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A legendar y address in the chic 
Grands Boulevards district, the 
Café de la Paix has been ful ly 

renovated, f launting once again its famous 
S e c o n d  E m p i r e  d é c o r,  a  r e g i s te r e d 
national heritage site for over 
f i f t y  ye a r s .  I na ug ur ate d in 
1862, at the same time as the 
Grand Hôtel which shares its 
premises, this institution has 
always been at the hear t of 
Parisian art and art de vivre. 
At the corner of  Boulevard 

des Capucines and Place de l ’Opéra , 
the Café de la Paix is the f igurehead and 
ral ly ing point for the theatre distr ict . 
Sitting down for a shopping break and a 
drink or for an after-theatre dinner, you 
join an illustrious list of patrons, the spirit 
of Guy de Maupassant and Victor Hugo, 
the memory of Ernest Heming way and 
François Mauriac, and the unforgettable 
presence of Serge Lifar, ballet master at 
the neighbouring Opera.

A PARISIAN 
legend



T h e  1 93 0 s  wo r s hip p e d  a l l  t hat  wa s 
modern. Everything moved faster, women 
embraced new-found freedoms, and in 
California, a certain Patrick McDonald 
opened his f irst  fast-food stand.  The 
simplif ied lines of Ar t Deco style took 
the town by storm… But the Café de la 
Paix battened down the hatches, proudly 
preser ving its  Napoleon I I I  décor.  I ts 
owner, however, kept up with the times 
by opening the trendy l it t le Pam Pam 
restaurant r ight next door.  Functional 
furniture, low prices, less service, clients 
could take their pick.

In post-war Paris, l ife picked up where 
it  lef t  of f,  and in June 1948, Maurice 
C h eva l i e r,  H e n r i  S a lvad o r  a n d  Yve s 
Montand met at Café de la Paix to record 
This is Paris, the f irst radio show to be 
broadc a st  l ive  to the United St ate s . 
In the guestbook, Henri  Salvador lef t 
these words to the wise:  “Expand your 
café, and we will f inally have world peace” . 
Accla imed members of  the Comédie 
Française troupe, dancers from the Paris 
Opéra ballet, singers performing at the 
neighbouring Olympia hall, all f lock here 
to celebrate their triumphs, captivating 
tourists from around the world with the 
festive, high-spirited ambiance.

On 2 3 Septemb er 2020, pa r t  of  the 
furniture of the Grand Hôtel  and Café 
de la  Paix had to be auctioned of f  to 
prepare for the upcoming renovations. 
To ensure c ont inuit y,  we must  brea k 
with the past :  armchairs ,  s ideboards, 
la mps ,  trol leys ,  a nd even the golden 
letters that spelled Café de la Paix on 
the Presidentia l  Suite balcony… going 
o n c e ,  goin g  t wi c e  a n d  s o l d !  T h e  74 
batche s went  to  the hig he st  b idder s 
and par t of the proceeds was donated 
to the M é c enat  Chir urg ie  Ca rdiaqu e 
a s s o c i a t i o n ,  w h i c h  b r i n g s  c h i l d r e n 
s u f fe r i n g  f r o m  h e a r t  m a l fo r m a t i o n s 
from around the world to France for the 
medical attention they need. 

At the end of the 19 t h centur y,  it  was 
not unusual to f ind the Prince of Wales 
sit t ing at this small  corner table.  The 
very same that allowed the elder son of 
Queen Victoria and future King Edward 
VII to see without being seen, admiring 
the parade of Parisian women, a welcome 
break from his duties at the cour t of 
England.  Ten years later,  in 1907, the 
Café de la Paix hosted large gatherings 
presided over by Serge de Dia ghi lev. 
The founder of the Ballets Russes was 
generous to a fault ,  inviting the avant-
garde of the arts to memorable dinners 
where drinks f lowed freely. Even if  the 
restaurant had to foot the bill when the 
Russian impresario ‘ forgot’ to pay. 

19th 1930 1948 2020



Which brings us  
to the present, to a Café  
de la Paix ushered into 
today’s world by the  

master hand of Pierre-Yves 
Rochon, interior decorator 

and architect.

“

”
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T his renovation campaign is  his 
third,  af ter f irst  at  the end of 
the 1990s. More dedicated than 

ever to the luxuriant spirit of the Belle 
Epoque, he has restored the splendour of 
the historic decor with its two 
d i st in ct ive  a m b ia n c e s .  O n 
the Boulevard des Capucines 
side, the spacious dining room 
is punctuated by its famous 
f luted columns and cof fered 
ceilings painted to resemble 
the sky overhead. Pierre-Yves 
Rochon has chosen materials 
in a subtle palet te of  gold, 

cream and green, highlighting the Louis 
XVI style armchairs in dark wood and 
upholstered in cream-coloured leather, 
green velvet bench seats and a profusion 
of l ighting. The colours of the carpet ’s 
pattern have been tempered to radiate 
a gentler mood. This is the room where 
InterContinental Paris Le Grand guests 
enjoy their  brea kfast ,  fa mous for  its 
superb buffets which now include three 
live cooking stations where chefs prepare 
eg gs to order, fresh-squeezed juice and 
other morning treats.
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W hen you enter from Place de 
l ’Opéra, the decor melds into 
a winter garden to welcome 

tradit ional  “Café ”  cl ientele to enjoy a 
drink inside or on the terrace and eat 
a l ight meal  or pastr y.  The 
white oak furniture matches 
the fol iage patterns on the 

cushions and realistic straw-pattern wall 
coverings. On the f loor, the carpeting 
draws its inspiration from a drawing of 
foliage by Madeleine Castaing, a famous 
decorator from Saint-Germain-des-Prés 
from the 1930s through the 1980s.





The stage is set,  
let the show begin!  

Enter stage right the 
brigade of uniformed 

servers, artfully upholding  
the great tradition of 
Parisian brasseries.

“

”
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T he menu features the f inest of 
French culinary arts, that Parisian 
je-ne-sais-quoi  elucidated with 

brio and a modern touch by Chef Laurent 
André, hailing from the Jura and trained 
by culinar y legends Alain Chapel and 
Ala in Duc asse.  A few days 
before reopening, he shared 
his  thoughts:  “Regulars, l ike 
tourists, come to Café de la Paix 
to experience a quintessential 
Parisian brasserie .  We have 
wo rked ha rd to  b ring  th is 
identit y to the fore ,  in the 
kitchen and in the dining room, 
with meat and f ish prepared at 
the table, an oyster bar open 
year-round except in summer.”  
 
T he fa m ous French O nion 
Soup, the ult imate Café de 
la Paix speciality, is prepared 
f r o m  t h e  r e c i p e  c r e a t e d 
for  the 1 8 62 inaug ur at ion , 
t o p p e d  w i t h  a g e d  c o m t é 
cheese melted to perfection 

and served with croutons. Another time-
honored standard, the sole—broiled or 
meunière—is served tableside, deboned 
in front of  g uests and ser ved with a 
potato mousseline with fresh butter or 
a spring vegetable casserole. Regional 
products are featured in both of Laurent 
André ’s prix f ixe menus:  Market Fresh 
Menu or Five Course Sampler.  Duck foie 
g ras conf it ,  lobster  quenel le s ,  oven-
baked veal  cutlet ,  scallops marinated 
in lemon caviar… The recipes change in 
step with the seasons. 

For dessert, two house specialities have 
stood the test of time: the Caramelised 
M i l le - Fe ui l le  à  la  minute  a n d O p e r a 
cake, prepared, of course, in the most 
delicious and intensely f lavourful version 
there is. The motto for the new Café de 
la Paix: more authentic, and younger in 
spirit than ever before!



Café de la Paix
5, place de l'Opéra — 75009 Paris

www.cafedelapaix.fr — 01 40 07 36 36
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