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P A R I S  N E I G H B O R H O O D S  M A P

N I G H T + D AY PARIS
Ins and Outs

Key to Night+Day Symbols

Restaurants 
Singles-friendly 

Communal table
Food served at bar

Hotels
Best deluxe room

€ €100—€199
€€ €200—€299
€€€ €300—€399
€€€€ €400 and up

Restaurants 
Main course
€- less than €10
€ €10—€19
€€ €20—€29
€€€ €30—€39
€€€€ €40 and up

Attractions 
Entry or service
€- less than €10
€ €10—€19
€€ €20—€29
€€€ €30—€39
€€€€ €40 and up

Restaurants + Nightlife 
Prime-time noise levels

Quiet
A buzz, but still 
conversational
Loud

Nightlife
Includes bars, clubs, 
and entertainment

Cover or ticket charge
(otherwise, entry is free)

______________________
(G) Gourmet destination
Venues followed by an asterisk (*) are those we 
recommend as both a restaurant and a destination bar.

Key to Pricing

The Night+Day promise
Night+Day writers and editors use the same high standards in selecting and
researching venues to be included in our Ins and Outs updates as we do for our
books. Our local correspondents determine which new hot spots are the real deal
and which are simply hypeÑjust as youÕd expect from Night+DayÑto provide the
kind of reliable information you need to make the best possible choices.

NightandDayGuides.com

' Pulse Guides 2010 from PULSEGUIDES

The Top 50 Noteworthy Additions
plus Changes and Closures
from publication date through April 30, 2010

N I G H T + D AY
The Cool Cities series
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B L A C K  B O O K  •  P A R I S  

F rench Love 37 rue de Ponthieu (M° Franklin D. Roosevelt)8 t h N / A Hot & Cool
Private Club 9 2

P rescription Cocktail Club 23 rue Mazarine (M° Mabillon) 6 t h 0 1 . 4 5 . 0 8 . 8 8 . 0 9 Hot & Cool
Bar p re s c r i p t i o n c o c k t a i l c l u b . c o m 2

Le Rival 20 av. George V (M° Alma Marc e a u ) 8 t h 0 1 . 4 7 . 2 3 . 4 0 . 9 9 Hot & Cool
Bar 1

La Scala 188 bis rue de Rivoli (M° Palais Royal– 1 s t 0 1 . 4 2 . 6 0 . 4 5 . 6 4 Hot & Cool
Nightclub Musée du Louvre ) 9 3

S e n s * 23 rue de Ponthieu (Mº Franklin D. Roosevelt) 8 t h 0 1 . 4 2 . 2 5 . 9 5 . 0 7 Hot & Cool
Nightclub s e n s p a r i s . c o m 2

The Island Bar 109 rue de Bagnolet (Mº Porte de Bagnolet, 2 0 t h 0 1 . 4 3 . 4 8 . 4 8 . 4 8 Hot & Cool
Lounge Maraîchers, Alexandre Dumas) m a m a s h e l t e r. c o m 2

Z é ro Zéro 89 rue Amelot (M° St-Sébastien-Fro i s s a rt ) 1 1 t h 0 1 . 4 9 . 2 3 . 5 1 . 0 0 B o b o
Bar 3

Canal Central 12 rue Lucien Sampaix (Mº Jacques 1 0 t h 0 1 . 5 3 . 1 9 . 0 7 . 3 7 B o b o
Fitness Club B o n s e rgent)  c a n a l c e n t r a l . f r €€€€

C i n é a q u a 5 av. Albert de Mun (Mº Tro c a d é ro ) 1 6 t h 01.40.69.23.23 Hot & Cool
Aquarium c i n e a q u a . c o m €

Kokon To Zai 48 rue Tiquetonne (M° Etienne Marc e l ) 2 n d 0 1 . 4 2 . 3 6 . 9 2 . 4 1 Hot & Cool
S t o re k o k o n t o z a i s h o p . c o m

Musée des Arts Décoratifs 107 rue de Rivoli (Mº Palais Royal–Musée du 1 s t 0 1 . 4 4 . 5 5 . 5 7 . 5 0 Hot & Cool
Design Museum L o u v re)  l e s a rt s d e c o r a t i f s . f r €–

Musée du Quai Branly 37 quai Branly (Mº Alma-Marc e a u ) 7 t h 0 1 . 5 6 . 6 1 . 7 0 . 0 0 Hot & Cool
A rt Museum q u a i b r a n l y. f r €–

R e n a i s s e n s 16 rue St-Marc (M° Bourse) 2 n d 0 1 . 4 2 . 3 6 . 0 3 . 3 0 Hot & Cool
Spa re n a i s s e n s - s p a . c o m €€€

Attractions 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE WEBSITE PRICE

Nightlife (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE COVER NOISE

Numbers refer to arrondissement; BB = Bois de Boulogne; SD = Saint-Denis; SO = Saint-Ouen; ZZ = Not Applicable

Neighborhood Key

Use the prefix 01 when calling from anywhere within France, including Paris. Use the prefix 06 or 08 (instead of
01) where indicated next to the number. For international calls, dial the country code 33 and omit the “0.”
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Underline indicates recommendation made in most recent calendar quarter.

Venues with asterisk (*) have descriptions in both restaurant and nightlife categories.
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Closures (Please make notes in your Black Book.)

Restaurants:
Canal 96*, p. 127 

R, p. 164

Senso, p. 165

Somo*, p. 132

La Suite, p. 71

Nightlife:
L’Amnésia Café, p. 73

Canal 96*, p. 136

China Club, p. 136

Le Sabot, p. 106

Somo*, p. 141

Le Triptyque, p. 142

Le Zinzin, p. 142

Il Vi n o 13 bd. de la To u r- M a u b o u rg (M° La Tour 7 t h 0 1 . 4 4 . 1 1 . 7 2 . 0 0 Hot & Cool
F re n c h / M e d i t e rranean M a u b o u rg)  i l v i n o b y e n r i c o b e rn a rd o . c o m €€ 1

Mini Palais P e rron Alexandre III av. Winston Churchill (M° 8 t h 0 1 . 4 2 . 5 6 . 4 2 . 4 2 C l a s s i c
F rench C h a m p s - E l y s é e s – C l e m e n c e a u ) m i n i p a l a i s . c o m €€ 2

Les Ombre s 27 quai Branly (Mº Alma Marc e a u ) 7 t h 0 1 . 4 7 . 5 3 . 6 8 . 0 0 Hot & Cool
F rench l e s o m b re s - re s t a u r a n t . c o m €€€ 2

La Paiva 25 av. des Champs-Elysées (M° Franklin D. 8 t h 0 1 . 5 3 . 5 3 . 2 5 . 2 5 Hot & Cool
F rench Roosevelt) l a p a i v a . c o m €€ 2

Le Pavillon Puebla P a rc des Buttes Chaumont, entrance opposite 1 9 t h 0 1 . 5 3 . 2 7 . 3 5 . 7 9 R o m a n t i c
Italian 43 av. Simon Bolivar (M° Buttes Chaumont) €€ 1

Restaurant Amour 8 rue de Navarin (Mº St-Georg e s ) 9 t h 0 1 . 4 8 . 7 8 . 3 1 . 8 0 B o b o
B i s t ro h o t e l a m o u r p a r i s . f r €€ 2 b

S e n s * 23 rue de Ponthieu (Mº Franklin D. Roosevelt) 8 t h 0 1 . 4 2 . 2 5 . 9 5 . 0 0 Hot & Cool
I n t e rnational s e n s p a r i s . c o m €€ 2 b

S e n s i n g 19 rue Bréa (M° Va v i n ) 6 t h 0 1 . 4 3 . 2 7 . 0 8 . 8 0 Hot & Cool
F rench re s t a u r a n t - s e n s i n g . c o m €€€€ 1 b

Sur un Arbre Perc h é 1 rue du Quatre Septembre (M° Bourse) 2 n d 0 1 . 4 2 . 9 6 . 9 7 . 0 1 R o m a n t i c
F rench s u ru n a r b re p e rc h e . c o m €€ 1

Table 28 28 rue de la Tour d’Auvergne (Mº Anvers) 9 t h 0 6 . 4 2 . 8 7 . 7 9 . 6 4 C l a s s i c
Rotisserie t a b l e 2 8 p a r i s . b l o g s p o t . c o m €€€ 2

U n i c o 15 rue Paul-Bert (M° Faidherbe-Chaligny) 1 1 t h 0 1 . 4 3 . 6 7 . 6 8 . 0 8 B o b o
A rgentinian re s t o - u n i c o . c o m €€ 2

L’ A l t e rn a t i v e 5 rue Molière (M° Palais Royal–Musée 1 s t 0 1 . 4 2 . 9 6 . 3 3 . 2 7 B o b o
Nightclub du Louvre) l a l t e rn a t i v e . f r 3

B o b i n ’ O 14–20 rue de la Gaîté (M° Gaîté) 1 4 t h 0 1 . 4 3 . 2 7 . 2 4 . 2 4 Hot & Cool
C a b a ret b o b i n o . f r 9 3

Café des Sport s 94 rue de Ménilmontant (Mº Gambetta or 2 0 t h 0 1 . 4 6 . 3 6 . 4 8 . 1 8 B o b o
Cafe Ménilmontant)  m y s p a c e . c o m / l e c a f e d e s s p o rt s 9 1

Le China 50 rue de Charenton (Mº Bastille) 1 2 t h 0 1 . 4 3 . 4 6 . 0 8 . 0 9 B o b o
Lounge l e c h i n a . e u 2

Club Sandwich Location varies Z Z N / A Hot & Cool
P a rty m y s p a c e / c l u b s a n d w i c h p a rt y 9 3

C u d 12 rue des Haudriettes (Mº Rambuteau) 3 rd 0 1 . 4 2 . 7 7 . 4 4 . 1 2 Hot & Cool
Gay Bar 2

D u o 11 rue du Temple (Mº Rambuteau) 4 t h 0 1 . 4 2 . 7 2 . 7 2 . 2 2 B o b o
Hotel Bar d u o - p a r i s . c o m 1

Experimental Cocktail Club 37 rue St-Sauveur (M° Sentier) 2 n d 0 1 . 4 5 . 0 8 . 8 8 . 0 9 Hot & Cool
Lounge m y s p a c e . c o m / e x p e r i m e n t a l c o c k t a i l c l u b 2

Restaurants (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

N i g h t l i f e

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE COVER NOISE
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Hot & Cool Paris Hotels
Banke Hotel • 2nd • Trendy (94 rms)

When the Spanish-owned Derby Hotels group transformed a former bank head-

q u a rters into a glistening four-star hotel worthy of its location minutes from the

Opéra Garn i e r, the architects had a lot to play with. Its lobby—with Pompeian-re d

columns, a soaring glass roof, and floor mosaic—is the epitome of Second Empire

style, whose luxe et volupté is reflected in the contemporary gold chesterfields and

S w a rovski-studded chairs. Flanking this grand hall are the Catalan-focused Josefin

restaurant and LolaBar, where Euro-chic guests perch on Perspex stools to sip

cava and champagne. We hope the acoustic ambience improves, as the tinny pop

bouncing off the pillars mars an otherwise opulent meal. The rooms are herm e t i c

wonders, where deep sleep is guaranteed by perfect sound- and light-proofing and

luxurious mattresses, under billowing duvets covered in burgundy brocade. Enjoy

Sacré Coeur views from sixth-floor rooms, the best of which is 605 on the corn e r.

For a special night, book suite 106 in the original CEO’s office: a circular ro o m

with a marble fireplace and a crystal-embellished white leather arm c h a i r. Don’t be

fooled by the rack rates: Many promotions are available online. €€€€ 20 rue La

Fayette (Mº Chaussée d’Antin–La Fayette), 01.55.33.22.22, derbyhotels.com

Hôtel des Académies et des Arts • 6th • Trendy (20 rms)
A cut below the “palaces” in terms of size and luxury, the three-star Hôtel des

Académies et des Arts is nonetheless an absolute gem for guests looking for a

chic home-away-from-home stopover in Paris. The contemporary design of the

rooms is bursting with the charm of an expertly chosen mix of colors, sumptu-

ous fabrics, and immaculate marble bathrooms. Keen to preserve the artistic

history of the building—both Picasso and Modigliani resided here—owners

Charlotte and Laurent Inchauspé have tastefully added their creative talents to

the decoration. The rooms on the ground floor have a privileged view of a giant

red mural from their private terraces in a secluded courtyard. Not enough art?

Take in a visual art exhibition over breakfast, or visit the cozy library. A stone’s

throw from the Jardin du Luxembourg, and a few more from the chic boutiques

and galleries of Saint-Germain-des-Prés, the location is ideal, especially for

those wishing to make use of the hotel’s personal-shopper service. €€ 15 rue

de la Grande Chaumière (Mº Vavin), 01.43.26.66.44, hotel-des-academies.com

Mama Shelter • 20th • Trendy (172 rms)
The Saint-Blaise quarter in the east of Paris is just edgy enough, but it also boasts

some of the last remaining cobbled streets in Paris, with hosts of bistros and cafes

long peopled by the artists and renegades of the 20th arrondissement. It is here ,

opposite indie music venue Flèche d’Or, that Club Med scion Serge Trigano and

philosopher Cyril Aouizerate have placed their winning hotel, Mama Shelter.

Designed by Philippe Starck, the hotel offers an urban adventure, a walk on the

wild side—well, as much as that’s possible when you know an iMac with fre e

I n t e rnet access and a well-mixed martini are never far away. What you have here

a re 172 well-equipped, soundproof rooms of differing sizes with Starck décor,

incorporating graffiti-print carpets, surreal bedside lamps made from Halloween

masks, chic kitchenettes, and the aforementioned iMacs. There is no room serv-

ice, because downstairs is the fabulous Island Bar and restaurant, where you are

s u re to make friends. Best are the terrace rooms, but all are reasonably priced. €
109 rue de Bagnolet (Mº Porte de Bagnolet), 01.43.48.48.48, mamashelter. c o m

Banke Hotel 20 rue La Fayette (Mº Chaussée d’Antin– 2 n d 0 1 . 5 5 . 3 3 . 2 2 . 2 2 Hot & Cool
Trendy (94) La Fayette)  d e r b y h o t e l s . c o m €€€€

D u o 11 rue du Temple (Mº Rambuteau) 4 t h 0 1 . 4 2 . 7 2 . 7 2 . 2 2 B o b o
Trendy (58) d u o - p a r i s . c o m €€€

Hôtel Amour 8 rue de Navarin (M° St-Georg e s ) 9 t h 0 1 . 4 8 . 7 8 . 3 1 . 8 0 B o b o
Trendy (20) h o t e l a m o u r p a r i s . f r €

Hôtel des Académies et 15 rue de la Grande Chaumière (Mº Va v i n ) 6 t h 0 1 . 4 3 . 2 6 . 6 6 . 4 4 Hot & Cool
des Arts  Trendy (20) h o t e l - d e s - a c a d e m i e s . c o m €€

Hôtel The Five 3 rue Flatters (M° Les Gobelins) 5 t h 0 1 . 4 3 . 3 1 . 7 4 . 2 1 R o m a n t i c
Trendy (24) t h e f i v e h o t e l . c o m €€

Mama Shelter 109 rue de Bagnolet (Mº Porte de Bagnolet) 2 0 t h 0 1 . 4 3 . 4 8 . 4 8 . 4 8 Hot & Cool
Trendy (172) m a m a s h e l t e r. c o m €

Le Metropolitan 10 pl. de Mexico (Mº Tro c a d é ro ) 1 6 t h 0 1 . 5 6 . 9 0 . 4 0 . 0 4 Hot & Cool
Trendy (48) r a d i s s o n b l u . c o m €€€ � �

La Tr é m o i l l e 14 rue de la Trémoille (M° Alma Marc e a u ) 8 t h 0 1 . 5 6 . 5 2 . 1 4 . 0 0 Hot & Cool
Grand (93) h o t e l - t re m o i l l e . c o m €€€€

B o b ’s Juice Bar 15 rue Lucien Sampaix (Mº Jacques Bonserg e n t ) 1 0 t h 0 9 . 5 0 . 0 6 . 3 6 . 1 8 B o b o
Cafe b o b s j u i c e b a r. f r € 1 c

C h a rt i e r 7 rue du Fbg. Montmart re (M° Grands Boulevard s )9 t h 01.47.70.86.29 C l a s s i c
Brasserie re s t a u r a n t - c h a rt i e r. c o m € 2

Chez Art h u r 25 rue du Fbg.St-Martin (Mº Strasbourg – 1 0 t h 0 1 . 4 2 . 0 8 . 3 4 . 3 3 C l a s s i c
B i s t ro S t - D e n i s ) €€ 1

Les Cocottes de Christian 135 rue St-Dominique (M° Ecole Militaire ) 7 t h 0 1 . 4 5 . 5 5 . 1 5 . 0 5 Hot & Cool
Constant   Cafe l e v i o l o n d i n g re s . c o m € 2 b

Le Comptoir du Relais 9 carrefour de l’Odéon (Mº Odéon) 6 t h 0 1 . 4 4 . 2 7 . 0 7 . 9 7 Hot & Cool
B i s t ro h o t e l - p a r i s - re l a i s - s a i n t - g e rm a i n . c o m €€ 2

Curieux Spaghetti Bar 14 rue St-Merri (Mº Hôtel de Vi l l e ) 4 t h 0 1 . 4 2 . 7 2 . 7 5 . 9 7 B o b o
Italian c u r i e u x s p a g . c o m € 3 bc

D i a n e 37 bis rue du Colisée (M° Franklin D. 8 t h 0 1 . 4 2 . 2 5 . 0 2 . 4 9 Hot & Cool
Cafe R o o s e v e l t ) €– 1

E T C 2 rue la Pérouse (M° Kléber) 6 t h 0 1 . 4 9 . 5 2 . 1 0 . 1 1 C l a s s i c
F rench €€€ 1

F renchie 5 rue du Nil (Mº Sentier) 2 n d 0 1 . 4 0 . 3 9 . 9 6 . 1 9 Hot & Cool
B i s t ro f re n c h i e - re s t a u r a n t . c o m €€ 2

Gaya Rive Gauche 44 rue du Bac (Mº Rue du Bac) 7 t h 0 1 . 4 5 . 4 4 . 7 3 . 7 3 Hot & Cool
Seafood p i e rre - g a g n a i re . c o m €€€ 1 bc

Black Book Paris

Restaurants 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

Hotels

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE (ROOMS) WEBSITE PRICE 800 NUMBER
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Le Metropolitan • 16th • Trendy (48 rms)
Designer François Champsaur must have been dreaming of Coco Chanel when he

planned this exquisite boutique hotel’s black-and-cream interiors, which pay

homage to the purity of Art Deco and the nearby Tro c a d é ro. The narrow entrance

to the flatiron-type building opens up into surprising volume, with a monumental

f i replace stealing the focus of its double-height reception area. Guests and staff

alike seem dressed to match in the Parisian uniform of charcoal gray, black, and

white. Brushed brass tabletops in the restaurant, a glass temperature - c o n t ro l l e d

wine cave, and original art from the owner’s personal collection unfold on the

g round floor, while the first floor contains an intimate cocktail bar in Intern a t i o n a l

Klein Blue. The biggest surprise is that this hidden square enjoys a perspective

that slices through Paris to the Eiffel To w e r, best savored through the huge oval

window of the sixth-floor suite. Best choices for non-suite rooms are those on

either side of the front façade, such as 417, where the balcony offers a glimpse

of the monument. All rooms feature tropical hardwood and fine marble bath-

rooms. Belowground is a sublime pool and hammam, exclusive to guests. € € €
10 pl. de Mexico (Mº Tro c a d é ro), 01.56.90.40.04, radissonblu.com

La Trémoille • 8th • Grand (93 rms)
Many generations have loved this small luxury hotel right in the heart of the

Golden Triangle. Its recent renovation has put it on the top of the hot lists again,

but despite the media fuss it remains a hotel of discretion, perfect for holing up

away from the paparazzi that frequently assemble outside the nearby Plaza

Athénée. In its new incarnation the whole layout has been turned topsy-turvy,

providing a larger dining room lit by an atrium, with some very smart decorative

touches like the chain-mail curtains that can be pulled across for greater inti-

macy, while the former dining room is now a lounge bar with a fireplace and

grand piano. The rooms are simply gorgeous, with sumptuous Nobilis fabrics

and the kind of offbeat touches that you don’t get in the palaces. We loved supe-

rior room 208, in a triangular shape with a luxurious fake fur throw and snake-

skin headrest. Then there are the trademark “hatches,” dumbwaiters that allow

you to have perfect privacy if you so wish: Room service can be delivered by the

hatch, and shoes sent down for polishing. €€€€ 14 rue de la Trémoille (M°

Alma Marceau), 01.56.52.14.00, hotel-tremoille.com

Hot & Cool Paris Restaurants
Les Cocottes de Christian Constant • 7th • Cafe

The Michelin-starred chef Christian Constant of the Violon d’Ingres loves to ven-

ture out of the rarefied world of haute cuisine. After finding success with his

popular Café Constant, he opened this new place based on the idea of a mod-

ern (and Gallic) diner. This means a long, convivial counter with square high

seats as well as more traditional seating, causing it to win “Best Counter” in Le

Figaro’s food awards. It’s open all day, from breakfast to evening, serving light

fare, and does the best Caesar salad in town hands-down. True to diner tradi-

tion, you can also take out (with one hour’s notice). No reservations, so avoid

the 1pm rush. Mon–Sat noon–2:30pm and 7:15–10:30pm. € b2 135 rue St-

Dominique (M° Ecole Militaire), 01.45.55.15.05, leviolondingres.com

p s e u d o -E a s t e rn mysticism, just a fabulous huge room with natural light and

f r i e n d l y, well-organized staff. Ashtanga and kundalini yoga, Feldenkrais, Pilates,

b a rre au sol, and Qigong are all on off e r. You’ll need to understand a bit of Fre n c h ,

but if you ask in advance, one of the teachers may be willing to do a bilingual

class. Or just follow along—the atmosphere is relaxed and welcoming. C l a s s

schedule varies. Check website for details. € € € € 12 rue Lucien Sampaix (Mº

Jacques Bonsergent), 01.53.19.07.37, canalcentral.fr

Romantic Paris Hotels
Hôtel The Five • 5th • Trendy (24 rms)

S t a ff at The Five reveal that many of their clients are Parisian—a nod and wink

tells you all you need to know: The discreet entrance in a small road in the Latin

Q u a rter and the seductive contemporary rooms with starlit ceilings and showers

make it perfect for a little “cinq à sept” (the traditional time for an illicit re n-

dezvous). Cross the cozy lobby-salon with its gas fireplace and striking black,

white, and red décor, and ascend to one of 24 rooms. The five color schemes off e r

g l a m o rous nightclub shades—black, purple, orange, turquoise, or a dappled beige

that evokes rustling leaf shadows. The magical lighting effects include fiber- o p t i c

stars in showers and on headboards or ceilings, or desks that glow in the dark. 603

has a turquoise suspended bed, and 401 a scintillating bead curtain around the

bed, while the ground-floor suite has a patio and Jacuzzi. Choose your own ro o m

scent. €€ 3 rue Flatters (M° Les Gobelins), 01.43.31.74.21, thefivehotel.com

Romantic Paris Restaurants
Le Pavillon Puebla • 19th • Italian

This former guingette (open-air cafe), tucked inside the verdant confines of the

P a rc Buttes Chaumont, conceals a gem of a restaurant within its weathered exte-

r i o r. Nestled in the beautifully upholstered chairs of the lounge, beneath the sooth-

ing glow of a vast chandelier, you could be in a stately home deep in the country.

Linger here a while before taking your seat overlooking the park or, better still, on

the terrace. If you’re lucky, chef Vincenzo Cozzoli’s pianist and soprano daughters

may serenade you. The simple, copious cuisine has some of the best antipasti out-

side Rome. It’s a bit out of the way, perfect for a tête-à-tête away from the hustle

and bustle. Mon–Sat 8pm–midnight. €€ 1 P a rc des Buttes Chaumont, entrance

opposite 43 av. Simon Bolivar (M° Buttes Chaumont), 01.53.27.35.79

Sur un Arbre Perché • 2nd • French
This whimsically decorated little restaurant offers an oasis of calm in the Bourse,

Paris’ busy business district. It’s hardly surprising that the midday clientele con-

sist largely of power lunchers, chilling out in chairs suspended from the ceiling,

or perched in the tree-house–style booth. The theme of relaxation continues with

the menu’s harmonious pairing of ingredients: a soothing dish of scallops sim-

m e red with saff ron, or a comforting steak with tru ffle oil and shallot tarte tatin.

For absolute peace and quiet, opt for a re s e rvation early in the week and avoid

the owner’s somewhat insistent, though endearing, attempts to strike up conver-

sation. Mon–Fri noon–3pm and 7:30pm–1am, Sat 7:30pm–1am. €€ 1 1 rue du

Q u a t re Septembre (M° Bourse), 01.42.96.97.01, suru n a r b re p e rc h e . c o m
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Le Comptoir du Relais • 6th • Bistro
Competing with Daniel Rose’s Spring is another hard-to-get table from Yves

Camdeborde, known as “the Pope of bistronomie.” Bistronomie denotes a cre-

ative chef working in his or her own bistro and offering only one fixed-price

choice per night at a very reasonable price—around €45 for the three courses,

cheese, and dessert chez Camdeborde, which is a superb deal even with the

weak dollar. The setting is perfect Saint-Germain: a nostalgia-filled bistro with

a heated terrace for people-watching on a square frequented by the Rive Gauche

glitterati. At lunch, there are no reservations, no tablecloths, just simple fare

from a blackboard menu, including the wonderful charcuterie produced by the

chef’s brother. Mon–Fri 9pm. €€ 2 9 carrefour de l’Odéon (Mº Odéon),

01.44.27.07.97, hotel-paris-relais-saint-germain.com

Diane • 8th • Cafe
Stumbling out of Régine’s, you’ll come across this little gem for killing midnight

hunger pangs, offering the perfect ending to a night’s uptown clubbing around

the Champs-Elysées. It’s a Lebanese takeaway, but of such quality! Monsieur

Elie used to run a restaurant in rue François 1er, “quatre fourchettes” in the

Michelin guide, but sold up to Rolex and went to New York. Now he’s back,

delighting night owls with tasty falafel and marinated beef or chicken hot pita

sandwiches. His honey-flavored cakes are sumptuous. Mon–Thu noon–3pm and

7pm–midnight, Fri noon–3pm and 7pm–6am, Sat 7pm–6am. €– 1 37 bis rue

du Colisée (M° Franklin D. Roosevelt), 01.42.25.02.49

Frenchie • 2nd • Bistro
There’s no French equivalent for the expression “tongue in cheek,” but chef

Gregory Marchand must know its meaning after cooking with Jamie Oliver in

England, where we guess he was nicknamed “Frenchie.” Marchand also worked

at New York’s Gramercy Tavern before coming home to create the most buzzed-

about bistro in Paris. Indeed, this little space in the Sentier garment district has

become such a hit that Marchand rarely picks up the phone—your reservation

options are sheer persistence or simply turning up.The French may find the

exposed brick walls a trifle trop “Anglo-Saxon,” but it’s the market-led bistro

cuisine (vélouté of mushroom soup with soft egg and smoked pork lard, or farm-

raised guinea fowl with Pontoise cabbage and kumquats) at incredibly reason-

able prices that keeps them coming. Tue–Sat noon–2:30pm and 8–11pm. €€
2 5 rue du Nil (Mº Sentier), 01.40.39.96.19, frenchie-restaurant.com

Gaya Rive Gauche • 7th • Seafood
Gaya is self-consciously tre n d y, its bar seating for singles providing a view of the

chefs working in their Kangol caps. The menu enumerates ingredients without

much clue as to how they are put together, though the helpful servers will explain

if you don’t like a surprise. But then, surprises are what chef Pierre Gagnaire is

famous for. The Fats Wa l l e r, for instance, turns out to be a soup of grilled red pep-

pers with a Bloody Mary sorbet in the center and dabs of quinoa, basmati rice, and

Chinese spinach, teasing the palate with its contrasts of temperature, color, and

t e x t u re. Light but flavorful desserts and a selection of small-producer wines com-

plete the successful formula. Mon–Fri noon–2:30pm and 7:30–10:45pm. € € €
b c 1 44 rue du Bac (Mº Rue du Bac), 01.45.44.73.73, pierre - g a g n a i re . c o m

Café des Sports • 20th • Cafe
All over Paris, insignificant corner bars with names like Rendezvous des Amis and

Café des Sports are springing up. Gone are the TV and the handful of drinkers

hunched over betting forms; in come DJ nights and a packed and happening

ambience. With its own MySpace page where guests can check out upcoming

sounds, Café des Sports is the latest addition to an increasingly vibrant corner of

the city (there are four live-music venues within a few blocks). By day there is an

a ff o rdable lunch menu; by night from Wednesday to Saturday invited DJs rang-

ing from a Manchester drum ’n’ bass collective to indie rock, hip-hop, dub, and

jungle draw crowds. Daily noon–1:30am. 91  94 rue de Ménilmontant (Mº

Gambetta or Ménilmontant), 01.46.36.48.18, myspace.com/lecafedessport s

Le China • 12th • Lounge
After a brief closure and change of ownership, the former China Club has

reopened. Little has changed (the clubby upstairs room is now a fumoir in name

only). The large lounge bar with leather chesterfields and deep red walls recalls a

1930s Shanghai gentlemen’s club. It’s espionage-novel terr i t o ry, and in the low

light it’s difficult to discern the clientele: tinker, tailor, soldier, spy, banker, writer,

l o v e r. All ages come here, for a romantic date or a night on the town with friends.

The cocktails have a historic pedigree to match the ambience. If you’re peckish,

nibble on dim sum and other Asian delights. Mon–Sat 5pm–2am. 2 50 rue de

C h a renton (Mº Bastille), 01.43.46.08.09, lechina.eu

Duo • 4th • Hotel Bar
I n s p i red mixology and good conversation are two attributes of a great bart e n d e r,

and Rob McHardy has both in spades. Since this metrosexual cocktail maestro

took over, residents of the hip Marais hotel have found it almost impossible to go

the 10 yards from elevator to door without stopping in for a martini or two. Rob

handles herbs with panache: Try the B&A (basilic et ananas) with fresh basil,

pineapple, and vodka, or the re f reshing Let (vodka and mint). At €10 a pop, this

is top-quality sipping. Nonresidents are welcome, but Duo is a well-kept secret in

the heart of this bustling area. Tue–Thu 6pm–midnight, Fri–Sat 6pm–1am. 1

Hotel Duo, 11 rue du Temple (Mº Rambuteau), 01.42.72.72.22, duo-paris.com

Zéro Zéro • 11th • Bar
Zéro Zéro has been one of our favorite night spots for a while, but only since we

returned post–smoking ban did we realize how good it really is. The charmingly

scruffy little bar is no longer an eye-stinger, and though it’s still a bit claustro-

phobic, the smokers draw the crowd to the street. The youngish, trendy-but-not-

trying-too-hard drinkers lap up the house party atmosphere and the DJ’s cutting-

edge sounds. Cocktails are dangerously delicious, cheap, and intoxicating, fuel-

ing the electric atmosphere to its peak around 1am. Mon–Sat 6pm–2am. 3 89

rue Amelot (M° St-Sébastien-Froissart), 01.49.23.51.00

Bobo Paris Attractions
Canal Central • 10th • Fitness Club

Rue Lucien Sampaix is becoming so healthy, we thought French people would fear

to tread here! But plenty turn out for yoga and Pilates sessions at this no-attitude

well-being center in the Canal district. It’s the Muji of fitness—no egos, no 
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Il Vino • 7th • French/Mediterranean
Whether you elect to select your wine and have the chef concoct your menu

a c c o rd i n g l y, or simply test yourself with some blind tasting, there is a lot of fun

to be had here. The food is, of course, perfectly matched with the wines, and

equally delicious. Imagine the pairing of a gutsy white Jurançon with mature

Comté cheese or Macon with a fragrant saff ron risotto. The setting is modern and

chic, whether you’re seated at the high tables by the window or on the comfort-

able velvet banquettes. Expect to find 30-something bon viveurs and the occa-

sional celebrity splashing out on Pétrus and Château d’Yquem. If you’re no grape

g u ru, don’t let the wine list daunt you: The staff are helpful and unintimidating.

Daily noon–2:30pm and 7pm–midnight. €€ 1 13 bd. de la Tour Maubourg (M°

La Tour Maubourg), 01.44.11.72.00, ilvinobyenricobern a rd o . c o m

Les Ombres • 7th • French
Like a natural beauty, Les Ombres doesn’t have to make an effort to seduce.

Jean Nouvel’s multifaceted glass ceiling and the summer terrace give you the

most splendid view of the Eiffel Tower (so near it looks unreal) and the whole

360-degree panorama of Paris. So a simple setting of dark wood floors and rat-

tan chairs is all that was needed to set the scene atop the new museum of tribal

art. Arno Busquet’s gastronomic cuisine creatively echoes the museum’s ethos:

French cuisine is heightened with global touches, such as the cream of turnip

soup with tonka beans and ginger sot-l’y-laisse, a mussel risotto revealing

lemongrass flavors, and rabbit with a Chinese cabbage and blue cheese gratin.

Sun–Thu noon–2:30pm and 7–10:30pm, Fri–Sat noon–2:30pm and 7–11pm.

€€€ 2 Musée du quai Branly, 27 quai Branly (Mº Alma Marc e a u ) ,

01.47.53.68.00, lesombres-restaurant.com

La Paiva • 8th • French
La Paiva was a 19th-century courtesan who rose through various strategic mar-

riages from penniless émigrée origins to become one of the biggest consumers

of diamonds in the world. It is in her honor that Jacques Garcia has created a

decadent Belle Epoque bar and restaurant with ample boudoir flourishes. The

small gallery room is much more prized than the large dining room, so book early

and stipulate being seated in this intimate space. Both are richly decorated in

red velvet and swags. Then there is the vaulted lounge where accomplished bar-

tenders mix cocktails behind a splendid antique Empire-style bar. Daily

8am–3am. €€ 2 25 av. des Champs-Elysées (M° Franklin D. Roosevelt),

01.53.53.25.25, lapaiva.com

Sens* • 8th • International
Upon entering, you’ll be greeted by a sleek Parisian décor by Imaad Rahmouni—

i t ’s icy-cool gray and white, with Philippe Starck chairs and light flooding in fro m

the back atrium. All the heat here is in the cooking, which globe-trots from Japan

to India via North Africa (try the sweet spiced lamb with green chili harissa and

couscous juice to tickle your taste buds). While weekday lunches attract laid-back

corporates, evenings and particularly weekends see a younger crowd, as the night

moves smoothly from cocktails—try the Violette des Sens with Belvedere vodka, vio-

let liqueur, and Get 31—through dinner, to clubbing with house and R&B sounds

taking you through to dawn. Tue–Fri noon–3pm and 7:30–11:30pm. €€ b 2 2 3

rue de Ponthieu (Mº Franklin D. Roosevelt), 01.42.25.95.00, sensparis.com

to work at Bob’s?” Check out the YouTube clip; this is perhaps the best US ren-

dezvous in Paris. Mon–Sat 7:30am–3pm. € c1 15 rue Lucien Sampaix (Mº

Jacques Bonsergent), 09.50.06.36.18, bobsjuicebar.fr

Curieux Spaghetti Bar • 4th • Italian
One of the first restaurants in Paris to embrace communal dining, Curieux is a ro a r-

ing success. At the bottom of the Marais, in one of the gayest and most shoptastic

a reas, it’s well placed to draw in singles and couples of all persuasions. Choose the

long red bar or communal tables and use the ice-breakers to start conversation and

b reak the über-serious French food habit—the paper bibs with prestained tomato

splotch, and the pick-and-mix menu (in addition to spaghetti, there ’s bru s c h e t t a ,

antipasti, meatballs). S u n – Wed noon–2am, Thu–Sat noon–4am. € b c 3 14 rue St-

M e rri (Mº Hôtel de Ville), 01.42.72.75.97, curieuxspag.com

Restaurant Amour • 9th • Bistro
This just might be Paris’ trendiest restaurant. “But it’s so relaxed,” friends may

remark, dismayed by the lack of hype, the lack of Starck, and the lack of plastic

s u rg e ry on the Converse-clad late-lunch crowd. It’s an understated hip, but earw i g

the conversation a little and you’ll realize you’re sitting next to an award - w i n n i n g

indie dire c t o r, privy to the conception of a music video, and isn’t that a Chanel

model over there? The food’s Costes style, but better—fresh rocket and Parm e s a n

salad, seared tuna, and so on. The setting embraces ’50s re t ro bistro with re d

leather banquettes and metallic lights, but the walled garden is the place to be

seen once it opens its doors in spring. Daily 8am–midnight. €€ b 2 Hôtel Amour,

8 rue de Navarin (Mº St-Georges), 01.48.78.31.80, hotelamourparis.fr

Unico • 11th • Argentinian
Definitely not one for the vegetarians, Unico is an emporium dedicated to beef.

Housed in a former butcher shop, tucked away in a quiet side street not far from

the action at Charonne, this Argentinian restaurant attracts a crowd of 30-

something hipsters. The menu kicks off with classics such as guacamole and

ceviche, while the mains only feature beef, with a handy pictogram of a cow to

help you with the choice of cuts. If in doubt, we recommend the lomo (tender-

loin) with its addictively spicy chimichurri sauce. And don’t even dream of utter-

ing the words “well done.” Sweet-toothed diners shouldn’t leave without tasting

the dulce de leche. Tue–Sat 12:30–2:30pm and 8–10:30pm. €€ 2 15 rue

Paul-Bert (M° Faidherbe–Chaligny), 01.43.67.68.08, resto-unico.com

Bobo Paris Nightlife
L’Alternative • 1st • Nightclub

Stepping through the red velvet curtains into l’Alternative, you’ll see right away that

it was once a cabaret. The red hues, sparkling chandeliers, and subtle lighting suf-

fuse this small boudoir of a club with a sexy glamour. With no entrance fee, no dre s s

code, and smiles all round, it’s far more comfortable and inviting than the bigger,

m o re commercial clubs of Paris. The punters tend toward their late 20s and early

30s, with a laid-back after-work crowd turning into a re a d y - t o - p a rt y, snappily

d ressed pack of partygoers after 1am. Although the club officially closes at 6am,

i t ’s been known to stay open well into the next day. Mon–Sat 6pm–6am. 3 5 ru e

M o l i è re (M° Palais Royal–Musée du Louvre), 01.42.96.33.27, laltern a t i v e . f r
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Sensing • 6th • French
With a cuisine to please the senses and not the critics, Sensing snubs the

trends. The beautifully presented dishes are bursting with the fresh flavors of

seasonal products of the highest quality. The menu features innovative pairings

of ingredients in unusual combinations of textures—mousses and foams play a

part in main courses as well as desserts. A sleek marble bar leads into two din-

ing spaces decorated in muted grays and greens, with seating in plum velvet.

The atmosphere does not distract from the food, but creates a luxurious ambi-

ence that ensures diners will want to make the meal last late into the night. Mon

7:30–10:30pm, Tue–Sat noon–2:30pm and 7:30–10:30pm. €€€€ b1 19 rue

Bréa (M° Vavin), 01.43.27.08.80, restaurant-sensing.com

Hot & Cool Paris Nightlife
Bobin’O • 14th • Cabaret

This cabaret that has seen the likes of Josephine Baker and Edith Piaf has been

given a multimillion-euro face-lift that oozes ultramodern style. The perf o rm a n c e s

themselves make those of Crazy Horse look a little tacky, and while the promise

of topless dancers still holds, there’s a huge variety of acts, enough to appeal to

all. The cuisine, though not quite gastronomic as claimed, is exceptionally good.

What’s really caught our attention, though, is the impressive list of DJs that have

been invited to play here. Come midnight, the tables are cleared, and crowd-

pleasers such as Roger Sanchez and Ellen Allien take to the decks. Tue–Thu

7:30pm–2am, Fri–Sat 7:30pm–4am. 93 14–20 rue de la Gaîté (M° Gaîté),

01.43.27.24.24, bobino.fr

Club Sandwich • Not Applicable • Party
B o rn out of the void it now single-handedly fills, Club Sandwich is unlike anything

else on the Paris scene. The monthly, venue-hopping, Sunday-night parties exude

sexuality of all shapes and forms, not only from the cabaret shows and musical

p e rf o rmances, but also from the fabulous cre a t u res of the night that make these

p a rties their personal playground. With a frivolous mix of sexy disco and electro -

pop, DJs keep the crowd as bubbly as the champagne until dawn. Go in jeans and

a T- s h i rt if you must, but be pre p a red to be overtaken by the sartorially more

a d v e n t u rous in line. Get there before midnight. One Sunday per month

1 1 p m – 6 a m . 93 Location varies (check website), myspace/clubsandwichpart y

Cud • 3rd • Gay Bar
B e f o re you get any ideas in your head, the name “Classic Up and Down” re f e r s

to the fact that this place has a neat little bar upstairs and and a mini-club down-

stairs. It is there f o re the perfect spot if full-on clubbing is not on the agenda.

Open late every night of the week, it’s the place to end your night out in the

Marais in style. It fills up around 2am with predominantly male, youngish types

who dance, drink, and cruise under the stone arches of the basement, or con-

gregate on the street to chat and smoke. With free entrance and cloakroom,

friendly staff, and unpretentious clientele, this place is refreshingly fun in a gay

scene that frequently takes itself too seriously. Daily 4pm–7am. 2 12 rue des

Haudriettes (Mº Rambuteau), 01.42.77.44.12

soon (follow his blog for updates), and the old Spring space is now Rose’s neigh-

borhood rotisserie, serving the finest suckling pig, lamb, and farm poultry. It’s

the same enjoyable, convivial atmosphere—and seemingly the same clientele,

with American English prevailing—but with simpler food. The no-choice menu

comprises an amuse-bouche, a starter, a main course, cheese, and dessert for

€45, and if Rose is saving the dizzying heights of his creativity for his new

place, you’ll still come away feeling replete, both gastronomically and socially.

Wed–Sun noon–2:30pm and 8–10:30pm. €€€ 2 28 rue de la Tour d’Auvergne

(Mº Anvers), 06.42.87.79.64, table28paris.blogspot.com

Bobo Paris Hotels
Duo • 4th • Trendy (58 rms)

Since doubling its space, this contemporary boutique hotel bang in the heart of

the Marais has gone up and up in our estimation and is attracting a city-savvy

clientele who like to hang out in the modishly decorated communal areas. The

owners have cleverly devoted the spacious ground floor to lounges, including the

Bijou Martini Bar. You may find that the belowground sauna and small gym are all

yours. The compact but perfectly conceived rooms are decorated by Parisian inte-

rior design star Jean-Philippe Nuel with brown and cream tones and touches of

rich turquoise. All have flat-screen TVs and WiFi; the diff e rence in the three dou-

ble categories is in size, while the one suite has a private court y a rd and a tub for

two. €€€ 11 rue du Temple (Mº Rambuteau), 01.42.72.72.22, duo-paris.com

Hôtel Amour • 9th • Trendy (20 rms)
No bathrobe, no port e r, no receptionist, no car service, no conference room, no

air con, no spa, no pianist, no TV, no laundry bags, no Bible. Thierry Costes,

restaurateur Emmanuel Delavenne, and graffiti artist André knew exactly what—

and whom—they wanted to exclude when they created the Hôtel Amour. This

d ream team imagined their perfect hotel, a place where they would put up their

a rtist friends in a creative, convivial, and oh-so-Parisian atmosphere. With tongue

in cheek and libido running free, a diff e rent artist has decorated each room: Marc

Newson, Sophie Calle, André himself … and there ’s plenty to drive away ennui

in this decadent hideaway south of Montmart re. Try to snag the Belvedere ro o m

with its vodka bar and terrace to host your own part y, or the black Alexandre de

Betak room with clawfoot bath in the middle of the room. Downstairs the re l a x e d

re t ro bistro and garden is a meeting-place for the city’s creative in-crowd. Be

t h e re. € 8 rue de Navarin (M° St-Georges), 01.48.78.31.80, hotelamourparis.fr

Bobo Paris Restaurants
Bob’s Juice Bar • 10th • Cafe

Sitting at the trestle tables, helping ourselves to free green or mint tea, and

hearing a conversation that ranged from Wim Wenders to Sarah Palin in three

seconds flat made us most nostalgic for Smith Street and Hoyt. Bob’s has a sim-

ple formula: two fresh juices, two soups, two salads, two sandwiches, two

muffins per day—take your choice. The food is copious and fresh. The conver-

sation is always interesting, and laughter is plentiful, as when a science grad

came in to apply for a job: “He’s doing a PhD in brain semiotics, and he wants
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Experimental Cocktail Club • 2nd • Lounge
O l i v i e r, Romée, and Pierre-Charles, friends for 15 years and all passionate about

cocktails, left their regular jobs to pursue their dream of a New Yo r k – s t a n d a rd cock-

tail bar in Paris. After bar crawls and master classes with Martin Doudoro ff, they

opened in 2007 and have achieved an entirely word-of-mouth success. Hidden

behind black velvet curtains on a quiet cobbled street off Montorgeuil, it’s got an

authentic speakeasy atmosphere complete with a 100-year-old bar, studded

barstools, and a piano. Romée is often at the bar mixing up his signature drink,

Experimental1, a re f reshing concoction of lemon juice, gum syrup, lemongrass,

f resh basil, and elderflower syrup on a vodka or gin base. M o n – Wed 7pm–2am,

Thu–Sat 7pm–5am. 2  37 rue St-Sauveur (M° Sentier), 01.45.08.88.09,

m y s p a c e . c o m / e x p e r i m e n t a l c o c k t a i l c l u b

French Love • 8th • Private Club
The vogue for transforming former hostess bars into chic and kitsch nightspots

continues with this latest addition to the Costes empire, a tiny bar de nuit run

by a bartender and DJ from the famous hotel. You have to ring the bell, but don’t

be intimidated. Inside, a crystal chandelier, religious shrine, beach mural, and

gold mosaic tiles make up the fun, eclectic décor, with a red London telephone

box serving as a fumoir just for two. Downstairs there’s a vintage video-game

machine and a seduction corner with an illuminated reproduction of Gustave

Courbet’s L’Origine du Monde. Expect a chic and decadent clientele of all ages;

it’s best after 3am, and perfect for a nightcap after Régine’s. Daily 8pm–6am.

92 37 rue de Ponthieu (M° Franklin D. Roosevelt), no phone

Prescription Cocktail Club • 6th • Bar
Since launching the Experimental Cocktail Club in 2007, the team who bro u g h t

New York–style cocktail culture to Paris has gone from strength to strength. This

t h i rd outpost is the most exclusive of the lot, turning into an invitation-only, semi-

private club after 10pm. Arrive earlier and you should be able to cross the incon-

spicuous threshold in the heart of Saint-Germain. Named for doctors’

P rohibition-era practice of prescribing alcohol, Prescription has a speakeasy

theme, with sultry niches and cozy armchairs. An accomplished team dispenses

the medicine, including the house specialty, the Mazarini Rosa. Rivaling the re p-

utation of the cocktails is that of the mini-burgers made with Eric Kayser buns

and Yves-Marie Le Bourd o n n e c ’s 40-day-aged beef patties. Bar snacks don’t

come better than that. Open daily 7pm–2am (food served 7–10:30pm). 2 2 3

rue Mazarine (M° Mabillon), 01.45.08.88.09, pre s c r i p t i o n c o c k t a i l c l u b . c o m

Le Rival • 8th • Bar
I t ’s surprisingly hard to find a decent cocktail bar around the Champs-Elysées

outside the palace hotels, but this sister bar to the larger Rival Deluxe club in

avenue Matignon fills the void. The finely mixed martinis cost €12, and there ’s

a choice of delectable variations using flavored vodkas, fresh fruit, and mint.

Juleps, collinses, and some classic gin preparations make this a serious cocktail

hangout, where you’ll be sharing bar or terrace space with smart young pro f e s-

sionals out with friends or on a date. Like the Rival Deluxe, it’s Costes-run, with

the trademark Jacques Garcia décor and a menu of light luxury fare: foie gras,

smoked salmon, and lobster salad. Daily 7am–2am. 1 20 av. George V (M° Alma

M a rceau), 01.47.23.40.99

filled “50 billion bellies” since it opened in 1896, and it still has the numbered

drawers where regular clients stored their napkins. Despite the wait outside,

once you go through the revolving doors everything happens in a rush: seating,

ordering, and the arrival of piping-hot plates of pig’s trotter, tête de veau, or

tripe—or for those with more modern tastes, steaks, roast chicken, or baked sea

bream, accompanied by green beans with huge knobs of butter. Daily

11:30am–10:30pm. € 2 7 rue du Fbg. Montmartre (M° Grands Boulevards),

01.47.70.86.29, restaurant-chartier.com

Chez Arthur • 10th • Bistro
This famous pre- and post-theatre restaurant has gone up a notch in the gastro-

nomic stakes, while retaining its timeless décor of red walls filled with photo-

graphs of the stars who have visited over the years. The crowd sups like kings,

the kind who frequent the Marché des Enfants Rouges with its celebrated

o rganic wine merchant. The blackboard menu is another nod to the old days, as

this is a rather refined cuisine, especially in the starters. Do not bypass the lob-

ster and crayfish tails with citrus fruits. Mains—judging by the duck “burger”

Rossini and the pièce de boeuf—are very rich and heavy, but the light touch

returns with desserts prepared by a dedicated pâtissier. Mon noon–2:30pm,

Tue–Fri noon–2:30pm and 7pm–midnight, Sat 7pm–midnight. €€ 1 25 rue du

Fbg. St-Martin (Mº Strasbourg–St-Denis), 01.42.08.34.33

ETC • 6th • French
There’s inevitably a lot of excitement when a three-Michelin-star chef brings out

a new restaurant. For once, the hype that was prelude to Christian Le Squer’s

new eatery is justified. ETC (which stands for Epicure Traditionelle Cuisine) is a

c o n t e m p o r a ry bistro that puts a new spin on the genre. The cuisine is start l i n g l y

innovative, dare we say off the wall, but its pairings, such as boudin (French

blood sausage) and passion fruit, are a surprising success. Also a depart from

the norm, the décor, with its businesslike, masculine shades of anthracite and

rich-hued wood, suit midday’s power lunch crowd down to the ground. Evenings

see younger but nonetheless well-heeled diners. Mon–Fri noon–2pm and

7–10pm, Sat 7–11pm. €€€ 1 2 rue la Pérouse (M° Kléber), 01.49.52.10.11

Mini Palais • 8th • French
Vying with Café Marly and the Café de l’Homme for the most splendid terrace in

town, the Mini Palais restaurant/lounge has taken over one end of the Grand

Palais (the other side is being used for blockbuster art exhibitions). Its colon-

nades, statues, and cushioned seating make for an operatic open-air setting. It’s

not just the setting that is pulling in a jet-set crowd, but the cuisine by star chef

Gilles Choukroun, who cut his teeth at Angl’Opéra. The substantial à la cart e

dishes include roast turbot, beef cheek with orange, and scallops with squid ink,

and you can even snack here in the dead hours of 3pm to 5pm, picking from lux-

u ry concoctions such as foie gras with popcorn and caramel balsamic. M o n – F r i

8:30am–1am, Sat–Sun 10:30am–1am. €€ 2 P e rron Alexandre III av. Wi n s t o n

C h u rchill (M° Champs-Elysées–Clemenceau), 01.42.56.42.42, minipalais.com

Table 28 • 9th • Rotisserie
It appears the million Americans who desperately wanted a table at Spring have

driven Daniel Rose to the wall. The poor man just wanted to cook, but his phone

kept ringing, around 50 times an hour. So Rose is opening a larger restaurant
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La Scala • 1st • Dance Club
After decades of succumbing to its slightly seedy reputation, La Scala is back.

With a nod to its previous incarnation, the décor sees the ’70s revisited with a

kitsch, scintillating display of lights and mirrors. But the thoroughly modern

sound system pumps out the latest in dance, electro, hip-hop, and R&B five

nights a week. The clientele can vary wildly depending on the evening: You can

expect anything from low-key clubbers to the glammed-up glitterati of one-off

fashion events, so it’s wise to check the website before you don your jeans and

sneakers. Don’t be surprised, however, if most of the crowd thinks that the

remixed disco classic they’re dancing to is the original. Wed–Sun 11pm–6am.

93 188 bis rue de Rivoli (M° Palais Royal–Musée du Louvre), 01.42.60.45.64

Sens* • 8th • Nightclub
At Sens you can drink without dining, at the bar and in the mezzanine lounge

area—and with no cover charge, this makes for the perfect sophisticated lounge-

club experience. Lounge Tue–Sat 6pm–2am. Club Fri–Sat midnight–6am. 2 23

rue de Ponthieu (Mº Franklin D. Roosevelt), 01.42.25.95.07, sensparis.com

The Island Bar • 20th • Lounge
The long open-plan room is adjoined by a separate room with a high communal

table for 24; it has copious sofas, an illuminated central-island bar, a double-

size baby-foot table, and cozy corners filled with old and new books, together

with amusing squashed-bottle lamps by Philippe Starck, who designed the

place. In the cool gray and black décor, red candles flicker and illuminate the

oh-so-hip crowd, who might take the air on the elegant terrace running the

entire length of the bar, which serves a limited international dining menu in

minimalist portions. Without a doubt, this is the future of Paris. Daily

6am–2am. 2 Mama Shelter, 109 rue de Bagnolet (Mº Porte de Bagnolet,

Maraîchers, Alexandre Dumas), 01.43.48.48.48, mamashelter.com

Hot & Cool Paris Attractions
Cinéaqua • 16th • Aquarium

The Cinéaqua accommodates 4 million liters of water, teeming with aquatic life,

in the cavernous space excavated under the Trocadéro gardens for the World Fair

in 1878. But this aquarium is definitely not only for children. If the mesmeriz-

ing array of 450 species of aquatic life, including over 40 sharks, the informa-

tive films, and the relaxing aqua-cinema are not enough to entertain, check out

the website for details of special events and concerts. And we're not talking

kids’ stuff here: Maroon 5, J. Lo, and James Blunt are among those who have

performed with the aquarium as backdrop. Last but by no means least is the

highly acclaimed restaurant Ozu, which merits a visit in itself. Daily 10am–7pm.

€ 5 av. Albert de Mun (Mº Trocadéro), 01.40.69.23.23, cineaqua.com

Kokon To Zai • 2nd • Store
Sister to London’s cutting-edge style emporium and smaller still, Kokon To Zai is

a tiny little concept store just off the buzzing rue Montorgueil. The mirro red walls

reflect the dazzling array of multicolored and patterned clothes and accessories

to give the effect of a circus show. While the overall look tends to play on a more

outlandish, new-rave theme than the London store, it does share the same

sophisticated designers, such as Marjan Pejoski and Raf Simons. The best finds

h e re, however, have to be the crazily decorated bags and vintage sunglasses. The

ü b e r- t rendy staff may look completely disinterested, but that’s just part of their

l o o k — t h e y ’ re actually perfectly approachable. Mon–Sat 11:30am–7:30pm. 4 8

rue Tiquetonne (M° Etienne Marcel), 01.42.36.92.41, kokontozaishop.com

Musée des Arts Décoratifs • 1st • Design Museum
Despite the uptight name, this is a cool museum. Forget floor three with the Middle

Ages to the 19th century and spend your time wandering the extensive 20th-

c e n t u ry galleries. Here you’ll find lounge furn i t u re icons (Le Corbusier, Eames), Art

Deco, and Bauhaus, and on to contemporary prototypes. Just when you are getting

f o o t s o re in the ’60s and ’70s galleries and longing to sit down on the funky furn i-

t u re displays, a staff member ushers you into a room where you can do just that,

flopping onto a Pop Art sofa or dangling from a bubble chair while you feast your

eyes either on the Sacré Coeur or on a screen showing film clips (Peter Sellers,

B a r b a re l l a) with their iconic furn i t u re re f e rences amusingly subtitled. Tu e – Wed and

Fri 11am–6pm, Thu 11am–9pm, Sat–Sun 10am–6pm. € – 107 rue de Rivoli (Mº

Palais Royal–Musée du Louvre), 01.44.55.57.50, lesart s d e c o r a t i f s . f r

Musée du Quai Branly • 7th • Art Museum
R e f reshingly modern in its arc h i t e c t u re and its outlook, Quai Branly takes a whole

new approach to ethnography, atmospherically displaying artifacts from four con-

tinents (all, in fact, except Europe), in a shadowy, mysterious space struck by sud-

den beams of sunlight, and with video and sound contributions to help one under-

stand their cultural significance. Music is a strong point in the museum’s interd i s-

c i p l i n a ry approach. In addition to a huge collection of musical instruments ru n-

ning through a central glass column, there is an extensive program of theatre ,

music, dance, and storytelling. The panoramic restaurant Les Ombres is one of the

hottest tables in town. Sun, Tue, and Wed 11am–7pm, Thu–Sat 11am–9pm. € –
37 quai Branly (Mº Alma Marceau), 01.56.61.70.00, quaibranly. f r

Renaissens • 2nd • Spa
Following the trend for natural skin care, Renaissens relies on the attributes of

the fresh fruits, flowers, and vegetables in its treatments. From the moment you

c ross the threshold, you can sample these delights in the re c e p t i o n ’s juice bar.

Donning your bathrobe and heading downstairs, you’re greeted by a warm ,

steamy atmosphere laden with aromas of eucalyptus and rose. There is a wide

range of treatments to choose from, the most intriguing of which is the Fre s h

Touch massage, where your chosen fruits and vegetables are crushed and applied

with essential oils. Whatever the varied clientele of both men and women have

chosen to indulge in, they all leave with the same serene expression and healthy

g l o w. Mon 2–8pm, Tu e – Wed and Fri–Sat 11am–8pm, Thu 11am–10pm. € € € 1 6

rue St-Marc (M° Bourse), 01.42.36.03.30, re n a i s s e n s - s p a . c o m

Classic Paris Restaurants
Chartier • 9th • Brasserie

If there’s one place that’s not suffering from the credit crunch, it’s Chartier. The

ever popular “bouillon”—originally a diner that served stew to blue-collar work-

ers—still has lines out the door at any time of day. The place claims to have




