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DELECTATIONS
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A little history and a lot of pleasure, This fall, Vague Travel in France takes you to the gardens
of Vaux-le-Vicomte, the setting for our “La Vie de Chateau” fashion feature. The mercurial
quality of fashion trends alongside the immutability of a historic heritage site——we’re flirting
with extremes. And in fact embracing them, because each element contributes to the alchemy
that defines the French style. Their dialogue itself is inspiring. ..

In this issue we also share our latest finds: the best cocktail bars in Paris, the city’s most inviting
designer hotels, the top restaurants in the provinces, the most precious jewelry creations... These
pages capture the pulse of the times, in the hope of giving you the impulse to sample some of the
delectations that our lovely country has to offer. -
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The owners of this new hotel
made an inspired choice when they
called upon designer Jacques Garcia
to resurrect the charm of this former
brothel from the turn of the previous
century. A stone’s throw from Place
Pigalle, the locaton is marked only by
its lanterns and the red canopy over the
door. Just inside, the reception area is a
cozy lounge replicating the fittings of
a sitting room from a historic Brussels
mansion. Upstairs are a mere 20
rooms, named after famous courtesans,
each with its own décor that prolongs
the journey back in time. Back by the
entrance, two other boudoirs house a
bar with an atmosphere conducive to
hedonistic revels. The cocktail menu,
updated by Belgian barman Kevin
Ligot, features classics enhanced with
original, delectable ingredients.

[ 10 Rue de Bruxelles, 75009 Paris.
Tel. +33 (0)1 48 78 55 33.
www.maisonsouquet.com |
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Cocktail: Céleste
(calvados, white chocolate
yogurt, fleur de lait gelato,
cocoa, fennel, silver leaf,
praline, nougat).
HMMREWE: Céleste
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