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Macarons at Angelina (p 122 ) 
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  Eating
 Some cities rally around the local sports teams, but in Paris, they rally 
around la table – and everything on it. Pistachio macarons, shots 
of tomato consommé, decadent bæuf bourguignon, a gooey wedge of 
Camembert running onto the cheese plate: food is not fuel here, it’s the 
reason you get up in the morning. 
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 Types of Restaurants
  BISTROS
  A  bistro (or bistrot) is a small or moder-
ately sized neighbourhood restaurant that 
serves French standards, such as duck 
confit or steak-frites. The setting is usually 
casual; if you’re looking for a traditional 
French meal, a bistro is the place to start. 
On that note, remember that you should 
not come to a bistro and expect haute-
cuisine  service; most simply do not have 
the staff to cater to a diner’s every whim.

 NEOBISTROS
   Neobistros offer some of the most exciting 
dining options in Paris today. Generally 
small and relatively informal, they’re run 
by young, talented chefs who aren’t afraid 
to experiment and push the envelope of 
traditional French fare. The focus is on 
quality products and market-driven cui-
sine, hence choices are often limited to 
two or three dishes per course.

 CAVES À MANGER & WINE BARS
  Picture a tiny  wine shop that’s plonked 
down a couple of tables in the middle of 
the store – this is the  cave à manger at its 
most basic. The focus is on sampling wine; 
the style of cuisine, while often excellent, 
can be wildly different. Some places serve 
nothing more than plates of cheese and 
charcuterie alongside simple meals made 
in an overworked toaster oven; others are 
full-on gastronomic destinations with a 
talented chef running the kitchen. 

 The difference between a cave à manger 
and a wine bar is that a cave à manger 
probably won’t have a liquor licence, so 

Minipalais (p 95 )
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 NEED TO KNOW

 Price     Ranges
 The symbols below indicate the cost for 
a two-course meal at the restaurant in 
question.

 € under €20

 €€  €20-40

 €€€  more than €40

 Prix-Fixe Menus
 In addition to the carte (menu), most 
Parisian restaurants offer daily formules 
or menus (prix-fixe menus), which typi-
cally include two- to four-course meals. 
In some cases, particularly at market-
driven neobistros, there is no carte – only 
a selection of menus.

 Lunch menus are often a fantastic deal 
and allow you to enjoy haute cuisine at 
very affordable prices. In this guide, when 
we list the price for a lunch menu, it gen-
erally corresponds to a two-course meal 
served Monday to Friday. The price for a 
dinner menu generally corresponds to a 
three-course meal, available every day.

    Opening Hours
 Restaurants generally open from noon 
to 2pm for lunch and from 7.30pm to 
10.30pm for dinner. If you want to avoid 
the rush, remember that the peak Paris-
ian dining times are 1pm and 9pm.

 During the week, most restaurants 
shut for a full day (usually Sunday) and 
sometimes an additional afternoon. Au-
gust is the peak holiday month and many 
places are consequently closed during 
this time.

 Tipping 
 A pourboire (tip) on top of the bill is not 
necessary as service is always included. 
But it is not uncommon to round up the 
bill if you were pleased with your waiter 
or waitress.

 Paying the Bill
 Trying to get l’addition (the bill) can be 
maddeningly slow in many cases. Do not 
take this personally. The French consider 
it rude to bring the bill immediately – you 
have to be persistent when it comes to 
getting your server’s attention.
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