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his March issue takes as its
theme the letter M, for the month of March,
the month of magic, and for Marais (the
trendy, vibrant area where one of our hotels
is located), Magicien d’Os (an intriguing
exhibit at the Museum national d’histoire
naturelle), etc.
March is also the month when in 1785
Marie-Antoinette, Queen of France, gave
birth to a son, the Dauphin. As you will
read in this newsletter, her carriage was
driven down rue Dauphine, passing the
windows of our hotel, as she showed the
royal baby to the people of Paris.

But most of all, March is magic, the magic
of spring , the magic of Paris enjoying the
season of renaissance. The days are getting
longer, the temperature is rising, flowers
on the balconies of our sister hotels are
in bloom, and joggers in T-shirts have
returned to the banks of the Seine. The
midday sun is just warm enough for the
terraces of cafés in the Marais and SaintGermain to be full of Parisians. Easter
comes early this year and bakery windows
are full of the traditional chocolate eggs
containing surprises.

And speaking of surprises, we have
our own surprises for you to discover,
promotions which you can enjoy this
spring. And the fact that, thanks to the
many improvements we made, Hôtel
Jeanne d’Arc has been awarded a third star.

Come soon, either to the
Marais or Saint-Germain,
and watch Paris blossom.
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A glimpse at the
past of rue Dauphine.

&rueDauphine
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ue Dauphine was created
by King Henri IV and named after
his son and heir, the Dauphin. Over a
century and a half later, in 1785, when
Marie-Antoinette produced a son for
her husband, King Louis XVI, it was
custom to celebrate the newborn. But
the Dauphin arrived in the middle
of a particularly severe winter, so the
ceremony was postponed. MarieAntoinette was not pleased and quipped,
“do we have to wait for the newborn to
dance before we can celebrate his birth?”
Thus, the event took place in the middle
of the winter with fireworks, bands,
open-air buffets, special fences along the
Seine to contain the crowds and plenty of
pickpockets.
The queen attended mass at Notre
Dame, where apparently her voluminous
hooped dress was so cumbersome that
she had to be helped to kneel at the altar.

Then the royal carriage, followed by
those of the ladies in waiting, crossed the
Seine at Pont St. Michel and proceeded
along the Left Bank to the rue Dauphine.
To the cheers of spectators leaning out
the windows to catch a glimpse of MarieAntoinette and the new Dauphin, the
cortège drove down the length of the
street.
Eight years later the same crowds
cheered when she mounted the steps of
the guillotine not far away at the Place de
la Concorde.
Marie-Antoinette became famous, or
perhaps infamous, for her comment
upon hearing that French people had
no bread, “Let them eat cake.” What she
said, in fact, was let them eat “brioche,”
not quite the same thing, but you can
judge for yourself when you are in Paris.
You will find brioche in every bakery and
it makes an excellent snack.
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Thanks to our improvements
in facilities and the decoration,
the Hôtel Jeanne d’Arc has just
been awarded a third star. It
has been given a more modern
and sleeker look.

Marais

Blankets have been replaced by comfortable
quilts. The bedding has been changed and
blackout drapes have been installed on the
windows to guarantee our guests a peaceful
sleep. Luggage racks are now available in the
rooms and Pascal Morabito’s toiletries are at
your disposal in the bathrooms.
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MrBrunoDoucet
1. ll us about the day when you started

One word about restaurant
La Régalade Saint-Honoré - Bruno Doucet
BISTRONOMIC – After starting a restaurant near
Porte d’Orléans in Paris, a few years ago Bruno Doucet
opened a second one rue Saint-Honoré where he serves
haute cuisine at reasonable prices. La Régalade offers on
its menu the best products and a selection of traditional
dishes revisited in the superb ambiance of a typical and
classy brasserie.
MENU À LA CARTE – In this restaurant, everything
is à la carte. And what a menu! What a bargain
considering how refined the traditional and innovative
dishes are. As a hors d’oeuvres, do not fail to sample the
terrine which is offered, but leave some space for what
comes next. All delicious…

PERFECT FOR ALL OCCASIONS – Recommended
for an intimate tête-à-tête, but also to celebrate an event
or a dinner with clients, La Régalade waits for you near
the Louvre-Rivoli metro stop.
Opened after La Régalade in Porte d’Orléans, La
Régalade Saint-Honoré has become one of the foremost
à la carte restaurants in Paris. The chef, Bruno Doucet,
offers his customers poultry, farm-raised pork, wellseasoned asparagus, and creamy desserts. You will leave
with a smile on your face without emptying your wallet.

to love cooking?
I have always loved to cook. I trained
in a cooking school and different
restaurants. So I can’t tell you about a
particuler day. I have had a chef ’s DNA
ever since I was a kid.

2. The most important cooking skills

for being a chef?
To be a chef and a manager, one has
to have several skills, managerial skills,
running a team, have empathy, be
convivial while working, and, most
of all, as far as I am concerned, be
passionate about cooking. One has
to love the produce one is preparing.
It is necessary to love sharing one’s
knowledge and one’s passion. And you
must love the customer.

3. What is your philosophy in terms of 6. What is your favorite ingredient,
cuisine?
I have my rules: you must respect three
things, the produce, the seasoning, and
the cooking time.

4. The key qualities for a restaurant to

be successful?
You must get the customer to come
back. If the customer only comes once,
you won’t be successful.

5. Which do you prefer, an innovative

restaurant or a traditional one (or both)?
A revisited traditional cuisine. That is
to say, a conventional cuisine to which
we add a personal touch, some zest,
some fun, while keeping the traditonal
elements.

that is, the one you use every day?
Salt, it is a taste enhancer, and so for me
it is indispensable.

7. Do you have a favorite dish on your

menu?
I don’t have a favorite dish. It depends
on the seasons. I like variety. For
instance at the moment we get cèpes,
truffles and asparagus. I appreciate
the fact that there is no monotony in
cuisine. Also, I am a hunter and love
preparing game. But when the season
is over and we use different ingredients,
that is fine with me too.

8. Your recommendation for one dish with red wine, and another with white wine?

For both red and white, I recommend a wine from Vallée du Rhône, a Château de
Beaucastel Châteauneuf-du-Pape, and a Château Rayas.

9.

Meat,
vegetables?
Meat.

10.

fish

or

Hotel Dauphine
Saint-Germain in a few
words:
A real cocoon in the heart
of Paris, very well located
in the famous SaintGermain area and the bar
is great!
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uentin Garel, the Magicien
d’Os (a pun in French based on the
Wizard of Oz, literally, a magician
who works with bones), is the guest
of the National Museum of Natural
History (Muséum national d’Histoire
naturelle) with an intriguing exhibit
in the Galleries of Palaeontology
and Comparative Anatomy (Galeries
d’Anatomie
Comparée
et
de
Paléontologie).
The French sculptor’s works, which
are both realistic and dreamlike,
are laid out among the skeletons
of contemporary vertebrates and
palaeontological remains, including
a replica of the Diplodocus offered
in 1908 by American philanthropist
Andrew Carnegie, the Cynthiacetus,
the ancester of the cetaceans, or the
Sarcosuchus, a 12 meter long crocodile.

From March 16
to September 12, 2016,

Some sculptures by Quentin Garel are so
realistic that one has to look twice to find signs
that they are not the work of nature.

at the Galeries d’Anatomie Comparée
et de Paléontologie, Muséum national
d’Histoire naturelle, Jardin des Plantes.
From 10am to 5pm.
Closed on Tuesday.
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Our Easter Special for you!
Book between March 25th and April 1st 2016
and receive two free tickets for
a river cruise on the Seine
for all stays of 2-nights or more
before 1st September 2016
at our flexible or non-refundable rates on
www.dauphine-st-germain.com
Mention the offer code “easter”
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