
MY FAVORITE SHOPS IN PARIS FOR FOOD & WINE LOVERS 
 

 
This is a short list of my favorites restaurants/shops in Paris. I am not affiliated with any of 
these shops. I created this list because I enjoy sharing with you personal insights & 
recommendations. I love these places because they offer uniqueness & high-quality products. I 
hope you enjoy them as much as I do! 
 
Wish you delicious food & wine in Paris, 
 
Andres from WeTasteParis 
Follow our stories on Instagram: https://www.instagram.com/wetasteparis/ 
 
 
 
From sweet to savory, here we go: 
 

Chocolate shop: 
 
i) Patrick Roger chocolatier MOF (best craftsman in France) 
Address: 2-4 Place Saint-Sulpice, 75006 Paris 
What to try: the demi-sphere chocolates that look like little planets / the beer ganache / the 
lemongrass ganache. 
 
ii) Patrice Chapon from bean to bar chocolatier 
Address: 34 Rue Saint-Sulpice, 75006 Paris 
What to try: the single state artisanal chocolate mousse / the original macaron with no make up 
/ the cold drink using the cocoa pulp, it’s floral & fruity, like nothing you have tasted before, only 
place in Paris. Big secret!!! 
 
iii) Debauve & Gallais: It is nice to visit for historical reasons, the place has not moved since a 
couple of hundred years. They provided chocolates to the last king & queen of France. Taste the 
Queen’s coins with different percentages of cocoa. The fruit confit is really good too. 
Address: 30 Rue des Saints-Pères, 75007 Paris 
 

Pastry shop: 
 
i) La Pâtisserie du Meurice par Cédric Grolet: This is ART! Not a common pastry, another 
level...best pastry chef in the world. 
Adresse : 6 Rue de Castiglione, 75001 Paris 
 
ii) Jacques Genin tea room: lemon tart, millefeuilles, hot chocolate, tonka bean ganache, cassis 
caramels, vegetable paste. 
Address: 133 Rue de Turenne, 75003 Paris 
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iii) Carl Marletti (Taste the eclairs) 
Address: 51 Rue Censier, 75005 Paris 
 

Parisian Macaroons: 
 
i) Pierre Hermé. 72, rue Bonaparte (VIe) - Litchi-Rose & Rasberry macaron & the pastry. 
ii) Sadaharu Aoki 35, rue de Vaugirard (VIe) - Japanese/French master pastry chef - all Jewels. 
iii) Pierre Marcolini: 89 Rue de Seine, 75006 Paris - High-quality macarons, the blackcurrant is 
a bomb / The single origin chocolate bars & the marshmallows coated with dark chocolate. 
 

Best Crepes & artisanal Cider: 
 
Gigi creperie: 4 Rue de la Corderie, 75003: Try the savory crepes with eggs & ham, also the 
sweet ones with butter, sugar & a wedge of lemon, simply delicious! The sparkling cider rosé is 
outstanding, they have other types of cider off-dry & other styles from small producers. 
 

IceCream: 
 
i) Une Glace à Paris (MOF - best craftsman ice cream maker in France) The buckwheat one is 
unique & delicious! Address: 15 Rue Sainte-Croix de la Bretonnerie, 75004 Paris 
 

Bakery: 
 
i). Farine&CO - Best craftsman bread-maker in France MOF. Taste the baguette “graines” in 
French & the Brioche feuilletee. Rue des Martyrs is one of the top foodie streets in Paris, explore 
all the shops. 
 
Address: 10 Rue des Martyrs, 75009 Paris 
 

Cheeseshop: 
 
i) Fromagerie Laurent Dubois: Another MOF - best craftsman in France. Taste all the samples 
of hard-pressed cheeses especially the one with Timut pepper.  
Address: 97-99 Rue Saint-Antoine, 75004 Paris 
 
ii) Fromagerie Quatrehomme - beautiful, historical cheese shop, a Parisian institution. 
Address: 62 Rue de Sèvres, 75007 Paris 
 
iii) La Fromagerie de Paris: Another best craftsman. 4 generation of cheesemongers. 180 
kinds of cheese to choose from. Here are some suggestions: the Saint-Nectaire, Brie de Melun, 
Pavé de la Ginestarié (chêvre bio), farmhouse Saint-Marcellin and all comtés. 229 rue de 
Charenton, XIIe 
 

Charcutier: 



 
i) Maison Verot at 38, rue de Bretagne, 75003 (The chef is a MOF or best charcutier craftsman 

in France) 

 

Wine shops & bars: 
 
i) Les Vignerons Parisiens: an urban winery to check out the whole winemaking process. They 
do tours. Address: 55 Rue de Turbigo, 75003 Paris 
 
ii) Les Caves Taillevent: 228 Rue du Faubourg Saint-Honoré, 75008 Paris (more upscale than 
the rest. They do lots of wine tastings. Sign up online) 
 
iii) Le Rouge et le Verre: 8 Rue de Maubeuge, 75009 Paris (very French neighborhood kinda 
place, friendly, nice wine selection) 
 
iv) La Cave à Michel: 36 Rue Sainte-Marthe, 75010 Paris (the cool, friendly place with lots of 
great low intervention wines) 
 
v) Ici-même: 68 Rue de Charenton, 75012 Paris (really good wine selections from all regions in 
France, corkage 5 euros, all price ranges from 10 euros to….) great selection of independent 
grower-producers of champagne. 
 
vi) Le Bel Ordinaire: 54 rue de Paradis, 75010: more of a trendy, locals hang out with an 
outstanding selection of biodynamic wines & small plates. Perfect place for lunch or dinner, sit 
on the communal table & meet people. 
 

Champagne Tasting: 
 
i) Dilettantes Cave à Champagne: 22 Rue de Savoie, 75006 Paris - This is quite chic. Very good 
champagne references from big houses to independent grower-producers. They do tastings: 
https://www.dilettantes.fr/en/champagne-tasting They also offer 1-2 days tours to Champagne 
region. 
 
ii) L'Extra Brut: 19 Rue Condorcet, 75009 Paris - This is more of a layback neighborhood place. 
Mostly champagne from independent grower-producers, a lot of organic-biodynamic references. 
Bottles start at 23 euros + 14 euros corkage if you decide to drink it onsite. They also have 3 
tasting glasses for 20 euros. http://lextrabrut.com/ 
 
iii) Ma cave Fleury:  177, rue Saint-Denis, 75002. You can taste champagne flights, 3 tastings 
for 20 euros. One of the family members from 4 generations is usually present at the cave so you 
can speak to her & ask her questions about the Aube region & how champagne is made. Very 
friendly, chill, family vibe kinda place. They also serve white, red & rose wines. Seat on the table 
outside and practice the French national sport: people-watching. 
 
iv) L’after Bulles: 35, rue de l’Esperance, 75013 (Tiny little champagne bar in the famous 
micro-neighborhood with a village feeling vibe to it “butte aux cailles” in the 13th district of 
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Paris.  It’s intimate & cozy, only open Thursday, Friday and Saturday, so it’s better to call and 
book a table. Taste many great champagnes from independent growers served with cheeses & 
charcuterie. You get to speak & hang out with the co-owner of the place who created the 
champagne list for the Dokhan’s hotel, first champagne bar in Paris (see below). 
 
v) Le Dokhan’s hotel Paris: 117, rue Lauriston, 75016. A 19th century Haussmann building, 
chic & charming, a first champagne bar in Paris.  
 

Gourmet store to take traditional goodies back home: 
 
i) La Grande Épicerie de Paris: stock up on some gourmet food or get some gifts, get lost in 
3000 m2 of deliciousness. Check out the water bar. The downstairs wine cellar. The cheese 
shop. The maturing beef cellar.  
 
Adresse: 38 Rue de Sèvres, 75007 Paris 
 

Traditional French restaurants: 
 
It does not get any more Parisian than this. Proper well cooked French food. Good for Lunch or 
Dinner. 
 
i) Aux Bons Crus Bistro Parisien: 54, rue Godefroy Cavaignac, 75011  (off the beaten path, 
great wines) 
 
ii) Le Gavroche: 19 Rue Saint-Marc, 75002 (very traditional, few places serve you the whole 
bottle of wine then you pay what you drink, don’t miss the baba au rhum, it’s a rockstar) 
 
iii)Bistrot Paul Bert: 22, rue de Paul Bert, 75011 (3 courses menu for 19 euros, a steal, and 
well cooked..) 
 
iv) Aux Lyonnais: 32, rue Saint-Marc, 75002 (a bit upscale, beautiful place for a special diner) 
 
V) La Régalade Saint-Honoré: 106 Rue Saint-Honoré, 75001 (sit on the communal table at the 
back and get a glimpse of the action in the kitchen) 
 
 

Modern French restaurants: 
 
i) Table by Bruno Verjus: 3, rue de Prague, 75012  
ii) Ze kitchen galerie: 4, rue des Grands Augustins, 75006 (French/Asian style) 
iii) Papillon: 8, rue Messonier, 75017 
 
Cocktail bars: 
 
i)Le Syndicat: 51, rue du Faubourg Saint Denis, 75010 (More on the edgy side of things, local 
crowd, great cocktails, nothing fancy about it, just a lot fun) 
 



ii) The Experimental cocktail club: 37, rue Saint Sauveur, 75002 (a fancier version of a 
cocktail bar, beautiful place & people) 
 
iii) Lulu White drinking club: 12, rue Frochot, 75009 (the usually have live music shows, 
delicious cocktails, if it is too crowded, you have at least 4 other fun cocktail bars on the same 
street, nothing to lose) 
 
 
Enjoy Paris, cheers! 
 
Andres 
 

 
 
 
 
 
 


