


WHY PARIS?

My work takes me to a lot of fascinating places, and when the opportunity to direct a 
commercial in Paris came up, I couldn’t help but do a happy dance about it. Paris, in many 
ways, is how it exists in our collective imagination.  Open boulevards, young men on bicycles, 
brasseries packed and bustling with people looking out onto the street, baguettes under the 
arms of busy Parisians making their way home, a bakery every block: all of this is true, but 
there’s more to it than that.  It’s not a crystallized city, stuck in La Belle epoch or roaring 20s, 
it’s moving and evolving.  This is most readily seen through food.  Yes, the bistros, brasseries, 
and cafes are lovely and have the dishes you’d expect, but there are so many exciting, fresh, 
and things happening against the backdrop of classic French cuisine.  You’ll have a ball 
discovering all to it.

xoxo,

Claire



OVERALL PARIS NOTES:

Firstly, I’d like to give big thanks to my girl Dean Fisher at 
South Social & Home for sending me her epic Paris PDF in 
anticipation of my trip.  A lot of these notes are echoed in 
her PDF, and it was such a big help to me navigating the city.  
Thanks lady!

- Parisians have a reputation for being a bit chilly to us English 
speakers, but I have to say, I did not find that to be the case at 
all.  The key to winning hearts and minds in Paris is simple: Be 
polite.  Don’t assume they speak English, and don’t immediately 
start asking something of them.  If you need directions or help, 
a simple “Excuse moi, English?” goes a very long way.  In shops 
and restaurants always announce yourself with a “Bon jour!” or 
“Bon soir!” and leave with a “Merci!” or “Au Revoir!”  It’s the well 
mannered thing to do, and they appreciate it so much.

- The cabs are notoriously expensive, so lucky for you Paris 
is only a “quick” two hour walk from edge to edge.  I walked 
everywhere, and full disclosure, this was my diet plan.  Eat what 
I want, drink what I want, and walk at least 3 miles a day. Plus, 
there’s no better way to get to know a city than step by step, so 
get moving!

- Stock your fridge.  Paris can get expensive, and a way that I 
cut corners was to have one epic meal a day, and have snacks 
to tide me over.  Paris is the snack-iest place I’ve ever been 
to, and honestly, the best food in Paris are the single morsels 
you enjoy between meals.  A little prosciutto and melon here, 
some muscat grapes there, a fig the size of your fist with some 
Brie de meaux…it’s all wonderful, and so delicious.  Just a quick 
note on the cheese.  If you do buy cheese to enjoy while you’re 
there, make sure to cover it.  Cheese is best enjoyed at cool 
room temperature, and French cheese made with raw milk can 
have quite the pungent scent.  So keep it on a plate, under a 
cloche or a dish, and you’ll be fine. 



-French bistro fare is sort of like menswear: it’s a set 
uniform, but it’s about the subtle tweaks and taste 
level that make it special.  You’ll see the same dishes 
on every bistro menu, but their quality totally depends 
on where you go.  I had four different grand mariner 
soufflés and one is the obvious leader compared to the 
others. 

-Order red meat at least one more level cooked.  I 
love a medium rare steak, barely pink with a warm red 
interior, but French medium rare is closer to rare, where 
it’s all red and maybe a little warm.  I started ordering 
my steaks medium instead and they came out perfect.   

-No one is coming for your check. Ever. And they are 
super good at avoiding eye contact. Parisian servers will 
let you hang out for as long as you like, and even after 
you ask for the check, they might take their time getting 
it to you.  Even in the most crowded, line out the door 
restaurants, servers still did this.  This forced me to take 
a breath and stop feeling so antsy to move onto the 
next thing.  Meals that would take an hour back home 
melted into candle wax and empty wine glasses another 
two hours later.  I got so used to it after a while that 
coming back home and having the server drop a check 
when I’m halfway done with my entree, saying, “I’m 
just going to leave this here for when you’re ready,” felt 
straight up rude.  So luxuriate in the long meals, and 
enjoy yourself.  

-Pharmacies: In Santa Monica there’s a fro yo place, 
Pilates center, and gas station every ten feet, in 
Paris, it’s pharmacies, fruit stands and bakeries. The 
pharmacies were probably my favorite discovery while 
working in Paris. Don’t get me wrong, I love stocking up 
on my Yes!To Cucumbers Wipes and Full n Soft Mascara 
at home, but what the French pharmacies offer that 
is hard to find in the States are awesome mid-priced 
items.  At my local pharmacy, everything is between $5 
to $15, and typically you get what you pay for.  At the 
departments stores, it’s $25 to $75 and a bit overkill.  
The Parisian pharmacies have cornered the market on 
high quality beauty and skin care products that are all 
in the $15 to $25 range.  Sure, some stuff is a little less 
or a little more, but I was struck by the high quality and 
reasonable price of it all. 



-If you go out dancing, people will ask you to dance.  Not like, grind up on you middle school 
birthday party style, but full on embarrassing wedding celebrate good times come on dancing. 
It’s not an “I’m into you thing” it’s a “Let’s have fun and cut loose” thing. I did the hustle with 
a guy.  THE HUSTLE.  And they won’t take no for an answer.  Literally. My friend got dragged 
through a couple of tables and I almost had an arm dislocated by an ardent young gentleman.
 Quick story: I was baby sitting the purses at this bar with a dance floor, and a guy comes 
up, insistent on dancing.  I shake my head because honestly, I’m a TERRIBLE dancer.  I dance 
adjacent to people, like Duchess from the Aristocats, hips twisting like a 1960s teeny bopper.  I 
don’t dance with a partner, and certainly not with any kind of coordination.  This guy starts trying 
to count steps with me, and then asks, “Ready?”  Before I  know it he’s twirling me across the 
dance floor while I’m screaming like I’m on a roller coaster.  He pulls me back in and continues 
to count, but after a few more beats he stops.  He grabs my hand, kisses it, and says, “Uhhh….
thank you?” and then disappears into the dance floor mid-song.  DANCE FAIL on my part. So 
I guess this is to say, if you find yourself on a Parisian dance floor, expect to dance dance, not 
shuffle aimlessly to your own off beat rhythm.  



-The French dads are amazing.  
They became the mascot of the 
trip. Bearded, in perfectly tailored 
suits, with a rumpled scarf jauntily 
tossed on just-so, these men are 
so handsome and seem to own 
the streets around 7 pm.  Maybe 
that’s when mom gets a break 
back home, but the amount of 
lone French dad’s wandering the 
streets with a stroller was too 
many not to notice. 

-If outside seating is an option, sit 
outside.  The chairs and tables will 
be angled out towards the street, 
to promote people watching 
and I’m assuming some grade 
A snarking and gossip.  People 
watching with a glass of wine in 
your hand downwind of cigarette 
smoke is a Parisian must.

-Paris is a reservations city, so 
always call ahead to book a table.  
If you don’t want to be locked 
down for dinner, most places are 
empty when the just open, usually 
around 7:30.  Brasseries are always 
open and are an easy place to 
snag a table, so if you’re out of 
luck, try one of them.

-More often than not, the 
components of a meal are 
amazing, but the finished main 
dishes are lack luster. The cheese 
and wine, the appetizers, the 
desserts, are always amazing. The 
beef bourgignon? More of a crap 
shoot.

-People don’t seemed super 
concerned with curbing their 
dogs, so keep an eye on where 
your feet are going.



-Coffee to-go is not a thing, 
and honestly, the coffee 
isn’t the best.  Expect to 
add a little more milk than 
normal, and don’t even 
bother asking for a paper 
cup, just hang out and sip.

- Detaxe: If you purchase 
over 175E, ask to fill out the 
detaxe (VAT) form. You’ll 
have to fill out a small form, 
but you can save up to 25%, 
which adds up quickly. At 
the airport there’s a window 
where you have to turn in 
your paper work, and they’ll 
either hand you over your 
savings in cash or can send 
it back to your credit card. 
You might have to show 
them your purchases, so 
have them on hand (I got 
lucky and they just sent me 
moving along).

-Tipping: No tipping 
necessary, except 
bartenders or above and 
beyond service. Otherwise, 
people in the service 
industry view it as their 
career, so tipping can be 
viewed as a slight. 

-Buy something frivolous. 
You’re in Paris, and you’ll 
want to bring home 
something to remember it 
by.

-Get lost once.  It’s really 
easy, since it’s not a grid 
system (so many damn star 
shaped intersections), and 
so fun to get lost in such a 
beautiful city.



QUICK VOCAB LESSON:

	 •	 Hello/Good	Day:	Bon	jour	
	 •	 Good	Evening:	Bon	Soir
	 •	 Yes:	Oui	(pronounced	weh	not	wee)
	 •	 No:	Non
	 •	 Thank	you:	Merci
	 •	 Excuse	Me:	Excusez	Moi
	 •	 I’m	Sorry:	Je	suis	désolé
	 •	 It’s	good	(like	when	telling	a	cab	to	stop):	Tres	bon
	 •	 Totally	/	I	get	it	/	I	agree:	D’accord	(pronounced	dah-coorh.		The	French	aren’t	into	the	
l  ast letter in any word and it’s almost always 
  dropped).
	 •	 Hello,	Darling!:	Salut	chou	chou!	(chou	chou	is	pronounced	shoo-shoo)



THE PERFECT SUITCASE FOR A WEEK IN PARIS IN AUGUST:

Preferably all in black, if you want to be very Parisian about it. Also, the temperature 
wavered between 50F with rain and 85F with pure sunshine, so you’ll want to have a variety 
of combinations to play with.

3 cotton t shirts or tunics
2 silk button downs
1 striped long sleeve shirt
1 pair leather pants
1 pair jeans
1 cocktail dress
1 full length jump suit (obviously optional, but this was so fun to bust out at night)
1 flouncy skirt
1 slouchy cozy sweater
1 light cardigan
1 leather jacket
1 chic blazer
1 hat, for the rain
1 light scarf, for layering



WHAT I’LL DO DIFFERENTLY NEXT TIME…

 • I’ll eat more pastries. I didn’t have a croissant the whole time I was there.
	 •	 I’ll	have	more	dinners	at	wine	bars,	which	have	some	of	the	best	food	in	the		
  city.
	 •	 I’ll	drink	more	wine.	
	 •	 I’ll	order	more	appetizers,	and	less	main	courses,	since	the	apps	where		 	
  almost always the best thing on the menu.
	 •	 I’ll	have	more	grand	mariner	soufflés,	croque	madames,	and	prosciutto	with		
  melon, because I can never have enough.
	 •	 I’ll	bring	more	closed	toed	walking	shoes,	rather	than	just	motorcycle	boots.
	 •	 I’ll	sit	and	read	in	the	jardin	des	tuileries	
 • I’ll bring more casual clothes.  The chicest people in Paris rock Isabel Marant  
  jeans and chucks, so imagine more Jane Birkin and less 1949 Dior.
	 •	 I’ll	learn	a	few	more	French	phrases	before	going,	so	I	wouldn’t	be	stuck	in		
  my “Excusez Moi, English?” cul de sac.



SHOPPING: SOME OF MY FAVS

St. Honore is like the 5th avenue of 
Paris while the Marais (in the 3rd) is 
like Williamsburg and St. Germain is 
like Soho.  All three are awesome, 
and the Marais is my favorite.

Merci 111 Boulevard 
Beaumarchais  (Marais)

Merci is my favorite shop in Paris, 
without a doubt.  It’s one of those 
spots built for window shopping.  
Three stories high and filled with 
natural light, it has a fantastic array of 
local designers, special collections, 
vintages pieces, and practically 
anything from 3 euros to 3000 euros. 
I always stock up on inexpensive 
keepsakes to bring back to friends 
and glumly stare at all the fabulous 
outside of wallet’s capacity.  Or I just 
hang out in one of the three (!) cafes 
and just people watch, which is a 
very Parisian thing to do.

Another cool thing about Merci is 
that it’s almost guilt-free shopping.  
Instead of taking the profits from 
the store, the founders decided that 
the proceeds of this investment 
would serve to fund an endowment 
to pay for educational projects 
and development in south-west 
Madagascar.  So you can feel good 
about all of those linens you’re 
stocking up on.  Shopping for a 
cause!



SHOPPING: CONTINUED

COS
4 RUE DES ROSIERS (MARAIS)

The French version of H&M. Chic, 
affordable clothes, but in very French 
silhouettes and proportions.  I didn’t 
have much luck here, but if you’re 
blessed with a gamine figure, this is 
the spot for you.

IRO
53 RUE VIEILLE DU TEMPLE (MARAIS)

If you need a leather jacket or 
shredded T, you’re set. The jackets 
are structured but with fun, casual 
fabric, and the leather leggings are so 
comfortable.

ISABEL MARANT
47 RUE DE SAINTONGE (MARAIS)

Pure Parisian style. Isabel Marant 
is one of those designers where if 
you’re super cool and where her 
clothes, you’ll look amazing.  If you’re 
a norm-y like myself, it’s a crap shoot.  
I’ve tried on blouses and t shirts that 
make me swoon with “must have” 
feelings, and I’ve tried on sweaters 
and jeans that make me look a bit…
well, it’s just not super flattering.  So 
try your luck and have fun with the 
Parisian casual-cool. 

L’ECLAIREUR 
40, rue de Sévigné (Marais)

A really cool boutique space with 
high end products.  The interior feels 
like a music video set from 1998, but 
in a cool way? Regardless, this is a 
great spot for window shopping some 
of Paris’s coolest designers.



SHOPPING: CONTINUED

ROSES DANI COSTES ROSES
239-241 rue Saint-Honoré (St. 
Honore)
+33 1 42 44 50 09

I’m obsessed with fat garden roses, 
thickly perfumed and intoxicating.  
It’s so rare that I get to enjoy one 
though, since most roses you come 
across (think the long stemmed 
roses seen on The Bachelor) are 
hybrids, devoid of scent but very 
uniform and pretty.  The wild, 
fragrant varieties are found climbing 
garden walls or cutting up the 
hands of would-be florists. Roses 
Dani Costes specializes in these 
roses.  And that’s it.  Just roses.  The 
shop is a little room of heaven.  I 
bought a tiny bouquet that smelled 
like grapefruit and vanilla, and it 
perfumed my room better than 
any room spray or candle I’ve ever 
owned.  If you’re walking around St. 
Honore and want to  make yourself 
or someone else feel special, buy a 
blossom or two from this store.

COLETTE
213 Rue Saint-Honoré (St. Honore)
+33 1 55 35 33 90

This is a must for Parisian shopping.  
Uber trendy with a great mix of high 
end and obscure designers. It’s also 
the spot where I bought my first 
“I’m in PARISSSSS!” frivolous item: 
a t shirt made with hat netting.  It’s 
awesome, this store is awesome, 
and there are a ton of great little 
bits and pieces that make fabulous 
gifts.



SHOPPING: CONTINUED

TARA JARMON
75 RUE DES SAINT-PÈRES (ST. GERMAIN)

Imagine jcrew + 1949 dior.  YEP. And not 
too bad price wise ($50-350). I meant to 
only buy one skirt, but the shop girl made 
such sad puppy dog eyes that I had to 
buy another one too.  The quality is great 
and my purchases here are ones I’ve 
worn again and again.

BA&SH
52 RUE DES TOURNELLES (MARAIS)
+33 1 45 08 14 15

There are a bunch of locations all over 
the city, and sort of has a Madewell 
but French vibe.  Cute dresses, cozy 
tees, and elegant cuts make this a great 
place to make moderately affordable 
purchases.  This is a store that would 
get me in a lot of trouble if it was back 
home.

& OTHER STORIES
277 rue Saint-Honoré, 75001 Paris, 
France (St. Honore)

H&M’s high end branch is just too good.  
You’ll covet everything and might do 
some damage here.

LA GRANDE ÉPICERIE DE PARIS (ST. 
GERMAIN)

An epic grocery store.  A great spot 
for buying last minute gifts, and also a 
great spot for a good laugh.  The “USA” 
aisle containers 16E peanut butter, 
marshmallows, pumpkin puree, and not 
much else, while the Italian aisle has 
truffle salt for 5E.  Yep, pretty silly stuff.



SHOPPING: CONTINUED

ASTIER DE VILLATTE
173 RUE SAINT-HONORÉ (ST. 
HONORE)

The delicate yet durable, 
quotidian yet special, antique 
inspired yet totally modern 
ceramics by Astier de Villatte 
are the beginning of a new 
collection for me.  Made of 
black terra cotta clay which 
peeks through the milky white 
glaze, the handmade tableware 
collection is inspired by 18th 
and 19th century designs.   And 
despite its delicate aesthetic, 
the ceramics are microwave 
and dishwasher safe, so perfect 
for everyday use.

CIRE TRUDON
78 rue de Seine (St. Germain)

My favorite candle and room 
spray in the world is Abd el 
Kader, by Cire Trudon.  A heady 
combination of fresh mint, 
green tea and tobacco, I’ve 
never smelled anything else 
like it. And it shouldn’t be much 
of a surprise either, since Cire 
Trudon has been around since 
1643 and the official royal 
candlemaker since 1719.  The 
store is beautiful and cozy, and 
filled with candles and room 
sprays you can’t find back in 
the states.  They’re definitely 
expensive, but if you’re looking 
for the perfect “I don’t know 
what to get you” gift, a Cire 
Trudon anything is a good bet.



RESTAURANTS: MY FAVS

LA RÉGALADE SAINT-HONORÉ 
123 rue St-Honoré (1st)

Wonderful.  This was one of the 
strongest meals I had in paris, in that 
every dish was great.  Come for lunch 
and get the soufflé and riz au lait for 
dessert. The brown butter madeleines 
they serve with coffee are sublime. 

PIERRE HERME
Multiple Locations

Best macarons in Paris, hands down.  
They beat Lauderee every time.  They 
have locations all over the city, so 
make sure to go and try the passion 
fruit chocolate macaroni and an ice 
cream sandwich.  If you don’t want 
to eat them all at once, leave the box 
in the fridge, so that the macaroons 
retain their moisture and don’t dry 
out.

CHATEAUBRIAND
129 Avenue Parmentier  (11th)
+33 1 43 57 45 95

This is a reservations a week ahead 
of time place.  It’s also the perfect 
example of how the new wave of 
chefs can shake things up.  The 
atmosphere is casual bistro, but with 
a modern simplicity to it, perhaps to 
let the surprising, mischievous, and 
unexpected food take center stage.  
Order the pre fixe menu with the 
wine pairings, and enjoy delicious 
morsels like veal liver with brown 
butter and grilled lettuce (absolutely 
amazing, and I typically hate liver), 
fried whole shrimp with passion fruit 
butter, and ceviche served in a shot 
glass. 



RESTAURANTS: CONTINUED

MARCHÉ DES ENFANTS ROUGES 
(MARAIS)

The oldest covered market in 
the city (dating from the 1600s), 
this is more of a multi-cultural 
food court than anything else.  
Moroccan, Italian, Lebanese, 
Japanese, and Organic stalls stud 
the market place, offering cheap 
eats and hard to find ingredients 
(most meals are under 10E). The 
Moroccan stall, Traiteur Marocain, 
was my favorite, serving lamb 
tagine on fluffy cous cous.

L’AS DU FALLAFEL 
34 Rue des Rosiers (Marais)

You know those warring Philly 
Cheese Steak spots across 
the street from each other in 
Philadelphia? Well, welcome 
to the French version, falafel-
style. On this narrow street in 
the Marais, falafel joints compete 
for your affections, but L’As Dus 
Fallafel won my heart in the end. 
Literally my best bite in Paris and 
only 5 euro. Don’t worry about 
the long line, it moves fast. Order 
the falafel, and make sure it’s 
smothered in spicy sauce. 

CHEZ JANOU
2, rue Roger Verlomme (3rd)
+33 1 42 72 28 41

Provençal bistro in the heart 
of the Marais. More about the 
atmosphere than the food, but 
make sure to order the mousse, 
served from a massive all-you-
can-eat-style bowl.



RESTAURANTS: CONTINUED

L’ENTREDGEU
83 Rue Laugier  (17th)
+33 1 40 54 97 24

Though impossible to pronounce, this was 
my favorite bistro experience.  Cozy and with 
a new menu every week, the food is always 
classic yet interesting. The staff is wonderful 
too, and super friendly. Their stand out dish 
is roasted pigeon with bacon and foie gras, 
but my favorite thing on the menu are their 
brown butter roasted potatoes. The servers 
couldn’t be sweeter, and at only 35E for the 
full menu, it’s a steal for the experience.

LE BOUCHON ET L’ASSIETTE
127 rue Cardinet (17th)
01 42 27 83 93

Basque style cuisine served beautifully.  
Some of the best dishes I had one the 
trip were here. Because we weren’t super 
hungry, the three of us split two lunch 
menus (it’s a pre fixe situation) and then 
my friend ordered the ham.  It was pretty 
awesome getting to say, “And she will have 
the ham.”  The chilled melon soup with 
confit duck on top was divine, as was the 
crunchy potato tart with gooey cheese, 
bacon, and a light salad.

Septime
80 Rue de Charonne  (11th)
+33 1 43 67 38 29

A “secret” pre fixe menu makes this an 
exciting place to dine.  You just tell there 
server what you’re allergic to or don’t enjoy, 
and keep your fingers crossed. The plates are 
light and fresh and the space is gorgeous.  If 
you want to have a romantic evening, but 
don’t want a stuffy or old fashioned bistro 
vibe, this place is modern, warm, and just the 
place to while away a long dinner.



CAFES/BARS: SOME OF MY FAVS

BREIZH CAFE 
109 Rue Vieille du Temple (Marais)
+33 1 42 72 13 77

Come here for some authentic, homemade 
crepes with a Japanese touch.  Make a res if 
you plan on coming at peak lunch hours, or 
just pop next door and get crepes to-go.  I 
ordered the Basque crepe with chorizo, a fried 
egg, and melted gooey cheese.  Paired with 
a buckwheat crepe with a slightly fermented, 
sour dough flavor, it was the perfect way to kick 
off my day of shopping in the Marais.  Some of 
the more unique offerings caught my eye, like 
sweet crepes with yuzu sugar, but I didn’t have a 
chance to try them.

CHEZ GEORGES 
1 rue du Mail (2nd)

If you want an old school bistro experience, 
this is the place.  The rillettes are delicious, 
portions are very generous, and the cream puffs 
with hot chocolate sauce will knock your socks 
off.  There’s also an adorable black lab named 
Hermes, who hangs out behind the bar, popping 
her head up from time to time to check up on 
things. 

L’ECAILLER DU BISTROT 
22 rue Paul Bert (11th)

The mermaid sister restaurant to Le Bistrot 
Paul Bert, this is some of the best seafood in 
Paris at reasonable prices. The briny oysters are 
served with seaweed butter and brown bread, 
which when combined with a sprinkling of black 
pepper is a revelation.  I kind of don’t want to 
enjoy oysters any other way.  The other fish 
dishes are perfectly cooked and surprisingly rich 
(or I guess unsurprisingly considering we’re in 
Paris), but always paired with a unique vegetable 
side.



BARS: SOME OF MY FAVS

CANDELARIA
52 Rue de Saintonge (3rd)
+33 1 42 74 41 28

You would never expect to get 
Mexican food in Paris, but here 
we were, eating rajas tacos and 
munching on pecan paletas. The 
food is fantastic, which is to be 
expected with the chef being from 
DF, but the cocktails were my 
favorite in Paris.  The La Guepe Verte 
was the group’s favorite: a refreshing 
mix of jalapeño infused tequila with 
cucumber, cilantro, agave, and lime.

EXPERIMENTAL COCKTAIL CLUB
37, rue Saint-Sauveur (2nd)
+33 1 45 08 88 09

Killer cocktails in a speakeasy bar 
in the Marais. I’m kind of over 
speakeasies in general, but the drink 
list here is delicious, and if you come 
on the earlier side, you can avoid the 
crowd.

SILENCIO
142 Rue Montmartre (2nd)
+33 1 40 13 12 33

David Lynch’s club in Paris is a gilded 
wonder.  I expected it to be way 
more disorienting, but it’s members 
only, but come by at 11:30 and tell 
the bouncers “you just want to go in 
for a drink” and they’ll probably let 
you in.  They play awesome music 
(Kanye,	Azalea	Banks,	funk/soul)	
and the drinks are expensive but 
delicious. But my favorite thing about 
this place is the dance floor people 
watching.  So many characters, so 
many dance moves, it’s just a good 
good time.



BARS: CONTINUED

L’AVANT COMPTOIR
3 Carrefour de l’Odéon  75006 Paris, 
France
+33 1 44 27 07 97

We ate dinner at the very busy, very 
buzzy, and just okay L’Comptoir du 
Relais, and kept seeing happy people 
walking past us with hot waffles.  Some 
were dripping with butter, others were 
smothered in whipped cream, and then 
a crepe would go past us, just to mix 
it up.  It was too much to bear, so we 
skipped dessert and went waffle hunting 
instead. What we found was a charming 
little wine bar with waffles and more.  
You can get a snack of salami and wine, 
some piping hot croquettes, and then 
finish the meal with some warm waffles 
smothered in nutella.  It’s standing room 
only, a bit hectic, but really fun.

L’ECLUSE CARNOT
1 Rue Armaille (17th) 
1-47-63-88-29

This was out neighborhood wine bar 
and main hook up for fresh vegetables.  
After week two, I was somewhere 
between a sailor with impending scurvy 
and a medieval king with a case of gout.  
Basically, I needed something other 
than cheese in my system. Serving up 
delicious Bordeaux wines with a fresh 
crudite platter, this little wine shop was 
a great place to have a light meal on a 
rainy day.  Here are the two best quotes 
from our adorable waiter: “You will have 
a brainstorming and I will come back!” 
and “I could not tell you were from 
California because you do not speak out 
of your noses.” Non-nasaly California 
girl FTW!



SIGHTS: SOME OF MY FAVS

MUSEE L’ORANGERIE
Jardin Tuileries  75001 Paris, 
France
+33 1 44 50 43 00

By far my favorite museum 
in Paris. This teeny museum 
overlooks the Jardin des 
Tuileries and houses two series 
of Monet water lily paintings, 
known as Nymphéas. The gallery 
was built in an oval shape, to 
accommodate the panoramic 
view that Monet intended.  Just 
sit and stare into blue.  The 
museum, being on the small 
side, is quiet and uncrowded, so 
taking in the paintings in solace is 
actually possible.

MUSEE D’ORSAY
1 Rue de la Légion 
d’Honneur  75007 Paris, France
+33 1 40 49 48 14

Do you love paintings from the 
19th and early 20th century? 
What about art nouveau furniture 
and decorative arts? You’re in 
luck then! The d’Orsay has some 
of my favorite exhibits, like a 
gorgeous art nouveau room 
made of carved wood, an insane 
scope of impressionist paintings, 
and a miniature of the Opera 
House.  It’s larger and more 
popular than the l’Orangerie but 
nowhere near as crazy as the 
Louvre.  I’d look over at those 
lines and just shudder.  



SIGHTS: CONTINUED

VERSAILLES

Real talk: skip the palace, do the garden and hamlet 
instead.  Bring a picnic and relax by the canal.  My 
experience inside the palace was akin, I imagine, 
to sheep being shepherded to market.  Long lines, 
cramped, filled with screaming toddlers (one punched 
me in the back, no joke!), and not much else.  The walls 
are lovely and the apartments of the ladies’ in waiting are 
cool, but the main portion of the palace doesn’t provide 
a lot of context for how pre-revolutionary royalty lived.  
The furniture, the personality, is all stripped away to 
make room for more people.  If you’re dying to go, go 
on an off day very early.  That will at least give you the 
space to take the interiors in, and enjoy the grandiosity 
of it all (especially that hall of mirrors).  

Now that you’ve been warned, the good stuff!  The 
grounds surrounding the palace are gorgeous and 
enormous.  Like, you can’t walk all of it in a day. The 
canal provides a beautiful view of Versailles up on 
the hilltop and is the perfect spot for a picnic. Marie 
Antoinette’s hamlet is just such an historical oddity, it 
must be seen to be believed. Entranced by the writings 
of Rousseau, Marie Anotionette decided she needed to 
get closer to nature and enjoy a simpler life.  So as a 
gift the King built the Queen her own peasant village.   
In this pastoral retreat, her ladies in waiting and she 
would dress up like milk maids and basically pretend 
to be agrarian workers.  It’s like trying to emulate the 
migrant workers’ experience by going apple picking. 
The generous view is that the hamlet provided the 
Queen with an escape from the formal court life at the 
palace and the opportunity to relax in a more casual 
atmosphere with her friends. Perceived by the public 
as horrendously condescending and out of touch, 
the Queen’s refuge was a lightening rod during the 
revolution.  It was renovated recently, and honestly, was 
so charming and beautiful, I felt immediately at ease 
there.  The rolling hills and vineyards surrounding the 
hamlet provide a pastoral backdrop for overripe gardens 
and the subtle din of the water-wheel.  It feels slightly 
magical and set apart from time. It’s definitely worth the 
visit.


