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B & K’s Paris Recommendations

Paris
France

We are so excited to have you at 
our wedding. We hope you take the 
time to explore Paris (and beyond!) 
when making the journey to help us 
celebrate.

To point you in the right direction, 
we've put together a list of our 
favorite places in and around Paris 
with the help of our friends from 
Folio Travel. One of our favorite 
arrondissement (neighborhoods) is 
the 10th around the Canal St Martin. 
There’s lots of cute shops, bars, 
restaurants and cafes & we spent a 
lot of time in this neighborhood on 
our most recent trip, but of course 
there's plenty to come by across the 
entire city.

We hope you have a great time 
exploring the city and we can't wait 
to see you in July.

Love,
B & K

(click to access this map on Google Maps)

https://goo.gl/maps/D4fKHorp6Aw
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Le Pantruche Caillebotte Le Petit CambodgeChez Casimir

Restaurant Restaurant RestaurantRestaurant

Has a wonderful set menu for lunch 
and dinner and you need a res for 
either meal - highly recommend.

Time Out says: “The name is old-
fashioned (Pantruche is an old slang 
word for 'Parisian') and the Pigalle
location a little frentic, but once 
inside Pantruche its charm is 
immediately apparent, with a classic 
and cosy bistro décor, myriad 
mirrors and smiling staff. Young chef 
Franck Baranger, who cut his teeth 
at some of the most prestigious 
Paris establishments, offers simple 
yet sophisticated cooking at 
affordable prices. Try the white 
asparagus, the chicory cream or the 
excellent black truffle risotto. It's 
especially worth mentioning how 
delectable the sauces are here –
they'll have you running your finger 
around the plate. And make sure to 
include a dessert – the grand dame 
here is the soufflé with Grand 
Marnier.”

Sister restaurant to Le Pantruche -
interiors are a littler more modern / 
Scandinavian , food just as good -
we walked in for dinner and sat at 
the bar, but it was a weekday, would 
probably be a good idea to have a 
res.

Le Fooding says: “Since opening in 
2013, Franck Baranger’s second 
creation Caillebotte still holds its 
own. In this little dining room with 
an open kitchen and decorated with 
chic, sober style by architect Camille 
Flammarion, you’ll be treated to 
sophisticated bistro cuisine at its 
finest. To drink, the short and 
efficient wine list includes things like 
a white Luberon La Citadella, an 
orgasmic natural red Bourgogne 
from Boisset, a Costières-de-Nîmes
D’Or et de Gueules, or a white Rully
from Jobard. Set menu for lunch 
and dinner.”

Vietnamese, but very good if you’re 
feeling something other than 
French.

Girl’s Guide to Paris says: “Le Petit 
Cambodge is not much smaller than 
its sibling, Le Cambodge, but its 
menu is: the thing here is bo bun, 
and only bo bun, that hot-and-cold 
salad of rice vermicelli, shredded 
carrots, peanuts and fresh herbs. 
This corner of Paris boasts several 
great terraces, including that of the 
original Le Cambodge, though 
eating outside there means being 
on the receiving end of stares from 
the cool crowd lined up waiting to 
replace you at your table, getting 
hungrier by the second as the smell 
of fish sauce and lime and hot oil 
drifts out from the kitchen. There’s 
plenty of outdoor seating at Le Petit 
Cambodge, too, which is just down 
the street. It’s a cheerful and airy 
corner space, with a glassed-in 
kitchen, clean lines and high tables.”

Country French food, - hearty & 
delicious - we had lunch with the 
locals during their lunch break.

Hipsters in Paris says: “There are a 
host of great things about Chez 
Casimir’s generous brunch. A 
distinct lack of tourists, a serve-
yourself cave of natural/organic 
wines, and least of all, a procession 
of hearty breton cooking arriving at 
non-specific interludes at your table. 
If you are looking for the perfect 
place to have a long, boozy and 
inexpensive Parisian afternoon, this 
is the place for you.”
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https://www.timeout.com/paris/en/restaurants/le-pantruche
https://lefooding.com/en/restaurants/restaurant-caillebotte-paris
https://girlsguidetoparis.com/le-petit-cambodge/
http://hipstersinparis.com/brunch-chez-casimir/
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Holybelly Restaurant les Vinaigriers Vin au VertBaffo

Restaurant Restaurant RestaurantRestaurant

Australian breakfast spot & cafe -
good coffee and instragramy vibes. 
Two locations.

CN Traveler says: “Be prepared to 
wait in line, because this Parisian 
coffee bar serves one of the best 
brunches in town. Holybelly is 
popular among both foreign tourists 
and local regulars (especially 
weekend brunch-goers), who are 
lively and cheerful. Barista-brewed 
coffee is the primary focus, but it's 
also the only place in Paris to get a 
London Fog (earl grey tea seeped in 
milk). The coffee shop has evolved 
into a full restaurant with a savory 
breakfast menu that includes hearty 
egg dishes, granolas, oatmeals, and 
the best pancakes in the city. 
Exposed to Anglosaxon-style 
service during their stints in 
Australia and Canada, the owners 
infuse their space with welcoming, 
friendly vibes (and they instruct their 
staff to act accordingly). Whether 
you grab-and-go in the a.m. or tuck 
in for a late-afternoon brew, 
Holybelly is a friendly hangout any 
time of day.”

Modern French fare with natural 
wines; one of the better meals we 
had during lunch.

Thrillist says: “It may look like an 
average Parisian bistro from the 
outside, but once you're through 
the doors, you'll realize why it's such 
a sought-after establishment, with 
fresh, seasonal cuisine that is 
prepared in-house and a menu 
featuring options like house-made 
boudin blanc and charcuterie plates, 
which all can be paired perfectly 
with their wine selection.”

Natural wine bar that we didn't get 
to, but came highly recommended 
by locals.

Journalist Aaron Ayscough says: 
“I’m happy to declare promising 
young canal-area bistrot Les 
Vinaigriers a splendid neighborhood 
restaurant. Owners Frédérique
Doucin and Thibault Desplats are 
perceptibly new to the industry, but 
what they've created in a former 
auberge on a dreamboat real estate 
corner is a fine place for a 
wholesome and mostly unfussy 
weeknight meal.”

Cute little Italian spot if you’re 
feeling it.

A Little Piece of Paris says: “This tiny 
restaurant, tucked away on a small 
street just off Rue Rambuteau, offers 
uncomplicated, grown-up Italian 
dining. Head to Baffo for its intimate 
atmosphere, sophisticated home 
cooking and friendly service. Don’t 
be misled: although this 
neighbourhood restaurant is casual 
and welcoming, serving up instantly 
recognizable Italian staples, there 
isn’t a checkered tablecloth in sight. 
With an almost Scandinavian style 
minimalism, Baffo is a modern, 
sophisticated take on the traditional 
Italian trattoria. The menu is just as 
simple, offering suggestions such 
as Octopus. Jewish Artichokes. Pici
with Sword Fish. The descriptions 
give little away and offer no clue as 
to how delicious your order is likely 
to be.”
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https://www.cntraveler.com/restaurants/paris/holybelly
https://www.thrillist.com/venue/drink/nation/bar/les-vinaigriers
http://notdrinkingpoison.blogspot.com/2014/05/restaurant-les-vinaigriers-75010.html
https://alittlepieceofparis.com/2017/01/10/paris-picks-baffo/
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Chez Nous Du Pain et des Idees Le Verre VoleMems

Wine Bar Bakery RestaurantRestaurant

Stopped by for an after dinner drink 
- very cute and cozy wine bar with a 
huge selection. (They do have food, 
but we had just eaten.)

Great Wine Days says: “This small 
neighbourhood bar is tucked away 
in a narrow, one-way, Saint Germain 
street. A few minutes walk from the 
Pont Neuf, right in the centre of 
Paris, and ‘so’ Parisian. The young 
passionate owners of Chez Nous 
offer a great deal of organic (no 
additives) natural wines from small 
producers, as well as exceptional 
products and tapas sourced directly 
from farms. Their main customers 
are ‘neighbours’ and locals, looking 
for great value for their money, as 
well as a welcoming atmosphere. Be 
ready to share your table with your 
neighbours, and order way too 
much of their delicious tapas and 
wines!”

Amazing bakery, easily the best 
croissant B has had, and that says a 
lot.

Bon Appétit says: "Go here for 
pastries and bread like you’ve never 
tasted before. In addition to perfect 
croissants and apple turnovers, the 
postcard-pretty bakery is known for 
its Pain des Amis, a rectangular, 
wood-fired loaf made with farmer-
ground heritage grains, which were 
selected to help it stay fresh for 
several days. Take some home and 
freeze whatever you don’t toast. 
Order the pain des Amis and 
chocolate croissants; pick up a copy 
of their cookbook for your bread-
obsessed friends. The vibe is a mix 
of no-nonsense locals and 
reverential tourists.”

A natural wine bar and restaurant 
that requires a reservation, as such 
we never made it in but comes 
highly recommended by locals.

Time Out says: “For first timers, Le 
Verre Volé seems like a basic wine 
store with a few rickety tables, but 
reserve a spot one night and you’ll 
understand why NY Times food 
writer Alec Lobrano calls his 
favourite wine bar in the city. 
Located in the ever-trendy Canal-St-
Martin district, the tiny bistro has 
become a neighbourhood staple 
over the past few years, which 
means reservations are strongly 
suggested for lunch or dinner, with 
two services in the evening. Two 
other Parisian locations, as well as a 
recently-opened Tokyo outpost, sell 
wine and sandwiches, but only the 
Canal address is fit for proper 
dining with reliable dishes in an 
unpretentious atmosphere despite 
the neighbourhood’s bobo 
tendencies.”

Cute cocktail bar and restaurant -
we enjoyed dinner outside.

Paris Select says: “With its new look, 
Mems becomes a part of the 
trendiest restaurants of the 10th 
district. As far as the food is 
concerned, it is hard to recommend 
one dish over the other : the menu 
keeps changing, for our greatest 
delight. Every day at lunch time, 
regular customers have the 
opportunity to have a different 
menu of the day for the same price. 
An eclectic menu that fulfils only 
one requirement: taste and 
simplicity. On top of representing a 
very challenging value compared to 
other restaurants of the capital, the 
chef’s cuisine satisfies our taste 
buds without losing its identity. 
Cherry on the cake: the careful and 
meticulous display of the dishes will 
also please your eyes. Save some 
space in your stomach for the 
specialty of the house, the Banofee
pie, which will probably become 
your new sweet addiction. Don’t tell 
us we didn’t warn you…”
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https://www.greatwinedays.com/best-wine-bars-in-paris/
https://www.bonappetit.com/city-guides/paris/venue/du-pain-et-des-idees
https://www.timeout.com/paris/en/bars-pubs/le-verre-vole
https://www.parisselectbook.com/en/le-mems/
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Chez Alain Miam Miam Musée de l'Orangérie Fondation Louis VuittonPatrick Roger Chocolate

Food Stand Restaurant MuseumShopping

In the Marché des Enfants Rouges -
sandwich counter serving epic 
crepes and sandwiches by a quirky 
French man who knows little about 
portion control, not for the faint of 
heart. Action Bronson visited on the 
show “Fuck, That’s Delicious.”

Food and Wine says: “After a trip to 
Marché des Enfants Rouges last 
year, I found the best sandwich in all 
of Paris—a sandwich so magnificent, 
I’d go further in calling it one of the 
best sandwiches in the entire 
world. A long line of hungry tourists 
and locals patiently waited in line for 
chef Alain Roussel’s simple, savory 
creations. After surviving my first 90-
minute wait and living to tell the 
tale, I've been back since with an 
even longer queue of two hours, 
where I learned a simple trick: grab 
some cheese and wine from a 
neighboring stall to curb the hunger 
pains and mingle with the folks in 
line. ‘I recognize that it can be very 
long—it is necessary to come well-
accompanied, or it is also an 
opportunity to meet other people 
during this waiting time,’ says 
Roussel. When Roussel is asked his 
secret, he usually replies with, ‘There 
is no secret; there are only 
mysteries.’”

On the tourist trail, nonetheless, still 
a must see to experience Monets
water lilies in full expression. 
Recommend pre-buying a ticket to 
beat the lines.

AFAR says: “Flanked by three Rodin 
statues, the glass and stone Musee
de l'Orangerie is home to paintings 
by the greatest modernists -
Picasso, Monet, Cezanne... There 
are only two floors in this white-
walled museum. The second floor 
consists of two oval rooms where 
the walls are covered by Monet's 
Water Lilies - Clouds. Fans of 
Woody Allen's Midnight in Paris 
may remember the scene from the 
movie in front of these meditative 
masterpieces. Downstairs, one can 
see the evolution of modern art 
from Renoir to Modigliani. This 
museum also houses temporary 
exhibits."

Elaborate, yet beautiful art museum 
& cultural center with an interesting 
story of how it got built.

CN Traveler says: “Opened to the 
public in 2014, the Fondation Louis 
Vuitton is a newbie in Paris's cultural 
scene—but it arrived with a bang. 
Star American architect Frank Gehry 
designed the building, which looks 
like a magical sailboat afloat on a 
man-made lake in the Bois de 
Boulogne. Thanks to the spectacular 
architecture and blockbuster 
exhibitions, the museum is bustling 
at all times, despite its location in 
the far-western 16th 
Arrondissement. A private cultural 
initiative, the Fondation Louis 
Vuitton seeks to engage visitors with 
20th- and 21st-century art in a 
unique environment. Within the 
building itself, there are site-specific 
installations from artists like Olafur
Eliasson and Ellsworth Kelly. There is 
also a permanent collection, divided 
into exhibits.”

Artisan chocolates and larger than 
life sculptures displayed in his 
gallery-esque chocolate shops; 
worth every euro. Several locations.

The New York Times says: “It would 
be reductive to call Patrick Roger, a 
Meilleur Ouvrier de France (Best 
Craftsman of France), a simple 
chocolatier. Both his work 
transmuting chocolate into realistic, 
larger-than-life sculptures and his 
penchant for experimentation have 
positioned him as the pre-eminent 
chocolate artist. The ingredients for 
his signature chocolates, from his 
Amazone (a crunchy chocolate 
coated demi-sphere with a Brazilian 
lime and caramel filling) to his 
Rochers Pralinés, are rigorously 
sourced — and often from close to 
home. Roger harvests his own honey 
and grows four varieties of almonds 
on two farms in rural France 
spanning 43 hectares, and supports 
local farmers in the process. Even 
Roger’s mother, Micheline, gets 
involved, gathering wild plums from 
her garden to be used for his 
Cyclone demi-sphere."
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https://www.foodandwine.com/news/best-sandwich-in-paris
https://www.afar.com/places/musee-de-lorangerie-paris
https://www.cntraveler.com/activities/paris/foundation-louis-vuitton
https://www.nytimes.com/2017/11/01/t-magazine/food/paris-best-chocolates-guide.html
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Contemporary art, rotating 
galleries; usually interesting in a 
beautiful building.

Lonely Planet says: “Designed by 
Jean Nouvel, this stunning glass-
and-steel building is a work of art in 
itself. It hosts temporary exhibits on 
contemporary art (from the 1980s to 
today) in a diverse variety of media 
– from painting and photography to 
video and fashion, as well as 
performance art. Artist Lothar 
Baumgarten created the 
wonderfully rambling garden.”

Uber touristy, but it gets us every 
time- a bottle of wine, baguette and 
whatever else you wish, you just 
can't go wrong - pro tip is to park 
down across the Seine inside the 
Jardin de Trocadero or in the 
Champ de Mars.

Food and Wine says: Food and 
Wine says: “Can it get more 
picturesque than picnicking at the 
base of the Eiffel Tower? The 
Champs du Mars is a perennially 
popular spot to lie in the grass, so 
expect to have company around you 
on a nice day. Picnics in Paris
provides just that. You can order 
ahead online and pick up your 
picnic at their shop Zia near the 
Eiffel Tower. Pick up a baguette, 
croissant or famed butter cookies at 
famed bakery Poilane to finish off 
your luxurious meal in the grass. 
Should you want a different view of 
the famed landmark, cross the Pont 
d’Iéna to enjoy the Jardins de 
Trocadero on the Right Bank."

Nice retreat from the summer heat 
& a pretty tour through the endless 
maze of underground ossuaries 
which make up the remains of more 
than 6 million people.

Atlas Obscura says: “Not all areas of 
the Catacombs are open to the 
public. Nevertheless, the size and 
length of the tunnels make it 
difficult to keep secret societies, 
thieves, artists and the curious 
public from entering the dangerous 
network. In 2004, Parisian police, 
entering the catacombs through a 
drain, first came across a sign that 
read “Building site, no access,” and 
a bit further in, a camera that 
actively recorded images of those 
who passed. The police descended 
deeper into the tunnels and 
discovered a 500-square-meter 
cavern with a fully equipped cinema. 
It included a giant cinema screen, 
projection equipment, chairs and a 
handful of films, from film noir 
classics to recent thrillers. In the 
next “room,” police discovered a 
fully-stocked bar and restaurant, 
complete with tables and chairs. 
Three days later, police returned 
with experts from the French Board 
of Electricity to try and figure out 
where the power was coming from. 
The cables had been cut and a note 
lying on the floor read, ‘Do not try 
and find us.’”

B & K’s Paris Recommendations

Fondation Cartier Picnic by the Eiffel Tower Catacombs of Paris

Museum Landmark Landmark
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https://www.lonelyplanet.com/france/paris/attractions/fondation-cartier-pour-l-art-contemporain/a/poi-sig/372413/1323144
https://www.foodandwine.com/travel/paris-picnic-takeaway-food
http://www.picnicsparis.com/picnic-to-go/
https://www.poilane.com/
https://www.atlasobscura.com/places/catacombes-de-paris

