
P R E S S  R E L E A S E
Paris, December 11, 2018

O P E N I N G  O F « C H I Q U E T T E » ,  T H E  N E W R E S TAU R A N T I N  T H E  H ÔT E L L E  C I N Q  C O D E T

The menu is changed every 6 days, and the restaurant is open for lunch and dinner non stop from 12:30 to 10:30. 

P R E S S  C O N TA C T

Charlotte Mouret  - Bureau de presse Pascale Venot | 6 rue Paul Baudry - 75 008 Paris
 01 53 53 01 07 • 06 58 46 57 99 | cmouret@pascalevenot.fr

C hique t t e  i s  th e  ne we s t  cu l ina r y  e xpe r i ence  on  the  Le f t  Bank ,  j u s t  a  f e w  s t ep s  f rom 
the  E i f f e l  Tower  and  the  Dôme  de s  Inva l id e s .  The  re s t au r an t ’s  name  wa s  in sp i red 

by  the  nove l  «La  Pe t i t e  Ch ique t t e » ,  by  Lou i s  Code t ,  pub l i shed  by  Ga s ton  Ga l l imard 
in  1925 ,  (Ed i t i on s  Ga l l imard ) .  A  f i t t ing  t r i bu t e  tha t  the  ne w  Che f ,  Dav id  Maro l e au , 
wan t ed  to  make . 

A f t e r  t en  ye a r s  a t  the  Hôte l  Monta l embe r t ,  f amous l y  work ing  s id e  by  s id e  w i th  Myr i am 
Kourna f -Lamber t ,  who  i s  now the  Gene r a l  Di re c to r  o f  the  ho t e l  cha in  o f  the  C inq 
Code t  p rope r t y  g roup,  e a ch  day,  Che f  Maro l e au ,  w i th  the  a s s i s t ance  o f  h i s  hand  cho s en 
t e am,  c re a t e s  the  un ique  r e c ipe s  o f  Re s t au r an t  Ch ique t t e . 

Hi s  empha s i s  i s  on  a  co smopo l i t an  cu i s ine ,  i n sp i red  by  h i s  e xpe r i ence  in  Ca l i f o rn i a . 
Hi s  menu  f e a tu re s  cu l ina r y  concep t s  such  a s  h i s  s i gna tu re  d i sh ,   an  o rgan i c  p r awn 
t a r t a r,  tha t  a re  ba s ed  on  h i s  Rocho i s  o r i g in s .   The  menu  a l so  f e a tu re s  c l a s s i c  d i she s 
(Cae s a r  s a l ad ,  c lub  s andwich ,  hamburge r,  e t c . ) ,  wh i ch  a re  s e cond  na tu re  t o  the  Che f . 
You  w i l l  a l s o  f ind  t angy  f l a vo r s  and  Japane s e  d i she s ,  i n sp i red  by  the  f amous  che f  Miche l 
Tro i s g ro s . 

Dav id  Maro l e au  p repa re s  a  b re ak f a s t  sp re ad  tha t  i s  c l a s s i c ,  t r endy  and  hea l thy,  a l l  a t 
once :  hous e  made  g r ano l a ,  o rgan i c  egg s ,  l ow  c a lo r i e  c l e an s ing  r e c ipe s ,  v ege t ab l e  ba s ed 
mi lk  sub s t i tu t e s  and  v i t amin  r i ch  o rgan i c  j u i c e s ,  i n c lud ing  h i s  f amous  g inge red  c a r ro t .  
Sa f e  cho i c e s  f o r  Sunday  b r unch ,  bu t  don’t  f o rg e t  the  roa s t s ,  wh i ch  a re  p repa red  f ami l y 
s t y l e ,  i n  k e ep ing  w i th  the  t r ad i t i on  o f  a  French  Sunday  d inne r. 

At  Re s t au r an t  Ch ique t t e ,  the  de s i gn  s t y l e  i s  by  Je an -Ph i l i ppe  Nue l .  Th i s  French 
deco r a to r  ha s  imbued  the  s e t t ing  w i th  a  r e f ined ,  angu l a r,  a r t  d e co  l ook ,  g i v ing  i t  a 
c a lming  a tmosphe re ,  u s ing  l i gh t  and  space . 

The  Gene r a l  Di re c to r  o f  C inq  Code t ,  Ca ro l ine  Demon ,  en su re s  tha t  he r  gue s t s  r e c e i ve 
the  ve r y  be s t  o f  c i t y  e xpe r i ence s .
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