
La Halle aux Grains

Situated atop a new art museum in Paris’s old Bourse de Commerce, La Halle aux Grains’

airy dining room offers superb views over Les Halles, the storied district (nicknamed the

“belly of Paris”) that once held the city’s main food market. Celebrated father-and-son

chefs Michel and Sébastien Bras—the elder of whom won three Michelin stars for his

restaurant in Auvergne in the late-90s—prove gastronomic talent runs in the blood with

an intriguing menu of rustic but urbane dishes like lamb sweetbreads sautéed with

buckwheat butter, wilted lettuce and lemon-infused olive oil; roast mutton with puréed

celeriac; and an apple and fennel tart with milk mousse. After you stroll the museum,

indulge ideally in lunch. 2 Rue de Viarmes, 1st Arrondissement, Paris, Tel.

+33-01-82-71-71-60, HalleAuxGrains.bras.fr

La Halle aux Grains’ minimalist dining room crowns a new museum from fashion magnate François Pinault.
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