
a warm welcome for gourmet
aficionados of produce and wine from
the Toulouse region. Everything here has
been selected at the producers’ sites:
foie gras, deli meats, confit of duck,
cassoulet, flower preserves (yes, really!),
vegetable creams, truffle-based products,
soups, jams, cheeses, Aubrac farmhouse
beef, local lamb, etc. The cooked dishes
(preserves, stuffed cabbage, aligot, etc.)
and sandwiches can be eaten on the
premises or ordered to go. Also at the
delicatessen: platters, salads and
desserts.
� 13, rue Saint-Sabin, 11th. Tel. 0967298933.
www.lepicerie-saint-sabin.com. 
Tuesday and Wednesday from 10am to 8pm, 
Thursday to 9pm, Friday to 10pm, Saturday to 9pm, 
Sunday to 2pm. Meals: around €20. 
Closed from August 5 to 26.

A DELIGHTFUL BREAK
Les Enfants gâtés (4)
Traditional and all homemade French
cuisine (including the desserts), prepared
with fresh produce, is the fare 
at the Les Enfants perdus (The Lost
Children) restaurant, a fine eatery in the
bobo district of canal Saint-Martin. 

Its delicatessen, Les Enfants gâtés (The
Spoilt Children), is very much in the same
spirit. Its product range includes cheeses,
Bordier dairy products, preserves from
Southwest France, smoked salmon 
and natural wines from small vineyards. 
It also sells food prepared in the
restaurant: vegetable-based dishes,
crawfish tartar, gourmet sandwiches, etc. 
� 6 bis, rue des Récollets, 10th. Tel. 0181294826.
http://les-enfants-perdus.com and
www.facebook.com/epicerielesenfantsgates.
Restaurant: every day from 10am to 2am. 
Set menu: €15 (weekday lunchtimes). 
A la carte meal: around €35. Delicatessen: 
every day from 11am to 9pm (noon on Sunday).

GREAT AND GOOD
Flottes & Go (5)
Originally from the Auvergne region, 
the Flottes family enthusiastically
cultivate the art of fine French cuisine in
their brasseries. Their new fast-food
restaurant serves bagels, focaccia,
soups, salads and dishes of the day on
the premises. All these dishes are
delightfully presented, or wrapped if you
prefer them to go. The caviar snack is
highly popular! On the delicatessen side,

you will find Petrossian products, oils,
spices, deli meats and wines.
� 2, rue Cambon, 1st. Tel. 0142600084.
http://brasserie-flottes.com. Monday to Friday from
9am to 7pm, Saturday from 10am to 7pm, 
Sunday from 10.30am to 6pm. Set option: €14.90. 

CROWNING GLORIES
IN THE BASEMENT
The new cellar of 
La Grande Epicerie de Paris (6)
La Grande Epicerie de Paris, an institution
revered by the French capital’s gourmets,
is housed in the building of the Bon
Marché Rive Gauche department store. 
It now boasts a fine new cellar covering
an area of 550 sq. m., offering three
thousand remarkable products (great
vintages, champagnes, whiskies, etc.). 
If you have time to spare, the Epicerie
has its own restaurant, Le Balthazar,
whose dishes are obviously chosen 
to complement the wines. The culinary
style is revised French gastronomy.
� 38, rue de Sèvres, 7th. Tel. 0144398100.
www.lagrandeepicerie.com. 8.30am to 9pm. 
Le Balthazar. Tel. 0171378527. 10.30am to 8.30pm.
Meals: around €60. Both closed on Sunday.

67

DELIGHTING THE GOURMETS
OF MONTMARTRE
Jeanne B (1)
At Jeanne B, the newly arrived Montmartre
sibling of Jeanne A, located in the 
11th arrondissement (at 42, rue Jean-Pierre
Timbaud), it is hard to decide whether 
you are eating in a delicatessen or
shopping in a restaurant! Surrounded by a
cheerful décor combining designer
creations, hunting trophies, tree trunks and
hanging sausages, customers enjoy
recipes based on grillroom and table d’hôte
style French cuisine, along with original
dishes such as the lobster croque prized by
many customers. To go: cooked dishes
from the menu, craft produce, wines, etc.

� 61, rue Lepic, 18th. Tel. 0142511753.
www.jeanne-b-comestibles.com. 
Every day from 10am to 10.30pm. Set menus: 
from €15 to €23 (lunch), €23 and €27 (dinner).

A PASSION FOR FRUIT
The Alain Milliat delicatessen
and restaurant (2)
Purveyor to some of the greatest
restaurants in Paris, Alain Milliat
specializes in fruit – an ingredient he
supplies in many different forms: juices,
nectars, jams, marmalades and
compotes. These wonders are to be
found in the store section of his
obviously colorful establishment. In the
restaurant, the house serves creative,

light seasonal dishes, some of them
including fruit, depending on the
inspiration of chef Jon Irwin, formerly
with Pierre  Gagnaire and Akrame. Also
on the agenda: breakfast, brunch and tea.
� 159, rue de Grenelle, 7th. Tel. 0145556386.
www.alain-milliat.com. Tuesday to Friday 
from 8.30am to 10pm, Saturday from 10am to 11pm,
Sunday from noon to 4pm. Set menus: 
€25 and €30 (lunch) and €30 to €55 (dinner). 
Brunch by reservation: Saturday from noon to 3pm, 
Sunday from noon to 2pm. €35. Closed in August.

WONDERS FROM THE
MIDI-PYRÉNÉES REGION
L’Epicerie Saint-Sabin (3)
Nestling in a small street in the Bastille
district, this delicatessen reserves 
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For visitors to Paris, gourmet shopping in luxury delis such as Hédiard or Fauchon is a must. 
But over the last few years, these legends have been competing with new kinds of stores where
customers can not only buy remarkable produce, but also enjoy fully prepared dishes on the
premises or order them to go. Such places are opening all the time. Paris Capitale has tracked down
many addresses (most of them recent) to satisfy any discerning palate. BY MICHEL DOUSSOT

DELICATESSENS 
The best food in Paris to go!
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{GOURMET DELIGHTS}



also be ordered from Le Père Claude’s
delicatessen. On the shelves are deli
meats, foie gras, smoked salmon,
cheeses, caviar, house preserves, wines,
champagnes, chocolate, oils, spices, etc.
Another option: visit the recently opened
Comptoir de l'Epicerie where you will
find jars of homemade dishes to go or
eat on the premises, as well as
hamburgers.
� 51, avenue de La Motte-Picquet, 15th. 
Tel. 0147340305. www.lepereclaude.com. 
Daily from noon to 2.30pm and from 7pm to 10.30pm.
Set menus: €29.50 (noon) and €35.
� Comptoir de l'Epicerie. 47, avenue de La Motte-
Piquet, 15th. Tel. 0174646732. Same opening times
but closed Sunday and Monday.
� Delicatessen: 4, rue du Général-de-Castelnau,
15th. Tel. 0147340404.
www.epiceriedupereclaude.com. 10am to 9.30pm,
Sunday to 3pm. Closed Monday. Closed in August.

AN AMBASSY
OF BRITTANY CUISINE
The Breizh Café delicatessen (4)
In just a short time, the Breizh Café has
made a name for itself as one of the best
crêperies in Paris. Its traditional 
Breton galettes (buckwheat pancakes)

are accompanied by a fine, subtle range
of preparations based on salmon,
chitterlings sausage and artichoke, to
name but three ingredients. And there is
also an impressive selection of sweet
pancakes. The salt-caramel confection 
is a fine choice! And do not leave without
visiting its grocery store, which boasts
Brittany’s finest produce: ciders, beers,
butters, cheeses, candy, biscuits, 
jams, preserves, etc. Galettes to go.
� 109-111, rue Vieille-du-Temple, 3rd. 
Tel. 0142713944. www.breizhcafe.com. 
Crêperie: Wednesday to Sunday from 11.30am 
to 11pm. Meals: around €25. 
Grocery store: Wednesday to Sunday from 11.30am
to 9pm. Closed from August 5 to 28. 

UNTIL MIDNIGHT
Gustave, Cook and Grocer (5)
This place is a providential find for
anyone in search of fine French regional
produce to prepare a delicious meal 
at the end of the evening. Late closing is
just one of the advantages of this fine
delicatessen, which supplies deli meats,
cheeses, foie gras, caviar, smoked
salmon, beers, jams, chocolate, nougat,
wines, champagnes, etc. If you do not

feel like cooking, Gustave serves
starters, main courses and deserts on
the premises (from noon to 6.30pm) or to
go. His marinated salmon with pink
berries and dill, and his chicken tikka
masala are very popular choices.
� 72, boulevard Malesherbes, 8th. 
Tel. 0153761609. www.gustave-paris.com. Daily
from 10.30am to midnight. In August until 10.30pm,
closed on the weekend. Meals: around €20.

HEADING SOUTH!
Da Rosa Vendôme (6)
Deli meats, cheeses, wines… The finest
produce of Southern Europe is on offer at
José Da Rosa’s eatery. After delighting
foodies in Saint-Germain-des-Prés (at 62,
rue de Seine), he recently opened a new
address between the Tuileries Gardens
and place Vendôme. With its soft lighting
and red velvet, the décor is divine,
inciting visitors to shop or take a seat in
the canteen section and savor, among
others, risotto or soup, two of the most
popular dishes.
� 19 bis, rue du Mont-Thabor, 1st. 
Tel. 0177373787. www.darosa.fr. 
Daily from 11am to 11.30pm. Meals: around €40.
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CHIC LOCAL ORGANIC
PRODUCE
Épicerie générale (1)
This deli with its chic, refined décor offers
fine organically farmed produce. To select
its products, founder Maud Zilnyk 
(who previously worked in the fashion
business) personally visits many small
producers throughout France. The store
sells cheeses, deli meats, foie gras,
vegetables, fruit, preserves, wines and
oils, and even a vodka branded with 
the house emblem – an owl! Takeouts
include salads, vegetable juices,
gazpachos, sandwiches and so on. Picnic
baskets are available on request.
� 43, rue de Verneuil, 7th. Tel. 0142605178.
www.epiceriegenerale.fr. Monday to Friday 
from 11am to 8pm (closed from 3pm to 4pm), 
Saturday from 10.30am to 7.30pm. 
Closed from July 26 to August 26.

A GREAT CLASSIC
Comptoir de la Gastronomie (2)
Heir to the great epicurean tradition 
of the Les Halles district, whose former
giant food market (known as “the belly of
Paris”) is now located in the suburbs, this

Comptoir serves gourmet meals in its
restaurant and supplies a cornucopia 
of extraordinary produce in its store,
including the house specialty foie gras, deli
meats, smoked salmon and truffles, not to
mention preserves, mustards, honeys,
jams, wines, champagnes, liquors.
� 34, rue Montmartre, 1st. Tel. 0142333132.
www.comptoirdelagastronomie.com. 
Store: Monday to Saturday from 6am to 8pm.
Restaurant: Monday to Thursday noon to 11pm,
Friday and Saturday to midnight. Meals: €40.

TRADITIONNAL RECIPES
Causses (3)
In this New York loft-style store, you will
find all the high-quality produce you need
to prepare a meal to remember: seasonal
fruit and vegetables, eggs, raw milk
cheeses, deli meats, breads, wines,
confectionery, etc. All guaranteed free of
“unhealthy” additives. Very popular with
the demanding inhabitants of the South
Pigalle neighborhood, the deli also has a
“fabrique” – i.e. a catering service that
prepares soups, salads, sandwiches and
dishes of the day involving fresh takes on
traditional recipes (for example, a vanilla-
flavored blanquette of veal). 

55, rue Notre-Dame de Lorette, 9th. 
Tel. 0153161010. www.causses.org. 
Monday to Saturday from 10am to 9.30pm. 
Fabrique: Monday to Friday from 10am to 2.30pm.

SUPERSTAR TRUFFLES
Terres de truffes 
This is an experience you will not want to
miss: a gourmet meal where truffles
– the elite of the mushroom world – are
omnipresent from starter to dessert:
poached egg, foie gras, tournedos
Rossini, etc. The restaurant’s store sells
truffles and many products flavored 
with the delicacy: olive oils, vodka,
tortellini, tapenade, carpaccio, “fleur de
sel”salt, etc. Takeout dishes to order.
� 21, rue Vignon, 8th. Tel. 0153438044.
www.terresdetruffes.com. Tuesday to Saturday
from 10am to 10pm. Set menus: €30 and €55
(lunch), €55 (dinner). Closed from August 3 to 27.

WONDERFULLY SIMPLE DELICACIES
Le Père Claude
This grillroom is well-known for both its
generous cuts of meat and its traditional
French dishes, such as pot-au-feu, calf’s
head and royal hare. Cooked dishes can
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