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PARIS
HÔTEL PLAZA ATHÉNÉE

MAISON PLISSON
T: 01 71 18 19 09 | 93 Boulevard Beaumarchais, 75003 Paris

A refined deli, restaurant and coffee shop, Maison Plisson sells fresh produce as well as expertly 

prepared dishes. Visit the delicatessen to browse the fruits, vegetables, cheeses, bread, coffee, 

salads and wines on offer, or enjoy delicious dishes developed by Chef Bruno Doucet at the 

restaurant.  

From Maison Plisson, Pierre Hermé on Rue Sainte-Croix-de-la-Bretonnerie is just a 15-minute walk.

PIERRE HERMÉ 
T: 01 43 54 47 77 | 18 Rue Sainte-Croix-de-la-Bretonnerie, 75004 Paris

Generous lashings of ganache, the ingenuity with which Hermé plays with different flavours (caviar 

and walnut liqueur, for instance), and a perfect combination of softness and crunch, makes Pierre 

Hermé the best place to sample macarons in Paris. They also sell selection boxes to take home. 

A 10-minute stroll takes you to La Ferme Saint-Aubin at 76 Rue Saint-Louis en l’Île.

LA FERME SAINT-AUBIN 
T: 01 43 54 74 54 | 76 Rue Saint-Louis en l’Île, 75004 Paris

This little fromagerie stays under the radar and out of the guides, and yet, is the preferred cheese 

shop for most Parisians. Packed to the gills with every variety of cheese, wine and butter, it’s the 

perfect place to pick up supplies for a picnic on the Seine. They’ll also vacuum-pack produce for 

you to take home.

Then, take a 10-minute taxi ride or a 30-minute walk along the river to Le Café Marly. 

Two day itinerary: Food
Paris has been considered the world capital of cooking for centuries. Whether it’s refined classical cuisine, avant-garde fusion 

or new battalions of bistronomique chefs who think in smaller, more seasonal terms, the city still represents the gold standard 

for all things food. On the boissons front too, the caffeine situation has improved exponentially, with drip coffee becoming a 

cherished part of the Parisian landscape. Experience the best of the city’s food scene with our two-day itinerary of culinary Paris.

Day One
Begin your gastronomic exploration at La Maison Plisson, a 25-minute taxi ride from the hotel.
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Day two
Start your day at Des Gâteaux et Du Pain Claire Damon, a 15-minute taxi ride from the hotel.

LE CAFÉ MARLY
T: 01 49 26 06 60 | 93 Rue de Rivoli, 75001 Paris

Few can resist the allure of al fresco drinks at Le Café Marly, sitting under the vaulted terrace and 

looking out over the glass pyramid of the Louvre as the sun sets. The drinks menu, from cocktails 

to wine, will cater to any and all tastes, and should the desire for pre-dinner snacks strike, there’s a 

tantalising menu featuring an eclectic combination of foie gras, dim sum and beef tartare.

Take a 35-minute stroll through the Jardin des Tuileries and along the Seine, or a 10-minute taxi 

ride back to the Hôtel Plaza Athénée, to finish your day at Alain Ducasse.

ALAIN DUCASSE AT THE PLAZA ATHÉNÉE
T: 01 58 00 23 43 | 25 Avenue Montaigne, 75008 Paris

Alain Ducasse is the only chef to have held three Michelin stars at three different restaurants in three 

separate cities. Today, Alain Ducasse at the Plaza Athénée is undoubtedly his flagship. Orientated 

mostly around fish, grains and vegetables, expect wonderfully fresh langoustines with golden caviar 

and meaty turbot with beetroot sauce alongside a fantastic selection of French wine. 

DES GÂTEAUX ET DU PAIN CLAIRE DAMON 
T: 06 98 95 33 18 | 89 Rue du Bac, 75007 Paris

Pastry chef Claire Damon has worked with all the best names in the business – first alongside 

Pierre Hermé, then at Ladurée and our very own Hôtel Plaza Athénée – so it’s no surprise that her 

own boutique has been such a success. Popular with both locals and visitors, Des Gâteaux et Du 

Pain stocks expertly-crafted cakes, biscuits, viennoiseries and breads that look just as exquisite as 

they taste.

Then, it’s a 20-minute taxi ride to Une Glace à Paris.

UNE GLACE À PARIS
T: 01 49 96 98 33 | 15 Rue Saint-Croix-de-la-Bretonnerie, 75004 Paris

Emmanuel Ryon and Olivier Ménard take great care at Une Glace à Paris to choose the freshest, 

quality ingredients (such as Norman cream) to make their ice cream and ice cream pastries. 

Unusual flavour combinations include Tahitian vanilla with black truffle and milk jam with 

buckwheat honey biscuit. 

A 17-minute taxi ride towards Parc des Buttes-Chaumont will take you to Belleville Brûlerie.



The Dorchester, London  |  45 Park Lane, London  |  Coworth Park, Ascot  |  Le Meurice, Paris  |  Hôtel Plaza Athénée, Paris
Hotel Principe di Savoia, Milan  |  Hotel Eden, Rome  |  The Beverly Hills Hotel, Beverly Hills  |  Hotel Bel-Air, Los Angeles  |  Dubai (opening 2020)

All journey times are approximate and subject to variation.

CAFÉ MICHALAK 
T: 01 42 46 10 45 | 60 Rue du Faubourg Poissonnière, 75010 Paris

Café Michalak is the patisserie belonging to one of the most respected pastry chefs in Paris: 

Christophe Michalak. Alongside the café fare – a delicious mix of savoury and sweet creations – 

Michalak runs masterclasses, where in just three hours, attendees can learn a little of his  

culinary art.

A 10-minute taxi ride will then take you to Ô Chateau.

BELLEVILLE BRÛLERIE 
T: 09 83 75 60 80 | 10 Rue Pradier, 75019 Paris

Belleville Brûlerie has made every aspect of the coffee-making experience into an art form, 

including the foam. Carefully selecting beans on their provenance, freshness, flavour and aroma, 

this is one of the most earnest coffee shops in Paris. The boutique – where the beans are freshly 

roasted several times a week – is open on Saturdays for tastings.

Then, take a 15-minute taxi ride to Christophe Michalak on Rue du Faubourg Poissonnière.

Ô CHATEAU 
T: 01 44 73 97 80 | 68 Rue Jean Jacques Rousseau, 75001 Paris

This award-winning wine bar and restaurant is an excellent spot to sample artisanal produce 

in central Paris. On the food side of things, expect locally-sourced cheese and charcuterie, foie 

gras and a medley of seasonal dishes. The drinks menu is second to none, with the handpicked 

selection of 50 small batch wines changing week on week and a knowledgeable team of 

sommeliers on hand to help you make the right choice.

A 20-minute taxi ride will take you back to the Hôtel Plaza Athénée.


