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an endDringappeal for t.avelle6.
Its hardnol to be seduced bymile after
mile of sun kissed .oastline, glossy
resrts, pretty hillside villages and
livelymarkets Love6 of good lood have
.ertainlynever been immune to its
.ha.ms,wirb suh leSe!.lary holses
ofhautecuisineas La Colonbed O.
at sai't Pauldevenceand Le Mollin
de5 Mousitu near Cannes being
unmissable stops on any gastrononic

nigoise. Happily, a new br.ed of young
chefsand restaurateursare puttiog
an end to su.h bad pra.ti.e. seruing
uP the kintl of €x.iting, modern
Provenial food we a.tually want to
eat Heres our pi.k of the best...

and un.ompli.ated Dont miss
th€ san Reno sahb€ronil jumbo

iDESTINATION
DINING

MIRAZUR
30 Avenue Arilte Briand,
06500 Menton; +33 {0)4 92
41 a6 a6j ww.mira2ur,fr
In just thr€e years, Argentinian
chef Mauro colagreco has
acbieved great things at
Mirazur in Menton, in.luding
GaulrM l,,k Chefofth€ Year
2009ardapla.eobthecud€nt
listofthewodd s s0 Bes!
Restaurants. As d€stination
dininSon the Rivieragoes. it:
theaddressduJour andasnip
cohParedto Monte cados big
nane establisbments. Perched
above theblue rinse town of
Menton, this imposingv€nue
enjoys panorami. views or the
sea and Sardensfroh which
CoLagreco draws hh inspnation.
DazzlinS lo.a I ingredients come
unadulterat€d, then fl avoure pure

prawns served whole, their juic€s spillinS
onto a junble of flowe6. Equally imprcssive
is the.egions ubiquitous red mullet,
swinmingin a nilky foam of smoked
butterand sorel. ColaS.e.os re.e.t travels
in Japan have also inspired someauda.ious
.ombinationssu.h as.eleriac noodles
tan8led up in dashibroth.

LA PASSAGERE
Hotel BeUB RiRs, 33 Boulevald Edouard
B.udoin, 06160 Jua!-Les-PiN; +33 (0)4

93 61 02 79; m.b€llesriv$..on
Alain Llorca swapped one prest igious
Riviera addr€ss foranoth€rwhe! he
moved from Mi.helin staiied Le Moulin
de Mougins to the exquisitelypresewed
art de.o Hotel Belles Rives. His food is
sFonynous with jaw'dropping p.i@s,
but he has rein€dib anyertriv.Sanr
t€ndencies witb menus that area
comparativ€ 3real at €90. Big hits include
a bonbon of seared foie gras, 'pizza .ube'
Mth black olives, annhokes and ton.toes,
anda signature sGllop risotto wilh peas
and horels. Thedining roomrith itsart
de(o frekoes n sorgeous although, on a
balhy nisht, the terra.eoverlookingthe
sea i3 unbeatable. otherwise, slumit at Les
cabines on the pnvate bea.h. Champagne
bn the rocks'ar €1s mightbringatear
to the eye, but it s worth forkinS out for a
bottleof.hilled rosa and asardin€ baguetre
if onlytopa.konei, deniareon one of the
Riviera's nost sought afi€rdeck.hans.

LES BACCHANALES
247 Avenue de Proven.e, 06140 Ven.e;
+33 (0)4 93 24 19 19
Ch€f Christophe Dufau has thrown open
the doo6ofbisgrand abode hish in the
hills of Provence, andcreateda chk, yer
informal r€staurant a short wall from the
Matisse ChapelatVence. His conteopo.a ry
cuGine, strewn with locally foraged flowere,
cbines perfedly with ihebold canvas€sand
(ulptur€s tbat adorn tbedining room and
garden, and dishes have a.ohmendably
light tou.h. lubdron asparagDs withspky
'Pane con pomodoro is offset by a .oolinS
foil of thyne k€ cream, while sesam€ and
goji topped hake.omes with a smooth
almondpurae Dufau, a Niqoc lo.al. has
imported a.hilledapprcach to servne fror
hissojoums in De.mark, and now rakes
eve.y order hinselt Menus from €34 to €70.
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not the usualwimly curry ilafran(aise.
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SAINI.PAUL DE VENCE
826 Chemin ile la Pouichou.iare,
06750 Saint-Paul.leV€n.€; +33 (0)4 93
32 74 21; srw.toileuanche..ofr
Run byi{ ins in the hi l ls  by Si inr  Prul ,
theftih Irl:n.he is rhe ver), def,nnn,n
ofb.urqur. wnhjusr sjx roonrs on
offer Also at guesB' dFpos.l ii( i
l6m pool. wellness suite rnd.lunlltt
lestiurant. Up to €255 a r..n

HIHO]EL, NICE
3Av€nu€ des Fl€urs,06000 Ni..;
+33 (0)4 9 7 o7 26 26
A youthfullf z:ny 38 roonr not.l
with Cr..n Glob. e.o .dn1ftrark,n
tresign.d bt Philippe Stai.k pr.tdgc
M.trli crassei, wtb waterbeds on rlr
loofto,rac and mode$y be diDn.d
baihrooms, it s a.ool.iiyjloilwiy 200n
fro thebei.h Doublcs tomC239

HOTEI BELLES RIVES, JUAN-LES-PIN5
33 Boul€vard Edouard Baudoin, 06160
Juan L€s Pins;  +33 (0)4936102?9;

La Merenda is a cramped, ntasochistic trial of hard
chairs and part[es of five clashing elbows around
tables for two. Of course, it's nlso c1uite wonderful

on.c a hodre fiom hometof
FitzBcr.ld.ndhis wilezeld!, t

t-
Rives wis tu.n.d into: luxu.y hot.l

nr 1921):nd rdnat$ the most.lcgint

add(ss Ln rhc cap dAntibes rrc,r
ih:nks to trs sp.c,ous ierrr.ds ind
l inr t t r i tde.osty l i ! ,1 l l lunrnNsguess

hrvd in.lL,d{,d Ell: lirzecral.l and cib

Ci l lohry l t r t .s staiat  €535 nr i

sdr f i . inru,m inhighsdaso.

HOTEL NAPOLEON, MENTON
29 Porte d€ Fran.e, 06500 Menton;
r33 (0)4 93 35 89 50i
wwwnapoleon-mento...om
I-o.fu d on rha se:fronr rr Mcnlon,

sirh vi.ns oui ovci rlc \rtd :nd rhP old

to$n lt{nms:rc modem spi.nn,srrd

reiffibly pri.cd. peakn,grt a2,1!

IGF!'"--

arTFw cusINS SAOM CtllP
rc$ul([ i,rATsuSHIMA

(PICrt RlD rxFn

is dhxed beach fri€ndlf sr ulf indudin€
.rudlras liith rap€n.d. 5aLid. de r!i.e hith
r nip oflemony olive oil, ricll.r withjLLmbo
pr r .s i .ddcl icar. lyf lav.ur€di .e.rerms.
Pri.s.rnJil low, bLL port,ons.re l.rge

I ,A CAVI DE L'ORIGINI
3 Rue Dalpo22o,06000 Ni<el
f33 (0)4 83 50 09 60
A..pr. .n .un bLsirnr! in5 lv i thsp..e
fordnrsr shrbbr d!. b.nd, le.rtnrg
nN., 'ds rhc ba.k.  AfouDd r  ( lo, . . ,mainly

l , { r lwin.s are of feredbv th glrss $ h €5
dki8. on boftles piked ifon, I hc !hcl!$
l l,f nDd 1s radiiional and r hou!hr fu l\'
pr .do(rd plates ol .ha(urf '  n,  fo icgr:s
l . t r ln.  veg€tabLegl t inrdr(h.rn f rod\
trv.urcdRivi€raaffnreur l1()hi B.dot

TRADITCNAL
PRCVENCAL

I-A I\'IF]RENDA
4 Rue Raoul Bosio,06300 Nice
l.lrn({ fooa ntLn,s bL?/.i.h suDnn€r
urh r l )c lntcsr w.rd.n g.1ru|n reservat ion
i t  

'h. f rnrousn. 
(r ,ds.  r r l , Ih,re f ree

\lsnrxl., n.ir \n.r C.Lr\ s.il(!.r B€nigon

l,BdL! t.rmr Llrhtheex \1i.helh st.r€d
. het pI idr, Domirique Le St. n(. h.lps

ilthouSh swingingbrpre servr, wrh
a poLite.eqrest son€tim€s workr O...

lou R in i tsa.ranpedand Drs. .h ist i .
r rh lo i  hard stools and prr tns ol  l i le
.l$hinselbo,Ls around trbles f(tr 

'n. 
ol

.oorn, n s r lso quite NoDdcrl! L Pij.
Lvnh ! . r l i .k f  p istou tr ipes.r  Lr . \o1r.
sr ulfrd sardin€s and.oursett. lldr.r
bcisncts trre modst but fhwllss Prcven!al
di\hf s, froDr C9 to €:13 n thruw

L[ cAFE DE LA FoNt AINE
4 Avenue du General de G.ulle, 06320
La Turbie; +33 (0)4 93 28 s2 79i
www.ho,teUeriejelone.con
Brun! Cinno,s r  reguh.!r  Ni . . ! lbod
Drrk. l , . t rx lh is l l .s te l ler ie.J. i { ,nre set
in i  r i . r$nrf  n{ :n lLy l res. .ed nrL( i , rv. l
prosbf l r ry Rrv.s ref lnedtu,snrede
teroir h lhr f,n. dn!.9 idun lludlet
drf rrippers. hor{cy.r, h,8hr pi(terto
r l in. i i  h is\ !ood pr. .U.d,  r l l  d iybistro,
Le C.rn, ,1, .  l . r  Fo.rr in.  I I . f r .  r  Inel f  mrx
. f  L, ! . r ls . rnd ! isr tors.an tLr.k i r ik ,  f r th.r
n i r. lroDx.lr Prolenqal dislb .r n(l fiJrr s
oI  w f f . , r  r  thnd of the pr i . r  l ix |n 1r.

ln!  in{nd €25 forthree.ooA.s L{1, , ,h
f ri!lir )r1 L',dc prstou of nrif kf r r.fclrhl,,\,

! r ! , r  ( l i ln.au and stra\ber\  r . rd
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