Paris Restaurant List

	Au Bon Accueil

14 rue de Monttessuy

7th arrondissement

Metro: Pont de l’Alma

T: 01-47-05-46-11


	One of our favorites, the dining room is open and airy, and the sidewalk tables have a Tour Eiffel view. The excellent, well-priced cuisine du marché. Homemade desserts could include fruit tarts or the superb pistache, a pastry curl filled with homemade pistachio ice cream. Reservations essential.

	La Fontaine de Mars

129 Rue St.Dominique

7th arrondissement

T: 011 33 1 47 05 46 44

	Located right next to our apartment on St. Dominique. This classic restaurant offers delicious bistrot cooking and charming, efficient service in an atmosphere that is everything you ever hoped a Paris restaurant would be (checked-gingham table cloths). Do as the locals do and choose something from amongst the plats du jour, or try the boudin noir or (in winter) the cassoulet. The wine list is good if not thrilling. At around 25 to 30 euros per person, the Fontaine de Mars is a great choice for lunch or dinner.

	Le Violin d'Ingres

135 rue St-Dominique

7th Arrondissement Metro: Invalides or Écoile-Militaire

T: 01-45-55-15-05


	Located right next to our apartment on St. Dominique. Those fortunate enough to dine in Violon's warm atmosphere rave about the artistic dishes. They range from pan-fried foie gras with gingerbread and spinach salad to more elegant main courses like lobster ravioli with crushed vine-ripened tomatoes; beefsteak á la plancha, served with a shallot and parsley sauce; roasted veal in light, creamy milk sauce, served with tender spring vegetables; and even a selection from the rotisserie, including spit-roasted leg of lamb rubbed with fresh garlic and thyme. The service is charming and discreet; the wine selection, well chosen. 

	Le Florimond

19 rue Motte-Picquet 

7th Arrondissement Metro: Invalides or Écoile-Militaire

T: 01-45-55-40-38


	This is one restaurant equally enjoyed by locals and tourists alike. The food, the atmosphere, and the wine are all excellent. Laurent, the host with the funny ties, makes the meal even more enjoyable. This little restaurant is a gem: delicious food prepared with pride, care and talent; friendly ownership and staff welcoming to Americans, and affordable pricing. Reservations are a must.  

	Café Constant

139 rue St-Dominique

7th arrondissement

Metro: Invalides

01-47-53-75-34
	Café Constant  can be crowded and the dining rooms tight, but the cuisine is good value. Within two separate dining rooms, one on the ground floor and a smaller one upstairs, you can order starters, each priced at 8€ ($10); main courses, each priced at 12€ ($16); and desserts, each priced at 7€ ($9.10).  Examples: a tartare of oysters and salmon, flavored with ginger; veal scallops “Cordon Bleu,” which are layered with ham and cheese, breaded, and fried; and quenelles of whitefish. Desserts are simple, including chocolate tart and rice pudding. Reservations are not accepted and most diners are asked to wait at the wood-topped bar for a table to become available. Waits are usually not very long.

	L’Ami Jean

27 Rue Malar

7th  Arrondissement

Metro: Invalides

T: 01-47-05-86-89
	This restaurant was opened by a Basque nationalist in 1931, and fans claim its Basque cuisine and setting are the most authentic on the Left Bank. Decorative details include wood panels; memorabilia from pelote (a Basque game like jai alai), rugby, and soccer. Dishes include Bayonne ham; herb-laden Béarn-influenced vegetable soups; confit of duck with small sautéed potatoes; and fine slices of veal with fresh herbs, onions, red peppers, and a light tomato sauce. In springtime, look for a specialty rarely available elsewhere: saumon de l'Adour (Adour salmon) with béarnaise sauce.

	Le Clos des Gourmets

16 avenue Rapp

7th arrondissement

Metro: ?

T: 01 45 51 75 61
	Relaxed dinning in sight of the Eiffel Tower.
This upscale restaurant near the Eiffel Tower caters to a more refined, reserved clientele. Casual dress is acceptable at lunch, but note this restaurant is very popular with the well dressed business crowd at lunch. The décor is bright, warm and inviting. A destination restaurant. Reservations required. Closed Sundays. 30-35 euros prix fixe.  Supplemental charges on some dishes.

	L’Epi Dupin

11 rue Dupin

6th arrondissement

Metro: Sèvres Babylone

T: 00 33 1 42 22 64 56

	The dining room with its stone walls and exposed beams (the building dates from the 18th century) is tasteful and well lit, unlike many of its Parisian equivalents. Many imaginative dishes, hottest tips being the specials inspired by Pasteau’s daily visits to Rungis market, which might include tatin of endive and goat’s cheese, braised duck hearts in a rich sauce, or mackerel fillets in a hazelnut and fennel crust. Small children are served a special dish of fish or rabbit with potato purée. Reservations essential.

	Le Troquet

21 rue François Bonvin / 75015 Paris

15th arrondissement

Metro: Volontoaires

T: 01 45 66 89 00
	This popular family style Basque restaurant, located in a working class neighborhood in the 15th, is well worth the visit. The menu, presented to you on a chalkboard, changes daily with what is available at the market that day, and is always interesting. The dinners are either a 4 course meal ( 28 ¤ ), or 5 course (32 ¤ ), depending upon your selections. The wine is extra. 

	L’Ourcine

92 rue Broca

13th arrondissement

Metro: Gobelins

T: 01 47 07 13 65

	L’Ourcine, a small bistro in the 13th arrondisement. Tucked into an out of the way street, the restaurant is quiet, crowded and restrained yet not stuffy. The menu is filled with imaginative flourishes from Sylvain Daniere, the chef who trained under master Yves Camdeborde.

	L’Avant Gout

26 rue Bobillot

13th arrondissement

Metro: Place d’Italie

01 53 80 24 00
	A very popular place, both intimate and lively, in a cozy red and yellow interior design. Chef Chistophe Beaufront adds his own creative takes to French fare, and the menu is one you won't soon forget! Try sea bass with creamy celery root and almonds for a delicious example of his abilities. Local speciality: pork pot-au-feu. Desserts are homemade, so don't pass them up! Great to venture to a different neighborhood for a memorable meal.

	La Régalade

49 ave. Jean-Moulin, 

14th and 15th arrondissement

Metro: Alesia

01-45-45-68-58


	The setting is a bistro with banquettes the color of aged Bordeaux wine, congenial service, and good food. The prix fixe presents a choice of at least 10 starters, 10 main courses, and about a dozen fresh desserts or selections from a cheese tray. The menu changes weekly (sometimes daily) according to the availability of the ingredients.  Inventive cuisine has included roasted Pyrénéan lamb served with thyme and a confit of roasted garlic, filet of wild boar with a red-wine sauce, and an always-popular platter of fried goose liver served on toasted slices of spice bread.

	L'Os à Moelle 

3, Rue Vasco de Gama 
15th Arrondissement 
Métro: Lourmel 
Tel : 01 45 57 27 27
	Thanks to a fixed-price menu, meals at L'Os a Moelle can be enjoyed for a reasonable expense. Chef Thierry Faucher prepares a different six-course meal every day, so although diners don't really have a choice in what they eat, by placing their trust in Faucher's culinary expertise, they come away pleased again and again. A popular place for the young, professional crowd. Try the Cave across the street. 20 euro per person served family style. Choose your wine off the shelves.  Different and a great place to go with a group.

	Bistro Vivienne

4 rue des Petits Champs

2nd arrondissement

011-33/1-49-27-00-50
	This is a wonderful belle époque bistro. If it is warm enough to have an ‘apero’ on the terrace, try something really French - a ‘mauresque’. This is ricard with an almondsyrup, great for those who like aniseed. The historic “passages” next door are beautiful and lined with chic, lovely shops.

	
	Other Food Establisments

	La Grande Epicerie (in Bon Marche)

38, rue de Sevres 

7th arrondissement
Metro: Sevres-Babylon
T: 014-439-8100
	One of our favorites and perfect for picnic fare. The produce is extensive and gorgeous, and the vast selection of ready-to-go food is the best. Endless gourmet desserts; cheeses, dairy, meat, and fresh breads. There is an extensive wine section, as large as any wine store. The staff is helpful and courteous; credit cards are welcome. Great stop for gourmet gifts!

	Michael Chaudun Chocolate

149 Rue de l'Université

7th arrondissement

T: 33-1/47-53-74-40
	This little shop near the Eiffel Tower has the most incredible truffles—Chaudun blends nine types of chocolate.

	Poujaran

20 Rue de Jean Nicot

7th arrondissement

Metro: La Tour-Mabourg

T: 01.47.05.80.88
	For a bakery that's rich in the classics, taste a sample of buttery pound cake or pain au chocolat at Poujaran. Located at 20, rue Jean Nicot, this bakery uses organic ingredients for some of the purest and decadent creations around. The bakery is a local favorite, and it's here that you'll also find some great sourdough bread to accompany your cheese plate for the evening. 



