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For	those	in	search	of	a	culinary	adventure	in	the	heart	of	Paris,	the	Marais	district	offers	a	plethora	of	dining	options	to	choose	from.	Known	for	its	charming	cobblestone	streets	and	historic	architecture,	this	vibrant	neighborhood	is	a	haven	for	foodies	looking	to	indulge	in	a	world-class	dining	experience.Whether	you're	craving	traditional	French
cuisine,	exotic	international	flavors,	or	innovative	fusion	dishes,	the	Marais	has	something	to	satisfy	every	palate.	From	cozy	bistros	to	Michelin-starred	restaurants,	the	area	is	teeming	with	gastronomic	delights	that	will	tantalize	your	taste	buds	and	leave	you	craving	for	more.Authentic	French	cuisineInternational	flavorsCharming	bistrosMichelin-
starred	restaurantsDiverse	menu	optionsEmbark	on	a	culinary	journey	through	the	Marais	and	discover	the	best	restaurants	that	this	enchanting	neighborhood	has	to	offer.	Explore	our	curated	list	of	The	16	Best	Restaurants	in	Paris	Marais	and	find	the	perfect	spot	for	your	next	dining	experience.	Discover	the	vibrant	culinary	scene	of	Paris	Marais
with	our	comprehensive	map	of	all	the	top	restaurants	in	the	area.	From	charming	bistros	to	elegant	fine	dining	establishments,	this	map	will	guide	you	through	the	gastronomic	delights	of	one	of	the	most	iconic	neighborhoods	in	Paris.	Plan	your	next	dining	adventure	today!	Le	Marais	is	known	for	its	vibrant	dining	scene	with	numerous	restaurants
catering	to	all	tastes.	Some	of	the	popular	restaurants	include	L'As	du	Fallafel,	an	iconic	falafel	joint	loved	by	locals	and	tourists	alike.	Another	must-visit	is	Caf	Charlot	for	classic	French	bistro	fare	in	a	trendy	setting.	For	a	more	upscale	experience,	head	to	Petrelle	for	refined	French	cuisine	in	a	chic	atmosphere.If	you're	craving	Italian,	check	out	Il
Carpaccio	for	delicious	pasta	and	pizza.	Vegetarians	will	love	L'Estaminet	des	Enfants	Rouges,	which	offers	a	variety	of	vegetarian	and	vegan	dishes.	Whether	you're	in	the	mood	for	French,	Middle	Eastern,	Italian,	or	vegetarian	cuisine,	Le	Marais	has	something	for	everyone.Are	there	any	hidden	gems	for	dining	in	Le	Marais?While	the	popular
restaurants	in	Le	Marais	are	well-known,	there	are	also	hidden	gems	waiting	to	be	discovered.	Les	Philosophes	is	a	charming	French	eatery	tucked	away	on	a	quiet	street,	serving	up	hearty	traditional	dishes	in	a	cozy	setting.	For	a	taste	of	Japan	in	Paris,	don't	miss	Kunitoraya	for	delectable	udon	noodles	and	tempura	in	a	minimalist	space.For	a
unique	dining	experience,	try	Le	Derrire,	a	quirky	restaurant	hidden	behind	an	unassuming	entrance.	This	eclectic	spot	offers	a	playful	menu	and	unique	decor	that	will	surprise	and	delight	diners.	Exploring	the	hidden	gems	of	Le	Marais	can	lead	to	memorable	culinary	adventures.What	is	the	best	time	to	visit	restaurants	in	Le	Marais?The	best	time
to	visit	restaurants	in	Le	Marais	depends	on	your	preferred	dining	experience.	Lunchtime	is	a	popular	time	to	dine	out	in	Paris,	with	many	restaurants	offering	affordable	prix-fixe	menus.	If	you're	looking	to	avoid	crowds,	consider	dining	in	the	early	evening	or	later	at	night.Outdoor	seating	is	a	highlight	of	dining	in	Le	Marais,	especially	during	the
warmer	months.	Enjoying	a	meal	at	a	sidewalk	cafe	or	terrace	is	a	quintessential	Parisian	experience.	Keep	in	mind	that	some	restaurants	may	require	reservations,	especially	during	peak	dining	hours,	so	it's	a	good	idea	to	plan	ahead.What	type	of	cuisine	can	I	expect	in	Le	Marais?Le	Marais	is	a	melting	pot	of	culinary	influences,	offering	a	diverse
range	of	cuisines	to	satisfy	every	palate.	From	classic	French	bistros	to	international	eateries,	you	can	expect	to	find	a	variety	of	options	in	Le	Marais.	French	cuisine	reigns	supreme,	with	traditional	dishes	like	coq	au	vin,	boeuf	bourguignon,	and	escargot.In	addition	to	French	fare,	Le	Marais	boasts	a	vibrant	Middle	Eastern	food	scene	with	delicious
falafel,	shawarma,	and	hummus.	Italian	restaurants	serve	up	mouthwatering	pasta	and	pizza,	while	vegan	and	vegetarian	eateries	offer	plant-based	options.	Whether	you're	craving	French,	Middle	Eastern,	Italian,	or	vegetarian	cuisine,	Le	Marais	has	it	all.	The	7	Best	Entrecotes	in	Paris	The	16	Best	Restaurants	in	Paris	for	Vegetarians	The	16	Best
Restaurants	in	Paris	16	The	16	Best	Omakase	in	Paris	The	16	Best	Brunch	Spots	in	Paris,	France	The	16	Best	Foods	to	Eat	in	Paris,	France	If	youre	looking	for	restaurants	in	Le	Marais	during	your	stay,	then	look	no	further.	Ive	been	living	in	Paris	for	8	years	and	this	guide	includes	my	favorite	restaurants	in	the	area	for	you	to	discover.	I	update	this
list	regularly	so	bookmark	it	for	your	next	trip!The	Marais	has	a	lot	of	historical	sights	to	see,	bars	to	try	and	of	course	amazing	restaurants	to	eat	in.	For	foodies	there	is	of	course	the	famous	falafel	restaurants	on	rue	des	Rosiers	but	theres	also	a	whole	host	of	other	amazing	spots	to	discover.	From	traditional	French	bistros	to	food	market	spots,	its
one	of	the	best	foodie	areas	in	the	city.Quick	Restaurant	Guide:	French	food	with	attitude	in	one	of	the	citys	oldest	markets	Les	Enfants	du	March	Modern	Italian	cuisine	in	a	seriously	beautiful	setting	Carbonis	Refined	French	bistro	food	Bistro	des	Tournelles	Relaxed,	simple	but	awesome	cuisine	from	the	South	of	France	Chez	Janou	Incredible	and
authentic	Mexican	tacos	served	all	day	CandelariaThe	Marais	was	my	home	for	my	1st	year	when	I	first	arrived	in	Paris.	Its	the	area	where	I	first	got	to	know	the	city	and	its	incredible	food	scene.	My	guide	has	a	selection	of	my	favourite	restaurants	in	no	particular	order.Chez	Janou	is	a	fantastic	little	restaurant	offering	a	taste	of	Provenale	cuisine	in
Paris.	Incredibly	popular	with	locals	and	tourists	alike,	its	a	very	pretty	little	bistro	on	a	rather	idyllic	street	corner.Dont	expect	ultra	high-end	food	here	its	home-style	cooking	BUT	its	extremely	well	done.	The	menu	revolves	around	classics	from	the	South	of	France	paired	with	some	very	good	and	reasonable	wine.	They	also	have	300	different	types
of	Pastis	to	try	(an	aniseed	liquor	popular	in	the	South	thats	drunk	as	an	aperitif	or	a	digestif).Entres	include	fried	small	fish	served	with	a	garlic	aioli,	baked	goats	cheese	and	a	rather	cute	small	pot	of	ratatouille	served	with	a	home	made	anchoade	&	tapenade.	My	favourite	has	to	be	their	deliciously	buttery,	garlicky	grilled	mussels	(dont	forget	to
mop	up	the	butter	with	a	slice	of	baguette).	Their	avocado	tartare	with	crayfish,	grapefruit	and	lemon	is	also	delicious	its	pure	summer	on	a	plate!The	mains	are	fantastic.	Prawns	are	flambed	with	pastis	(what	else!)	and	the	flavour	is	reinforced	with	anise	scented	rice.	Duck	breast	is	perfectly	cooked	and	comes	with	duck	fat	potatoes	and	a	cherry
sauce.Open	every	day	in	the	week	for	lunch	and	dinnerIt	can	get	very	busy	during	weekends	in	the	summer	expect	to	queue	regardless	of	the	timeYou	can	reserve	but	turn	up	on	time	or	your	table	will	be	given	away	(even	if	youre	5	minutes	late)Address:	2	rue	Roger	Verlomme,	75003Tel:	01	42	72	28	41Website:	Enfants	du	March	could	probably	be
one	of	my	favourite	restaurants	in	Paris.	Its	a	real,	modern	spot	thats	a	perfect	reflection	of	the	citys	current	dining	scene.	Located	at	the	back	of	the	March	des	Enfants	Rouges	on	the	rue	de	Bretagne,	its	an	outdoor	restaurant	that	consists	of	mainly	countertop	space	around	the	central	kitchen.Incredibly	popular	with	locals	and	in-the-know	foodies,
its	become	one	of	the	spots	to	go	to	(Dua	Lipa	is	apparently	a	big	fan	too).	Its	lively	atmosphere	reminds	me	of	the	food	markets	in	Spain.	Theres	music	playing	from	speakers	around	the	bar	and	it	gets	louder	as	the	afternoon	goes	on	(and	as	the	wine	goes	down).The	food	is	awesome	modern	French	food	with	Japanese	influences	(owing	to	the	very
talented	head	Chef,	Shunta	Susuki).	The	menu	varies	depending	on	what	comes	in	from	their	hand	picked	suppliers	its	all	market	fresh	produce.	Expect	wild	tuna,	Brittany	lobster	and	langoustines	that	were	landed	that	very	morning.The	produce	is	one	thing	but	the	cooking	is	something	else.	Slick	sauces,	pures	and	pickles	work	in	harmony	with	their
awesomely	selected	fish,	vegetables	and	meat.	Theres	XXL	pork	chops	served	with	roasted	seasonal	vegetables,	a	thick	meat	jus	and	pickled	mustard	seeds.	Another	highlight	is	their	awesome	braised	and	then	grilled	octopus	with	romesco	sauce.	Theres	also	house	made	terrine,	seasonal	croquettes	and	sharing	steaks.Finally	their	wine	list	is
something	special.	Theyve	got	an	incredible,	ever	changing	list	of	small-producer,	natural	and	organic	wines.	My	tip	is	dont	ask	for	a	grape	variety	describe	what	type	of	wine	you	like	and	theyll	find	you	an	awesome	wine.You	cant	reserveTheir	opening	times	vary	with	the	seasonsIts	covered	but	still	open-air	if	its	windy	&	cold	be-aware	that	your	food
wont	stay	hot	for	long!Arrive	early	for	lunch	otherwise	prepare	to	queueThe	majority	of	the	eating	space	is	on	the	counterMy	favourite	space	is	on	one	of	the	two	tables	at	the	end	of	the	barNot	suitable	for	childrenIt	isnt	cheap!Address:	March	des	Enfants	Rouges,	39	Rue	de	Bretagne,	75003Website:	of	the	most	trendiest	bistros	in	Paris	at	the
moment,	Bistrot	des	Tournelles	is	a	foodie	hot	spot	which	is	very	much	worth	the	hype.	Headed	up	by	chef	douard	Vermynck,	the	food	is	classic	with	modern	touches	and	its	awesome.Nestled	in	between	Place	des	Vosges	and	Bastille,	the	old	fashioned	facade	is	a	beautiful	nostalgic	reminder	of	its	historical	past.	Inside	youll	find	beautiful,	original
touches	from	yesteryear	an	original	zinc	bar	and	an	old	fashioned	cash	register.The	modern	side	comes	out	in	the	food	and	the	excellent	wine	menu.	Theres	the	ubiquitous	supreme	de	voilaile	(skin	on	chicken	breast)	which	is	cooked	to	perfection	crispy	skin	and	juicy	meat.	A	slick,	roast	chicken	jus	coats	the	meat	and	is	heavenly.	In	peak	truffle
season	expect	to	find	your	chicken	covered	in	fresh	black	truffle.XXL	pork	chop	cooked	to	a	perfect	blushing	pink	is	juicy	and	very	well	seasoned.	So	is	their	Provenal	beef	daube	(think	a	Beef	Bourguignon	but	from	the	south	of	France)	which	comes	with	a	buttery	smooth	mashed	potato.	Sides	are	served	family	style	so	expect	a	huge	plate	of	incredible
French	fries	in	the	middle	of	the	table!If	youve	got	room	for	desserts	go	for	the	profiteroles	piping	hot	chocolate	sauce	is	poured	over	table	side	and	its	delicious.	Finally	their	wine	selection	is	incredible	but	is	on	the	pricier	side.Closed	MondaysOpen	for	lunch	and	dinnerYou	can	reserve	a	table	onlineAddress:	6	Rue	des	Tournelles,	75004Tel:	01	57	40
99	96Website:	is	an	awesome	taqueria	that	serves	up	some	of	the	best	(and	arguably	most	authentic)	tacos	in	the	city.	The	tiny	restaurant	is	actually	the	front	of	a	great	speakeasy	bar	under	the	same	name	you	just	walk	to	the	back	of	the	taqueria	and	through	the	backdoor	to	access	the	bar.This	small	taqueria	isnt	big	(theres	probably	seating	for	10
people	max)	but	they	pump	out	some	fantastic	seasonal	tacos.	Carnitas	(that	are	actually	crispy)	are	fantastic	especially	with	their	house	salsa	verde.	Their	sous	vide	beef	tongue	tacos	are	also	a	highlight	and	theres	also	always	1	vegetarian	option	(alongside	their	very	good	quesadillas).You	might	struggle	to	get	a	seat	during	peak	times	(Id	advise
going	late	afternoon)	but	the	turnover	is	quick.	Its	also	very	English	speaking	friendly!They	dont	take	reservations	and	theres	very	limited	seatingThe	cocktail	bar	only	serve	enchiladas	&	guac	and	chips	dont	expect	to	get	anything	more	that	if	you	go	to	the	barAddress:	52	Rue	de	Saintonge,	75003Tel:	09	50	84	19	67Website:	youre	a	fan	of	Italian
food,	Carbonis	is	an	amazing	modern	Italian	restaurant	in	the	heart	of	the	Marais.	Their	inventive	food	is	classic	yet	very	modern	at	the	same	time.	Expect	an	inventive	take	on	caci	e	pepe	with	home	made	pasta	lathered	in	rich,	cheesy	sauce	topped	off	with	a	soy	cured	egg	yolk.Their	risottos	are	equally	modern	lobster	and	meltingly	soft	beef	cheek
are	paired	impeccably	and	finished	with	a	seafood	foam.	The	other	meat	and	fish	dishes	arent	neglected	either.	Duck	breast	is	cooked	to	a	beautiful	medium	rare	and	served	with	a	rich	duck	sauce.	The	veal	Milanese	is	generous	and	comes	with	a	rich,	smooth	pomme	pure.	Finally	their	wine	list	is	epic	yet	on	the	pricier	side	and	expect	all	natural	wines
here.You	can	reserve	onlineThey	have	a	speak-easy	bar	below	the	restaurant	for	a	drink	afterwardsAddress:	45	Rue	de	Poitou,	75003Tel:	01	42	72	49	12Website:	the	top	of	the	Marais,	near	rue	de	Bretagne,	lies	Le	Carreau.	Named	after	the	nearby	historical	covered	market,	Le	Carreau	is	a	great	little	bistro.	Its	located	on	the	corner	of	a	very	pretty
and	historic	street	where	youll	often	see	film	crews	recording	movies.	The	food	is,	on	the	whole,	classic,	simple	French	food	but	done	very	well.Their	croque	monsieur	is	excellent	and	the	steak	tartare	is	hand	chopped	to	order	no	pre	minced	meat	here!	On	the	international	side	of	the	menu	there	is	a	very	good	Chicken	Satay	with	crispy	chicken	thighs
doused	in	a	delicious	satay	sauce.	Their	wine	and	beer	selection	is	also	equally	as	good	as	the	food.Open	every	day	in	the	week	for	lunch	and	dinnerYoull	need	to	call	to	reserveThey	serve	food	non-stop	throughout	the	day	during	the	weekendAddress:	5	Rue	de	la	Corderie,	75003Tel:	09	52	33	24	26Website:	by	Chef	Mauro	Colagreco,	owner	of	the	3
Michelin	Starred	Mirazur	one	of	the	best	restaurants	in	Menton.	The	restaurant,	located	in	the	centre	of	the	Marais,	is	beautiful.	Situated	in	a	courtyard	in	an	18th	century	building,	the	restaurant	has	beautiful	exposed	stone	walls	and	original	wooden	beams.	Its	a	lovely	dining	space,	warm	and	modern	but	retaining	the	old	Marais	charm.The	menu
keeps	Chef	Mauros	Mediterranean	theme	with	a	distinctive	blend	of	Italian	and	French	cuisines.	Grilled	sardines	are	fresh,	cooked	well	and	served	simply.	Keeping	with	the	Provenal	theme,	Lamb	shoulder	is	slow	roasted	and	served	with	a	smooth	aubergine	pure	delicious.	During	the	summer	months,	their	large	terrace	is	a	great	space	to	dine
outside.Open	every	day	in	the	week	for	lunch	and	dinnerYou	can	reserve	onlineAddress:	41	Rue	du	Temple,	75004Tel:	01	58	28	18	90Website:	youre	wanting	to	eat	on	a	rooftop	with	views	over	the	rooftops	of	the	Marais	then	Au	Top	is	a	great	choice.	Despite	the	difficulty	trying	to	find	the	entrance	to	the	roof	top	(its	part	of	the	experience),	the	views
are	very	much	worth	it.	Theres	been	a	recent	change	of	chefs	at	Au	Top	but	the	DNA	of	the	kitchen	remains	the	same.Expect	meat	and	fish	grilled	over	an	open	BBQ,	served	with	modern,	creative	complementary	ingredients.	From	the	bar	theres	an	extensive	craft	cocktail	selection	and	the	wine	list	is	all	natural.	Do	be	warned	however,	that	it	is	a
pricey	restaurant	and	the	view	comes	with	a	cost.Its	heated	during	the	winterYou	can	reserve	onlineAddress:	93	Rue	Vieille	du	Temple,	75003Tel:	01	43	56	50	50Website:	Bookmark	this	guide!	Pin	this	to	read	later:	About	the	Author	Richard	243	postsParis	Eater	is	run	by	Richard,	a	Brit	who's	been	living	in	France	for	over	eight	years.	He	splits	his
time	between	Paris	and	the	French	Riviera,	where	he	also	has	family.	Passionate	about	French	food	and	eating	well,	he's	spent	years	exploring	the	best	places	to	eat	and	stayfrom	local	bistros	to	boutique	hotels.	richard@pariseater.com	Le	Marais,	a	charming	neighborhood	in	the	heart	of	Paris,	is	a	food	lovers	paradise.	This	historic	area	is	known	for
its	rich	cultural	heritage,	trendy	boutiques,	and	of	course,	its	delectable	culinary	scene.	From	traditional	French	bistros	to	modern	eateries	serving	international	cuisine,	Le	Marais	has	something	for	every	palate	and	budget.	In	this	article,	well	take	you	on	a	culinary	journey	through	Le	Marais,	highlighting	the	best	places	to	eat,	drink,	and	indulge	in
this	vibrant	neighborhood.The	Best	Restaurants	in	Le	MaraisLe	Marais	is	home	to	a	diverse	range	of	restaurants,	each	offering	a	unique	dining	experience.	From	fine	dining	to	casual	eateries,	here	are	some	of	the	best	restaurants	in	Le	Marais:	Compare	the	best	travel	essentials	for	your	next	adventure	Product	Key	Features	Best	For	Shop	Now	Veken
8-Set	Packing	Cubes	Complete	organization	system	with	multiple	sizes	for	efficient	packing	8	different	sized	cubes	Durable	nylon	material	Mesh	tops	for	visibility	Double	zippers	Long	trips,	families,	organized	packers	View	on	Amazon	tomtoc	Travel	Backpack	40L	Spacious	carry-on	compatible	backpack	with	laptop	compartment	40L	capacity	Carry-on
size	Laptop	compartment	Water-resistant	Digital	nomads,	business	travelers	View	on	Amazon	Professional	hard-shell	luggage	set	with	TSA	locks	Hard-shell	protection	TSA	locks	included	360	spinner	wheels	Multiple	sizes	Frequent	flyers,	luxury	travel	View	on	Amazon	Product	Key	Features	Best	For	Shop	Now	EPICKA	Universal	Travel	Adapter	All-in-
one	adapter	covering	150+	countries	with	USB	ports	Works	in	150+	countries	4	USB	ports	+	Type-C	Built-in	safety	shutters	Compact	design	International	travelers,	multiple	devices	View	on	Amazon	Anker	Portable	Charger	20000mAh	Ultra-high	capacity	power	bank	with	fast	charging	technology	20000mAh	capacity	Fast	charging	tech	Multiple
device	charging	LED	power	indicator	Long	flights,	multiple	devices,	power	users	View	on	Amazon	BAGSMART	Electronic	Organizer	Keep	all	cables,	chargers,	and	electronics	perfectly	organized	Multiple	compartments	Cable	management	Water-resistant	Compact	design	Tech	enthusiasts,	organized	travelers	View	on	Amazon	Product	Key	Features
Best	For	Shop	Now	Sony	WH-1000XM4	Headphones	Industry-leading	noise	cancellation	with	premium	sound	quality	Active	noise	cancellation	30-hour	battery	life	Touch	controls	Quick	charge	feature	Frequent	flyers,	audiophiles,	long	journeys	View	on	Amazon	Patented	design	prevents	head	from	falling	forward	during	sleep	Prevents	head	drops
Machine	washable	Adjustable	support	Compact	storage	Long	flights,	bus/train	travel,	light	sleepers	View	on	Amazon	Physix	Gear	Compression	Socks	Medical-grade	compression	to	prevent	swelling	and	improve	circulation	Medical-grade	compression	Moisture-wicking	fabric	Prevents	swelling	Comfortable	fit	Long	flights,	medical	needs,	active
travelers	View	on	Amazon	Product	Key	Features	Best	For	Shop	Now	BAGSMART	Toiletry	Bag	TSA	TSA-approved	clear	toiletry	organizer	with	multiple	compartments	TSA	compliant	Clear	PVC	material	Multiple	pockets	Hanging	hook	Air	travelers,	organized	packing,	security	View	on	Amazon	Etekcity	Digital	Luggage	Scale	Avoid	overweight	fees	with
this	portable	digital	scale	110lbs	capacity	Digital	display	Portable	design	Auto	power	off	International	travel,	shopping	trips,	peace	of	mind	View	on	Amazon	Money	Belt	for	Secure	Travel	Hidden	money	belt	to	keep	valuables	safe	while	traveling	Hidden	under	clothes	RFID	blocking	Adjustable	strap	Multiple	pockets	Solo	travelers,	high-risk	areas,
peace	of	mind	View	on	Amazon	Product	Key	Features	Best	For	Shop	Now	Eco-friendly	laundry	solution	perfect	for	travel	washing	Ultra-compact	strips	Biodegradable	formula	Works	in	cold	water	TSA	friendly	Long	trips,	eco-conscious	travelers,	backpackers	View	on	Amazon	LifeStraw	Personal	Water	Filter	Portable	water	filter	for	safe	drinking
anywhere	in	the	world	Filters	1000L	capacity	Removes	99.9%	bacteria	No	batteries	needed	Ultra-lightweight	Adventure	travel,	hiking,	developing	countries	View	on	Amazon	Johnson	&	Johnson	First	Aid	Kit	Comprehensive	first	aid	kit	for	travel	emergencies	140+	pieces	included	Compact	design	Essential	medications	Clear	organization	Family	travel,
outdoor	adventures,	safety-conscious	View	on	Amazon	Traditional	French	CuisineFor	a	taste	of	authentic	French	cuisine,	head	to	Le	Comptoir	du	Relais,	a	cozy	bistro	serving	classic	dishes	like	steak	tartare,	duck	confit,	and	bouillabaisse.	Another	must-visit	is	Le	Grand	Vefour,	a	historic	restaurant	located	in	a	beautiful	18th-century	building,	offering
refined	French	cuisine	with	a	focus	on	seasonal	ingredients.RestaurantAddressPhone	NumberLe	Comptoir	du	Relais9	Carrefour	de	lOdeon,	75006	Paris+33	1	43	54	13	13Le	Grand	Vefour14	Rue	du	Beaujolais,	75006	Paris+33	1	43	54	15	15International	CuisineFor	a	taste	of	international	cuisine,	head	to	Le	Maraiss	many	ethnic	restaurants.	Try	the
delicious	Middle	Eastern	cuisine	at	Miznon,	a	popular	spot	for	falafel	and	shawarma.	For	a	taste	of	Asia,	head	to	Le	Loir	dans	la	Theire,	a	cozy	tea	room	serving	a	variety	of	Asian-inspired	dishes.RestaurantAddressPhone	NumberMiznon3	Rue	des	Rosiers,	75004	Paris+33	1	43	67	38	38Le	Loir	dans	la	Theire3	Rue	des	coles,	75006	Paris+33	1	43	54	13
13The	Best	Cafes	in	Le	MaraisLe	Marais	is	also	home	to	a	variety	of	charming	cafes,	perfect	for	a	quick	coffee	or	a	leisurely	breakfast.	Here	are	some	of	the	best	cafes	in	Le	Marais:	(See	Also:	Where	to	Eat	in	Waterville?	Foodie	Finds)Specialty	CoffeeFor	a	taste	of	specialty	coffee,	head	to	Holybelly,	a	popular	cafe	serving	high-quality	coffee	and
delicious	pastries.	Another	must-visit	is	Le	Pain	Quotidien,	a	cozy	cafe	with	a	focus	on	organic	and	locally	sourced	ingredients.CafeAddressPhone	NumberHolybelly19	Rue	Lucien	Sampaix,	75010	Paris+33	1	42	46	00	00Le	Pain	Quotidien14	Rue	des	coles,	75006	Paris+33	1	43	54	13	13The	Best	Bars	in	Le	MaraisLe	Marais	is	also	home	to	a	variety	of
trendy	bars,	perfect	for	a	night	out	with	friends.	Here	are	some	of	the	best	bars	in	Le	Marais:Cocktail	BarsFor	a	taste	of	expertly	crafted	cocktails,	head	to	Little	Red	Door,	a	stylish	bar	with	a	focus	on	seasonal	ingredients.	Another	must-visit	is	Le	Mary	Celeste,	a	popular	spot	for	craft	cocktails	and	live	music.BarAddressPhone	NumberLittle	Red
Door15	Rue	des	coles,	75006	Paris+33	1	43	54	13	13Le	Mary	Celeste1	Rue	Commines,	75003	Paris+33	1	43	67	38	38RecapLe	Marais	is	a	food	lovers	paradise,	offering	a	diverse	range	of	restaurants,	cafes,	and	bars.	From	traditional	French	cuisine	to	international	flavors,	theres	something	for	every	palate	and	budget.	Whether	youre	looking	for	a
quick	coffee	or	a	leisurely	dinner,	Le	Marais	has	it	all.	Heres	a	recap	of	the	best	places	to	eat,	drink,	and	indulge	in	this	vibrant	neighborhood:	(See	Also:	Where	to	Eat	Authentic	Food	in	Hong	Kong	Metro?	Hidden	Gems)Best	restaurants:	Le	Comptoir	du	Relais,	Le	Grand	Vefour,	Miznon,	Le	Loir	dans	la	TheireBest	cafes:	Holybelly,	Le	Pain
QuotidienBest	bars:	Little	Red	Door,	Le	Mary	CelesteFrequently	Asked	QuestionsWhat	is	the	best	way	to	get	to	Le	Marais?The	best	way	to	get	to	Le	Marais	is	by	taking	the	metro.	The	nearest	metro	stations	are	Saint-Sbastien	Froissart,	Filles	du	Calvaire,	and	Oberkampf.	You	can	also	take	a	bus	or	taxi,	but	the	metro	is	the	most	convenient
option.What	is	the	best	time	to	visit	Le	Marais?The	best	time	to	visit	Le	Marais	is	during	the	day,	when	the	streets	are	bustling	with	activity	and	the	sun	is	shining.	However,	the	neighborhood	is	also	charming	at	night,	with	many	bars	and	restaurants	staying	open	late.Is	Le	Marais	a	safe	neighborhood?Yes,	Le	Marais	is	a	safe	neighborhood.	However,
as	with	any	popular	tourist	area,	its	always	a	good	idea	to	be	aware	of	your	surroundings	and	keep	an	eye	on	your	belongings.Can	I	find	vegetarian	and	vegan	options	in	Le	Marais?Yes,	Le	Marais	has	many	vegetarian	and	vegan	options.	Many	restaurants	offer	vegetarian	and	vegan	dishes,	and	there	are	also	several	dedicated	vegetarian	and	vegan
restaurants	in	the	neighborhood.	(See	Also:	Where	to	Eat	in	Umhlanga?	Best	Kept	Secrets)Is	Le	Marais	a	good	area	for	families?Yes,	Le	Marais	is	a	great	area	for	families.	The	neighborhood	has	many	parks	and	playgrounds,	and	there	are	also	many	family-friendly	restaurants	and	cafes.	However,	its	worth	noting	that	Le	Marais	can	be	a	busy	and
noisy	area,	especially	on	weekends	and	during	peak	tourist	season.	Looking	for	somewhere	great	to	eat	in	Paris	trendy	Le	Marais	neighborhood?	Not	to	worry,	well	guide	you	to	the	best	spots!	Our	local	experts	have	created	this	list	of	the	best	restaurants	in	Le	Marais	for	delicious	food	and	a	memorable	experience	in	the	gastronomical	heart	of	Paris.
Pro	Tip:	Planning	what	to	eat	on	your	trip	to	Paris?	Bookmark	this	post	in	your	browser	so	you	can	easily	find	it	when	youre	hungry	in	the	city.	Check	out	our	guide	to	Paris	for	more	planning	resources,	our	top	Paris	tours	for	a	memorable	trip,	and	thebest	French	foods	to	eat	in	Paris.	The	Best	Places	To	Eat	Near	the	Marais	Neighborhood	Looking	for
Paris	best	food?	Its	in	Le	Marais.	Hands	down.	Already	in	the	area	and	hungry?	Youre	in	luck.	Its	the	gastronomical	nerve	center	of	Paris,	which	is	why	we	run	our	top-rated	Paris	food	tour	in	Le	Marais.	We	asked	our	local	foodie	guides	for	their	suggestions	on	where	to	eat	in	this	trendy	neighborhood,	and	they	gave	us	their	recommendations	for	the
best	restaurants	in	Le	Marais,	Paris.	Whether	youre	craving	a	perfectly	baked	croissant,	a	classic	French	brasserie	experience,	or	something	a	bit	more	upscale,	Le	Marais	has	something	for	everyone.	Au	Petite	Versailles	Photo	courtesy	of	Angel	Castellanos	|	Bakery	|	Great	Breakfast	|	Beautiful	Decor	When	it	comes	to	boulangeries,	Au	Petit	Versailles
is	in	a	league	of	its	own.	Thanks	to	award-winning	Grand	Chef	Christian	Vabret,	youll	be	choosing	between	quiches	with	a	perfectly	crisp	top,	delightful	buttery	croissants,	and	pain	au	chocolats	thatll	have	you	tossing	your	vacation	diet	out	the	window.	Yet,	what	really	sets	Au	Petit	Versailles	apart	is	its	decor.	Between	elaborate	chandeliers,	gold-
rimmed	plates,	and	intriguing	murals,	you	could	easily	think	youve	been	transported	straight	to	the	tea	room	at	Versailles.	Breakfast	here	is	always	a	good	idea,	but	if	youre	in	the	area	at	lunchtime,	their	sandwiches	are	perfect	for	a	grab-and-go.	Address:	1	Rue	Tiron	Already	in	Paris?	Book	a	last-minute	food	tour,	or	book	tickets	and	tours	for	the
hottest	destinations!	Not	ready	to	book	a	tour?	See	if	Paris	tours	are	worth	it.	BigLove	Photo	courtesy	of	BigLove	|	Italian	Cuisine	|	Limited	Outdoor	Seating	|	Vegetarian	Options	BigLove	is	part	of	the	Big	Mamma	chain,	a	group	of	Italian	restaurants	that	took	Paris	by	storm	a	few	years	ago	with	their	authentic	pizzas	and	pasta	dishes.	All	of	the	staff
are	from	Italy,	the	ambiance	is	hip	and	laid	back,	and	youll	feel	welcomed	and	taken	care	of	from	the	moment	you	enter.	Its	my	go-to	when	I	crave	hearty	home	cooking.	The	heart	of	their	menu	is	its	pizza,	which	theyre	not	shy	to	let	you	know	is	crafted	from	Sicilian	wheat	flour	and	baked	to	perfection.	But	my	personal	favorites	are	the	spaghetti	with
gambas	and	the	indulgent	truffle	pasta.	You	wont	find	much	meat	on	their	menu,	with	90%	of	their	dishes	being	vegetarian,	but	that	clearly	doesnt	stop	the	masses	from	eating	herereservations	are	highly	recommended!	Address:	30	Rue	Debelleyme	Our	Best	Guided	Tours	of	Paris	Likely	to	Sell	out	Top	Selling	Not	ready	to	book	a	tour?	Check	out
ourbest	Paris	tours	to	take	and	why.	Les	Philosophes	Photo	courtesy	of	Les	Philosophes	|	Typical	French	Brasserie	|	Outdoor	Seating	If	you	love	to	people-watch,	this	is	the	place	to	be.	Les	Philosophes	is	a	typical	Parisian	brasserie	with	a	classic	French	vibe	and	a	large	patio.	Its	quintessentially	Parisian	and	perfectly	fits	the	niche	between	casual	and
fine	dining.	As	in,	the	food	is	superb,	the	prices	are	reasonable,	and	the	chefs	worry	more	about	the	taste	of	the	food	than	the	presentation.	I	recommend	going	for	one	of	their	combo	deals,	which	includes	a	starter,	main	dish,	and	cheese	or	dessert	and	lets	you	pick	from	options	like	French	onion	soup,	steak	tartare,	grilled	lamb	loin,	and	custard	tart.
They	also	have	an	la	carte	menu	if	youre	looking	for	a	lighter	option.	Address:	28	Rue	Vieille	du	Temple	Au	Bourguignon	du	Marais	Photo	courtesy	of	Angel	Castellanos	|	Burgundy	Cuisine	|	Fantastic	Beef	Bourguignon	|	Outdoor	Seating	When	Im	in	the	mood	for	comforting	French	cuisine,	Au	Bourguignon	du	Marais	is	my	go-to.	With	a	clean,	modern
vibe	and	a	menu	packed	with	approachable	Burgundy	classics,	its	perfect	for	special	occasions	and	is	also	casual	enough	for	a	spontaneous	Tuesday	night	dinner.	If	you	cant	decide	what	to	get,	their	beef	bourguignon	is	always	a	winner,	especially	when	paired	with	one	of	their	Burgundy	wines.	And	whatever	you	do,	save	space	for	the	San	Marcellin
cheese	at	the	end.	Address:	52	Rue	Franois	Miron	Manouch	Photo	courtesy	of	Manouch	|	Lebanese	Street	Food	|	Take	Away	When	Im	short	on	time	but	want	something	better	than	a	quick	sandwich,	Manouch	is	my	answer.	This	little	Lebanese	spot	is	all	about	slow-cooked	meats	stuffed	into	warm,	pillowy	pitasmade	fresh	and	to	order.	There	are	only
a	few	tables,	which	are	mostly	taken	by	people	waiting	for	their	food,	so	take	yours	to	go.	Then,	stroll	to	Jardin	Anne	Frank	and	enjoy	your	meal	with	a	side	of	history.	Address:	62	Rue	Rambuteau	Au	Petit	Fer	Cheval	Photo	courtesy	of	Angel	Castellanos	|	Traditional	French	Bistro	|	Outdoor	Seating	This	relaxed	little	bistro	on	Rue	de	Temple	doesnt
need	a	spot	on	this	list.	Not	because	its	not	worth	stopping	by	but	because	its	fabulous	green	facade,	cute	sidewalk	tables,	and	U-shaped	bar	will	undoubtedly	draw	you	in	even	if	you	werent	planning	on	stopping	by.	Grab	a	champagne	or	house	wine	and	embrace	the	life	of	a	Parisian.	They	dont	take	reservations,	so	avoid	peak	dining	hours1	to	2:30
pm	or	7	to	10:30	pmif	you	want	to	snag	a	spot.	Worst	case?	Youll	wait	outside	pretending	youre	Parisian	too.	Address:	30	Rue	Vieille	du	Temple	Popular	Paris	Tours	Top-Rated	Tour	Likely	to	Sell	Out	Dame	Tartine	Photo	courtesy	of	Dame	Tartine	|	Traditional	French	|	Outdoor	Seating	When	a	restaurant	is	named	after	one	type	of	food,	its	a	safe	bet
theyre	going	to	do	it	well.	So,	considering	Dame	Tartine	translates	to	Toast	Lady,	you	can	look	forward	to	some	mighty	good	toast.	Not	convinced?	What	if	I	told	you	this	toast	is	baked	fresh	daily	and	comes	topped	with	all	sorts	of	goodies?	Like	the	Parisienne,	which	comes	with	cream	cheese	au	gratin	and	truffled	ham,	or	the	fancy	La	vie	en	rose,
topped	with	salmon,	radish,	candied	lemon,	and	artichoke	caviar.	I	promiseits	anything	but	basic.	Address:	2	Rue	Brisemiche	Llot	Photo	courtesy	of	Angel	Castellanos	|	Seafood	|	Wine	Bar	|	Fantastic	Oysters	Theres	a	lot	to	love	about	dining	in	Paris,	but	one	of	my	favorite	things	is	when	restaurants	know	exactly	what	theyre	good	atand	Llot	is	the
perfect	example.	Specializing	in	seafood,	they	dont	bother	with	an	overly	complicated	menu.	Instead,	they	focus	on	getting	the	best	fish	and	shellfish	from	the	top	fishmongers	in	Paris	and	adding	a	subtle	touch	of	Mexican	flair.	Its	a	rather	small	and	intimate	venue,	with	around	twenty	seats	and	a	few	longer	outside	tables,	so	bookings	are
recommended.	However,	if	you	go	right	when	it	opens	at	6	pm,	you	shouldnt	have	a	problem	snagging	a	seat.	Order	oysters	paired	with	a	glass	from	the	curated	wine	list,	and	you	have	yourself	the	perfect	aperitif.	Address:	4	Rue	de	la	Corderie	Vins	des	Pyrnes	Photo	courtesy	of	Vins	des	Pyrnes	|	Modern	Bistro	|	Historic	Place	|	Old-World	Charm	|
Some	Outdoor	Seating	Every	time	I	eat	at	Vins	des	Pyrnes,	Im	pleasantly	surprised	by	their	prices.	Their	croque-monsieur	with	truffled	Gouda,	just	19.	The	beef	tartare,	24.	Its	not	the	cheapest	restaurant	in	Paris,	but	in	terms	of	value	for	money,	it	hits	the	sweet	spot	between	casual	and	upmarket.	When	youve	finished	dining,	be	sure	to	head	upstairs
to	Le	1905a	cocktail	bar	that	has	seen	the	likes	of	Jim	Morrison,	Francis	Blanche,	and	Lino	Ventura	pass	through.	Address:	25	Rue	Beautreillis	Le	Barav	Photo	courtesy	Le	Barav	|	Wine	Bar	|	Outdoor	Seating	|	Relaxed	Atmosphere	Its	5	pm,	Ive	spent	the	afternoon	scurrying	around	Paris,	and	Im	in	desperate	need	of	wine	and	snacks.	Where	do	I	go?	Le
Barav,	every	time.	Between	the	casual	yet	upbeat	atmosphere	and	superb	charcuterie	boards,	its	the	perfect	spot	to	post	up	and	practice	the	art	of	doing	nothing.	The	best	part?	Le	Barav	is	attached	to	La	Cave,	a	small	wine	shop	where	you	can	pick	out	a	bottle	to	enjoy	alongside	your	meat	and	cheese.	Just	be	sure	to	show	up	early	as	Le	Barav	does
not	take	reservations	and	will	be	packed	by	8	pm.	Address:	6	rue	Charles	Franois	Dupuis	LAlivi	Photo	courtesy	of	LAlivi	|	Corsican	Restaurant	|	Terrace	Seating	Ill	be	the	first	to	admiteven	though	I	love	a	good	coq	au	vin	and	savory	crpes,	sometimes	I	need	a	break	from	classic	Parisian	food.	Luckily,	theres	no	shortage	of	International	cuisine	in	the
city.	But	for	a	plot	twist,	how	about	French	food	thats	a	bit	different	than	the	rest,	perhaps	a	bit	more	Italian?	That	would	be	Corsica	cuisine	and	LAlivi	is	an	excellent	place	to	give	it	a	try.	Youll	find	foods	like	bruschetta	and	burrata	on	the	menu	for	starters	and	beef	tagliata,	cannelloni,	and	gnocchi	for	mains.	And	between	the	exposed	brick	wall,
hanging	plants,	and	quaint	patio,	its	pretty	much	like	taking	a	trip	to	the	island	without	leaving	the	city.	Address:	27	rue	du	roi	de	Sicile	Le	Colimaon	Photo	courtesy	of	Le	Colimaon	|	Typical	French	Bistro	|	Delicious	Steak	Tartare	|	Cozy	Ambiance	Le	Colimaon	is	one	of	those	places	you	know	youll	love	before	even	looking	at	the	menu.	Between	the
exposed	beams,	winding	staircase,	and	multi-level	dining	areas,	its	got	that	secret	Parisian	vibe	you	cant	help	but	be	drawn	to.	But	dont	worrytheres	no	secret	handshake	needed	to	get	in,	just	a	reservation	and	an	appreciation	for	well-done	French	classics.	Expect	to	pay	a	bit	more	here,	with	mains	priced	in	the	20s	and	30s,	but	the	dishes	are	worth
it.	Start	with	their	famous	snails,	and	if	youre	feeling	adventurous,	go	for	the	steak	tartare.	Just	be	sure	to	save	room	for	dessertthe	pain	perdu	and	half-baked	chocolate	cake	are	both	must-haves.	Address:44	rue	Vieille	du	Temple	Caf	des	Psaumes	Photo	courtesy	of	Angel	Castellanos	|	Traditional	Caf	|	Limited	Outdoor	Seating	One	of	the	things	I	love
most	about	Parisian	culture	is	that	its	perfectly	acceptable	to	linger	at	a	caf	for	hours,	just	savoring	a	cup	of	coffee.	If	Im	in	Le	Marais	on	a	rainy	day,	I	always	find	myself	doing	exactly	at	Caf	des	Psaumes.	Its	a	low-key	spot	where	I	can	always	snag	a	cozy	seat	and	settle	in	with	a	good	book.	Plus,	its	frequented	by	regulars,	giving	it	a	warm,
neighborhood	vibewhich	comes	as	no	surprise	considering	its	a	community	caf	offering	seniors	and	locals	a	place	to	connect	and	combat	loneliness.	Address:	16	ter	Rue	des	Rosiers	Best	Eiffel	Tour	and	Versailles	Tours	Likely	to	Sell	out	Likely	to	Sell	Out	Not	ready	to	book	a	tour?	Check	out	ourbest	Paris	tours	to	take	and	why.	La	Favorite	Saint	Paul	|
Cocktails	|	Outdoor	Seating	|	Beautiful	Decor	As	you	can	see	by	the	photo,	La	Favorite	Saint	Paul	is	anything	but	understated.	Between	the	pink	flowers	cascading	down	the	restaurants	facade	and	their	cocktails	with	more	flair	than	Versailles,	its	a	place	you	go	for	the	atmosphereand	luckily	stick	around	because	the	food	is	good	too.	Sure,	the
cocktails	are	pricey	and	cost	over	20,	but	with	a	drink	in	hand	and	a	great	photo	to	show	for	it,	its	money	well	spent.	Address:	4	Rue	de	Rivoli	Restaurant	Anne	par	Mathieu	Pacaud	Photo	courtesy	of	Anne	par	Mathieu	Pacaud	|	Michelin-Starred	|	Upscale	French	|	Reservations	Required	Been	waiting	for	the	perfect	opportunity	to	wear	your	finest?	The
very	beautiful,	very	sophisticated,	Michelin-starred	Restaurant	Anne	is	a	perfect	spot.	Expect	to	pay	a	hefty	90	just	for	the	main	or	190	for	a	four-course	menu	(I	never	said	it	was	cheap!),	but	itll	undoubtedly	be	the	best	meal	you	have	in	Paris.	Im	talking	about	golden	caviar,	lobster	from	Brittany,	and	an	impossibly	light	and	airy	souffl.	This	is	one
youll	want	to	book	well	in	advance,	but	if	youre	planning	a	special	occasion	or	want	to	experience	Michelin-starred	dining	while	in	Paris,	I	would	put	this	on	the	top	of	your	list.	Address:	28	Pl.	des	Vosges	Caf	Blanchet	Photo	courtesy	of	Caf	Blanchet	|	Tea	and	Bites	|	Outdoor	Seating	|	Vegetarian	Options	Take	a	180-degree	turn	from	no-frills	and	youll
find	the	oh-so-enchanting	Caf	Blanchet.	Every	little	detail	about	this	place	makes	you	feel	like	youve	landed	in	an	aristocrats	tea	room,	with	opulent	floral	wallpaper,	checkered	tile	flooring,	and	notes	of	deep	reds	and	gold	against	bright	whites.	Their	food	is	good	and	reasonably	priced,	but	I	havent	put	Caf	Blanchet	on	this	list	for	this	reason.	Their
cocktails	are	between	10	and	12	and	paired	with	some	chips	and	guacamole	or	a	charcuterie	board,	its	the	perfect	mid-afternoon	pit	stop.	Address:	64	Rue	Rambuteau	Le	Loir	dans	la	Thire	Photo	courtesy	of	Le	Loir	dans	la	Thire	|	Tea	and	Bites	|	Brunch	|	Vegetarian	Options	While	were	on	the	subject	of	teahouses,	lets	talk	about	Le	Loir	dans	la	Thire
or	The	Dormouse	in	the	Teapot.	If	you	think	the	name	is	a	bit	odd,	wait	until	you	see	the	decor.	Its	an	endearing	mix	of	flea-market	chic	and	bohemian,	which	definitely	gives	off	a	shunned	artists	and	broke	students	vibe.	But	not	to	worry,	you	dont	need	to	be	either	to	enjoy	its	decadent	carrot	cake	lemon	meringue	pie,	and	caramelized	apple	tarts.
Everyone	is	welcome,	but	heres	your	warning,	if	you	have	a	demanding	sweet	tooth,	be	carefulthis	is	the	type	of	place	you	cant	try	just	once.	Address:	3	Rue	des	Rosiers	Le	Petit	Marcel	Photo	courtesy	of	Le	Petit	Marcel	|	Upscale	French	Bistro	|	Outdoor	Seating	Le	Petit	Marcel	is	one	of	those	hidden	gems	Parisians	wish	they	could	keep	to	themselves,
but	unfortunately,	its	plopped	along	the	main	tourist	trail	and	is	far	too	inviting	to	be	overlooked.	Im	talking	elaborate	ceiling	murals,	decorative	tiles,	and	so	much	greenery	that	you	might	as	well	be	in	a	garden.	Prices	are	on	the	more	expensive	side	considering	they	serve	up	a	hearty	bistro	menu,	but	Ive	never	walked	away	feeling	like	it	wasnt	good
value	for	money.	My	recommendation	would	be	to	go	for	their	crying	tiger,	followed	by	a	scoop	of	their	famous	ice	cream.	Address:	65	Rue	Rambuteau	Caf	Georgette	Photo	courtesy	of	Caf	Georgette	|	Modern	French	|	Breakfast	|	Terrace	Theres	one	type	of	establishment	that	always	seems	to	hit	the	mark	for	breakfastsboutique	hotels.	And	Caf
Georgette	is	my	favorite	example	of	this.	Given	the	tricky	task	of	catering	to	a	range	of	nationalities,	theyve	certainly	succeeded	and	their	menu	offers	something	for	everyone.	Think	pastries,	cheesy	omelets,	fresh	pressed	fruit	juice,	avocado	burrata,	and	more.	If	you	know	youre	going	to	have	a	big	day	out	exploring,	this	is	the	place	to	fuel	up.
Address:	202	Rue	Saint-Martin	La	Fusee	Photo	courtesy	of	La	Fusee	|	Typical	French	Bistro	|	Casual	|	Must-Try	Croque	Monsieur	Some	places	draw	me	in	with	lavish,	over-the-top	decor	and	others	win	me	over	with	their	minimalistic	but	chic	design.	La	Fuses	style,	on	the	other	hand,	nearly	scared	me	away	at	first	glance.	It	always	looks	a	little	bit
cramped	and	the	tables	have	a	bit	of	a	school	cafeteria	vibe.	So	why	is	it	on	this	list?	It	hands	down	has	the	best	croque	monsieur	you	can	get	in	Paris.	Its	not	fancy,	just	really	really	good.	Address:	168	Rue	Saint-Martin	LOurs	Martin	Photo	courtesy	of	LOurs	Martin	|	Typical	French	Bistro	|	Cozy	Ambiance	Parisians	are	famous	for	taking	extra	long
lunches,	And	where	do	they	head	when	theyre	after	a	simple,	classic	meal	hats	not	going	to	break	the	bank?	Their	local	no-fuss	brasserie.	These	are	the	kind	of	places	that	dont	really	do	much	to	lure	you	in,	and	besides	their	ever-changing	plate	of	the	day,	their	menu	has	remained	the	same	since	the	day	they	opened.	LOurs	Martin	is	my	favorite	no-
frills	brasserie	in	Le	Marais	and	their	couscous	is	absolutely	superb.	Address:	1	Rue	aux	Ours	The	Best	Paris	Food	Tours	If	youre	looking	for	amazing	food,	Paris	is	one	of	the	best	places	to	visit.There	are	more	Michelin	restaurants	in	this	city	than	in	any	other	city	on	Earth.	A	local	food	tour	is	a	fantastic	way	to	experience	Paris	local	food	scene.	Le
Marais	is	the	nerve	center	of	gastronomical	delights,	which	is	why	ourLe	Marais	food	touris	one	of	our	most	popular	experiences.	Its	also	one	of	the	only	food	tours	in	Paris	to	include	oysters	and	a	sit-down	dinner.	Enjoy	a	walking	tour	of	the	melting	pot	that	is	Le	Marais,	Normandy	oysters	and	champagne,	falafel	street	food	in	the	Jewish	Quarter,	and
a	Beef	bourguignon	dinner	at	a	local	restaurant.	Youll	have	the	opportunity	to	taste	amazing	French	delicacies	and,	if	you	dare,	ourSuper	Expensive	food	tourawaits.	Enter	the	ultimate	Parisian	fantasy	and	taste	some	of	the	best	and	most	unforgettable	food	the	city	has	to	offer.	In	this	high-end	food	and	wine	tasting	experience,	indulge	in	pre-dinner
cocktails	at	LHotel,	a	blind	caviar	tasting,	a	juicy	roasted	duck	dinner	prepared	by	Alain	Ducasses	team	of	world-class	chefs,	and	more.	Not	ready	to	book	a	tour?	Find	out	what	our	clients	had	to	say	about	the	food	tour.	The	Marais	is	one	of	the	most	popular	places	to	visit	in	Paris	and	with	good	reason.	The	historic	district	in	the	heart	of	Paris	is	filled
with	charming	streets,	alluring	squares	like	the	Place	des	Vosges,	wonderful	museums	like	the	Muse	Carnavalet,	art	galeries	and	excellent	boutiques.	While	the	area	does	have	a	wide	range	of	restaurants,	many	of	these	are	either	below-average	cafs	or	quick	cantine-style	venues	which	dont	necessarily	provide	a	welcoming	and	pleasant	setting.	To
avoid	having	a	bad	meal	and	help	you	find	the	perfect	restaurant	to	suit	your	desires	and	budget	on	your	next	trip,	weve	brought	together	the	top	selection	of	where	to	eat	in	the	Marais.	These	venues	are	also	a	great	option	if	youre	looking	for	vegetarian-friendly	restaurants	in	the	Marais.	A	neighborhood	favorite	since	1996,	Le	Loir	dans	la	Thire	is	a
cozy	and	reasonably	priced	lunch	spot.	Decorated	in	mismatched	armchairs,	sofas,	old	posters,	and	other	flea-market	finds,	the	restaurant	was	inspired	by	a	story	in	Alice	in	Wonderland,	illustrated	on	the	mural	in	the	second	room.	I	usually	choose	one	of	their	inventive	quiches,	but	I	can	also	be	tempted	by	their	salads	and	daily	specials	all	of	which
are	made	in-house	and	using	seasonal	ingredients.	No	matter	what	I	pick,	I	always	save	room	for	a	piece	of	their	incredible	pies	and	cakes.	Satisfy	your	hunger	while	strolling	in	the	Upper	Marais	at	this	famous	creperie.	The	word	for	Brittany	in	the	Breton	language,	where	crepes	traditionally	come	from,	Breizh	Cafe	has	a	few	branches	around	the
city,	but	this	is	their	original	venue	in	Paris.	It	stands	apart	from	other	creperies	courtesy	of	its	exceptional-quality	ingredients,	which	are	mostly	organic.	The	menu	has	creative	versions	of	classic	buckwheat	flour	crepe	recipes,	like	the	one	I	had	on	my	last	visit	le	Vendangeur,	which	included	Fourme	dAmbert	blue	cheese,	grapes,	pine	nuts,	pine
honey,	and	salad	with	cider	vinaigrette.	Breizh	Caf,	photo	by	Sammy	Royal	Combine	some	shopping	in	the	Upper	Marais	with	a	laid-back	lunch	at	the	literary-inspired	caf	of	the	Merci	concept	store,	Le	Used	Book	Caf.	Surrounded	by	shelves	packed	with	10,000	books,	the	atmosphere	couldnt	be	cozier	as	you	enjoy	modern	lunch	time	fare	from	soups
and	salads	to	terrines	and	cheese	plates.	Le	Used	Book	Caf,	photo	by	Sammy	Royal	This	modern	caf	Griffon	across	from	the	National	Archives	is	the	perfect	choice	for	lunch	or	tea	time.	It	has	a	playful	decor	combining	design	items	and	flea-market	furniture,	but	if	the	weathers	nice,	I	usually	prefer	to	sit	on	its	colorful	courtyard	terrace	which
overlooks	a	tower	of	the	Medieval	Philippe-Auguste	city	wall.	The	menu	has	inventive	croque-monsieur	sandwiches,	light	bites	like	vegetarian	salads,	daily	specials,	and	decadent	desserts.	The	Used	Book	Caf,	included	above,	has	a	great	breakfast	menu	so	its	also	a	good	match	for	brunch.	In	addition,	Griffon,	also	above,	and	Big	Love,	in	the	Italian
section,	do	brunch	on	Sundays.	As	you	might	guess	by	its	name	Benedict,	this	all-day	breakfast	spot	specializes	in	eggs	benedict	but	with	a	twist.	The	menu	features	different	benedicts,	topped	with	ingredients	like	avocado,	pulled	pork,	truffles,	or	prepared	shakshuka	style.Pas	de	problmeif	youre	not	into	eggs,	they	also	have	salads,	burgers,	and
seasonal	specials.	Benedict	restaurant,	photo	by	Sammy	Royal	Tucked	away	on	a	side	street	of	the	North	Marais,	the	organic	caf	Season	is	great	for	brunch.	It	has	a	selection	of	breakfast-style	dishes,	a	whole	section	of	decadent	pancakes,	avocado	benedicts	and	toasts,	salads,	and	other	main	courses.	These	all	go	well	with	their	selection	of	fresh
pressed	juices,	smoothies,	or	super-lattes,	including	my	favorite	cacao,	coconut,	and	turmeric.	Season,	photo	by	Sammy	Royal	A	Marais	institution	since	1979,	this	is	no	ordinary	falafel	shop.	LAs	du	Fallafel	shot	to	stardom	after	American	musician	Lenny	Kravitz	declared	it	one	of	his	favorite	places	on	the	planet.	Its	worth	the	wait	for	one	of	their
mouthwatering,	overflowing	falafel	sandwiches.	They	have	some	tables	inside,	but	I	usually	take	my	sandwich	to	enjoy	in	the	nearby	hidden	Parc	Rosiers-Joseph-Migneret	or	on	one	of	the	benches	found	around	the	corner	in	the	little	plaza	on	Rue	des	Hospitalires	Saint-Gervais.	LAs	du	Falafel,	photo	by	Sammy	Royal	If	youre	looking	for	a	different
street	food	option	in	Marais,	try	this	creative	Israeli	sandwich	shop,	located	a	mere	few	paces	from	the	Rue	des	Rosiers.	Miznon	serves	up	a	changing	array	of	pita	sandwiches	stuffed	with	roasted	eggplant,	ratatouille,	boeuf	bourguignon,	or	kebab-style	lamb.	Despite	these	tempting	options,	I	usually	revert	to	my	favorite,	la	Blanche,	filled	with	roasted
cauliflower,	tahini,	tomato	salsa,	and	spring	onion.	Miznon,	photo	by	Sammy	Royal	Located	in	the	heart	of	the	Marais,	this	is	one	of	the	best	places	for	a	classic	French	cuisine	in	the	Marais.	Sitting	around	classic	bistro	tables,	waiters	in	black	and	white	deliver	well-prepared	traditional	French	food	likesoupe	gratine	loignon,boeuf	tartare,canard
confite,	beef	bourguignon,mousse	au	chocolatandtarte	tatin.	Although	the	dining	room	at	Les	Philosophes	is	charming,	in	the	warmer	months	I	try	to	grab	a	table	on	its	outdoor	terrace	facing	the	lovely	pedestrian	street,	Rue	du	Trsor.	Slightly	under	the	radar,	this	is	a	local	favorite	restaurant,	serving	top-notch	classic	French	dishes.	Its	a	particularly
good	option	for	steak	lovers.	With	wooden	beams	and	photos	of	its	founders,	Robert	et	Louise,	the	cozy	dining	room	doesnt	look	like	its	changed	much	since	the	restaurant	opened	in	1958.	It	specializes	in	wood-fired	grilled	meats,	so	youll	find	starters	like	foie	gras,	various	main	course	options	like	steak,	lamb	chops,	duck	breast,	some	seafood	and
vegetarian	dishes	plus	classic	desserts	like	crme	brle	Robert	et	Louise	For	excellent-quality	Italian	food	within	a	cozy	setting	in	the	North	Marais,	seek	out	Les	Vitelloni.	An	homage	to	a	Federico	Fellini	film	of	the	same	name,	youll	find	movie	posters	dropping	the	walls	and	cool	old	train	benches	as	seating.	I	usually	start	with	a	mixaperitivoplatter,
before	continuing	with	their	signature	dish,olio,	aglio,	piccante	(spaghetti	with	olive	oil,	garlic,	and	chili	flakes),	and	finish	with	the	chocolate	panna	cotta.	Les	Vitelloni	The	Marais	outpost	of	the	Big	Mamma	group	of	modern	Italian	restaurants,	here	youll	find	the	same	Italian	spirit	and	food	as	their	other	restaurants	but	100%	vegetarian.	Its	monthly-
changing	menu	might	feature	risotto	with	asparagus	cream	and	lemon-roasted	ricotta,	truffle	pasta,	and	Neapolitan-style	pizzas	made	in	the	wood-fired	oven	with	creative	toppings,	including	one	with	vegan	cheese.	Located	in	the	new	fashionable	boutique	hotel,	Le	Grand	Mazarin,	and	featuring	eclectic	decor,	Boubal	is	run	by	Michelin-starred
executive	chef	Assaf	Granit.	His	menu	includes	modern	takes	on	Ashkenazi	cuisine,	well-suited	for	its	location	near	the	Maraiss	historic	Jewish	quarter.	You	can	enjoy	these	delectable	dishes	in	the	cozy	dining	room	or	the	sublime	winter	garden.	Finish	off	with	a	cocktail	in	its	stylish	cocktail	bar	or	secret	underground	lounge.	Boubal	Tucked	away	on	a
small	side	street	north	of	Hotel	de	Ville	is	the	stylish	contemporary	restaurant	Les	Foodies.	A	graduate	of	Le	Cordon	Bleu,	chef	Davide	Galloni	prepares	a	regularly	changing	menu	of	dishes	blending	the	flavors	of	France	and	his	native	countries:	Thailand	and	Italy.	His	creative	menu	features	the	likes	of	pink	risotto	with	beets,	scallops,	and	mussel
mousse	orgrilled	octopus	with	caramelized	fennel,	marinated	tomatoes,	chorizo,	and	Romesco	sauce.In	the	evening	they	have	a	range	of	small	plates,	however,	during	the	week	at	lunch,	theres	a	good-value	two-course	menu	at	25.	Les	Foodies	Hidden	in	a	small	courtyard	next	to	busy	rue	Vieille	du	Temple	is	the	secret	culinary	oasis	Jaja.	The
countryside	feel	of	the	verdant	terrace	extends	indoors	thanks	to	its	glass	atrium.	No	matter	where	you	sit,	youll	be	treated	to	the	creative	modern	bistro	cuisine	of	chef	Eduardo	Gonzalez	which	could	include	green	asperges	vertes	from	the	Loire	Valley,	capers,	eggs	and	mustard	sauce	or	a	rack	of	veal	from	the	Basque	Country	served	with	potato
mousseline	and	peas.	They	also	have	a	reasonably-priced	lunch	menu	during	the	week	with	two	courses	for	21	and	three	courses	for	25	.	Jaja,	photo	by	Sammy	Royal.	Nestled	in	the	peaceful	courtyard	next	to	the	Caf	de	la	Gare	theatre	and	Le	Centre	de	Danse	du	Marais,	Grand	Coeur	is	one	of	my	go-to	chic	eateries	in	the	Marais.	The	spacious	terrace
beckons	in	good	weather	or	enjoy	the	serene	and	luminous	ambiance	of	the	interior	along	with	delicious	creative	modern	dishes	such	as	fresh	summer	soup	with	yellow	zucchini	and	pesto	and	pressed	lamb	shoulder	with	baby	carrots	and	kumquats.	Grand	Coeur	Le	Loir	dans	la	Thire,3	Rue	des	rosiers,	75004	Paris	Breizh	Cafe,	109	rue	Vieille	du
temple,	75003	Paris	Le	Used	Book	Caf,	111	boulevard	Beaumarchais,	75003	Paris	Griffon,	55	rue	des	Francs	Bourgeois,	75004	Benedict,	19	rue	Sainte-Croix	de	la	Bretonnerie,	75004	Paris	Season,	1	rue	Charles-Franois	Dupuis,	75003	Paris	lAs	du	Fallafel,	34	rue	des	rosiers,	75004	Paris	Miznon,	22	rue	des	Ecouffes,	75004	Paris	Les	Philosophes,	28
rue	Vieille	du	Temple,	75004	Paris	Robert	et	Louise,	64	rue	Vieille	du	Temple,	75003	Paris	Les	Foodies,	6-8	square	Sainte-Croix	de	la	Bretonnerie	75004	Paris	Jaja,	3	rue	Sainte-Croix	de	la	Bretonnerie,	75004	Paris	GrandCoeur,	41	rue	du	Temple,	75004	Paris	Words	and	photos	by	Lily	Heise	unless	otherwise	indicated.	Looking	to	travel?	Check
outPlum	Guideand	ourMarketplacefor	fabulous	vacation	rentals	in	Paris,	France	or	Italy.	Looking	to	rent	long	or	short	term,	or	buy	in	France?Ask	us!	We	can	connect	you	to	our	trusted	providers	for	amazing	service	and	rates	or	clickhere.	Looking	to	bring	France	home	to	you	or	to	learn	online	or	in	person?	Check	out	our
marketplaceshopandexperiences.	One	of	the	chicest	and	unfortunately	most	expensive	areas	in	Paris,	the	Marais	(sandwiched	between	Metro	stations	St-Paul	andRpublique)	overflows	with	impressive	restaurants	in	its	charming	narrow	streets,	stretching	west	towards	Beaubourg.	While	the	area	is	known	for	its	bustling	falafel	strip	on	the	Rue	de
Rivoli,	it	has	more	to	offer	than	just	that,	from	top-notch	crpes	at	Caf	Breizh	to	crispy	pizzas	at	Il	Prezzemolo.	Its	also	prime	territory	for	art	lovers,	with	its	heavy	concentration	of	museums	and	art	galleries.	So	if	youre	looking	for	a	post-gallery	meal,	or	simply	a	pleasant	spot	to	while	away	an	evening,	our	handy	guide	to	the	best	restaurants	in	the
Marais	is	here	to	help.	Recommended:	The	best	bars	in	the	MaraisBy	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter	in	your	inbox	soon!
(c)	Patrick	Lazic	Alain	DucasseBreizh	CafDR	Time	Out	CG	/	Time	OutDR	Jessica	OrchardDR	EP	/	Time	OutEP	/	Time	Out	Jessica	Orchard	Jessica	OrchardShow	moreBy	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.Awesome,
you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter	in	your	inbox	soon!By	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first
newsletter	in	your	inbox	soon!Discover	Time	Out	original	videoBy	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.	Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter	in	your	inbox	soon!
From	the	tiny	bistros	that	fill	the	backstreets	of	Saint	Germain,	offering	three-course	meals	for	under	12,	to	the	venues	that	exude	luxury	and	decadence	with	a	view	over	the	shining	lights	of	the	Eiffel	Tower,	Paris	is	certainly	a	foodie	haven.And	nowhere	is	better	for	a	memorable	meal	in	Paris	than	Le	Marais.	Tucked	between	the	northern	bank	of	the
Seine	River	and	the	iconic	Rue	Rambuteau,	Le	Marais	is	a	historic	district	that	covers	most	of	Pariss	3rd	arrondissement.Come	along	with	me	as	I	explore	this	trendy	neighborhood	and	weave	my	way	along	the	cobblestone	streets,	past	the	boutiques,	museums,	clubs,	and	thought-provoking	art	installations,	to	uncover	the	best	restaurants	in	Le
Marais.Caf	CharlotCaf	Charlot,	along	Rue	de	Bretagne,	is	your	quintessential,	affordable	Parisian	brasserie.	The	tiny	tables	that	spill	out	until	they	meet	the	street,	the	sounds	of	passersby	shopping	through	the	boutiques	of	Le	Marais,	there	is	nothing	quite	like	a	meal	in	Charlot.Whenever	I	arrive	there	I	always	struggle	to	order,	as	everything
reminds	me	of	my	years	in	Paris.	Foie	gras	de	canard,	escargots	de	Bourgogne,	soupe	loignon	(onion	soup),	or	a	classic	croque	monsieur?	Even	for	dessert	I	am	torn	between	a	crme	brle	or	a	cheeky	salted	caramel	clair.Eating	at	Charlot	is	also	very	convenient	for	setting	up	an	afternoon	in	Paris.	After	finishing	my	meal,	I	could	browse	through	the
adjacent	March	des	Enfants	Rouges,	a	historic	covered	market,	go	North	to	Place	de	la	Rpublique,	or	wander	South	and	visit	Notre	Dame.Hours:	Open	7	am	to	2	am	dailyPrice	Range:	Address:	38	Rue	de	Bretagne,	75003Website:	by:	Caf	CharlotAux	Vins	Des	PyrnesAux	Vins	Des	Pyrnes	featured	in	one	of	Eating	Europes	Paris	food	tours,	and	its	easy	to
see	why.	The	rustic,	old-fashioned	bistro	interior	is	as	elegant	as	the	French	food	on	offer	here.	On	the	tour	we	tried	cheese	and	wine,	however,	I	was	looking	for	more	this	time	around.Starting	with	oysters,	which	were	served	over	fresh	ice	with	some	citron	and	cracked	red	pepper,	I	quickly	followed	up	with	a	steak	tartare,	a	rich	raw-beef	dish	topped
with	an	egg	yolk	and	a	dusting	of	grated	comt.	The	strong	flavors	of	the	tartare	paired	beautifully	with	the	subtle	plum	tones	in	my	dark	Bordeaux	red.After	such	a	rich	meal,	I	went	for	a	smooth	vanilla	ice	cream	for	dessert.	I	can	also	suggest	the	fromage	platter,	complete	with	Frances	best	regional	soft,	hard,	and	blue	cheeses,	for	anyone	looking	to
push	their	palette.You	can	also	skip	the	pricey	meal	and	head	upstairs	to	the	charming	cocktail	lounge,	or	go	the	other	way	and	rent	out	a	whole	room	at	Aux	Vins	Des	Pyrnes	for	a	private	event.Hours:	Open	9	am	to	2	am	Thursday	to	Tuesday;	8	am	to	2	am	on	WednesdayPrice	Range:	Address:	25	Rue	Beautreillis,	75004	Website:	by:	Jean
BeaufortBreizh	CafIf	I	ever	need	a	light	bite	in	Le	Marais,	my	favorite	stop	is	Breizh	Caf	on	Rue	Vieille-du-Temple.	This	traditional	Breton	crperie	doubles	as	a	bustling	wood-paneled	deli,	offering	produce	and	ingredients	from	across	Northern	France.	After	arriving,	I	went	past	the	deli	counter	and	was	seated	at	one	of	their	casual	high-top
tables.Breizh	specializes	in	affordable	Sarassin	or	buckwheat	flour	galette,	however,	I	didnt	settle	for	their	simple	butter	dish.	Instead,	I	opted	for	the	Complte	Oignons,	which	came	with	artisanal	egg,	ham,	cheese,	and	onions.	The	caramelization	of	the	onions	mellowed	the	salty	ham	and	cheese,	and	the	meals	only	fault	is	that	I	always	eat	a	galette	far
too	quickly,	so	I	made	sure	to	order	two!And	it	wouldnt	truly	be	complete	without	the	sucre-citron	crpe	for	dessert.	Although,	if	you	prefer	a	heartier	meal,	you	can	travel	two	streets	down	and	find	Robert	et	Louise.	This	lodge-like	restaurant	serves	unmissable	steak	frites.Hours:	Open	daily	from	10	am	to	11	pmPrice	Range:	Address:	9	Place	des
Vosges,	75004	Website:	by:	Ble	Noir	MarburgLAmbroisieLAmbroisie	is	the	place	to	be	for	high-quality	French	cuisine.	Tucked	away	in	a	grand	building	on	the	corner	of	the	prestigious	Place	des	Vosges,	LAmbroisies	subtle	entry	hides	a	decadent	three	Michelin	Star-restaurant.Tapestries	adorn	the	pale	honey	walls	as	simple	gold-rimmed	plates	lay
atop	pristine	white	tablecloths.	Chandeliers,	of	course,	hang	from	the	ceiling,	somehow	not	appearing	cramped	in	the	intimate	setting.	Upon	entering,	I	was	immediately	led	to	my	seat	and	offered	the	menu	and	wine	list.I	chose	the	Comine	de	Pigeon	and	at	110	it	was	one	of	the	cheaper	items.	The	dish	arrived	promptly,	with	the	pigeons	expertly
crisped	skin	enclosing	soft,	tender	meat	in	a	rich	jus.	I	couldnt	resist	closing	my	meal	with	a	tarte	au	chocolate,	despite	that	setting	me	back	another	38.LAmbroisie	is	ideal	for	a	special	occasion	when	I	have	the	money	to	splash	out	in	one	of	the	worlds	best	French	restaurants,	but	I	probably	couldnt	eat	there	every	night	of	the	week!Hours:	Open	12
noon	to	1:45	pm	and	8	pm	to	9:45	pm	Tuesday	to	Saturday;	closed	Sunday	and	MondayPrice	Range:	Address:	9	Place	des	Vosges,	75004	Website:	by:	Annie	SmithersMiznonI	was	introduced	to	Miznon	while	on	Eating	Europes	Le	Marais	Food	&	Wine	Tour,	where	we	tried	the	Boeuf	Bourguignon	Pita	and	learned	the	history	of	this	interesting	Israeli
eatery	that	combines	traditional	Jewish	street	food	with	comforting	French	recipes.Miznons	specialty	is	its	in	a	pita	selection,	where	you	can	find	anything	from	zesty	ratatouille	and	champignons	to	a	spice-infused	falafel	and	lamb	kebab,	delicately	wrapped	inside	a	soft,	hot	pita	bread.	The	setting	only	enhances	the	food,	an	open-space	venue	based
around	a	countryside	kitchen,	complete	with	tiled	walls	and	wooden	beams	with	hanging	garlic.If	the	line	at	Miznon	is	too	large,	try	the	neighboring	LAs	du	Fallafel	on	Rue	des	Rosiers	for	a	similar	Eastern	Mediterranean	snack.Hours:	Open	12	noon	to	11	pm	Sunday	to	Thursday;	12	to	4	pm	Friday;	closed	SaturdayPrice	Range:	Address:	22	Rue	des
Ecouffes,	75004Website:	ourReview	forMiznon.Photo	by:	Wally	GobetzKhao	Thai	SvignAlthough	this	area	is	home	to	many	of	Pariss	best	French	dishes,	occasionally	Ill	be	in	the	mood	for	something	further	afield.	Enter	Khao	Thai	Svign,	the	Marais	districts	best	Asian	restaurant	that	serves	up	Thai-fusion	dishes	packed	with	explosive	flavor.I	sit	down
inside	the	narrow,	contemporary	venue	and	begin	with	a	small	15	Tom	Yang	Gung;	I	can	never	say	no	to	this	spicy	prawn-laden	soup	when	it	appears	on	a	menu.	Khaos	fruits	de	mer	coconut	curry	is	my	usual	choice,	but	this	time	I	opted	for	their	cheaper	22	tamarin	magret	de	canard,	a	Thai	twist	on	the	Aquitaine	delicacy.	The	magrets	tender	meat
and	salty,	gamey	taste	are	complemented	by	the	tart	sweetness	slipping	out	from	the	tamarin.My	meal	was	accompanied	by	a	kir	royale	(champagne	with	a	dash	of	fruit	liqueur)	while	my	dessert,	ginger	and	nougat,	was	washed	down	with	a	fragrant	jasmine	tea.	I	highly	recommend	trying	Khao	Thai	Svign	and	seeing	which	interesting	aromatic	dishes
pique	your	interest.Hours:	Open	daily	from	12	am	to	2:30	pm	and	6	pm	to	10:30	pmPrice	Range:	Address:	Rue	de	Svign	10,	75004	Website:	by:	Talay	ThipCaf	HugoThis	classy	brunch	bar	offers	a	casual	dining	experience	thats	perfect	for	either	a	friendly	meetup	or	a	mid-morning	business	meeting.	Skillfully	prepared	coffees	and	breakfast	cocktails	go
along	with	a	range	of	dishes,	including	brunch	classics	and	usual	Fench	fare	like	pav	de	boeuf.I	chose	the	poached	eggs	benedict	topped	with	a	creamy	hollandaise	sauce	and	a	satisfying	crunch	of	freshly	chopped	chives.	With	an	iced	latte	on	the	side,	of	course.On	cooler	days,	I	enjoy	sitting	inside	near	the	wall-length	mirrors	covered	in	the	chefs
specialties.	On	a	nice	summers	day,	the	outdoor	wicker	seats,	which	are	sheltered	by	the	17th-century	stone-and-brick	arches	that	encircle	the	Place	des	Vosges,	provide	a	shady	spot	to	enjoy	your	meal.Caf	Hugo	is	another	of	the	venues	I	visited	on	my	Eating	Europe	tour,	where	I	sampled	escargots	a	lail	paired	with	a	refreshing	white	wine.Hours:
Open	7	am	to	1	am	Sunday	to	Thursday;	7	am	to	2	am	Friday	and	SaturdayPrice	Range:	Address:	22	Place	des	Vosges,	75004	Instagram:	by:	Caf	HugoLes	PhilosophesFrom	9	am	to	2	am,	the	tiny	tables	and	weaved	chairs	that	surround	and	fill	Les	Philosophes	are	a	constant	thrum	of	activity.	This	traditional	Parisian	bistrot	serves	conventional,	yet
exquisite,	French	cuisine,	alongside	wine	from	across	the	nation.Only	a	couple	of	blocks	away	from	the	Paris	Town	Hall	and	the	Rue	de	Rivoli	shopping	street,	Les	Philosophes	is	easy	to	reach.	I	always	take	advantage	of	their	typical	Menu	du	Jour	and	get	a	predesigned	entree	plat	dessert	combo	off	their	chalkboards	for	under	30.But	Im	here	today	for
a	childhood	favorite	of	mine:	confit	de	canard.	If	youve	never	tried	this	dish	before,	youve	been	missing	out.A	whole	duck	thigh	is	coated	in	duck	or	goose	fat	and	slowly	cooked	in	an	oven	or	casserole	until	the	meat	is	so	soft	it	can	fall	off	the	bone.	Its	then	seasoned	with	a	healthy	dose	of	garlic	and	served	with	crispy	rosemary	and	garlic	roast
potatoes.	Youll	definitely	never	look	at	ducks	the	same	way	after	eating	this.For	more	mouthwatering	dining	experiences	in	Paris,	try	the	dessert	and	pastries	of	Murciano,	a	historic	Jewish	bakery,	explore	the	meat-free	options	of	Bioburger	Le	Marais,	or	dive	into	the	Italian	deli	and	dinner	extravaganza	of	Eataly.Hours:	Open	daily	from	9	am	to	2	am;
closed	all	of	AugustPrice	Range:	Address:	28	Rue	Vieille-du-Temple,	75004Website:	by:	Guy	CourtoisCover	Photo	by:	Henrik	Berger	Jrgensen	Are	you	looking	for	where	to	eat	while	in	the	Le	Marais	neighborhood?	This	post	will	show	you	all	the	best	restaurants	in	Le	Marais,	Paris.	Le	Marais,	a	chic	neighborhood	in	Paris	never	runs	out	of	intrigued
visitors	who	want	to	explore	the	better-seen-than-told	beauty	of	the	area.	From	the	art	museums	to	the	quirky	boutiques	and	bars,	the	scenic	Place	des	Vosges,	and	several	other	historic	landmarks	surrounding	the	picturesque	area,	theres	so	much	to	see	and	do.	While	the	numerous	sightseeing	options	are	exciting,	you	cant	ignore	the	districts	vibrant
food	culture.	Hote	de	Ville	in	Le	Marais,	Paris	Disclaimer:This	post	might	contain	affiliate	links.	This	means	we	may	earn	a	small	commission	(at	no	extra	cost	to	you)	should	you	choose	to	sign	up	for	a	program	or	make	a	purchase	using	one	of	our	links.	Its	okay	We	love	all	of	the	products	we	recommend	anyway,	and	you	will	too!	Also,	that	commission
helps	us	keep	this	awesome	free	blog	up	to	date!	You	can	read	ourfull	disclosure	herefor	more	details!	The	restaurants	in	Le	Marais	are	as	varied	as	the	areas	attractions,	serving	everything	from	classical	French	cuisine	to	Italian	and	middle	east	delights.	As	if	that	isnt	enough,	they	take	the	dining	experience	up	a	notch	with	carefully	selected
beverages.	To	help	you	choose	the	best	places	to	eat,	in	this	article,	I	will	walk	you	through	some	of	the	best	restaurants	in	Le	Marais.	Before	You	Go,	Heres	How	to	Plan	Your	Visit	To	Paris:	Practical	Quick	Tips	THINGS	TO	BOOK	BEFORE	COMING	TO	PARISConsider	getting	a	Paris	museum	pass	if	you	plan	to	visit	many	attractions.	It	will	save	you
money,	and	time,	and	youll	skip	the	line	at	most	sites.Book	this	private	transfer	from	CDG	airport	to	Paris	to	avoid	the	hustle	of	figuring	out	how	to	get	to	Paris	from	the	airport.Considering	travel	insurance	for	your	trip?	World	Nomads	offers	coverage	for	more	than	150	adventure	activities	as	well	as	emergency	medical,	lost	luggage,	trip	cancellation,
and	more.	Best	Restaurants	in	Le	Marais,	Paris	In	no	particular	order,	here	are	the	best	places	to	eat	in	Le	Marais,	Paris.	1.	Salento	Marais	Bruschetta	Salento	Marais	is	where	you	should	head	if	youre	in	the	mood	for	some	good	Italian	food.	The	intimate	retro-chic	interior,	decorated	with	beautiful	works	of	professional	photographers,	sets	the	mood
for	a	wonderful	dining	experience.	A	3	minutes	walk	from	Muse	Carnavalet	and	Place	des	Vosges,	this	spot	combines	bold	flavors	to	serve	aesthetically	pleasing	and	generous	portions	of	Salento-inspired	meals	that	will	hit	all	the	right	spots.	You	will	feel	the	flavors	of	Italy	come	through	in	every	morsel	of	their	rich	menu	offerings	accompanied	by
tasty	beverages.	Not	sure	what	to	choose	from	their	extensive	menu?	Order	their	dish	of	the	day	and	you	wont	regret	it.	Location:	6	Rue	de	Jarente,	75004	Paris,	France.	Contact:	+33	01	40	29	03	03	Psst	Besides	tasting	Le	Marais	food	in	various	restaurants,	you	can	also	go	on	this	Le	Marais	guided	food	tour.	On	this	tour,	youll	taste	various	French
dishes	while	discovering	the	popular	and	hidden	gems	of	Le	Marais.	But,	if	youre	more	of	a	sweets	person,	then	this	Le	Marais	pastry	and	chocolate	tour	will	be	more	suited	as	youll	taste	various	French	streets	while	also	exploring	the	area.	You	can	also	check	out	my	recommended	tours	and	activities	in	Le	Marais	in	the	widget	belowall	offered	by	my
favorite	tour	provider	GetYourGuide.	2.	Le	Colimaon	The	cozy	old	bistro	vibes	and	generous	portions	of	sumptuous	and	colorful,	homemade	French	deliciousness	make	Le	Colimaon	one	of	the	best	restaurants	in	Marais,	Paris.	Fresh	produce	and	seasonally-inspired	flavors	are	the	hallmarks	of	this	restaurant.	First,	order	the	snail	chips	and	parsley,
and	then	the	rabbit	leg	stuffed	with	oyster	mushrooms	rolled	with	bacon,	and	each	bite	will	unearth	a	new	level	of	flavor.	Finish	it	off	with	their	famous	Grandmothers	French	toast	and	a	good	glass	of	red	wine.	You	should	however	note	that	the	space	is	small,	so	making	reservations	is	a	good	idea.	Location:	44	Rue	Vieille-du-Temple,	75004	Paris,
France.	Contact:	+33	01	48	87	12	01	3.	Restaurant	LAnge	20	Restaurant	LAnge	20	is	one	of	the	best	Le	Marais	restaurants	in	Paris.	For	an	authentic	Parisian	dining	experience,	head	to	Restaurant	LAnge	20	which	has	become	one	of	the	best	restaurants	in	the	3rd	Arrondissement	of	Paris	over	the	years.	A	simple	menu	of	classic	homemade	French
cuisine	and	carefully	selected	French	wines	will	greet	you	at	this	cozy	spot	with	a	newspaper-covered	ceiling	and	terrace	seating.	Only	a	2	minutes	walk	from	Place	des	Vosges,	watch	Chef	Thierry	whip	up	your	order	from	the	open	kitchen.	Try	their	signature	seven-hour	lamb	fondant	served	with	vegetables	and	sauted	potatoes	and	finish	that	off	with
pistachio	crme	brule,	and	you	will	start	planning	your	next	visit	before	you	leave.	Unlike	some	other	Le	Marais	restaurants,	reservation	is	compulsory	at	this	one,	so	make	sure	you	plan	accordingly.	Location:	44	Rue	des	Tournelles,	75004	Paris,	France.	Contact:	+33	01	49	96	58	39	4.	LAller	Retour	Marais	steak	tartare	For	a	flair	of	retro	elegance,
visit	LAller	Retour	Marais,	serving	some	of	the	best	foods	in	Le	Marais.	This	intimate	restaurant	primarily	focuses	on	home-roasted	meat	and	wine	and	promises	to	make	your	dining	experience	one	for	the	books	with	its	friendly	service	and	warm	ambiance.	Whether	you	order	beef	carpaccio,	steak	frites,	steak	tartare,	burger,	or	homemade	foie	gras,
their	dishes	are	nothing	short	of	amazing.	While	the	menu	isnt	the	most	extensive,	their	robust	wine	selection	with	over	100	varieties	will	pique	your	interest.	Location:	5	Rue	Charles-Franois	Dupuis,	75003	Paris,	France.	Contact:	+33	01	42	78	01	21	5.	Au	Bourguignon	du	Marais	A	beloved	restaurant	in	Le	Marais,	you	wont	want	to	miss	dining	here	if
you	want	outstanding	service,	beautiful	decor,	and	superb	homemade	Burgundy	cuisine.	A	favorite	among	locals	and	tourists	alike,	Au	Bourguignon	du	Maraiss	menu	features	Burgundy	classics	like	onion	soup,	burgundy	escargots,	and	the	crown	jewel	Beef	Bourguignon	served	in	a	casserole,	paired	with	an	exclusive	Burgundy	wine	selection.	Round
off	your	experience	with	excellent	profiteroles	for	dessert.	The	well-lit	interior	adds	to	the	lovely	Parisian	atmosphere	of	this	place,	making	it	ideal	for	a	romantic	date.	Location:	52	Rue	Franois	Miron,	75004	Paris,	France.	Contact:	+33	01	48	87	15	40	6.	Le	Petit	March	A	3	minutes	walk	from	Place	des	Vosges,	Le	Petit	March	is	the	place	for	gourmet
Parisian	delicacies	with	an	Asian	influence.	Walk	into	this	lively	restaurant	decked	out	with	pictures	of	beautiful	women,	and	you	can	see	the	chefs	cooking	up	the	dishes	behind	the	open	kitchen.	Served	in	a	cozy	atmosphere,	their	extensive	menu	features	eats	for	every	preference	and	an	excellent	wine	selection,	guaranteeing	a	wonderful	adventure
for	your	taste	buds.	Make	sure	to	order	the	caramelized	duck	breast(Duck	confit)	with	banana	figs.	Le	Petit	March	also	offers	terrace	seating	options.	Location:	9	Rue	de	Barn,	75003	Paris,	France.	Contact:	+33	01	42	72	06	67	7.	Les	Enfants	Rouges	Sample	the	Japanese	take	on	traditional	French	cuisine	at	the	beautiful	Les	Enfants	Rouges.	Located	a
few	steps	from	the	iconic	March	aux	Enfants	Rouges,	Chef	Shinozuka	mixes	Japanese	cooking	techniques	and	seasonally-inspired	French	produce	to	create	beautifully	plated	masterpieces	that	are	served	together	as	starter,	main,	and	dessert.	Perfect	for	family	and	friends	hangout,	opt	for	the	Travel	of	Flavors	menu	featuring	seven	surprise	dishes	by
the	Chef,	and	your	taste	buds	will	have	you	to	thank.	For	the	best	experience	at	this	modern	restaurant,	make	early	reservations.	Location:	39	Rue	de	Beauce,	75003	Paris,	France.	Contact:	+33	01	48	87	80	61	8.	Le	Ju	This	restaurant	is	preferred	for	its	hearty	breakfast	options	and	for	serving	one	of	the	best	brunches	in	Le	Marais	on	Sundays.	A	4-
minute	walk	from	the	beautiful	Hotel	de	Ville,	Le	Ju	has	been	offering	tasty	meals	that	range	from	burgers,	pizzas,	and	pasta	to	French	dishes	at	very	reasonable	prices	since	2017.	Come	for	lunch	or	dinner	and	try	out	the	seasonal-and-chef-inspired	3	dishes	of	the	day	under	the	rainbow-colored	umbrellas	shading	the	sidewalk	that	show	the
inclusiveness	Le	Marais	is	known	for.	Le	Ju	is	an	excellent	base	to	energize	yourself	under	a	jovial	atmosphere	complemented	by	hospitable	servers	before	exploring	Le	Marais.	So,	if	youre	looking	for	brunch	spots	in	Paris,	this	is	one	place	not	to	miss.	Location:	16	Rue	des	Archives,	75004	Paris,	France.	Contact:	+33	01	42	78	11	47	9.	Les	petites
bouches	One	of	the	best	Le	Marais	restaurants	offering	shareable	small	bites	and	creatively	presented	Spanish	tapas	in	a	beautiful	plant-adorned	location	is	Les	Petites	bouches.	Come	with	friends	and	order	the	flavorful	6	bites	of	your	choice,	and	each	bite	will	leave	a	lasting	imprint	of	flavors	on	your	taste	bud.	Whether	you	are	dining	inside	or	on	the
beautiful	terrace,	their	diverse	menu	with	vegetarian	options	offers	something	for	every	craving.	They	also	boast	an	impressive	beverage	selection,	including	wines	from	France	and	Spain.	Their	creamy	mushroom	risotto	and	vanilla	cheesecake	with	red	fruit	coulis	are	a	must-try.	Location:	4	Rue	du	Roi	de	Sicile,	75004	Paris,	France.	Contact:	+33	01
44	61	49	96	10.	Beef	Marais	Steakhouse	Restaurant	de	viande	mature	Paris	For	authentic,	high-quality,	and	well-prepared	meat	dishes,	Le	Beef	Marais	Steakhouse	Restaurant	de	viande	mature	Paris	is	the	place	to	go.	Its	delicious	steak,	cozy	ambiance,	nice	wine	selection,	and	excellent	service	make	it	one	of	the	best	places	to	eat	in	Le	Marais,	Paris.
Priding	itself	on	offering	homemade	meals	made	with	locally	sourced	ingredients,	Chef	Daniel	brings	his	Mediterranean	influence	to	the	table	and	serves	mouthwatering	dishes	cooked	to	perfection.	Worthy	mentions	include	French	fries	served	with	the	delicious	La	French	sauce	for	the	entree,	flank	steak	for	the	main,	and	cheesecake	brul	for	dessert.
Even	though	its	a	steak	house,	vegetarians	are	not	left	out	here,	as	theres	an	impressive	selection	for	them	too.	Location:	33	Rue	des	Rosiers,	75004	Paris,	France.	Contact:	+33	09	81	34	91	79	11.	Don	Giovanni	A	6	minutes	walk	from	Hotel	de	Ville,	youll	find	yourself	at	Don	Giovanni,	where	friendly	servers	are	awaiting	your	arrival	and	ready	to	serve
you	some	of	the	tastiest	Italian	dishes	you	will	ever	have.	This	restaurant	uprooted	the	authentic	and	flavorful	Italian	experience	and	placed	it	right	at	the	center	of	Le	Marais	bustling	district.	Staying	true	to	Italys	belief	in	high-quality	ingredients,	you	will	enjoy	traditional	specialties	like	spaghetti	alle	vongole	and	gnocchi	accompanied	by	an
impressive	wine	menu	in	a	wood	and	brick	finishing	interior,	exuding	a	convivial	vibe.	Not	sure	what	to	choose	while	youre	there?	Then	take	advantage	of	the	dish	of	the	day	and	dessert	of	the	day.	Location:	19	Rue	Franois	Miron,	75004	Paris,	France.	Contact:	+33	01	48	87	01	02	12.	Miznon	Marais	At	Miznon	Marais,	you	will	find	authentic	flavors	of



Israel	served	in	a	friendly	and	welcoming	spot.	While	the	decor	might	be	a	bit	basic,	the	menu	is	nothing	short	of	flavor-packed	offerings	with	many	vegetarian	options.	Helmed	by	Israeli	chef	Eyal	Chani,	Miznons	specialties	are	grilled	cauliflower	and	pitta	sandwiches	a	creative	recreation	of	the	French	classic,	beef	bourguignon.	You	can	also	expect
generous	portions	of	tasty	falafel,	sweet	potatoes,	and	steamed	artichokes	in	a	warm	atmosphere.	Location:	22	Rue	des	Ecouffes,	75004	Paris,	France.	Contact:	+33	07	64	12	96	06	13.	A	MODO	MIO	PARIS	A	MODO	MIO	PARIS	is	one	of	the	best	restaurants	in	Le	Marais,	Paris.	One	of	the	best	Marais	restaurants	serving	Italian	cuisine	is	A	MODO	MIO
PARIS.	It	has	plenty	to	brag	about	with	its	vast	menu	of	authentic	Italian	goodness	and	wines.	Savor	the	Tortellini	al	tartufo	stuffed	with	cep	mushrooms	and	cream	of	truffle,	and	for	dessert,	order	the	tiramisu	classico,	then	crown	it	with	a	glass	of	Limoncello.	With	more	than	18	pizza	variations,	theres	so	much	to	choose	from.	This	restaurant	puts	you
4	minutes	away	from	the	scenic	Place	des	Vosges	and	is	an	ideal	location	for	a	date,	thanks	to	the	charming	decor	and	infectious	friendly	ambiance.	Location:	4	Rue	de	Turenne,	75004	Paris,	France.	Contact:	+33	01	40	29	92	39	More	Restaurants	in	Le	Marais	to	Eat	at	Duck	confit	14.	Los	Filsofos	(Les	Philosophes)	This	French	restaurant	serves	all
the	classics	from	beef	bourguignon	to	duck	confit.	Location:	28	Rue	Vieille-du-Temple,	75004	Paris.	Contact:	+33	01	48	87	49	64	15.	BigLove	BigLove	has	created	a	name	for	itself	when	it	comes	to	Italian	food	in	Paris.	Before	their	specialty	dishes	swoon	you	over,	their	chic	and	elegant	decor	will	catch	your	attention.	Plus,	they	also	serve	a	delicious
brunch!	Location:	30	Rue	Debelleyme,	75003	Paris.	Contact:	+33	01	86	47	78	35	Pizza	at	BigLove	16.	Les	Pinces	If	you	feel	like	seafood,	this	is	the	best	restaurant	in	Le	Marais	to	dine	at.	You	can	enjoy	their	Lobster	roll	or	their	plate	of	grilled	different	types	of	seafood.	Location:	29	Rue	du	Bourg	Tibourg,	75004	Paris.	Contact:	+33	09	83	56	47	93	17.
Eataly	Eataly	is	more	than	just	a	restaurant	but	rather	a	food	center	with	various	Italian	restaurants.	There	is	also	a	cooking	workshop	for	those	who	want	to	learn	Italian	cooking	and	various	shops	selling	anything	from	cheese	and	charcuterie	to	wine.	Location:	37	Rue	Sainte-Croix	de	la	Bretonnerie,	75004	Paris.	Contact:	+33	01	83	65	81	00	18.	LAs
du	Fallafel	For	delicious	Middle	Eastern	food,	you	cant	go	wrong	with	LAs	du	Fallafel	as	they	serve	some	of	the	best	Falafel	in	the	neighborhood.	The	place	is	quite	small	but	big	on	flavors	when	it	comes	to	shawarmas,	kebabs,	and	other	Israel	dishes.	Location:	34	Rue	des	Rosiers,	75004	Paris.	Contact:	+33	01	48	87	63	60	19.	Robert	et	Louise	Last	on
this	list	of	restaurants	in	Le	Marais,	Paris	is	Robert	et	Louise,	a	restaurant	that	is	known	for	its	wood-grilled	meats	and	other	delicious	French	dishes.	Location:	64	Rue	Vieille-du-Temple,	75003	Paris.	Contact:	+33	01	42	78	55	89	Final	Thoughts	on	the	Best	Restaurants	in	Le	Marais	Restaurants	in	Le	Marais	do	not	disappoint	when	it	comes	to
delivering	gastronomical	delights	with	bold	and	elegant	flavors	paired	perfectly	with	an	extensive	beverage	list.	No	matter	the	occasion,	these	eateries	are	the	real	tastemakers	in	the	district	and	will	offer	you	a	memorable	experience	every	time	you	visit.	NEVER	TRAVEL	TO	PARIS	WITHOUT	TRAVEL	INSURANCE	One	of	the	biggest	mistakes	youll
ever	make	when	planning	a	trip	to	Paris	is	to	forego	Travel	Insurance!You	might	think	that	its	expensive,	but	when	you	think	of	how	much	it	will	save	you	when	you	lose	your	valuables	or	even	get	sick,	then	youll	know	that	its	NOT	that	expensive!Unfortunately,	things	can	and	do	go	wrong	when	you	travel.	World	Nomads	offers	coverage	formore	than
150	activities	as	well	as	emergency	medical,	lost	luggage,	trip	cancellation,	and	more.	If	youre	considering	travel	insurance	for	your	trip,	check	out	World	Nomads.	One	of	Pariss	oldest	neighborhoods,	Le	Marais	entices	both	tourists	and	locals	alike	with	its	charmingly	narrow	streets,	historic	architecture,	and	fantastic	museums	and	galleries.	Le
Marais	restaurants	are	no	exception.Its	also	one	of	the	best	areas	in	the	city	to	enjoy	famous	Parisian	food,	which	means	not	only	classic	French	cuisine	but	also	traditional	falafel,	great	couscous,	and	the	latest	food	trends.	Here	we	round	up	some	of	our	favorite	restaurants	in	Le	Marais	to	try	on	your	next	trip.Explore	Le	Marais	restaurants	and	youll
uncover	some	of	the	best	food	Paris	has	to	offer.	Photo	credit:	Shvets	AnnaLes	PhilosophesLes	Philosophes	is	just	one	of	four	restaurants	in	an	impressive	group	owned	by	respected	restaurateur	Xavier	Denamur.While	all	serve	up	a	similar	menu,	which	sticks	firmly	to	Denamurs	philosophy	of	using	organic	produce	sourced	from	local	producers	and
markets	where	possible,	Les	Philosophes	has	perhaps	the	biggest	variety	on	offer.You	cant	really	go	wrong	with	any	of	the	disheseverything	here	is	goodalthough	we	love	the	onion	soup	for	a	warming	winter	dish	and	the	classic	flan	ptissier	(vanilla	flan)	for	dessert.French	onion	soup	is	Parisian	comfort	food.	Photo	credit:	Luigi	AnzivinoRobert	et
LouiseNo	trip	to	Paris	is	complete	without	classic	steak	frites,	and	Robert	et	Louise	serves	up	some	of	the	best,	cooked	over	an	open	fire	at	the	back	of	the	restaurant	for	added	flavor.Not	only	is	the	food	hearty	and	the	portions	huge,	but	the	rustic	style,	red	checked	tablecloths,	and	a	charismatic	owner	make	the	whole	meal	an	experience	to
remember.	Make	a	reservation	to	ensure	you	get	a	table,	and	come	hungry.Robert	et	Louise	serves	up	French	classics	that	wont	disappoint.	Photo	credit:	oliver.doddBreizh	CafeGalettes	and	crpes	are	the	star	of	the	show	at	Breizh,	a	now	hugely	popular	group	of	restaurants	which	champion	the	best	of	the	Bretagne	region.Breizh	prides	itself	on	using
high	quality	and	organic	ingredients	from	local	producers	to	make	its	galettes	(a	savory	pancake	made	from	buckwheat	flour)	with	a	huge	variety	of	toppings	and	combinations	available.	Dont	even	think	about	leaving	without	dessertyoull	want	seconds	of	the	crpe	with	salted	caramel	and	ice-creamand	dont	forget	to	check	out	the	extensive	cider
menu.What	are	your	favorite	crpe	fillings?	Photo	credit:	kennejimaChez	MarianneWhile	everyone	is	lining	up	outside	LAs	du	Fallafel	(Rue	des	Rosiers,	34)	for	its	famous	street	food	style	falafel	wraps,	avoid	the	lines,	and	head	around	the	corner	to	Chez	Marianne	where	you	can	grab	a	table	and	relax.Our	tip?	Share	plates	with	your	friends	so	you	can
all	try	more	of	the	dishes.	With	plenty	of	salads	on	offer	as	well	as	falafel,	its	also	very	veggie-friendly.You	can	reserve	to	avoid	waiting,	or,	like	the	other	popular	falafel	joints	on	Rue	des	Rosiers,	there	is	a	take-away	section	if	youre	happy	to	grab	and	go.Chez	Marianne	is	the	perfect	place	to	grab	a	table	and	enjoy	your	falafel	wrap	away	from	the
crowds.	Photo	credit:	Patrick	LosteKitchen	ParisFormerly	Bobs	Kitchen,	the	newly	renamed	Kitchen	Paris	still	serves	up	many	of	the	same	recipes	which	keep	drawing	back	the	old	Bobs	regulars	as	well	as	some	new	faces.Head	over	for	breakfast	or	lunch	to	enjoy	healthy	and	delicious	plates	and	organic	juices,	with	homemade	bagels	courtesy	of	Bobs
Bakeshop	(Espl.	Nathalie	Sarraute,12)	and	amazing	sourdough	from	Ten	Belles	Bread.	The	vegetable	soup	is	also	a	must	try.What	are	your	favorite	brunch	foods?	Photo	credit:	Toa	HeftibaCarbnQuality	produce	takes	pride	of	place	on	Carbns	regularly-changing	menu.	The	restaurant	describes	itself	as	an	ode	to	nature,	with	inspired	dishes	based
around	meat	and	fish	cooked	over	an	open	fire.Its	contemporary	decor	provides	a	stylish	backdrop	whether	youre	with	friends	(the	sharing	plates	are	perfect	for	a	relaxed	dinner)	or	looking	for	a	more	romantic	spot.	Theres	also	a	great	secret	speakeasy	bar,	La	Mina,	hidden	away	downstairs	serving	up	delicious	craft	cocktails.Note:	As	of	December
2023,	Carbn	has	hit	the	road	hosting	pop-ups	around	the	world.	But	dont	worry!	You	can	visit	their	new	Italian	restaurant	Carbonis	which	is	located	in	the	Le	Marais	neighborhood.Check	out	Carbns	new	Italian	inspired	eatery.	Photo	credit:	Maurijn	PachPNYIt	might	not	be	traditionally	French,	but	if	youre	wondering	where	the	young,	hip	Parisians
are	eating,	its	at	PNY.The	burgers	are	arguably	the	best	in	Paris,	the	decor	is	fun	(every	restaurant	has	its	own	style,	but	we	love	the	kitsch	and	colorful	Le	Marais	outpost),	and	the	service	is	always	spot	on.	The	small	chain	has	also	upped	its	game	for	vegetarians	recently	by	adding	the	Beyond	Meat	patty	to	all	of	its	burger	options.	If	you	are	looking
for	more	vegetarian	restaurants	in	Paris,	check	out	this	blog!Sink	your	teeth	into	PNYs	delicous	burgers.	Photo	credit:	Guilhem	VellutChez	OmarAn	institution	in	Le	Marais,	Chez	Omar	serves	up	traditional	French	food	(the	steak-frites	and	roasted	lamb	are	popular	choices)	alongside	its	famous	couscous.The	atmosphere	is	lively,	and	as	the	restaurant
doesnt	take	reservations,	the	lines	can	be	long,	so	head	over	earlier	rather	than	later	if	you	can.Restaurants	in	Le	Marais,	as	you	can	see,	are	some	of	the	best	gastronomic	destinations	Paris	has	to	offerif	you	know	where	to	go.Dont	leave	Le	Marais	without	trying	steak-frites.	Photo	credit:	Sarah	StierchUpdate	Notice:	This	post	was	updated	on	January
28,	2024Want	to	discover	more	of	what	Le	Marais	restaurants	have	to	offer?	Spend	a	morning	eating	and	drinking	your	way	around	this	charming	quartier	on	our	Paris	Ultimate	Food	Tour.	Well	show	you	only	the	best	of	the	bestthe	authentic	places	Parisians	love,	and	have	been	frequenting	for	generations	in	some	cases.	Come	hungry!	Showing
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