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LIFESTYLE

TEXT #3: JUSTINE VOS

DESIGN 11T

PAD Paris, the annual rendezvous for the art and de-
sign world, is celebrating its 20th edition in 2016. Col-
lectors and aficionados flock to the Jardin des Tuileries
to meet the key players in modern art and historic and

contemporary design, including Galérie Armel Soyer

(photo), a first-time exhibitor. 2016 4, — 4 — i (i 2 A %
HEESPAD Parisil ok =+ AEL & WHESZ 5015
Rt BEER, ST HRIARZERNEEAGCSE,
Ko i K2 B M Galérie Armel Soyer i Ji
(WE) . | PAD Paris, March 31 through April 3,

2016 in the Jardin des

Tuileries,

201643 H

SIHE4H3H, WA Wt EER, 75001 Paris. |

With a design by Gilles & Boissier, the
new Baccarat store has opened a stone’s
throw from the Elysée Palace. The inte-
riors, inspired by a Parisian townhouse,
are plush and eclectic: parquet floors and
typically French moldings contrast with
stainless steel and leather to bring out the
gleam of the crystal on display.

4 % Baccarat 4 f J5 1 Gilles & Boissier
$H 40 3% 3F, 5 3k B 46 Elysée Palace., %4
B U L BB B L BOR R, AR T A i
— A ARH BTN Sk AL S R B B
B HEAE TG BT b X b, 4 K il T . 1A R
g1 N, | Baccarat, 79 Rue du Fauboug Saint
Honoré, 75008 Paris. |

During European Artistic Crafts Days, the Musée des Arts Décoratifs
will host “L’Empreinte du Geste,” an exhibition highlighting the act of cre-
ation. Eighteen artists working in varied fields, from architecture to jew-
elry design, ceramics and even taxidermy, come together to show their
work and reflect on the meaning of creative activity. Among the partic-
ipating artists, Mathias Kiss (photo) reinterprets the image of the sky.
ERMZEZATF LTI A (European Artistic Crafts Days) i, 3
BT, WARGIfFZ%, kAWK,
REBRI, MEMBYPRAGEFTROISHEARFEF R, M
FEEMBERFETEDMHE L. 2EZREZ —Mathias
HREEBEFHELEZM. | “LEmpreinte du Geste,” “FHMENiE” B
# . March 29 through April 3 at the Musée des Art Décoratifs, 34 29 0 % 4
110-111 Rue de Rivoli, 75001 Paris. |
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Sitting down for tea should always be taken
seriously. Chef Bruno Doucet has teamed
up with the Michelin-starred Guy Savoy to
concoct a five-star teatime menu called “Le
Goditer Farisien.” A selection of brioche pastries,
sweet rice puddings and soufflés is served with
tea or coffee and, fittingly, a glass of Gosset
Champagne.  fEMIKZEKBERE R, KM
Bruno Doucet 5 % 3 4 £ 405 i Guy Savoy
Faff, HHAERKGER “Le Goiter Pa-
risien” . PAWSIMZERE . T W& XA ISR
B, 40 8% —#F Gosset F 1% . | Goiiter Parisien
at the Hotel de Nell i F Hotel de Nell i 1% 14,
7-9 Rue du Conservatoire, 75009 Paris. |
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The Paris food scene is about to get
even better. Japanese chef Nobuyuki
Matsuhisa, known around the world
as Nobu, is opening his first restaurant
in France at the Royal Monceau Paris.
With more than 32 locations spanning
the globe, Nobu’s stellar reputation pre-
cedes him. Inspired by his Beverly Hills
restaurant, opened nearly 30 years ago,
Matsuhisa at the Royal Monceau Paris
shares the same inventive style, a mix of
South American influences with tradi-
tional Japanese cuisine.
EREaRNFEIEA. A Nobufit H
A K 5 ¥ A5 3 1€ Royal Monceau Paris i
JETE A TIRAE B R A% — F®IT. Nobu
AEMB2FRIT MG £, KRG
4 . JF 7 Royal Monceau Parisili
J& i) Matsuhisa % J7 LA Al 30 4 A & 7 /9
Beverly Hills % J7 09 2L &, DA 96 X 4% Rg
ARG H A KA,
| Matsuhisa at the Royal Monceau Paris {i
T Royal Monceau Paris i & 4,
37 Avenue Hoche, 75008 Paris. |




