walk away, where a graft
fromthe chestnuttree she describedin
herdiary flourishes by the entrance.

® Onyourlastafternoon, splurge on
highteaatthe palatial Le Bristolhotel
(oetkercollection.com; £52;@). You'll
getvelveteenhot chocolate and the
bestfingerfood ever (miniclub sarnies,
chocolate-hazelnut cake, lemontart..),
all piled high ontiered plates and
desserttrolleys. It's overseen by chef
EricFréchon, who canboastthree
Michelinstars.It's asplurge, but divine
—andyouwon'tneeddinner. »
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EAT

©® Quebécois streetfood
MAISON DE LA POUTINE (Mains
about£6)
Because: Parisians adore Québec’s
poutine: chips coveredin sweetgravy
and melted cheese. Youwill, too, once
you've gobbledit at this friendly joint
north of Chatelet. Travel's tip: To avoid
queueing, arrive at11.45am for lunch or
epmfordinner. TRue Mandar; 00331
4026 3776, poutine.fr;@3).

©® Thebrunch spot

BENEDICT (Mains about £12)
Because: This Marais eaterie serves
eggs Benedicteight ways, including
withavocado, Reblochon cheese
andtunatartare. Pimp your fries with
truffles — they're atreat dippedin yolk.
Travel's tip: Book two days ahead to
guarantee abrunch-timetable. 19 Rue
Saint-Croix de laBretonnerie; 00331
4276 9137, benedict-paris.com; ).

® Truffle institution

MAISON DE LA TRUFFE (Mains
about£30)

Because: Truffles have been slathered
onlip-smackers such aslangoustine
risotto and Rossinibeef filet since 1932
atthis posh place opposite Madeleine
Church. They even makeitonto the
dessertmenu. Travel's tip: Truffles on
the go? Its second branch (14 Rue
Marbeuf) does takeout. 19 Place dela
Madeleine; 0033142655322, www.
maison-de-la-truffe.com;@s).

©® Neo-bistro staple

SEMILLA (Mains about £32)

Because: This LeftBank gemserves
delicious seasonal cuisine. Try the snail
arancini (stuffedrice balls), roasted
lamb with sorrel salad and chocolate
strudel. Travel's tip: Go forlunch —the
two-course £30 setmenuis asteal.
54 Ruede Seine; 0033143543450,
semillaparis.com.@e).

©® Michelin splurge

LE PRE CATELAN (Mains about £110)
Because: Everythingis exquisite at this
three-starred delightina19th-century
pavillioninthe Bois de Boulogne.
Complexdishesincludelangoustine
ravioliand lamb with goat's cheese.
Travel's tip: Take ataxi — the nearest
Métro stationis 2km away. Bois
deBoulogne; 003314414 4114,
restaurant.leprecatelan.com; .
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ATOUCHOF
ROMANCE |

Candelaria :
throngsatnight, :
sobook the 6pm

slotbeforethe !
crowds arrive
andit'llbeyour :
ownlittledenof :
amorousness :

LUNCH
\ SPECIAL
i The£120
two-course
i lunchmenuisa
great-value way
i tosamplethe
cooking (menus
i startat£200 at
¢ night), plus you
getplenty of
i post-dessert
i sweettreats

DRINK

©® Hybrid cocktailbar
LOCKWOOD
Because: Openall day, this coffee shop
morphsinto afab cocktailbaratnight,
with adancefloorinthe basement.
Travel's tip: Arrive by 6pm and you can
tuckinto free plates of charcuterie and
crostiniuntil7.30pm. 73 Rue d’Aboukir;
lockwoodparis.com;@e).

® Mexicanspeakeasy

CANDELARIA

Because: This cocktaillounge atthe
back of aMexicantacojointstarted
Paris's speakeasy movement. Try the
punch-packing Las Ciguapas (gin, rum,
violet cream and citrus jam). Travel's
tip: Eating? Just turn up. Drinking? Book
aheadasthebaristeeny. 52 Rue de
Saintonge; quixotic-projects.com;@s).

©® Nostalgic cocktails
HARRY'SNEW YORK BAR

Because: Hemingway drank here
and Gershwin composed some of
AnAmericanin Parisinthe basement.
You'lllove the kitschy ex-pat vibe.
Travel's tip: Arrive after 10pmfor live
musicinthe downstairs piano bar.
5Rue Daunou; harrysbar.fr; 9.

ASK THE
LOCAL

Paris-based Anne Coppin
isthe author of the blog
and cookbook Happy
WorldFood

| "asen
‘ ‘ Notmany visitors know
we have aBreton quarter

inMontparnasse, whererestaurants
serve realBreton crépes (Rues du
Montparnasse and d'Odessa); the

best compléte (ham, cheese and egg
galette)is from Le Petit Josselin (59 Rue
duMontparnasse;@). You can'tbeat
thejuicy chicken at Le Petit Pontoisein
the Latin Quarter (lepetitpontoise.fr; @),
either (andits handy forastroll by the
Seine after). We also have some fab
Vietnamese places, well worththe
detour:try the beefand springrolls
atParis-Belleville (43 Rue de Belleville;
@3) and the best bo bunnoodlesintown
atLe Cambodge (lecambodge fr; @a),
by Canal Saint-Martin.

STAY

©® Steakhouse sleep
AUBOEUF COURONNE (Doubles
from £86,room-only)
Because:Roomshave acoolvintage
vibe andsitabove a'30s-style brasserie
where the T-bone steaks (£73 fortwo)
aresofillingyou'llwantthatupstairs
roomtorollbackto.ParcdelaVillette's
excellentmusicand science museums,
plus the Philharmonie de Paris, are
acrosstheroad. Travel's tip:It's agood
choiceforfamilies — breakfastis free
forkidsunder12. 118 Ave Jean Jaures;
boeuf-couronne.com;@3.

® Champagneden
LESBULLESDEPARIS (Doubles
from£107,room-only)

Because: The entire hotelis
Champagne-themed — fromthe
bubble-patterned carpetstothe
headboards adorned with wine quotes
andtheblack/goldbar. Travel's tip:
Head back between 5pmand 8pmfor
Happy Hour, whenyour second glass of
bubblyis half-price (from £5). 32 Rue
desEcoles; lesbullesdeparis.com; @s.
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©® Foodie hotspot

HOTELDE SEZE (Doubles from
£129,room-only)

Because: The Madeleine district's posh
food shops (Fauchon, CaviarKaspia,
Patrick Roger) are onthe doorstep, and
you canunwindinthe hotel'shammam
atthe end of the day. Travel's tip: Skip its
expensive £17buffetbreakfast — the
Parisian Coffee optionisjust£8andhas
more thanenoughbreads and pastries
tokeepyougoing. 16 Rue de Séze;
hoteldeseze.com;@.

® Noshnirvana
HOTELBACHAUMONT (Doubles
from£174,room-only)
Because: Aside fromthe lovely rooms
— ArtDeco-inspired nests of restful
blues —this grand hotelinup-and-
comingSentierhas afabulous brasserie
withagleamingopenkitchenand
adiningareasetunderaglassroof.
Travel's tip: Classicrooms are tiny
with limitedluggage storage, soit’s
worth payinganextra £24 anightfor
alarger Superior. 18 Rue Bachaumont;
hotelbachaumont.com;@s.

Chic'n’sleek:
clockwise fromtop
left, interior atthe
Champagne-themed
LesBulles de Paris;
cocktailatHarry's
New YorkBar;
sumptuousroom
inLaRéserve;

the atmospheric
speakeasy
Candelaria; poutine
atMaisondela
Poutine

WRITER'S >
TIP |
Evenifyou'renot :
staying, callinfor
acocktailon
asunny day. It's :
heavenlytorelax :
inthe gorgeous
courtyard :

instant escapes

® Quirkygrocers’

PARISBOUTIK — LEPICERIE
(Doubles from £217.room-only)
Because:Life offersfew opportunities
tosleepinagrocery store —especially
one convertedinto achicduplex suite

by the GaredeLyon. Yousleep amid
shelveslined withtinsandboxes.Butbe
aware —there'saglassfloorinthe dining
areaabovethatlooks downintothe
bedroom.Travel'stip: Do DIY dinnerone
night —nextdoor's Gourmet Gourmand
sellsfab coldmeats, cheese andwines.
12 Bis Rue Parrot; parisboutik.com; 9.

® Epicureantreat

LARESERVE (Doubles from £988,
room-only)

Because: Oui,it's expensive, but this
mini-palace dripsinsumptuous velvet
andgolds. Everyroomhasits own
butler,andtherestaurant, Le Gabriel,
isone ofthefinestintown. Travel's tip:
ChefJérémeBanctelservesupaunique
dish: artichoke hearts fermentedfor
daysinlimewaterto give aflavourand
texture unlike any you've ever tasted.
42 Ave Gabriel; lareserve-paris.com; &o.
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GETME THERE

GOINDEPENDENT
FromHeathrow, BAflies to Paris
Charles de Gaulle (CDG) from £84,
one-way. Air France flies from eight
UK airports,including Heathrow and
Edinburgh, from £84return. Jet2flies
to CDGfrom Leeds, from £31,0ne-way,
ortry Easyletfrom10 UK airports, from
£24,0one-way. The bestwayinto Paris
from CDGisbyRERB from Terminal 3
(ratp.fr; £10, one-way), or Uber offers
£40 set-price airporttransfers.
Eurostar (eurostar.com/uk) has
seatsfrom £58 returnfrom London
StPancrasto Paris Gare duNord.

GOPACKAGED

Thomas Cook (thomascook.com) has
athree-nightbreak, stayingata central
four-starhotel, from £313pp, B&B,
including flights fromHeathrow. Ortry
Kirker Holidays (kirkerholidays.com).

FURTHERINFORMATION

Check Paris's touristboard at paris
info.com, orthe Frenchtourist office
atuk.france.fr. m
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http://www.parisinfo.com
http://www.parisinfo.com

