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MISE EN BOUCHE

Alges de Haute
Provence

CHATEAU-ARNOUX

Oustaou De La Foun
YYWyq

In order to use language to match the pleasure |
had at eating at the Chassy's for the second time,
I shall say: I stuffed myself. With finesse of
course. If I had eaten exactly the same thing in a
beach hut with Twiggy ringing in my ears and
Mauricette to look at, the pleasure would have
been much the same; the result wouldn't have
been any different. Well maybe it would. But
what a shame it would not to have had my meal
in this beautiful and noble Provence house. They
go well together you could say. Patrick Chassy is
a phenomenon you could say too. 6' 8 inches of
rock that may seem a bit lumbering to some
prejudging amateurs. It's just too bad for them.
This man is full of concentrated cleverness. He
brilliantly cultivates rustic recipes that have
proved themselves, with a dash of pastry maker's
frivolity. Because yes this man is also a pastry
maker. So! Starter: "queues de gambas au graine
de sésame et son tartare de mangue, vinaigrette
aux agrumes" (king prawn tails with sesame
seeds and mango tartar, citrus fruit vinaigrette).
It's good to look at too. The prawns are healthy
beasts, the mango and red onion go well
together. Tasty, playful, | adopt it and hand out
15,5/20. 15,5/20 too for my "filets de rougets
poélés, caviar d'aubergine de Provence , créme
au basilic" (fried red mullet, aubergine from
Provence in caviar, basil cream). It's good to look
at too. Four fresh red mullet fillets (very rare),
aubergine caviar with olive oil, beautiful scented
cream. The only fault: it's too generous, but isn't
that better than the opposite? Cheese is included
in the contract! There are three regional ones
including a well known "Banon feuille". You
could conclude with "découverte autour du
chocolat: moelleux servi chaud a l'ancienne,
creme de chocolat parfumée, glace au chocolat
blanc" (soft chocolate cake, scented chocolate
cream, white chocolate ice-cream). It's good to
look at too. | can assure you that you needn't
make any particular effort to gobble it down.
15/20. | chose the biggest menu at 36 €, but the
small lunchtime menu at 16 € on weekdays is
smashing and just as good: fresh products and
inspiration all in one. You can feel this chef's
talent however discreet he may be. What's more
important to us is that he's here and this is only
the beginning.

Chef : Patrick Chassy
Welcome = 15/20. Attendance = 15,5/20. Setting
=17/20. Bread = 15/20. Toilettes = 15,5/20.

RN85

04160 - Chateau-arnoux
Phone : 04.92.62.65.30

FORCALQUIER

Le 9 Restaurant
g

| can't tell you what was here before this
charming restaurant opened and dominated
town! In any case today there are three people
running the shop. The creed is to use local
produce. It was time one of the area's restaurants
played this card, it is a big asset. It is amazing to
think of the quality native environment which is
left in the lurch by lazy cooks! Such as those
who prefer getting their beans and carrots from
the hyper market instead of calling on a local
farmer. But never mind! It's a shame that | came
on a day where things weren't really going right,
it's not very tempting. Thus my micro-waved
starter "tarte tatin aux échalotes" (upside down
shallot tart) is a bit disappointing. It is laid
burning hot on a bed of mixed salad which itself
has been cooked by the vinaigrette. The shallots
(and leeks) have been grated like carrots. What is
the point in using good products if they are to be
reduced to mush? 13/20 and 5,40 €. My main
course is expensive for the ridiculous size. I'm
talking about the "rognonnade d'agneau sauce
chevre et menthe" (lamb with mint and goat's
cheese sauce). Two stingy slices spread with
sauce as if to mask something wrong with the
meat. Plain chicory and a pumpkin gratin with
carraway, | think. 13/20 seems correct but not
the price: 14,80 €! | note that the garnishing is
the same as most dishes. A sad conclusion with
"mousse de marrons aux fruits de saison"
(chestnut mousse with seasonal fruit). When you
think that | chose this for its lightness... 12/20
and 6 €. The attendance is more than perfect,
adapts easily and doesn't get carried away. The
numerous local customers are present: it's full
this lunchtime! There are around thirty people!
We're always disappointed when BaO readers
recommend us to a place a little too
enthusiastically, as is often the case. The good
news of the day, which has nothing to do with
the cooking: | hear that the town mayor has
forbidden billboard advertising in this pretty
town. When you know what sort of pressure he
is under, we congratulate him.

Welcome = 15/20. Attendance = 15/20. Setting
=16/20. Bread = 15,5/20. Toilettes = 16/20.

Avenue Jean Giono
04300 - Forcalquier
Phone : 04.92.75.03.29

GREOUX-LES-BAINS

La Caverne
YYPWq

Dear Brothers, let's say grace for Gabrielle and
Frédéric Montano. 10 years ago they ran away
from an easy career on the coast of the Var!
Because as | speak | can hear many of you
asking "where's Gréoux?" as if their "caverne"
didn't exist. Yes this charming village is
especially renowned for its seasonal therapies.
The difference being that Frédéric Montano
cooks all year round! Not only for passing
tourists who are nevertheless welcome too! Let
it be said! So! Hey, | bet that it's happened to you
too: you get to the end of a good meal and
although you feel full to the brim you ask "is it
already over?". | have just finished my dessert
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but I'd like to start all over again! Mauricette,
who would be an eminence grise if she wasn't
wearing her green hat starts off with a dish called
"canaille" (scoundrel) which has been especially
put together for greeds. By a "gratin
d'andouillette a I'échalote confite et son crumble™
(chitterling sausage gratin with crystallised
shallots and crumble). Making such a dish with
rustic products like this is just magic. 15,5/20
and no less. My starter is warm but not bland!
Don't get me wrong! "Salade tiede de lapereau,
pommes de terre fondantes, huile d'olive vierge
du moulin™ (warm rabbit salad, potatoes that
melt in your mouth, virgin olive oil from the
mill). It is original General! 15/20. This year
we'll not have fish (the chef cooks fish
remarkably) and we head for the meat world
together. The lady with the green hat chooses
"navarin d'agneau printanier aux légumes du
moment" (spring lamb stew with vegetables of
the moment) and according to her optician's
popular rumour, it matches her 1930s green
spotted dress perfectly. 15,5/20. Whilst my
"supréme de poulet fermier a la graine de
moutarde"” (farmhouse chicken supreme with
mustard grains) would match warrant officer 1st
class Parkintiket, traffic warden in Getupanpay's
uniform. The meat is beautifully stuffed, the
sauce is super and the vegetables are fresh.
That's why we give it 15,5/20. We escape the
inescapable "volcan glacé" to try the “tarte sablée
a la mousse de chataignes au pralin" (chestnut
mousse tart with praline) at 15,5/20 and a
"coulant au caramel, servi tiéde, sauce réglisse"
(runny caramel cake served warm liquorice
sauce) at 15/20."La Caverne" or how to build a
superb reputation on tiptoe!

Chef : Frédéric Montano
Welcome = 16/20. Attendance = 16/20. Setting
=16,5/20. Bread = 15/20. Toilettes = 16/20.

15 rue Grande
04800 - Greoux-les-bains
Phone : 04.92.78.19.54

Les Oliviers
wyy

It's only just a year since the Vaniers put their
suitcases down! And customers hurry here on
every sunny Sunday even when it's raining! It's
calmer during the week, the chef can cool down.
But he doesn't like that. He likes to be busy. Lazy
cooking isn't his style. An "oldie" from Concorde
Lafayette and the Déme, he finally swapped the
capital's CO2 atmosphere for a panoramic view
over the plains. Not so long ago he ran a happy
table at the domaine de Payanet in Saint Martin
de Bromes! A sparrow's fly away! So! His
cooking is well anchored in Provence territory, a
selling point blasted out on automatic pilot by
most of the town's addresses. But you have to
prove it. And Eric Vanier can do just that! In
fact he does just that! His cuisine is a certificate!
And our pleasure his prize! And pleasing
Mauricette, she of whom we talk of like the yeti
(every time we catch up with her, she's already
gone), is rather like receiving a medal! For 20 €
you can have "tarte fine a la tomate et chévre,
confetti glacé de vinaigre balsamique” (fine
tomato and goat's cheese tart, iced balsamic
vinegar confetti). Or how to re-invent a classic
without sticking to the track. 15/20. The chef
obstinately proposes mainly French meat:



"entrecOte de boeuf francaise simplement
grillée, beurre d'épices douces" (simply grilled
French beef entrecote, gentle spicy butter). The
lady with the green hat who is a keen meat eater
complies by finishing her glass! 15/20 she says!
A moving title next: "tourte de joue de boeuf,
lard grillé aux herbes fraiches" (beef cheek pie,
bacon grilled with fresh herbs). All has been
said, 15/20. And the "filet de boeuf fagon
Rossini*" (Rossini style beef) is very close to the
academic recipe, the quality of the meat is as
serious as the sauce. 15/20. But this is a 15/20
festival? Oh no! Because here are two 14,5/20s
for our "soupe de melon et son sorbet parfumé a
la menthe fraiche" (melon soup and fresh mint
sorbet) and "tarte a I'ancienne, aux cerise” (old
fashioned cherry tart). But don't go thinking that
they were disappointing! Far from it! Here is a
lovely address for simple citizens with an even
simpler budget! Hey! Do what | did! I borrowed
50 € from Mauricette and took her out to thank
her! Ha ha! So! A quality address that once
tested remains in your memory. And the "bouche
a oreille" does the rest.

Chef : Eric Vanier
Welcome = 15/20. Attendance = 15/20. Setting
=15/20. Bread = 15/20. Toilettes = 16/20.

41 avenue des Alpes (sous le parking de la
Poste-des Aires)

04800 - Greoux-les-bains

Phone : 04.92.75.24.27

LA BRILLANNE

Les Templiers
0

A superb setting, a small town house with lovely
blond coloured stonework. Maybe a 12th or 13th
century stables. It has been done up with precise
cleverness and sober genius. So you now realise
that we would have liked the cooking to have
been stable too, or should | say stables. And it
was far from it. Things didn't start off too badly
though with a "salade du Champsaur®, or
something like that, full of fresh titbits and green
salad. This starter made the rest of my 24,50 €
menu look promising as 14/20. | was out of luck
as | was brought "magret aux girolles” (duck
breast with chanterelle mushrooms). A calamity.
A trip to Calvary. Which in a restaurant called
"the Templers" wasn't all that surprising. A
small weak badly presented plate with
cauliflower gratin (the best bit), frozen green
beans, clumsy polenta spread with | don't know
what (olive paste?) salad leaves with vinaigrette,
a slice of orange and 2/3rds of a block of duck
breast which was as hard as stone and hadn't
been either de-fatted or pre-sliced. | must say
that you have to be very patient when trying to
cut this bit of bird without knocking off the
neighbours, or else clear the way first. Maybe it's
this sort of experience that inspired the creator of
the silly "duck song" back in the 80s! Never
mind! And what's more: there's no sauce! Just
de-frosted chanterelle mushrooms that were as
spongy as can be and over-salted. In fact it's not
such a bad thing, | don't know where he'd have
put it, the chef, the sauce. As yes: there appears
to be a chef in the house! | shall stop here! 8/20 |
sincerely applaud the cheese trolley that doesn't
seem to get round much. And severely criticise
dessert, sub-contract chocolate tart. It was woolly
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and tasted of plastic. There was a slice of orange
and kiwi too, hooray. 8/20. From my seat | could
hear the micro-waves permanent melody. And
then there you are. The boss was in the dining
room full of good will for his customers. He
doesn't overdo it. As | was a bit curious | asked
him about the cook, his life, his works, his
recipes, the lot... He let slip that the chef doesn't
want the title of his dishes to go on the
restaurant's web-site in case someone pinches his
recipes. What a wise decision: we won't have to
put up with them elsewhere.

Chef : Who knows..!

Welcome = 16/20. Attendance = 15/20. Setting
=17/20. Bread = 14,5/20. Coffee = 14/20.
Toilettes = 17/20.

3 rue des Templiers
04700 - La Brillanne
Phone : 04.92.76.59.27

MANOSQUE
Sens Et Saveurs
YYPWq

The severe setting adds to the slightly pompous
atmosphere. The attending lady tells me, as
sternly as a seminarist who's lost her voice, “this
was once a monastery" when | ask. The service
is a bit sad, the lined up tables remind me of my
army days under symmetrical vaults, there are
soft double table cloths for my elbows,
academicism all round as if it was raining down
on me. It's raining drops of water outdoors,
indoors it's raining academicism. There are a
couple of round tables though to soften angles
and heavy symmetry. There's a conventional
effect which should go down a treat with the
Michelin guide, they don't like waiters with
daring initiative or who think too hard, or who
are too original. | only want to see a head. Let's
talk about the cooking, it's really good. On
weekday lunchtimes there's a dish of the day from
the 20 € menu. But for 27 €, there are
alternatives on every floor! | go for “timbale de
saumon fumé a la brousse et fine ciboulette,
bouquet de mesclun” (smoked salmon tumbler
with brousse cheese and fine chives, bouquet of
mixed salad). It lacks surprise but is really well
put together. 15/20. | follow with "le risotto
Carnaroli crémeux, gambas juste poélées™
(creamy Carnaroli rice risotto, just fried king
prawns). It is precise all the way through and
delicious even if the result is expected: 15,5/20.
The dessert is surprising, but then that isn't hard.
I must say that the waitress took the order for my
dessert at the same time as the rest, at the
beginning of the meal. A little surprised by the
proposition that | couldn't resist it, | didn't read it
all the way through: "pastilla au chocolat, sauce
cannelle™ (chocolate pie, cinnamon sauce) |
don't really like cinnamon. Well, here my dear
bunnies, | thoroughly enjoy it, the chef is an ace
for dosing his recipes! 15,5/20. The coffee is
good and only costs 2,20 €, it is served with
quality titbits. | don't get why the architect drew
open plan kitchens right at the back! The added
folding screen makes the chef look like he's
playing Chinese shadows! Oh really? It's done on
purpose? Goodness knows why! But we're still
happy. Why? Sylvain Nowak is an excellent
chef from the "Vieux Colombier" in Dabisse
which is just a bit further up on the map. The

A

musical atmosphere which is too much like
"cruise" or "lift music" makes the place seem
even sadder. A bit of joy in the dining room
wouldn't do any harm.

Chef : Sylvain Nowak

Welcome = 12/20. Attendance = 13/20. Setting
= 16/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 15,5/20.

43 boulevard des Tilleuls
04100 - Manosque
Phone : 04.92.75.00.00

L'essentiel
YW

Ah! What a nice surprise! So what exactly is
essential? Sorry? I'm asking you? For the
wandering guinea pigs, it could mean out of the
ordinary dishes that remain simple and
generous. Like here. This is where today's chef,
Philippe Lemarié, likes to play and I can add
that he's no pre-packed food lover. His sense of
"a-propos" could slip him into the gastronomic
category for his know-how and lack of fuss. Fuss
and fuddle isn't his thing. But detail is. Don't get
them muddled. Here is his daughter Morgane to
welcome you with a gentle smile. Dishes are
always better when served with such a smile.
When reading the 21 € menu, there's nothing
exciting to see. But read on... A magnanimous
"assiette de chévre avec sa salade verte™ (goat's
cheese with green salad)! Half a log carefully
covered in breadcrumbs and roasted, there are
greedy titbits in the salad and it is super. 14/20.
It would reconcile anyone with the dish! Fish!
"Truite surprise accompagnée de légumes du
jour, d'herbes, de citron, le tout servi en
papillote” (trout surprise served with fresh
vegetables, herbs, lemon). All has been said.
Except: the vegetables are cut into tagliatelles
and there is a laurel leaf and a leak. There is also
a well prepared leek fondue. Trout surprise...
Apart from the dish itself where's the surprise?
The fish has been boned. That's really good.
14,5/20. A real “créme bralée", and | mean a
homemade creamy one. 14,5/20. Just for
information: "I'Essentiel” replaced "les délices de
la mer" in the middle of 2010. Having said that, |
can understand you wanting to eat out of town,
the countryside is rather lovely in the area. But if
you do decide to try the "Essentiel" you won't
regret it. Some of the specialities listed below
should help you make up your mind.

Chef : Philippe Lemarié

Welcome = 15/20. Attendance = 15/20. Setting
=14,5/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 15/20.

67 avenue Majoral Arnaud
04100 - Manosque
Phone : 04.92.77.76.49

O Khaya
W

Service in a restaurant is an economic answer
allowing a place to be profitable and viable. Let
me explain. Simple up to date cooking, a sort of
basic brasserie: salads, pizzas, grills, salmon...
Assembled dishes without too much cuisine,



you'll see why later. The waiter-boss is in charge
of a full dining room as well as a few cigarette
loving tables outdoors. He plays his part
perfectly; | can say no less because he is very
professional and gets on with. He has a gentle
word to calm the more impatient, a smile at the
right time when things are running too slowly, an
open eye... but he's only equipped with two arms
and legs like the majority of us. Running such a
full dining room under these conditions could
make you go mad! What's more, everyone is in a
hurry this lunchtime. Except me. But as | arrived
before the avalanche of subscribers, it gets to me
faster. | mean my “assiette de boucher fagon O
Khaya" (O Khaya style butcher's dish) at 18 €.
What do | get for the cost? A bland carpaccio
(lacking lemon and pepper), a do-it-yourself
tartar with all of the trimmings which isn't bad,
and some beef aiguillette which are cooked as
required, they are a bit tough though. But the
best prepared bit: the carrots and mushrooms.
There aren't enough of them which makes me
regret that there aren't more. Are you following
me? 12/20. The cotton table cloths are super. The
coffee's good and cheap. In modern day
restaurants where economy has overtaken any
other form of philosophy, you now have to
choose between the quality of the food and the
decor in the dining room. You can't have both.

Welcome = 16/20. Attendance = 15/20. Setting
=14,5/20. Bread = 14,5/20. Toilettes = 15/20.

180 boulevard Régis Ryckebusch
04100 - Manosque
Phone : 04.92.75.14.47

PEYRUIS

Les 4 Saisons
0

This is a sweet little address on the road to the
mountains and it's full of customers. But isn't
there a saying that goes: "in the blind-man's
kingdom the one-eyed are kings"? Because it
really isn't brilliant here. | can easily recognise
full, generously served dishes. But what's the
point? | won't finish mine, | barely touch it. |
was looking forward to it though when reading
one the titles of the two daily suggestions "filet
de saumon sauce écrevisses" (salmon filet with
crayfish sauce). There were some good signs
though: a full dining room, competent waiter and
a chalet atmosphere. And few customers opting
for pizza although | know that they are good
here. So! My plate is full, which is what | was
expecting as | had seen my neighbour's ones. |
stumble across two really bad filets. Horrid, quite
the opposite to what | was expecting. De-frosted
over-cooked stuff with a lingering plastic
flavour. When you think that "red label" whole
salmon is for sale at 6 € a kilo at the suppliers, |
really feel as though I'm being taken for a ride
with this thing! Under the fishy drama that is
taking place beneath my nose is a bed of pasta
with black cuttlefish ink: it is all I shall eat! That
and a bundle of green beans wrapped in bacon
(homemade). But not the artichoke heart full of a
sort of garlicky sauce which upsets the little
ambition that the crayfish sauce had left, sauce
which itself has been ardently made with a tin.
6/20 seems evident to me. The 17 € that the dish
costs is less so. Catching up session with
"charlotte aux fruits rouges" (red fruit charlotte)
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and | expect the worst, which doesn't happen! A
pretty glass, a whisky glass, and it is well
prepared. It's only the artificial cream and food
colouring that hold me back. 13/20 and 6 €. The
will to serve pretty and generous dishes is the
house's good point. The bad one being the use of
low quality products to fill them. There you are.
But I've heard that the pizzas are good!

Chef : Who knows..!
Welcome = 14/20. Attendance = 14/20. Setting
=16/20. Bread = 15/20. Toilettes = 13/20.

1 avenue de la Libération
04130 - Peyruis
Phone : 04.92.68.11.85

Le Mardaric
Wi

From behind the counter, the lady welcoming us
practises the art of pointing to our table where
we are expected to sit quietly. It's an alternative
to the chin method which isn't bad either. It
doesn't matter all that much because it appears
that we are supposed to live with the times. It's
stupid to say that as | often have this sort of
philosophy to deal with on my travels. Mark
you, today I've even got the sulks as a bonus. It's
maddening. Customers should be warned before
entering by a notice saying "today the waitress is
sulking". Right. Yes, it's annoying. Fortunately
the boss is friendlier during his inspection of
every table; he is a perfect master of the manor.
So! Menu at 19,85 €. "Fromage de chevre chaud
sur toasts et petite salade" (hot goat's cheese on
toast and small salad). It is an efficient starter
with its rustic side. 14/20. What follows is less
apt in revealing a real chef behind the stoves:
"magret roti sauce aux girolles" (roast duck
breast with chanterelle mushrooms). It is
carefully presented in a fan shape with a sweet
slightly sour sauce. Garnishing: polenta and fried
vegetables. The problem here being the
constantly re-heated vegetables, | imagine that
the carrots and turnips have had a previous life
on other plates. The boss's attitude at the hatch
leaves little doubt as to what is recycled or not.
But then isn't recycling a modern day thing? It's
a shame because the chef isn't doing too badly.
12/20. This is confirmed by the dessert; "délice a
la creme de marrons" (chestnut cream delight),
with whipped cream and a spot of rum, it's very
good light and well presented. He obviously is a
trained pastry cook. 14,5/20. Cotton cloths and
napkins. Coffee served with a nice little
tiramisu. But the bread is bone dry. An address
which flirts with acceptable but that needs to
grab ambition by the right end. And not recycle
it.

Welcome = 5/20. Attendance = 12/20. Setting
=15/20. Bread = 8/20. Coffee = 14/20. Toilettes
=15/20.

Quartier le Mardaric
04310 - Peyruis
Phone : 04.92.68.19.69

PIERREVERT
Golf Du Luberon

Restaurant De La
Grande Gardette

00

This is like a dream set a few kilometres from
Manosque. You enter the domain: the little road
goes on for about a kilometre through a
marvellous grassy golf course with charming
copses and water ways... You arrive and wake up
in front of the building dominating the park.
What a view! The dream ends the moment | turn
off the engine and step out of the car: from
where | am parked | can smell greasy fat. A
stone built house, a golf themed shop, staff who
say hello and a waiter who welcomes me with
the strict minimum of friendliness. There are
quite a few people sitting down apart from the
golf players. They seem happy to be here, the
weather is good and it's nice to have a bite to eat
with your chums. What is incredible is that
no-one seems to be enjoying the food. As if
what's in the plate isn't as important as the
atmosphere, a real anaesthetic for taste buds and
any sense of criticism. But | am alone and
without friends or even Mauricette: I'm lucid!
There are but few propositions from the carte and
no menus. Three or four suggestions on a
blackboard. An "aspic bayonnais" at 11 €, grilled
entrecote at 18 €, beef fillet with Roquefort sauce
at 23 € and my "risotto aux cepes" at 15 €. Wow.
It is sober with half of a cep mushroom to crown
it like the cherry on a cake. But the dish gets
nowhere near being regal. Far from it. The rice is
floury and has too much grated cheese which
makes it stringy. When it is as boring as this, as
average, risotto is the best demoralizer around.
11/20. Demoralizing risotto and appalling “café
gourmand". It isn't so much dishonest as useless:
over-cooked mini créme brlée, coffee ice-cream
with whipped cream and industrial chocolate
topping, mediocre de-frosted sub-contract pear
tart. The dishonestly lays within the price of 8 €
charged to idiots like myself, 52,50 francs if you
prefer from the last century. 5/20. I've got it!
People eat here because the place is the only one
on the domain. And the view is so relaxing...

Chef : Who knows..!

Welcome = 15/20. Attendance = 13/20. Setting
= 15/20. Bread = 14,5/20. Coffee = 13/20.
Toilettes = 14/20.

Golf du Luberon

La Grande Gardette
04860 - Pierrevert
Phone : 04.92.72.17.19

SISTERON
Villa D'este
W

This address has just been taken over. It used to
be "Lou Pébre et I'Aiet". It is slightly apart from
the busy town centre shops. It is easier to park at
too. Ah! Mauricette is sometimes so thoughtful!
Like when she says "we came to your restaurant
because we knew we could park easily". The
concept here seems to aim at Italian cuisine,
which sometimes gives us a kick. We sit where
we choose rather than where the waitress seems
to prefer. Mauricette is sometimes so
demanding! "We came to your restaurant




because the view is better from this table". For
10 € Mauricette starts off with a "pizza 4
saisons" (4 seasons pizza) it has a crisp crust and
is well covered. 14,5/20. | have "calzone" for 12
€, it is as generous but not quite as 14/20, which
is still a good mark anyway. Things start to go
wrong with what follows. The lady with the
green hat gets her moustache muddled in an
"entrecOte sauce roguefort” for 16 €, it is not
interesting, too greasy and accompanied by
frozen serial chips like nearly everywhere else.
Which just goes to show that isn't the number
that makes it right. There's a sort of un-tempting
ratatouille on one side. It's very expensive.
11/20. | wanted to try “coeurs de cepes" at 10 €.
Avoid it. I'm given some sort of big ravioli that
I'm told are stuffed with cep. In any case this
thing is indefinable and stodgy as can be. Gruel
for a Romanian wood cutter. And it gets cold too
fast because it's only just warm. | eat three or
four before trying to fog them off on the lady
with green hat by telling her that they go well
with her entrecote. 8/20. The coffee is
remarkable and costs only 1,20 €. The waitress
lets slip a smile at the end. Maybe because we're
leaving and that she is the only one dealing with
the big dining room. The boss is waiting for us
at the till. He's friendly and even offers us
coffee! The best part of the meal!

Welcome = 8/20. Attendance = 13/20. Setting
=14/20. Bread = 13/20. Coffee = 16/20. Toilettes
= 14/20.

11 rue Sainte-Ursule
04200 - Sisteron
Phone : 04.92.31.86.76

Ardeche

CHAZEAUX

Au Temps Des Cerises
WYW12

"Happiness is in the prairie!" the lady with the
green hat exclaims at the end of the meal! Her
cinema references will always astound me! In the
prairie, | don't know, | didn't go there. The
prairie was a bit far away. But at table | agree.
"Le temps des cerises" is a farm-inn in an old
thick walled house which is said to have been
built in the 18th century but in my opinion is
older than that! This house is huddled amongst
others of the same era. There is no carte with
propositions but a single menu which follows the
seasons and is written on a blackboard. There are
no stars on the shop front either. If you want to
set the scene, it is night time with crickets
singing in the background. Ah! There you are, |
can hear them from behind my pen and they're
getting impatient! "Is he going to talk about the
food then?". Relax Max! Remember that we're
out in the country. So you curious cats, the day
we go there the starter is "rouleau de chévre au
miel de chataigner"” (goat's cheese roll with
chestnut tree honey). The cheese didn't have far
to come and neither did the honey! It is all laid
on a bed of fresh vegetable salad. 14/20. Main
course: "longe de porc au cidre, gratin de
pommes de terre aux cepes” (pork loin in cider,
potato gratin with cep mushrooms). Here again
the pork isn't exhausted by travelling too far.
What do you mean by "what do you mean?". Oh
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yes! That's it! | forgot to tell you the important
bit: the chef also runs 10 hectares of land in
mixed farming and breeds his animals under the
chestnut trees. The pork and vegetables are home
grown. "From the fork to the fork" you could
say! Do you understand better now? Why things
taste like this? 14/20 for the dish mentioned
about 10 lines earlier. After this little trip out
let's get back to the table for 3 pieces of cheese
on a mulberry leaf, 13,5/20 and we're waiting for
dessert. Which is a simple "nougat glacé maison"
(homemade iced nougat) but which tastes of
cream and will put you off Miko, Néstlé and all
the others! 14,5/20. You've got it: a meal at "le
temps des cerises" wipes away stress better than
any antidepressants in the world. So, are you
tempted?

Chef : Marc Bellemere

Welcome = 15/20. Attendance = 14/20. Setting
= 15/20. Bread = 15/20. Coffee = 14/20.
Toilettes = 14/20.

Hameau du Blaze
07110 - Chazeaux
Phone : 04.75.37.78.93

Bouches du Rhbne

AIX EN PROVENCE

La Cave Gourmande
0

Oh, come on old man, make an effort. We all
know that the centre of Aix-en-Provence with its
restaurants or so-called places has as many
tourist traps as you can find. Come on... Oh
alright! "La Cave Gourmande". A name like this
is no proof that we'll eat well: but if the food's
bad, we'll catch up on the drink! Mauricette, the
one who speaks in black and white like someone
reading a news bulletin from the Second World
War and who'll end up as a disc jockey on Radio
2, and | quickly catch on that we've got it all
wrong. This charming place, and especially the
downstairs dining room, smells of synthetic
lemon all the way through to the heart of the
chips; toilet freshener. And when | see the lady
with the green hat wriggling her nose, it means
that a storm isn't far away. So! She opts for
"blanc de volaille™ (chicken breast) from the
12,50 € formula. It's not her thing to be saddled
with a characterless sauce even if there is a smell
of lemon. She looks like a blasé diva as she
hands out 11/20. We are both served the same
garnishing, hard carrot slices that we leave on the
side and ratatouille that she nibbles. | have "cote
de boeuf" (T-bone steak). So-so. It is thick and
cooked as required. 18 € with a béarnaise sauce
which isn't bad. 13/20. Alright and quite
original: “salade d'agrumes” (citrus fruit salad),
with whipped cream and varied chopped fruit.
13/20.The profiteroles at 5,50 € are shameful.
When they're bad they're always too expensive.
Mauricette can't manage with her spoon so she
asks for a knife and fork! That's telling you how
tough they are! Hard enough that even as
equipped as Rambo; no way. The worst thing is
that the much desired academic chocolate sauce
has been replaced by disgusting black topping.
Pleonasm. The chef's only interest can be not
having any pans to clean. 4/20. The waitress is
enthusiastic but over does the "home prepared
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products” "local wine" "meat from here" thing...
But of course... The house goes just a little bit
too far. Whilst we're here we might as well add
that the "Cave Gourmande" (gourmet cellar) only
has one wine to offer, Estandon. But the %2 jug of
red at 8 € (wow) is good. Apparently this place
has only been open for a little while (ex "le
Champsaurin®) and is going to centre its recipes
on the Lyon area. If they weren't ready then they
shouldn't have opened.

Chef : Fabrice Chapot
Welcome = 15/20. Attendance = 13/20. Setting
=14,5/20. Bread = 14/20.

1 rue des Muletiers
13100 - Aix En Provence
Phone : 04.42.26.59.20

Les Bacchanales
YW1

This is a double sided reunion. The
"Bacchanales" was an establishment that we
really appreciated (wow) some years ago, in the
middle of the 90s. And what's more the new
owner and chef Serge Peuzin stood his ground in
the BaO. Don't you remember? "L'Auberge du
Luberon™ in Apt? Still not? Looks like you need
to eat more fish! It's good for your memory! Or
maybe you aren't old enough to have known the
BaoO in those days! So, the Peuzins wanted to
settle in town. And where better than Aix to set
off on a new adventure? Today it is settled. The
chef has taken over the kitchen whilst his wife
Bernadette looks after the dining room. Their son
Nicolas deals with the pastries. Is this a family
affair? Yes! Well done! With her senses wide
awake and her impatient tongue, Mauricette
starts off with "gnocchi de pommes de terre sur
lit de brocolis et blettes mousse fine d'anchois"
(potato gnocchi on bed of broccoli and bette, fine
anchovy mousse). The association is interesting
but you have to like anchovies: they dominate
the dish with their character. Slightly taken aback
Mauricette nevertheless gives the dish 13,5/20.
My “créme catalane au foie gras et noix du
Périgord" (Catalonian cream with foie gras and
nuts from the Périgord) doesn't have such a
fault. In fact it doesn't have any at all. 14,5/20.
As a sort of revenge to her fishy starter our meat
lover decides to follow with "filet de boeuf
Simmenthal a la moelle, émincée de
topinambours, créme de rémoulade” (beef with
marrow bone, chopped Jerusalem artichoke,
remoulade cream). For those who will ask,
Simmenthal beef is a meat from Bavaria and
Jerusalem artichoke a vegetable that is not going
to be forgotten for much longer. In any case it
has been found here. But then you know that.
14/20. Not for you but for the dish. Another
original association for my "pavé de cabillaud
roti, fondant de poireaux aux petit-gris, créme de
tapenade” (roast cod with mushrooms and olive
paste cream). There is less ambiguousness in
finding Provence in this dish. 14,5/20. Let's go
on to dessert because as it is mentioned above it's
Nicolas, the son, who is the pastry maker. A
"grande assiette de desserts en trois tendances de
saison" (big plate of desserts in three seasonal
trends) which is absolutely remarkable. So much
so that it gains the best mark of the meal; 15/20.
Well done son! Gosh it's good! The relief team
seems to have been found. In the end, the fact
that this family has settled in the centre of Aix is



good news for the people who found Apt too far
away. Mind you, seeing the amount of time it
takes to park you might just as well spend it
driving.

Chef : Serge Peuzin

Welcome = 14/20. Attendance = 14/20. Setting
=15/20. Bread = 14/20. Coffee = 14/20.
Toilettes = 15/20.

10 rue de la couronne
13100 - Aix En Provence
Phone : 04.42.27.21.06

AIX-EN-PROVENCE

Arquier Restaurant
YWY

In a little valley hidden under the majestic
Roquefavor aqueduct. "And in the middle runs a
river" said Brad Pitt. "And on the edge of the
river there's a good restaurant™ adds Mauricette,
a sort of local Angelina who has forgotten to be
"Jolie" but whose concision and precision should
be admired. So! Like every year, our visit
coincides with the last rays of the winter menu.
Chance only due to the calendar. But there's no
chance with Christophe Carlotti, he's a chef who
plays his recipe cards right, following the rhythm
of the seasons and the produce available on the
local market stalls. A traditional start today:
moustache dunking in the "vin d'orange de tante
Marthe" (Aunty Martha's orange wine)! As
organised as a post-lady counting her stamps,
Mauricette announces her choice as follows:
"tartare d'écrevisse et pomme acidulée,
vinaigrette huile de noix" (Dublin bay prawns
and sour apple, nut oil vinaigrette). She already
knows this house's grand, fresh classic, 15,5/20.
Next: “mignon de porc au figatelli, compotée de
choux au lard" (pork roast with figatelli, cabbage
cooked with bacon). The figatelli is a good idea!
Its strong flavour perfumes the meat and the
sauce. 15,5/20. Cheese with "St Marcellin a
I'huile d'olive” (St Marcellin with olive oil). The
sweets are far from the beaten track: “tatin de
pomme revisitée sur un sablé croquant, créeme
légére au caramel” (revisited upside down apple
tart on shortbread, light caramel cream) at
15,5/20. And when you think that Mauricette
says she's on a diet! For me: "foie gras de canard
poélé, blinis de chataigne et compotée de
pomme" (fried duck foie gras, chestnut crumpets
and apple puree). The foie gras is mellow and the
strong jus is really good, 15,5/20. | have a trip to
the sea with "noix de St-Jacques poélées,
émulsion citronelle-gingembre, billes de 1égumes
glacés" (fried scallops, citronella-ginger cream,
balls of iced vegetables) for a worthy 15/20.
Then finally "du chocolat, rien que du chocolat"”
(chocolate, nothing but chocolate). As its name
says. It's difficult to come across something so
simple but true to its word. 15/20. | have a
special mention for discreet waiter Jean
Christophe Picg. We're miles away from beach
waiters in T-shirts and flip-flops who send text
messages whilst taking your order. Charming
proprietors, Christiane and Pierre Courtines give
gourmets in search for calm discretion a feast, on
patios under Plane trees or in front of the
fireplace, according to the season. For over a
century "Arquier" has built its reputation on
quality bases and well-being. We'd like it to last
another 1000 years!
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Chef : Christophe Carlotti

Welcome = 17/20. Attendance = 17/20. Setting
= 16/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 15,5/20.

Roquefavour Aix-en-Provence
13290 - Les Milles
Phone : 04.42.24.20.45. - Fax : 04.42.24.29.52

Best Western

Restaurant El Eat
W

This all started on a dark night for our guinea
pig, on a long country road whilst searching for a
short cut that he never found. Headed for a place
often heard of. | end up here knowing well that
there isn't much chance of my finding any
surprises. And I'm right. This is a conform 3 star
hotel. Ordinary food which does what it can to
convince both itself and the customer, and there's
some effort in the masquerade. The cheap
weekday lunchtime formulas (12 € and 15 €) are
made to attract escaping office workers in this
zone called Duranne between Les Milles and
Vitrolles, it's nearly a town in itself. The restis a
la carte with "filet de loup sauce agrumes" (sea
bass with citrus fruit sauce), it is generous and
messy. More frozen than messy really. You can
tell when you taste it. | mean: de-frosted and
cooked. Fried too with a bit of colour. And
over-done. Tomato ratatouille, beaten polenta
and sauté potatoes with their skins are piled up.
Let's say 11/20 to resume... and 14 € to pay.
Well yes: it's expensive for what it's worth.
Dessert: "moelleux au chocolat glace caramel au
beurre salé" (soft chocolate cake salted butter
caramel ice-cream). This cake isn't too bad, even
quality. Except that the ganache heart is cold.
That this sort of dessert isn't minute made
doesn't really surprise me, but that it isn't
re-heated (or badly) does. The ice-cream isn't as
good as some (Carte d'Or is, as far as we're
concerned, the best salted butter caramel
ice-cream). There's also a useless glass of
custard. 12/20. 7 €. The personnel in the dining
room are perfectly capable. And | mean by that,
that they are in a good mood, welcome
customers with a smile, that all of the masculine
and feminine elements talk to each other, laugh a
little and communicate a lot. It's a shame that the
kitchens fling out such ordinary contents, even if
there is a bit of illusion.

Welcome = 16/20. Attendance = 16/20. Setting
= 16/20. Bread = 14/20. Coffee = 15/20.
Toilettes = 17/20.

97 rue du Docteur Albert Aynaud
13857 - Aix-en-provence
Phone : 04.42.58.59.60

Asie Express
00

| wasn't supposed to dine here tonight but the
place opposite is closed. It took me so long to
park that | didn't have the courage to start all
over again. And this little Asian place looks both
friendly and busy. It's funny how you can
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suddenly be attracted to a feeling of
craftsmanship, hard work and sweat. The
occidentals are sentimental beings after all. They
demand and soak up romanticism. Well, here is a
caterer-cum-take away, grocer's too and a shop
window to prove it. There are lots of things
going. Even omelettes in foil waiting to be
bought on the refrigerated shelf. People are
cheerfully queuing. There are the happy go lucky
sort, with their BMW's parked on the pavement,
who dive delightedly into any folklore, they will
be moved once at home, to hear the violins that
they listened to on their last visit here during
their holiday, like spring rolls playing music. Oh
no, I'm not pleased. 14 € for a useless menu. The
"assortiment de ravioli vapeur" (steamed ravioli)
is greasy. There are two meat ones which are
acid and warn me to beware. Three shrimp ones
which aren't as greasy even if they are slimy
inside. 6/20. The "poulet au gingembre" isn't too
bad thanks to the well cooked supple meat. The
sauce is clear and not as syrupy as is often the
case. 14/20 for that. But the Cantonese rice is
dreadful, it is dry from having been re-heated
over and over again. It is old too. It's incredible
how you can cut corners to save a couple of
pennies. | give it 3/20. The "coupe de fruits
exotiques” is from a tin. I put 7/20 down for
that. Their coffee is the best possible way of
making you prefer tea. The waitress sends out
dishes without any feeling, a sort of blasé routine
but a rushed routine at that, time is money. This
is a distressing factory with a pretty look. When
you know some of Vietnam's wonderful recipes
it makes you want to run away again. Which is
what I do, my meal lasts exactly 20 from
beginning to end.

Chef : Who knows..!
Welcome = 9/20. Attendance = 5/20. Setting
=11/20. Coffee = 3/20. Toilettes = 14/20.

79 avenue Fortuné Ferrini
Pont de L'Arc

13090 - Aix-en-provence
Phone : 04.42.91.40.82

O Debut
0

Or how to ruin ambition even when good will
appears to be there? The "salade César" is
inedible. It looks like it's been in its bowl since
last night, and I'm being kind. | may just as well
eat laurel leaves. | mean that the sachet salad is
just as hard. The cold and tough chicken cubes
and the cold fried Parma style ham taste like
they've been waiting far too long, the crystallised
tomato does nothing to help, the parmesan
cheese wonders what the heck it's doing there
and the olive oil hasn't got any garlic but would
really "lic" to run away. Only the croutons are
good and I'm sure they weren't expecting it. If
you've never seen a surprised crouton, now is the
time. Even if they are as cold as all the rest they
are homemade, not from a sachet. 7/20. As
there's no "émincé de magret sauce foie gras"
(duck breast with foie gras sauce) | have no
choice and have "filet de dorade au curry" which
is the other dish of the day. It does quite well.
The fillet is a little fatty but it is perfectly done.
It is swimming in the creamiest sauce possible
but it is well prepared. Even dead, the fish is still
swimming... The pilaf rice does its job as best it
can. The chum sat right next to it is the same



salad as the starter. This means that they are both
bathing in the sauce with vinaigrette on top.
10/20. | have just spelt out the 20 € formula to
you with starter and main course or main course
and dessert with glass of wine and coffee. The
wine is from a bottle, it's a Coteaux d'Aix. The
dessert on offer is a simple "fromage blanc" but
when you see the starter it would have been a
better choice. The young lady who welcomes
customers and then waits on them does her job
well, there's no fuss. She makes me regret not
having enjoyed my time here. This place quite
obviously mimics basic brasserie style work
whilst wearing a rather nice restaurant's
disguise.

Chef : Who knows..!

Welcome = 15/20. Attendance = 15/20. Setting
=16/20. Bread = 14,5/20. Coffee = 14,5/20.
Toilettes = 16/20.

62 avenue Fortuné Ferrini
13090 - Aix-en-provence
Phone : 04.42.38.89.59

AUBAGNE

Les Arbmes
Yyyypy

Three years ago after having spent some time in
the South-West (Lot, Tarn), Francoise and
Yannick Besset decided to set themselves up in
Aubagne. Good. They then contacted a dozen
specialised estate agents. Then they took on three
advertising agencies to prepare a thick press
book, hired a fleet of cars with big stickers
saying "Les Ardbmes" on the doors, sent out loads
of invitations to radio and television VIPs as
well as local newspapers offering free mobile
phones to win, and in the evening they went to
bed exhausted by so much agitation but went to
sleep quickly enough dreaming about their joint
ambition: becoming famous, being seen on TV
at last and shining under projectors in front of
cameras. There you are. Stuff and nonsense?
Yes: my whole story is a fib. Pure invention:
no-one is as discreet as the Bessets! It doesn't
prevent the fact that their charming table's
reputation grew rapidly, but naturally without
any sort of doping. There's nothing better than a
restaurant well run. Along with Mauricette, the
one who could have had a career as top model
back in the 1930s if only she had shaved her
chin, I enjoy this craftsman chef's brilliant work
more than ever. He may be helped considerably
by high quality products, but even so, it takes a
certain amount of know-how. Our feast starts off
with a delicious "mise en bouche". Then the lady
with the green hat follows with "lapin farci aux
chanterelles” (rabbit stuffed with morel
mushrooms), it takes her back to her very distant
rural childhood. She gives it 15,5/20 flat out. For
me it's 16/20 for my "bar de ligne Ile d'Oléron
aux favouilles™ (sea bass with tiny crabs). The
fish is soberly cooked, it suffices itself and
there's no need to go over the top. The clear,
discreet sauce is served on one side. Mauricette
and | totally agree that the desserts have gained
in quality. The "baba au rhum" is a proper one!
Not a soggy thing that's always a deception. Here
you are: an easy 15,5/20! And 16/20 for the
"tarte au café". It's an elegant parallelepiped
made of shortbread and a subtle coffee
emulsion. Simple but well prepared dishes which
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express the chef's rigorous but discreet nature,
you can feel that he likes good products and
drastic cooking times. We must congratulate
Francoise Besset for the way she runs her very
pretty and gentle house. Without her, the dishes
would have a lot less charm.

Chef : Yannick Besset

Welcome = 16/20. Attendance = 17/20. Setting
=17/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 15/20.

8 rue Moussard
13400 - Aubagne
Phone : 04.42.03.72.93

L'open
YPWP12

This address is nice and simple. And you know
how difficult it is to achieve simplicity.
Especially in this darn restaurant business where
inflating special effects is a chef's favourite
sport, the same sort who enjoys telling a cock
and bull. So, when | say simple | don't mean
hardy: the dishes are neat and tidy, and even
virile. There's no point in going all the way to the
edge of Aubagne's shopping centre to have an
ordinary meal. You doubtlessly have enough of
those at hand. Unless you feel that the dishes on
offer at "L'Open" at the moment are ordinary:
duck breast, Porto custard with truffle and
mushroom in filo pastry, St-Jacques shellfish
kebab with lime lemon cake and crumpet duo,
veal bonconcini. Or even the daily suggestions
from the blackboard such as today's "pavé de
dorade piperade” (daurade with peppers) or
"carry de canard" (duck carry). There is also the
menu at 16 € that Nicolas Bajard's brasserie
aficionados adore. He's the boss. He loves his
job. Here's proof: he has an obsession for
seasonal produce, homemade bread and even
runny chocolate cakes for his dear clients. And
there's more. Along with my wandering Andes
mountain range and her green hat, we opt for
pizza. Salmon, mushrooms, cream, Emmental
cheese, but | can't remember its name. 14,5/20. A
suggestion of the day each to follow! Mauricette
heads for "rable de lapin aux fruits secs,
gnocchis" (rabbit saddle with gnocchi). Two
pieces of saddle if you please, cooked like a
provengcal tajine with a bit of mint and
vegetables. She gives it a greedy 14,5/20! As do
| for my pantagruelian "assiette de la mer" (sea
food tray)! You can't be more generous or else
you use a magnifying glass! Monkfish tail
wrapped in bacon, salmon yakitori, roast cod in
salt crust, fried vegetables. Take my advice:
don't have pizza first... Let's get on with our job!
"Dessert gourmand" with whipped cream, runny
chocolate cake, little tart... Well done! The
coffee is excellent too! 14,5/20. This is an
excellent brasserie which gains height with the
effort made on prices. In sum, and against
expectation in an area given up to snack bars and
starving lunch-timer opportunists, this is a nice
bargain. The car park isn't complicated and there
is a sunny terrace for sunning your legs and for
smokers. Listen in! The paintings are done by the
boss's wife. Not bad eh?

Welcome = 15/20. Attendance = 14,5/20. Setting
= 16/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 16/20.

58 avenue des Caniers
Centre Créacti ZI Les Paluds
13400 - Aubagne

Phone : 04.42.70.14.72

Le Kandide
0

Previously "la Pergola”. In Aubagne's "zone des
Paluds". The two young ladies that welcome me
are adorable. They have a smile for every table,
but of course | only realise this a little later on.
Lunchtime formula at 12,50 €: lasagne with
brousse cheese and spinach, and dessert of the
day. Everyone seems to be having that! Crazy
eh? What about a la carte? Amongst the spelling
mistakes there seems to be a mood behind the
short explanations! Humour even! And a few
dishes too. Such as the useless "salade César"! It
makes me proud to be Gallic! Ok for the
parmesan cheese and the legion of salad leaves!
But the rest! To be avoided! Cesar was called
Napoleon and | appear to be in Waterloo!
There's no soft boiled egg although it is
mentioned on the carte, the croutons are from a
packet and don't have any garlic taste to them,
there are strange chunks of tomato and a chicken
kebab that is a real shame! A kebab with equal
sized pieces of chicken breast all shoved up
against each other and left to marinate along with
a few friends in an oily thing. There's an oily
(too) dried tomato on top of it. It is all
disgustingly greasy and has no flavour. The oil
on the salad is from the same origin as the grease
on the chicken and it's far from brilliant. 4/20. |
have to say that | don't expect any miracles with
my "pavé de morue a I'huile au curry" (cod steak
with curry oil). I'm right about the miracle but
it's better than the starter. It couldn't have been
worse though! It is brought to me before my
table has been cleared of the first plate! Once the
waitress has juggled for a while | am faced with
an enormous portion! The funny thing is, this is
one of the diet dishes on the menu! Coarsely
chopped vegetables, like ratatouille, which are
nice and firm as well as good. An honest
homemade flan. Fresh green salad stuck to the
fish. A pink steak... on its skin! Bleeding in fact.
Obviously not cooked properly. Even if the dish
shows a certain amount of good will, 14,50 € is a
bit much. 12/20. | am offered the excellent
coffee by my hostess who is conscious of the
botched fish. It's kind, but too late. | can't see the
carte outside, only a blackboard. | shall hang on
to today's smiles. They are like oars dragging the
food along.

Welcome = 15/20. Attendance = 13/20. Setting
= 14/20. Bread = 14/20. Coffee = 15/20.

ZI Les Paluds

Centre de vie AGORA

13400 - Aubagne

Phone : 04.42.70.90.47 et 06.87.84.08.28

Restaurant Saidoun
Wi

We've got good news for people who pass this
sweet little address in the old town every day,
with its corner patio and bright corner dining
room. The cooking was fair and square when it
was "la Cardeline" under Raphaél Jordy, just



before it fell into nothingness as "le petit
Trianon" of which | may add, there was nothing
royal. So. Now it is a Lebanese restaurant and
isn't at all bad. The boss is funny with his white
shirt buttoned right to the top and his tight tie,
but with a plastic transparent apron. As you have
guessed; he does everything, both in the kitchen
and the dining room. The kitchen is open plan
and is terribly untidy! Cooking in front of
customers is asking for trouble at the best of
times. To add to the clutter, there are empty
boxes and the toilets are blocked by a wooden
board from goodness knows where. There's a
toilet roll stuck up on a shelf and a bottle of soap
to wash your hands on the edge of the sink. And
the recent white light switch is filthy and black.
But as | was saying; the food is good. And not
expensive. The menu at 17 € includes 10
"mezzés": tabouleh, hoummos, moutabbal,
warakinab, kebbeh krass, falafel, fatayer, meat
saboussek, fish samboussek, arayess lahmeh. I'm
not going to translate them all but they vary from
12/20 to 14,5/20. There is a rare homemade vine
leaf. Main course consists of "brochettes de
poulet marinées au citron, sauce tomate, huile"
(lemon chicken kebab, tomato sauce, oil). | had
asked for "l'agneau lahem mechoui" (kebab
marinated with spices) but there's none left. He
could have said so earlier. This means that |
don't have much choice and the “chich taouk™
(lemon chicken) is practically imposed on me.
It's not bad with Lebanese rice, vermicelli and
white sauce served on one side. 14/20. If anyone
suggests you have this dessert choose the other
one. It's as awful as a dry mouth when you've
nothing to drink. Dry couscous grain with a bit
of fig jam, but I'm not really sure and | don't even
want to talk about it. It's enough to turn
industrial egg flan in to a national heritage piece.
5/20. This address is full of good will and should
stand up to time, customers and a difficult
location.

Chef : Hassan Chahine
Welcome = 14/20. Attendance = 12/20. Setting
=13/20. Bread = 12/20. Toilettes = 11/20.

4 rue Torte
13400 - Aubagne
Phone : 04.42.84.48.63

Chez Elle
YWY

This table is feminine and has become quite
singular since the end of 2007. | mean that here
is a little island which plays happily with the idea
of gourmet travels in Aubagne's town centre. An
area which seemed to have been abandoned to
botched cooking and disappointed customers! On
Place Joseph Rau, here is a joyful shop full of
"deco-antique™ ill assorted but harmonious

ideas. Stéphanie Brajon is behind the wheels and
| must admit that the BaO found this place a little
too late. That is if you consider that a guide's role
is to clear the path and be avant-garde.
Blackboards recite common products (duck
breast, goat's cheese, king prawns, St-Jacques
shellfish, entrecote...) but that are interesting to
cook. An explanation? Fine. For example
Mauricette and my formulas at 15 €: they are
neat and off the beaten track! A "salade
printainiére™ (springtime salad), although the title
is modest there's some nice work in the resulting
dish! 14,5/20. Mauricette makes it clear that here
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is a clever chef who is in no way lazy with the
“crevettes panées sauce soja" (prawns in
breadcrumbs with soy sauce). They are crisp and
tasty titbits, 14,5/20. The analysis is confirmed
with her "magret sauce gorgonzola" (duck breast
in gorgonzola sauce) fully equipped with lots of
bits and pieces including a delicious gratin
dauphinois, 14,5/20. My “cabillaud au basilic
(cod with basil) is well worked! And the
garnishing is not identical to the others! Well
done chef! 14,5/20. Coffee is included in the
lunchtime formula. Wine is by the glass not only
served by the jug. The patio is on a shaded
pedestrian square which enables you to chat
quietly without shouting. A town centre
restaurant, the sort lacking for us to recommend
to you! The lady boss lives perfectly happily
with her light Provence smile! Charming, with a
sense of humour... and good!

Chef : Michael Martin

Welcome = 14,5/20. Attendance = 14,5/20.
Setting = 15/20. Bread = 14,5/20. Coffee
=14,5/20. Toilettes = 15/20.

7 rue Hoche (place Joseph Rau)
13400 - Aubagne
Phone : 04.42.03.79.86 et 06.82.59.55.23

Hotel Souleia

Les Terres Rouges
000

There are two restaurants here: one brasserie and
one gastronomic. The gastronomic is closed. So
along with Mauricette | head into the ground
floor through the automatic doors. We hang
around like two lost bats for quite a while and
are absolutely amazed by the lack of staff to
welcome customers. It is one of the first lessons
taught in catering college though. Mauricette
leans backwards to take a look at the bar - a bit
like a subbuteo football player but as quite often
disguised as a scarecrow - and there she sees
three young men chatting away and giggling with
a waitress. When she sees us she suddenly
becomes highly competent and suggests that we
settle in. The carte is a bit like a catalogue, with
some very unexciting photos of dishes available.
And then there's a full menu at 20 € and a
formula at 12 €! Bingo! There's a large choice of
main courses, about six or seven. The lady with
the green hat starts off with "escalope de veau
gratinée au chévre et parmeggiano"” (veal
escalope with grilled goat's cheese and
parmesan). This is a re-heating empire! And
what's worse; the basic recipe isn't bad but the
meat has gone dry despite the cubes of
aubergine. The bacon that holds the green beans
together tastes old. The gratin dauphinois is
nearly adequate. 10/20. It's especially my "risotto
aux cigales de mer" (slipper lobster risotto) that
drags the atmosphere down. | already have to
put up with eating facing Mauricette. The rice is
common school canteen rice which would give
anyone a good reason to give school a slip:
inedible! Horrid! Hidden underneath as if to hide
a crime there are four over cooked prawns, four
dry mussels, and bits of cherry tomato with strips
of grated cheese. On the side are three half
slipper lobsters that won't be swimming this
summer as they are the only thing | eat! 6/20
thanks to them! That's telling you the nightmare!

"Buffet des desserts". The desserts are
individually presented on the buffet table. The
panacotta and mango sauce isn't bad! 14/20. The
lemon pie is odd, 12/20. The chocolate cake
swimming in a bath of custard is useless, 8/20.
And the sub-contract "créme caramel” is bad;
one spoon is enough to taste the
amateurishness... and the fridge! 5/20. Only the
young waitress manages to perk us up a bit
towards the end. This show has nothing to do
with a restaurant and even less to do with
cookery.

Chef : Who knows..!

Welcome = 3/20. Attendance = 5/20. Setting
=15/20. Bread = 14/20. Coffee = 14/20. Toilettes
=15/20.

4 cours Voltaire
13400 - Aubagne
Phone : 04.42.18.64.40

CEYRESTE
La Table Des Maitres

Chez Beppe
W12

The proprietors have changed (again?). And
here's the second Italian restaurant in under a
year. A Sicilian doped with goodwill. A sign
that says it all: he's got rid of the Henri Blanc
coffee! And replaced it with llly! This augurs
well. But, as there's often a but, Mauricette and |
are out of luck. With only 10 or 12 customers
this evening, the meal feels like Calvary. There's
no rhythm to the attendance, the tables aren't
served in the right order. At ours, the plates
arrive spaced out, one after the other. It's already
long when you have to eat facing the lady with
the green hat, but in such depressingly
formidable conditions, it doubles the sentence.
The "gastronomic" pretention adds "pathetic" to
the situation. As for the dishes, the cuisine is
based on fresh products and there's quite a bit
"minute” made. The problem is that the dishes
are irregular as far as pleasure is concerned. They
are a way of tasting unknown or rare to the area
recipes. The evening menu is at 34 €! Otherwise
it's "a la carte"! The "mise en bouche" arrives
very quickly, homemade bread, virgin sauce and
aubergine and shallot rolls. 14,5/20. Much later:
"linguines a I'encre de seiche" (linguines with
cuttlefish ink) and “spaghetti au thon" (tuna fish
spaghetti). They are both well worked but the
second is greasy. One point in common: the
plates are both cold. 14,5/20 and 13,5/20. Much
later: "filet mignon en croQte™ (pork in crust) for
Mauricette. The portion is a bit tight but it is
well cooked. 14,5/20. The only interesting thing
about my "arancini au rouget"” (red mullet) is
discovering a new dish! A bread-crumbed ball, a
mysterious thing stuffed with sticky rice and bits
of swallowable things like olives, bits of fish and
various herbs. A cross to bear on my way to
Calvary! 11/20. The desserts are common,
"assiette de desserts siciliens". A soggy canoli.
The most famous Sicilian dessert isn't minute
made; the biscuit is no longer crisp. The sponge
with almond paste is nice. The tangerine sorbet
is delicious. 13/20 for the lot. A meal with an
interesting potential, but far too expensive for the
level of cuisine. I'm not sure that native cooking



such as this matches the "gastronomic"
ceremonial or the abusive prices for that matter.
What hits you in the eye is a general lack of
organisation. Eating folkloric food, fine, but not
with such prohibitive prices. Or then maybe just
once hy curiosity.

Chef : ""Beppe" Capraro
Welcome = 16/20. Attendance = 14/20. Setting
=17/20. Bread = 14,5/20. Toilettes = 16/20.

2 place Albert Blanc
13600 - Ceyreste
Phone : 04.42.70.62.68

CHARLEVAL
Le Cherche Midi
)]

The "web" is good. But when it's not you get
things wrong. | mean when the information on
the website isn't up to date. For example: we read
on this website that the "Cherche Midi" has a new
manager, an American lady what's more and a
new chef who has over "15 years experience in
different restaurants”. So what do you think we
do? We go there. Trustingly. We sit down
trustingly. We look around and measure up the
environment and: woops! Doubt settles in!
Especially when reading the blackboards
scattered around the place! "Fromage blanc",

", "entrecOte grillée", "double

"salade de fruits",
cheese burger" and "double horse steak". Okay,
let's stay calm; we're not sticklers, well; not on
principle. But here we're surprised. As the meal
takes its course we hear that the manageress is
still the same one but that the chef left because
he didn't have enough gastronomic vital space.
And that it is her, the friendly lady, who looks
after the dining room... and the kitchen! She
admits that she is inclined towards the "snack"
style that she knows so well and thus she can
practice reasonable prices. Well, | suppose that
this is her vision of the world. And we have an
explanation. Mauricette goes for the lunchtime
formula at 12,90 €: "bruschetta salade verte"
(toasted sandwich with green salad) and "coupe
de fraise chantilly" (strawberries and cream). The
bruschetta isn't grilled so it's limp at the
foundations. The salad is lacking seasoning.
11/20 for the lot. The strawberries come from
Saint-Cannat and the whipped cream from an
aerosol can. There you are! 11,5/20 for the
strawberries! As for me, my preference goes to
my "steak tartare" which is pre-prepared and
served with fries that are honestly announced as
being frozen. Without going too far, the meat
preparation is fair enough 12,5/20. The "tarte aux
pommes maison" (homemade apple tart) is
certainly homemade. Apart from the coffee, it is
the tart that gains the better score: 13/20. The
result is a little sad though. We learn that the
friendly lady has only been behind the controls
for 5 days. That explains a lot. Maybe we could
suggest that she put a new toilet roll in the loos?
And brighten up the long white dining room
walls a bit? And maybe dare a few more
elaborate dishes, well as far as possible? Okay.
It's only the lady's friendliness that keeps me from
being more severe. As Mauricette says "if she
makes a meal of it, there'll be no meals to
make". She can be so refined...

Chef : La dame sympathique
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Welcome = 16/20. Attendance = 15/20. Setting
=12/20. Coffee = 14/20. Toilettes = 11/20.

36, rue Saint Joseph
13350 - Charleval
Phone : 04.42.67.14.80

CHATEAURENARD

Le Baroque Cafe
Yyy

It's super to come across tables like this in places
where nothing other than the opposite could have
been forseen. There's no doubt about the baroque
style of the Quinto's house. It is a jewel of
dynamic and daring good humour. There are
silver armchairs and comfortable black coloured
seats, mauve walls all in an "end of the century"
Parisian brasserie spirit. As well as an 18th
century ceiling which is not a gaudy thing from
Ikea? The cuisine is far from being baroque and
is even less approximate. Tuscany influences
scream ltaly at the top of their voices thus
underlining the roots of this discreet and humble
chef. He passed through some rather good places
around Grenoble and then spent four years
working for others in Saint-Rémy. | can see that
the regulars have been taken in by the 13 €
lunchtime menu. In that case, as | can see so
many positive signs with my guinea pig's beady
eye, | shall head for the menu at 25 €. There's
choice from the carte: roast lamb with garlic and
rosemary, pasta with a creamy pesto sauce and
grilled bacon, St-Jacques shellfish kebab with
thyme, fried foie gras with fig jam, frog's legs
with parsley and garlic sauce and there are even
mushrooms in season! | lick my lips when
ordering "oeuf cocotte parmesan et bacon grillé"
(boiled egg with parmesan cheese and grilled
bacon). What a great idea to do something so
simple and good! Only clever toque wearers can
do this! This is nearly a world record in its little
red pan! 14,5/20! | follow with "risotto de
gambas et son jus de carcasse" (king prawn
risotto and carcass jus). And when | say that
there's a chef in the house | mean it! He has his
eye on every detail; the shelled prawns are not
only perfectly cooked but are cooked on a
plancha! The jus my dear bunnies is no pre-made
packet stuff! 15/20! Rare is the "tiramisu" which
isn't soup with odd flavouring such as strawberry
sweeties or whatever else tickles you! Here it is
academically prepared, supple but firm and tasty
in the mouth. 1 bring a 15,5/20 card from my
happy families pack! Mascarpone cream needs to
be put in its right place every now and again!
Sophie Quinto is full of smiles and adores
sharing. She is perfectly seconded by an ace.
There is joy in every nook and cranny here and
the main ambition is quite obviously to make you
want to come back again and again. What a
refreshing restaurant for this town. Brassens once
said "good people don't want others to follow a
different path". Well, the people in this town are
just going to have to catch on that talent is
sometimes at the foot of your own door.

Chef : Christophe Quinto

Welcome = 16/20. Attendance = 15,5/20. Setting
=17/20. Bread = 15/20. Coffee = 15,5/20.
Toilettes = 15/20.

21 cours Carnot
13160 - Chateaurenard
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Phone : 04.13.39.06.13

EYGALIERES
La Petite Table
Yyyypy

As if | was expecting this! A discreet place just
after the church at the top of the village! That
"La Petite Table" has become a sort of shrine
wouldn't in the least bit surprise me! Béatrice
Tossen's welcome is nearly shy, and in any case
simple. Her husband the chef has chosen a short
carte which although playful won't make you
lose your way. Formula at 21 €, menu-carte at 37
€. Make the most of it, there won't be enough for
everyone. Book in advance to be sure. There are
only 12 people in this pretty little dining room
(set in an old town house) and a few more on the
patio. Here are three "mise en bouche"! A
miniature foie gras créme brdlée, prawns with
mango in a glass and a third fun thingummy, but
I'm not going to tell you the name to leave a bit
of suspense. 16/20. The starter is lovely and
simple: "l'ceuf parfait, créme de morilles et
jambon pata negra" (perfect egg, chanterelle
mushroom cream and Iberian ham). It is calm
and neat, sober and devilish and should make
everyone agree that there's a phenomenon in the
kitchen, 16/20 for me. Do you need more proof?
Let's speed up a bit with: "le pigeonneau, chou
vert et pancetta, réduction de syrah" (pigeon,
cabbage and pancetta, reduced wine). This is a
work of art. Real cuisine with different flavours
and textures... The details have no need to stand
out. A dish like this fills me with energy...
17/20. I'm shocked that the dessert just carries
me along nicely. "Les fruits rouges en vacherin,
sorbet ananas et fraises des bois" (red fruit
vacherin, pineapple sorbet and wild
strawberries). The hardest thing to do is to
remain simple, put theory into practice. 15,5/20.
The wines are all better than each other, so good
luck when you try to choose. And a menu at 37 €
for such quality products, even your bank
manager can't complain. He may even invite you
back here! The Tossens were in Belgium up
until now at Verviers: "Chez Paul". They arrived
here in May 2010 to take in the Provence sun.
And the chef unselfishly puts it all back into his
dishes.

Chef : Jean-Paul Tossens
Welcome = 15/20. Attendance = 15/20. Setting
= 16/20. Bread = 15/20. Toilettes = 16/20.

82 rue du Docteur Roque
13810 - Eygalieres
Phone : 04.90.38.19.23

EYGUIERES
L'art Des Mets
yyy

Young toques have invested Eyguiéres! 27 and
25 at the last lime count! Straight out of catering
college in Avignon, chums Olivier Perret and
Romain Jouffret dash off into Ducasse's stars for
a while, notably in Switzerland. Olivier Perret
inherited a family house in this charming
village. The call of home, singing cicadas, the
Alpille sky... Fine. Have | finished? Nooo! | ate




there too believe it or not! And really well!
Straight from the start | notice the will to use
seasonal vegetables with passion. This is how |
get "dips de légumes croquants, assortiment de
sauces" (crisp vegetable dips, assortment of
sauces). Ah! You can tell that the fennel,
cucumber, cauliflower, mushrooms and their
friends haven't been dawdling in the fridge! If
they had legs, they would still be running around
the fields! They are escorted by three sauces with
character, rather like the preparations you find in
Indian restaurants, olive oil replacing the cream
though. 15/20. What follows is remarkable.
"Paleron de boeuf braisé en basse température et
ses pommes de terre vapeur" (beef braised at low
temperature and steamed potatoes). Whilst
ordering, I politely ask if | can have potato puree
like the one over there, instead of steamed
potatoes. Delicious! The "fresh vegetable" spirit
can be found again with a sweet little turnip, cute
little radishes, lovely looking romanesco brocoli,
the fennel... | can't think of anything to add! So!
The vegetables have been conscientiously fried
and are crisp. The meat is cuddly: 15,5/20! There
is choice for dessert but | opt for "bocal de
mousse de Daim" (pot of Daim mousse) the
famous Swedish chocolat caramel. Notably on
sale in a home store hyper market which | won't
name called IKEA. The recipe is simply laid out,
the sweet creamy emulsion is just right and it is
ample in the mouth. 15/20. This rustic house has
been re-thought with a real aim for light and
openings. The kitchens are there for the
customers to see and the tables are comfortable.
It must be pleasant out on the patio under the
century old linden tree when the sun is out. This
is a house which first of all uses good products
and is served by impeccable technique, without
any fuss and with a very personal idea of the
word pure. The sense of flavours and precise
cooking do the rest. Cuisine with four hands and
four eyes with a reputation which is going to rise
quickly.

Chef : Romain Jouffret et Olivier Perret
Welcome = 14/20. Attendance = 15/20. Setting
=16/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 16/20.

9 avenue Saint-Vérédéme
13430 - Eyguieres
Phone : 04.90.58.38.56

EYRAGUES

Le Pré Gourmand
Yyypypy

A very pleasant and relaxing nearly "zen" place.
High ceilings and windows open to tamed
nature. A practically monastic register but then
isn't a meal a sort of mass? Don't worry: the rest
of my prose will be dedicated to, one of the top
chefs for the BaO, Léonce's work. The tantalizer
does just that for 15,5/20. To follow "poélée de
girolles rafraichie, écrevisses en salade de
courgette, Chantilly au jus de volaille et oeuf
coque” (cooled fried chanterelle mushrooms,
crayfish and courgette salad, whipped cream with
gravy and boiled egg). This is Patrick Léonce's
brilliant style. An amazing sampler's dish with
different points of view, contrasting densities
flavours and colours. 16/20. | have to add that
"Léonce's" original dish is a work of art! This
year, | note an evolution with some pure,
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stripped and easier to read propositions... and
easier to produce when it gets busy! Another
style then with “pagre réti a la plancha, éclats de
noisettes grillées, risotto d'épeautre a la tome de
brebis lait mousseux acidulé" (plancha style
roast fish, grilled nuts, spelt risotto with ewe's
milk cheese). It is generous and the cooking
times are perfect, all of the elements are
mastered. | wipe my mouth with regret! 16/20.
There is cheese in this menu: Proust's madeleine.
Nooo! I'm joking! It's just that this chef is
originally from Corsica! Have | never told you?
He passes on some of his souvenirs with “tome
de brebis Corse, confit de figue, pain grillé a la
chétaigne et fruits du mendiant™ (Corsican ewe's
cheese, fig jam, chestnut toast and beggar's
fruit). Can | take it home? Bother! Not possible:
I've just gobbled it all! 15,5/20! The chef is a
trained "patissier". Didn't | tell you that? His
"dacquoise aux amandes, framboises et créme a
I'orgeat, croquant de chocolat, soufflé glacé aux
amandes grillées" (almond cake, with raspberries
and almond cream, crisp chocolate, iced grilled
almond soufflé) is monumental for those who
have a fine sweet tooth. Really clever! 16/20.
The wine menu is very complete and doesn't
abuse you with its talent by smacking you round
the head at the till. And we are only feet away
from Saint-Rémy... A really nice restaurant
which is a good way of finding your marks! The
classic attendance is run by Christine Fare with
rigorous and attractive preparations made by a
chef who we would experiment with every
season!

Chef : Patrick Léonce

Welcome = 16/20. Attendance = 16/20. Setting
=18/20. Bread = 15,5/20. Coffee = 15/20.
Toilettes = 18/20.

Avenue Marx Dormoy

(ancienne route de Chéateaurenard)
13630 - Eyragues

Phone : 04.90.94.52.63

FOS SUR MER
Le Bec Fin
YW

As a philosopher would say on the way out of
here "gosh that was great!". Well yes.
Philosophers often speak like all of the rest of
us, like everyone else. Except maybe the maths
teacher of the happy accountant who'd say
"wow, that was good for the price!" which would
subtly point out the fundamental notion of a
quality price report that we are so fond of. Let's
get back to Pierre-Jean Carton-Florés's little town
house and his discreet partner Aurélie. They are
both in their early twenties and really want to get
on in this career! What do they want to prove?
That you can put together classic but well
prepared dishes cheaply! For everyone to enjoy!
The locals rub their hands together and pop in at
lunchtime to try out the full menu at 12 € and the
passing fellows take a look too. Whether
philosophers or not! Maths teacher or not! "Le
Bec Fin" accepts everyone just as long as you
say hello with a smile on the way in! If you do,
you'll get the same treatment on the way out!
Chitterling sausage, flamed veal kidneys, red
mullet fillets with olive paste, sole with white
butter sauce, bouillabaisse (on order),
Armoricaine cuttlefish, Provencale tripe... and
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my test: "pieds paquets” (pig's trotters)! Off they
go to the pan! And our ex-student from
Bonneveine who passed through some
respectable places (Baumaniére, la Cabro d'Or)
hasn't left the presentation to itself. There's a
blackboard with specialities from Marseille or
Sisteron with homemade chips, crystallised
cherry tomatoes tiny white onions in balsamic
vinegar. Joining such conform a-propos to
classic cooking with a more contemporary
presentation isn't so easily done. The chef is
successful and please applauds with both hands!
For 14,5/20! And 14 €! The desserts often hang
behind in small restaurants: the cook is often a
chef but not a pastry cook! Our Camargue lover
Pierre-Jean Carton-Florés takes the bull by the
corns and innovates! You'll laugh: he makes his
own desserts! And they are more original than
you'd believe! 4,50 € for 4 quality glasses!
Today: classic tiramisu, lemon meringue pie,
panacotta with Bourbon vanilla, iced tiramisu.
As far as the house's determination and precision
are concerned they deserve 15/20! So? Not bad
eh? And even better! If Mauricette had been here
she'd have said "we had a meal as high as the
heights on this high side of life!". Make the most
of wandering round this village and its old
stones!

Chef : Pierre-Jean Carton-Florés

Welcome = 15/20. Attendance = 15/20. Setting
=14,5/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 15/20.

3 chemin de la Roquette
13270 - Fos Sur Mer
Phone : 04.42.05.39.38

L'alhambra
1))

There's nothing scandalous about the show, it's
just on an average with the other places around
here. | arrive a little late, 1:30pm. In military
style the boss announces that there are no "dish
of the day" available. Seeing the few customers
actually in the place (about ten or so), | doubt it,
but then there you are. | am forced to turn
towards the carte with its lovely photos of
colourful dishes. Oooo... | thought that only
Asian restaurants did this. No menus; hanging
kebabs, king prawns, salads, and grills. They all
have one thing in common: they are served with
chips. Fine. We're only in a basic brasserie not in
one of Ducasse's restaurants. The team is smiley
which is a good start! When working in a
touristic place it's so easy to be pleased about
everything and lay back without bothering about
little mistakes. So? A single dish for me: "steak
d'espadon a la plancha" (plancha cooked
swordfish). You'll laugh: everything is laid on
the plate to match the photo. The well cooked
fish is just tarnished slightly by a garlic pistou
sauce. There are chips on one side and green
salad with a bit of wilting tomato, a few bits of
pepper to look good, a slice of lemon and a
"rouille” sauce. And | mean the sauce and not the
"rouille” (rust) on the cutlery due to the
proximity of the sea. It all costs 14,90 €. Not
cheap seeing the quality. I give it 12/20. The
coffee is remarkable but missing from the bill.
The charming lady behind the till who is boss
and cook has forgotten to count it. | mention the
fact: so she gives it to me on the house! Nice eh?
Shame that it's the only part of the meal which is



sincerely humane and out of the ordinary.

Welcome = 12/20. Attendance = 12/20. Setting
=12/20. Bread = 12/20. Coffee = 16/20.
Toilettes = 12/20.

150 avenue du sable d*or
13270 - Fos Sur Mer
Phone : 04.42.05.59.49

Le Littoral
Yy

Culinary salvation is more than ever far from the
coast. Well not really. Not with this "Littoral"
(coast) which is its name. This one is in the
centre of town not on the beach. This is an old
Fos address taken over and refurbished in 2010
by a phenomenon. He is neither a builder nor a
painter, and he isn't unknown to the restaurant
world. Jovial forty year old, Marc Bernard likes
to have a go at everything and can't imagine
passion being a part-time hobby. He adores
cooking and has found himself a superb sauce
maker in Sylvain Pastor! He made my day!
What a feast! Other than a "brasserie" style
proposition (grills, pasta, mussels, pizzas etc.)
that we will talk about some other time, the
house has two smashing menus at 19 € and 26 €.
Which change every fortnight. Be careful, you're
not going to be pleased because when you get
here this will be gone. Don't cry, if you ask
nicely it may come back again... | said may! Ha
ha! Aubergine pie with mint and anchovy cream,
poultry stuffed with olives and jus, upside-down
poultry liver cream with Port caramel, snail pie,
fried Saint-Jacques shellfish with Noilly-Prat,
chicken tajine with artichoke and dry fruit, lamb
steak with honey and spice... 19 € for me with
"charlotte de saumon fumé & la brousse au zest
de citron vert" (smoked salmon charlotte with
brousse cheese and lime zest). My dears, | ate
this dish in meditation. Classic cuisine amateurs
will enjoy it and | wouldn't be in the least bit
surprised if the chef was a Bocuse and Escoffier
fan, Dan. 15/20. Next: "filet mignon de Grouét
roti au Picodon et au thym™ (pork roast with
Picodon cheese and thyme). There's no masking
the ambition behind this dish: a feast with a
smile and a napkin round your neck. The cooking
times are right and the sauce is well anchored to
the earth with its flavours and scent. 15/20 with
no arguing. What a surprise! The desserts aren't
quite as smashing but are good even so: a
homemade "mousse au chocolat" which is round
and a classic "tiramisu" which is fine. 14,5/20.
So? Before thanking me for the tip, | must add
something. The boss is mad about the opera. The
dining room is set to enable lyric shows,
classical foursomes and jazz groups. The cost of
the meal doesn't change and live singing is a
plus. Enquire and have a feast! With all of your
senses!

Chef : Sylvain Pastor

Welcome = 14,5/20. Attendance = 15/20. Setting
=15,5/20. Bread = 14,5/20. Coffee = 15,5/20.
Toilettes = 15/20.

Place de la Paix

13270 - Fos Sur Mer
Phone : 04.42.47.03.14 et 06.83.24.72.09

GARDANNE
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La Piscine
V)

I nearly found myself in deep water in this town.
Really? "New: change of proprietor"! says the
poster! And "new chef". Everything is new then?
The place isn't lacking charm despite the
youngster's music which is a bit loud. There's a
view over the swimming pool behind the big bay
window, which surely is fully opened in the
summer. It's a bit like St-Tropez in Gardanne. |
must quickly add that the chef puts a lot of good
will into preparing his menu of the day. That's
good. But it's not quite enough according to our
criteria, even if the dishes have a bit of panache!
Starter "salade de poulet fermier, chute de St
Marcellin" (farmhouse chicken, St Marcellin
cheese drop). It's daring to use “chute” (drop) in
the name of a dish. It's asking for trouble.
There's lots of nice mixed green salad, bits of
tomato, bits and bobs, a few cheese crumbs and
some chicken leftovers. Drops of chicken too.
Don't get me wrong: this sort of recycling
doesn't bother me at all just as long as the result
is good. In this case, the bits of chicken are dry
or black, depending. 10/20. One of the possible
main courses is "ossobuco de veau revisité & ma
fagon™ (veal ossobuco revisited). So, it seems
there's an artist here. An enormous plate with
slightly brown although good homemade chips, a
mountain of salad (again?) and a bowl of
ossobuco revisited with the sauce dripping onto
the chips thanks to Newton. The sauce is good
which is essential for this dish even if curiously
enough there's courgette in it. The meat is the
lean sort usually used with a white sauce. 13/20
for the generosity of the dish. | have a "panacotta
au caramel” to conclude. 14/20. The wonky side
comes from my table and also from the
disorganised waitress who doesn't care that my
table is wonky. | have to ask for bread although
I'm already half way through my starter. And she
grumbles. There are other details that she
probably doesn't even notice due to chronic
amateurishness. Well there you are: everyone
does as he pleases! Even if the management is
doubtlessly full of good will, a little rigour
wouldn't do any harm. It helps to avoid getting
yourself into deep water, even at "la Piscine"

Welcome = 15/20. Attendance = 10/20. Setting
=14,5/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 14/20.

Avenue de Nice
13120 - Gardanne
Phone : 04.42.58.14.29

GRANS

Auberge Des Eyssauts
Yyy

The Grangeon's is a restaurant such as our elders
once knew. There's nothing pejorative or
mocking in what | say, quite the contrary! But
for wanting to be modern at all costs, most
restaurants or so-called restaurants have
themselves become square. Whilst the
"Eyssauts" (and thankfully a few others, phew!)
the values haven't changed a spud in a long time!
You can have a feast in all seasons to the sound
of cotton cloths and to the rhythm of perfectly
assumed classic dishes! They are full of the
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subtlety that only rigorous sauce makers know
how to do: Jean-Pierre Grangeon is an ace in this
domain; he's a sort of watchmaker in dosing and
adjusting the quantities! Even for desserts like
pear or strawberry gateau! We all know that you
can say “cutter-adjuster"! So! Here is fresh
un-fiddled produce which is voluntarily rustic at
times and is nearly always made to look good
(new plates) as with my “feuilleté d'asperges aux
petits légumes printaniers sauce mousseline”
(asparagus in flaky pastry with small spring
vegetables and mousseline sauce). There's a
great will to please the eye which isn't the usual
thing for chefs who prefer old fashioned cooking
in general. Well done and 15/20! Just as efficient
is the "supréme de pintade farci aux girolles"
(guinea fowl stuffed with chanterelle
mushrooms). The meat is supple, the sauce is
strong and the whole dish is convincing for
15/20. | don't know if the chef is doing
self-mockery when proposing "“tarte au citron
revisitée" (revisited lemon pie). | wouldn't be
surprised... It's just that this recipe has become so
common elsewhere. The difference with the
original version is the absence of pastry: a big
glass with three layers. At the bottom is a sweet
lemon cream, a crisp crumble is in the middle
and a meringue covers the top. Super, 15/20. In
the dining room Corine Grangeon and her team
roll out natural smiling rigour. The park is taken
care of by a master of the art and should be
classed as world human heritage in the village of
Grans. A restaurant that | invite you to try for
yourselves to check our allegation and the height
of our enthusiasm. Happiness and values! And
paradise for claustrophobics! A bonus!

Chef : Jean-Pierre Grangeon

Welcome = 16/20. Attendance = 16/20. Setting
= 16/20. Bread = 14/20. Coffee = 14,5/20.
Toilettes = 15/20.

Route de St Chamas
13450 - Grans
Phone : 04.90.55.93.24

Le Hameau
YYPWYqn

If | insist a little too heavily on this house's
particularly warm welcome, you'll think I'm
trying to rub them up. But I'd have quite a lot to
say! Never mind, my pen has other things words
in store! For starters: have you noticed the little
pictogram? At the top of the text! There, can you
see it? 3 and a half chandeliers! This house has
quietly gained half a chandelier a year since we
first met. Not such a common occurrence in this
domain. Let me explain: the chef, Anthony
Bernadec has completely taken over the
kitchens. Along with his second they make an
average of about 24 years old at the next cherry
stone count! This means that talent doesn't have
anything to do with a cherry count! You just
need to have the will! And a bit of space! As for
that, there's nothing ambiguous about Evelyne
and Christian Scalia, the owners of this charming
"hameau". Our rather later than usual visit this
year allows us to be nearly the first to try the
lovely autumn menu. And we all know that
Mauricette adores the autumn! "Tourte aux
cailles aux oignons grelots et sa confiture
d'airelle” (quail pie with onions and cranberry
jelly). This is clever: the onions and cranberry
jelly stop the meat from drying out. Well done!



15,5/20. "Clafoutis chaud aux champignons
d'automne™ (hot autumn mushroom cake), it is
supple and flavoursome. 15/20. The lady with
the green hat lets herself be tempted by “la souris
d'agneau confite 7 heures, sauce légerement
chocolatée” (lamb chump crystallised for 7
hours, slightly chocolaty sauce). Curiosity or
greed? Surely both. It all works well as it
deserves 15,5/20. | thought | was making a
second best choice when heading for “carré de
porcelet réti a I'ail et au romarin® (roast suckling
pig with garlic and rosemary). Wasn't I silly: the
dish is heavenly! The cooking is spot on, tasty
short jus and crisp vegetables. 15,5/20. Ah! It
seems as though I didn't note the name of my
dessert. But if | say "chocolate pyramid with
rosemary surprise” | can't be far wrong. Or when
| add 15,5/20 either. Fantasising is sometimes
good fun! So! The clever cooking here is just
right. It appears that there are some "hameaux"
(hamlets) around that are worth it. Here is one
that is gently making its own history. Even
though it is already a legend in and around town.

Chef : Anthony Bernadac

Welcome = 17/20. Attendance = 17/20. Setting
=16/20. Bread = 14/20. Coffee = 15/20.
Toilettes = 16/20.

36 bis, les arénes
13450 - Grans
Phone : 04.90.42.38.26 Port. 06.16.55.67.98

GREASQUE
Lou Landais
YWY

If Christian Fondeviolle just contented himself
with provencale cooking in cicada land, his place
would be full and put many noses out of joint.
But no. He's not only chuffed at having brought
South-western specialities in his suitcases and
serving "plancha" style cooking, which is much
more subtle than it seems, but he multiplies all
of his initiative to satisfy his customers. That's
his way! Mauricette, who rolls her "r"s like a
Welsh rugby hooker, and | quickly catch on: this
"try" at lunchtime's 15 € menu will be
transformed. The lunchtime formulas spread from
10 € to 15 €. Coffee is included for 15 €. A real
bargain. You'll see why if you read on. Be
patient! In fact this is really a menu-carte. There
are no less than 8 or 9 starters, as many main
courses and it's not easy to choose. Maliciously
the lady with the green hat fishes out "salade de
seiches a I'huile de noix" (cuttlefish salad with
walnut oil) at 13,5/20. And me: "filets de rougets
marinés au citron” (red mullet fillets marinated in
lemon) at 14/20. Not a bad start! Mauricette is
amazed by her "le kebab landais, salade verte"
(chiche kebab from Les Landes, green salad).
What? A chiche kebab? In the South-west?
Explanation: kebab bread garnished with pieces
of crystallised duck breast, with plancha cooked
vegetables. Wow! No less than 15/20 according
to our expert of the moment! Once she has
finished her improvised belly dance | tell her
what | think about my “magret de canard des
Landes au chorizo" (duck breast from Les
Landes with chorizo)! This is a great beast!
Quality meat, discreetly efficient slivers of
chorizo and healthy grilled vegetables. 14,5/20.
The dessert of the day is a simple "salade de
fruits frais" (fresh fruit salad). But as fresh as you
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can get and finely sliced. 14,5/20. And then
coffee, as it is included in the menu. Bonus! This
is a friendly place as we are given "verrine de
pruneaux" (glass of prunes) with caramelised
nuts. A gift in the menu at 15 €! As the chef
loves his job, he goes even further! Dishes from
Provence of course and the South-west with a
hint of Spain and even tex-mex. You may also
find happiness, dear readers, thanks to this
tradition respecting chef and at amazing cost!

Chef : Christian Fondeviolle

Welcome = 16/20. Attendance = 16/20. Setting
= 16/20. Bread = 14/20. Coffee = 14/20.
Toilettes = 14/20.

Z.1. des Pradeaux.

8 bd Allende.

13850 - Greasque
Phone : 04.42.69.91.91

ISTRES
O Bout D'istres
YPWq

This is a grand restaurant for sure! All you have
to do is take a look! The architecture is
contemporary with wood and steel, glass and
light, waxed cement floors and sophisticated
lights. This restaurant also has grand and totally
delicious dishes. Very rarely can quality
ambition and customer service meet in such a
playground, at whatever cost. There's a neat
11,90 € formula to please the regulars at
lunchtime. And there's "a propos" with the carte
and its precious recipes. There are always local
products and native cooking which prove the
restaurants devotion to its own history but what's
the point in gobbling "artichauts bio du
Guatemala" (organic artichokes from
Guatemala)? Have they cycled this far? Local
craftsmen and farmers fill the carte: organic bull
from St-Martin de Crau (Granier), olive oil from
Istres (Lambert), goat's cheese from Massanne
(Pallarés) and Istres (Riviére), ice-creams from
Lu in Istres again, organic potatoes from
Aigues-Mortes etc. The technical cuisine
respects all of these ingredients. The "tajine
d'escargots de Mme Box (Istres)" (snail tajine) is
a great starter. The curry sauce and chorizo
crisps push the dozen beautifully tender snails
along with whole chanterelle mushrooms and
chubby St-Jacques shellfish. To be truthful |
expected my taste-buds to get confused, but in
fact it all works very well! 15,5/20! The same
mark goes to my "canon d'agneau (famille
Trouillard ou Deville, Istres) en crépinette, farci
au chorizo et olives et infusé au foin de Crau
AOC (famille Fano, Sulauze Istres)" (lamb
stuffed with chorizo and olives, cooked in hay).
The meat is served in a pot with various
vegetables around it: broccoli, aubergine etc. The
sauce served in a glass isn't necessary. In any
case, | don't want to mask the flavour of such
tasty meat. 15,5/20. | give dessert a miss, with
regret. The chef is called Mathias Péres, he is a
wine and cookery ace who passed through
"Baumaniére"” and "L'Epuisette” in Marseille.
His associate is Om football player Julien
Rodriguez. The team in the dining room is
smashing! Never offside! And what a brigade in
the kitchen! It's not very surprising that this
restaurant is already a model to look to in the
restaurant world!
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Chef : Daniel Cova et Mathias Péres
Welcome = 15/20. Attendance = 17/20. Setting
=17/20. Bread = 15,5/20. Coffee = 15/20.
Toilettes = 16/20.

2 rue Copernic

Le Tubé

13800 - Istres

Phone : 04.42.85.00.00

La Part Des Anges
g

To earn money in 21st century restaurants the
place must have assets. They are no longer the
same as before when "good" was sufficient.
There's nothing silly about the past in this
comment, it's just an acknowledgement. The
decor is original; tables without cloths and paper
napkins, a brasserie sort of attendance with a
minimum amount of good will are enough. There
is a big mix in the sort of customers here,
business men, office chums, reps playing with
their phones, wanderers just wasting time and
even... off duty firemen! I even did a gothic pee!
In the dark, or very nearly! As if | should be
ashamed of my natural functions! The toilets are
so dark! This means you have to really aim to
avoid your shoes! So! The menu at 18 € isn't
very good, the same goes for the 25 € one. The
place is full and | can see the dishes go by. | can
assure you that it brings up questions. How can
such an ordinary show find grace in so many
customers' eyes? The carte announces originality
but isn't cheap at all. On both sides are fairly pale
Périgord salads, the halibut fillets are
un-exciting. Some propositions are tempting
such as "cochon de lait" (piglet) or "ris de veau
aux morilles" (sweetbread with mushrooms).
They are expensive. | stay put with the daily
suggestion and "mix-grill". Slightly soggy
homemade chips and worked fried vegetables,
not bad. The meat? A bit of bloody beef, a bit of
pork backbone that isn't grilled enough as if it
was off, a kebab with four slices of chitterling
sausage, a bit of over cooked chicken. Otherwise
it's fine. 13/20. | must tell you something
though. I ask the waitress "what's for dessert
today?". Her smile freezes for a few seconds and
she says "I'll ask". Well done! Better that than to
say something silly: "it depends on the day sir!".
I swear, | have already received that answer!
Soon after she brings me a toothpick with her
fingers... So! The dessert of the day is "tarte au
citron meringuée” (lemon meringue pie). It is
ordinary sub-contract stuff. Sub-contract food
hasn't been ordinary for some time. I'm talking
about the taste. Too sweet, it's amazing to put so
much sugar in. 11/20 thanks to the short crust
pastry as it is light and firm. My formula only
costs 14 €. There is nothing worrying or
scandalous, it's just average, made to fill the till.
This is a comprehensible comfort because
traditional cooking continues to trip itself up in
an economical system that strangles any sort of
quality cooking ambition.

Welcome = 13/20. Attendance = 11/20. Setting
=16/20. Bread = 14,5/20. Toilettes = 13/20.

Port des Heures Claires
13800 - Istres
Phone : 04.42.56.07.12




Auberge De La Crau
0

I'm very attached to this kind of address. It is an
ageless place with wooden beams and "not a
care" for passing time. It is now surrounded by
shopping centres with warehouses for customers
willing to all dress the same, eat the same and
consume the same. It looks like a comic strip
drawing, a tiny shop stuck between two
sky-scrapers. So. Well forget your dream Jean,
"I'Auberge de la Crau" is a has-been. | remember
having had a lovely cheap meal here though 6 or
8 years ago. The prices are still as low
(lunchtime formula at 11,50 €), but the lovely
part has taken a run for it. | choose the formula
and start off by a starter from the carte, "fricassée
de St-Jacques et salsifis" (scallop and oyster
plant fricassee). It is sufficiently original to catch
my eye and excite my taste-buds. Bust fantasy.
The scallops are over-cooked and the oyster
plants rough. The whole lot is swimming in a
boiling hot casserole dish with milk and a few
herbs. It is amateurishly put together. | think |
could do it just as well, and that's telling you.
Bang: 9,90 € and 7/20. The 11,50 € formula has
a good quality price report: main course, dessert,
Y, of wine and coffee. With veal. As | am served
"escalope de veau". Not baaad! It is dubiously
presented with bits of meat chopped by a
Parkinson diseased Hulk. They are too cooked. |
hardly touch the de-frosted nearly mashed green
beans. The crystallised tomato is a forgery. And
the carbohydrates. Guess... Chips! Big greasy
religiously pilled up Mac Cain fries! 8/20. |
choose "tarte aux pommes" for dessert and am
promised something refined. | am brought a
Norman style version, it is thick, soggy and
eggy. | give it 11/20 even so. | doubt that there is
a chef in the place. It wouldn't be the first time.
The same goes for my disappointment.

Chef : Who knows..!

Welcome = 15/20. Attendance = 14/20. Setting
= 15/20. Bread = 11/20. Coffee = 15/20.
Toilettes = 14,5/20.

34 A chemin bord de Crau
13800 - Istres
Phone : 04.42.56.41.86

La Table De Sebastien
Yy

Just behind the door, like a relic in a showcase,
the Michelin guide is in place of honour. So is
the photo of Chef Sébastien Richard who went to
great lengths to get there. Only a crown of thorns
is missing. I look round for the holy water stoup
but there doesn't seem to be one. This is nearly
ridiculous. | go in: it gets darker and darker. The
little dining room is lit by a modern wheezy
lamp. It's a bit off for trying to get a look at
what's on the plates or even seeing the person sat
opposite you. Or reading your newspaper. |
quickly catch on that the food isn't bright either.

| was told that since he had received his calling
the chef had put his prices up enormously!
Maybe a la carte, who knows. But quite frankly,
28 € for a star isn't that bad eh? Especially as the
"mise en bouche" is neat... to look at. Four things
are on scene: a good crab and avocado tartar, a
warmish cauliflower soup with nuts which is
more like a puree. Try and drink it without a
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spoon... There's also a mint maki with something
else in it and a contemporary pizza with organic
vegetables that you can't eat with your fingers
because it's soggy, rather like chiche kebab
bread. | keep to 13/20 for this serial made mise
en bouche (all of the tables receive it) it is pretty
rather than good. My starter: "tarte fine aux
légumes crus biologiques ketchup de betterave”
(fine raw organic vegetable tart beetroot
ketchup). It confirms the show-off style here.
The pastry is homemade, there's too much butter
and it's too sweet, the beetroot ketchup makes it
even sweeter. If it looks beyond reproach and is
superbly presented, it is missing a bit of
consistency in the mouth. There's a big line of
balsamic vinegar... our chef is still doing that?
14,5/20. My dish is nearly a catastrophe. "Onglet
de boeuf variation de pommes de terre" (beef and
varied potatoes). Declension, variation,
unstructuration... this is machination! The idea
of using simple but refined products is
honourable! We love it! The meat is stringy and
| leave half of it. Cutting meat takes know-how.
The jus is short. Very short. I get a mini quenelle
of super fork crushed puree, two delicious halves
of ratte potato of about two square centimetres,
and two chunky vitelotte crisps. Crystallised
garlic. Is the style here "declension of amuse
bouche all through the meal™? 12/20. | conclude
with "“tarte fine au kiwi" which is really good but
the pastry is the same as for my starter. 15/20.
The cereal bread is too salty. There are coconut
macaroons and strawberry marshmallows as
"mignardises"... The attendance is nicely relaxed
and the lady sommelier is charming. The cuisine
tries to be technical but is without any soul,
there's no particular style either. A modern day
cliché with fashionable looks and upper class
postures. The tables are cold, there are no cloths.
A star? Nooo...

Chef : Sébastien Richard

Welcome = 16/20. Attendance = 17/20. Setting
=14/20. Bread = 12/20. Coffee = 15/20.
Toilettes = 16/20.

7 avenue Hélene Boucher
13800 - Istres
Phone : 04.42.55.16.01

LA BARBEN

Les Delys De La
Tonnelle

YW1

Fabien Gallier is an enlightened enthusiast and
it's not a well known quality. When his wife
Giséle decided to open her chambre d'héte and
restaurant, he asked himself the right questions.
He got the right answers: starving people from
all over town and from afar dash here in all
weather! Why? Because of the welcome, the
friendly attendance, the good un-fiddled food and
audacity between finesse and generosity. The
Galliers do nothing by half measures; in fact they
double their portions if you see what | mean.
From behind my pen I can see that some of you
are irritated by my rhymes in "ee". Once
Mauricette has sat down she reads the carte with
her deep gladiator voice as if it were a sacred
text. Without the warm setting with stone vaulted
ceilings, the blazing fire and prettily decorated
tables, she could frighten me. Marcelline salad
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(organic Saint-Marcellin), wild salmon Gravlax
caught with a line, sliced by hand, ox tongue,
prawn and telline gratin, octopus stew, foie gras
and gingerbread, St-Jacques gratin, sea bass,
dissostichus with tarragon sauce, beef tartar,
steak with shallots, ravioli gratin, pork and
choucroute, provence style trotters, T bone
steak, snails. | can't have forgotten many. Yes |
can: at least two! "Souris d'agneau aux herbes de
la garrigue" (lamb with wild herbs) for
Mauricette. She literally stuffs herself! You
should see her tucking in like a gladiator or an
ogre! She's going to end up in a zoo at this rate!
So! With Fabien Gallier's potato gratin and a
little Saint-Marcellin cheese she hands out
15/20! 1 do too, but for my “pluma de Pata Negra
ibérique" (Iberian pork). Ask for the pork to be
served pink, it's the best in the world. This
exceptional product must be treated simply: here
it is grilled and served with homemade chips!
Another 15/20! The desserts are homemade too;
an academic "mousse au chocolat" and an oven
cooked, caramelised "tarte aux pommes", the
pastry is also homemade! Two 14,5/20! The
wines are carefully selected. There's a calm
shaded patio for good weather. If you want to
take your time and have a good meal this is the
place to go. Isn't this what a restaurant is all
about?

Chef : Fabien Gallier

Welcome = 16/20. Attendance = 16/20. Setting
=17/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 16/20.

205 route de Pélissanne
13330 - La Barben
Phone : 04.90.55.06.97 et port.06.75.44.08.27

LA CIOTAT

Les Gourman'dinent
Yyyypy

Hair-raising creativity which doesn't stick to the
sort of technique that only excites the creator
himself. Christophe Wernet prepares “pleasure
food" to satisfy his customers. Rare are the chefs
(less than that even) who slip a bit of mischief
into their dishes whilst passing on a perfectly new
message and without stepping off the classic
cuisine track. This man makes us love something
we don't even recognise. And Mauricette, who
adores nonsense, finds it wonderful. The
compact carte has five starters, main courses and
desserts. And it's a good thing. | know my faults,
I do tend to go on, so | shall let you deal with the
explications! The lady with the green hat and |
shall talk only of our feelings. She started off
with “creme de carottes de Créance, foie gras
poélé, féves Tonka" (carrot cream, fried foie gras
and broad beans), and | with: "sur une purée
misoor dall, du pied de veau et des gambas a la
plancha” (missor dall purée with calf's foot and
plancha style king prawns). The plates were hot:
the faraway flavours were beautifully revealed.
Cinnamon for Mauricette and curry for myself.
They looked good too. Two journeys for 16/20.
Mauricette delighted in her “demi-pigeonneau
fermier laqué soja-mirin, purée de rutabaga et
noisettes torréfiées™ (farmhouse pigeon Peking
style, swede puree and roasted nuts). The
cooking times were perfect whether meat or
vegetables. All of the dishes were seriously
planned and never haphazard. 16/20. Nor was my




"carpaccio de foie gras, risotto crémeux". As it
was what | was expecting it wasn't surprising but
| must say that the level of standard is very high.
16/20 all the same. Our desserts with "sablé aux
agrumes, espuma de Calisson" (citrus fruit
biscuit and Calisson mousse) marvellously mix
sweet and sour with lovely colours... 15,5/20.
Stuck in our habits and judgements we could
have missed the "crumble d'aubergine confite au
miel et vin blanc, sorbet citron" (crystallised
aubergine, with honey and white wine, crumble,
lemon sorbet). That would have been a shame!
15,5/20. As far as this test is concerned (on the
day of the test), the wine menu wasn't very
stable. But the attendance was! Run by a perfect
duo. Anne Wisnievski led the dance with
evident satisfaction and far from false pleasure.
Why on earth are they happy to be here? And
what is this habit of pleasing customers? To see
them come back? That's a good enough reason
and a perfect means as well as excellent
reckoning!

Chef : Christophe Wernet

Welcome = 16/20. Attendance = 16/20. Setting
=15,5/20. Bread = 15,5/20. Coffee = 14,5/20.
Toilettes = 16/20.

18 rue des combattants
13600 - La Ciotat
Phone : 04.42.08.00.60

Dib's Cafe
Yy

This place is on the first floor amidst the forest
of shopping centre shops, a centre which is like
so many others, between the motorway exit and
the heart of town. Marcel Dib, who was an
international football player in the 80's ? 90's,
and was born here, has opened this brasserie.
There are no miracles in the cooking, but there is
no showing-off either. It's good as it is. There's
nothing to make you climb up the curtains
about. In any case, there aren't any curtains.
Good, there is a clear view and we can see far.
So! This place's talent comes from doing what
they know how to do and hanging on to just that:
salads, grills and a few cooked dishes. There is
no-one getting in a muddle in the kitchen, there
is no Mozart around. But there are low prices.
Seeing the: "noise, paper placemat covered with
adverts which gives you the feeling you're eating
off a football shirt which itself has been
sponsored by the whole town, paper napkin and
scale covered water jug" context, Mauricette
wasn't planning on getting much out of her
"kefta". Three small well worked and slightly
flattened meat balls that remain supple despite
the cooking and have a devilish flavour. Good!
14,5/20! The same goes for my "“breasola de
boeuf" with rocket salad and parmesan cheese
(the cheese is a little young). Olive oil on the
table. 14/20. 5 € for the starters. The lady with
the green hat has "jambon braisé" (braised ham)
for her main course, with chips and steamed
cauliflower. 14/20 and 10 €. My two "alouettes"
(meat wrapped around bacon cooked in sauce)
are served in a copper pot. | also get a big plate
of slightly over-done pasta. Not bad at 13,5/20
and 11 €. In the end the bill isn't too big and is
even just right. Well done Marcel Dib who is on
the field... | mean on the spot in his restaurant!
He welcomes customers, gives out (lots of)
kisses and (sometimes) shakes hands. He even
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moves tables around to fit people in, has an eye
on everything and keeps smiling whilst he
seconds the dining room's young team, team, |
must say, that is perfectly at ease. This is a nice
exception in a world where any second zone VIP
who has been seen on TV is there either to order
everyone around whilst watching the accounts or
is absent because he has "other things to do". It's
funny. Looking back, the boss' attitude gives you
a glimpse of the player. My respects, | raise my
hat to him.

Welcome = 14,5/20. Attendance = 14/20. Setting
=15/20. Bread = 15/20. Coffee = 11/20.
Toilettes = 13/20.

ZAC de I'Ancre Marine
Chemin du Puits de Brunet
13600 - La Ciotat

Phone : 04.42.73.52.11

Comme En ltalie
g

I think I've figured out why certain Italian
restaurants are so expensive. We're told that
restaurants in France are expensive compared to
other countries and notably Italy. Fair enough.
We can thus imagine that once the "Boot's" food
makers have dreamt of running a place in
France, or should I say "on the coast", they will
sell their work more expensively... the backlash
being that they end up being more expensive
than the others! Are you following? Now that
I've said that, “expensive" doesn't mean very
much... except when disappointment smacks you
in the face, even if it is from Alba. These
proprietors from Milan opened shop at the
beginning of 2010. The interior is pretty with
cloths and a lovely terrace on one side and
especially far from traffic: a little paradise! The
carte holds no pizzas (aaah) and has homemade
pasta (oooh). And the recipes are far from the
false specialities that we're used to. But seeing
the prices on the carte, | quickly calm down and
adopt the 16 € formula. There's also a 12 €
formula. Two suggestions of the day and notably
"tagiolini au citron" (tigliolini with lemon), flat
short spaghetti type pasta. They are really good,
creamy and have a fresh lemon zest taste. There
aren't enough of them! But | would rather have
"few but good" than "lots but bad". So well
done! 14,5/20.The dessert is curious and should
be avoided. Although | do think that being
over-cooked, even burnt, it could have been
worth it. A ball of flaky pastry filled with
cinnamon and orange flavoured brousse cheese
called "sfogliatella”. It's very dry and dragged
down by a load of incredibly useless bits:
industrial custard (slosh!), whipped cream from
the same supplier (whish!) and disgusting
chocolat topping (slop!). The 8/20 drags the end
result down considerably. Or "how to destroy
any potential” that could have made us happy.
Note though that coffee and a glass of wine (both
Italian) are included in the price of the formula.
The quality price report at lunchtime isn't too bad
but I have doubts about the rest of the carte. Is
the game worth it?

Welcome = 15/20. Attendance = 13/20. Setting
= 15/20. Bread = 13/20. Coffee = 15/20.
Toilettes = 13/20.

6 place Sadi Carnot
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13600 - La Ciotat
Phone : 04.86.33.43.81

Il Girasole
Yy

Of course the tired door gets stuck when | come
in, of the course the napkins are made of paper,
of course the tables are too close together. But
the spirit | expected is here and the cooking
really isn't bad. Other details quickly make me
forget the faults: the glasses are perfect, the
plates are pretty, the attendance carried out by
the boss, Massimo Baldassari, is charmingly and
cordially simple. His Italian accent is nearly a
caricature, although lighter, of "commedia
dell'arte”. | sadly abandon the carte and head for
the lunchtime menu at 15 € which includes
coffee. It is lively, brightly prepared and
colourful: my “salade mozza, ricotta, brebis,
roquette et carotte” (mozzarella salad, ricotta,
ewe's milk cheese, rocket and carrot). This is
refreshing. All of the cheeses, including fresh
mozzarella, have been rigorously cut. The
vinaigrette is lovely and fruity. 14/20. There's
choice for the main course. | opt for “costine di
maiale grillé, flan de pomme de terre et poélée
de légumes" (grilled bacon, potato flan and fried
vegetables). The vegetables have been fried in
olive oil and there's also a mixed salad. It's funny
how these lively dishes become so, with just a
few bits and bobs. What you could call cuisine.
14/20. I've seen fresh fruit salad elsewhere so |
try the "maison Massimo tiramisu". It's a real one
with all of the academic ingredients and nothing
harmfully adventurous. This is a model of its
kind, it is solid and firm: 14,5/20. A
handkerchief sized restaurant fully equipped with
real chefs and professionals. Don't get put off by
the shop-front, just go in and enjoy. | have a
question though: does this show lose some of its
soul when the place is chock-a-block with
tourists? Let me know will you?

Welcome = 15/20. Attendance = 15/20. Setting
=13/20. Bread = 14,5/20.

7 avenue Franklin Roosevelt
13600 - La Ciotat
Phone : 04.42.83.96.42

Quai Sud
Yy

This used to be the hotel "Best Western" on la
Ciotat's port. The place is ambitious enough to
position itself as having "style" whilst remaining
popular. The management is right. There are
cotton napkins, comfy chairs and a daily formula
at 9,80 €. Steak with pepper sauce and chips, and
choice from three desserts of the day. This
means that the bill isn't any higher than most of
the surrounding snack-bars, this isn't a bad
bargain. It's funny to see the forty odd people all
eating the same thing: delicious rump steak and
chips with pepper sauce. It's rather like a
company canteen with tons of restaurant tickets
when it's time to pay. That's what restaurant
tickets were made for, not for going to buy your
meat or pasta at Lidl. So. | decide to be original
and opt for "pastilla de caille" (quail) at 9,50 €. |
expect something dry and over-done. The meat
is supple and pink and lies between two leaves



of filo pastry with a mushroom mix. Three
pieces in fact! Well done! There's also mixed
salad and dried tomatoes. 14,5/20! | next have
"linguines a l'aiguilette de veau et champignons"
(pasta with veal and mushrooms) at 13,80 €. The
meat is in fact sliced escalope (not daft), but the
dish is just a bit too stodgy, rather like pasta
paté. But it's good. The chef goes on a bit with
his dried tomatoes. Even if | think that they had
no reason to be there, | sometimes hear "it's a
question of taste™ from behind my pen in such
cases. | shall answer that yes, just like all the
rest. 13,5/20. The boss is friendly and doesn't
hesitate in coming out from behind his counter.
Four people attend two are lively and alert
(including a young blond lady) and the other two
carry their crosses like milestones. The Henri
Blanc coffee at 1,90 € sadly concludes my meal.
How can you possibly serve coffee like this in a
hotel where | imagine customers are very
demanding?

Welcome = 16/20. Attendance = 13/20. Setting
=16/20. Bread = 15/20. Coffee = 8/20. Toilettes
= 14/20.

258 quai Frangois Mitterrand
13600 - La Ciotat
Phone : 04.42.04.06.66

Santa Maria
Yy

The panorama is exceptional, rather like a
holiday atmosphere. The edge of the patio rubs
up against the waves that splash against the
rocks. There's a modern atmosphere, a lounge
sort of thing with wicker-work chairs and some
unlimited series Buddha statues from a
catalogue, compressed wooden floor outside and
big open bay windows. It's just that the weather
is lovely despite the cool air. There are no
menus, a la carte only. Well a la blackboard. It's
like a picture of faraway places. 5 starters, 6
main courses: that's reassuring! | head straight
for the "cote de veau grillée" (grilled veal chop)
at 20 €. It takes 40 minutes to get to my table.
Maybe that's why the plate is cold. The meat
isn't though mark you. But the ceramic is
freezing. This means that | have to gobble it
down... as well as the garnishing. Fried chopped
vegetables which aren't bad... but already cold!
The nice thing is the bowl of well prepared
homemade potato puree with herbs. It is? It is?
Cold! Well done! But the cooking is good.
14,5/20 for 20 € which in this case seems fairly
cheap seeing the pleasure I get out of it. There's
no homemade apple tart left. | change direction
and opt for a "tarte au citron™ (lemon pie) which
I'm told is industrial "but quality". I expect the
worst. As does everyone who orders lemon pie.
We're so often given horrible stuff... 13,5/20 but
6,50 € even so. The desserts are often too
expensive. The wine from a jug is a bit coarse, a
bit too young maybe. At 3 € a glass they've got to
be kidding. | avoid the Henri Blanc coffee. It
seems that here the best liquid on offer is the
sea. As far as investments are concerned, they
should have bought less Buddha statues and
more plate heaters, and | bet the chef agrees. It's
a shame seeing the ambition behind the dishes.

Welcome = 14,5/20. Attendance = 12/20. Setting
= 16/20. Bread = 14,5/20. Toilettes = 16/20.
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Corniche Aréne Cros
Fontsainte

13600 - La Ciotat
Phone : 04.42.32.82.34

Le Winch
g

This isn't really a fair judgement for this place
when you consider the number of swindlers
along the coast who don't give a thought to
starving customers and where | could have stuck
my fork in and opened the zero box. Otherwise
said, it isn't all that bad here compared to the
competition, but isn't good enough. La Ciotat is
incredible. Most restaurants concentrate their
efforts on low prices while many customers are
out for a certain amount of quality and some
pleasure Not all of them | know But many even
so This means that the lunchtime menus are
cheap, but whatever is inside varies As Lapalisse
would say; patio outside, loud music inside. Just
to give you a general idea, it's so noisy | can't
hear the carte. Menu at 22 € and menu-carte at 28
€. The young lady is smiley and the waiters are a
lot less feminine. There's a blackboard of
suggestions from 15 € to 20 €. The daily formula
costs 14 € and includes a generous "bavette
sauce forestiére" (steak with mushroom sauce).
It is smothered in an avalanche of sauce with few
mushrooms and an enormous amount of cream.
The meat is cooked as demanded, red. The chips
are pale. They are sad and warm and wondering
what they're doing here. Well, they're at work
because they don't have the choice, do you see?
There's a salad with good vinaigrette. Both chips
and salad rub up against each other as well as the
meat and sauce. But it's generous for the price, a
bargain for the weight. 12/20. The dessert's good
"tarte tatin" (upside down apple tart). It's
drowned by whipped cream and caramel
topping. Without the decor, the tart is better as it
has character, 13/20. If | have one suggestion to
make to the management, it would be to clean
the scale off the taps in the toilets and put up
paper to wipe your hands on. Also, to not switch
off the extractor fan when the duck breast is
sunbathing on the fire: smoke fills the restaurant
at the end of the meal, you'd think you were in
London in January, with the smell on top. The
decorating is pretty, modern and recent. With a
bit more good will this place could stand out from
the crowd and actually please us!

Welcome = 14/20. Attendance = 15/20. Setting
=14,5/20. Bread = 15/20. Toilettes = 12/20.

423 avenue Beaurivage
13600 - La Ciotat
Phone : 04.42.82.02.38

LA ROQUE
D'ANTHERON

Le Grain De Sel
YYPWyq

It's a question of style! Here at La Roque
d'Anthéron, which is famous for its piano
festival, Fabrice Ruiz invents a perpetual
movement in the kitchen! What rhythm! It's the
least he could do mark you! Mauricette, the stove
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Diva, and | expect to be moved. But not quite so
much. Menu-carte blackboard at 29 € with an
intelligent choice, a 22 € menu with excellent
compromises and still the scandalously cheap
formula on weekday lunchtimes at 10,50 €. |
make the most of the occasion to ask the
management flat out to put the indecent price up
because that's enough. There, I've said it. Now,
for the food. The suppliers generally come from
the town or village and are seriously selected.
Cheese, vegetables, fish, meat, coffee and more.
The bread is homemade. Is it love for the career
that turns out such expressive dishes, as creative
as prettily profiled? And (whoops!) delicious?
Yes, for sure. Alexandra and Fabrice Ruiz met at
Bonneveine catering college in Marseille.
Together they went through: Baumaniére,
I'Etrier Camarguais in Saintes, Frérard's Sofitel,
Tania in La Ciotat, the golf Club House in Milles
near Aix... But let's start at the beginning with
my "melba de tomate et mozza de bufflone™
(tomato Melba and buffalo mozzarella cheese).
It is distinctive and full of character for 15/20.
And Mauricette's "“foie gras mi-cuit et chutney
d'ananas” (foie gras and pineapple chutney). It's
"well dosed" she says seriously with her
accountant's eyebrows looking as if she were
supervising the International Monetary Fund's
latest figures. 15,5/20. Our main courses are
different but run along the same line. "Risotto de
mascarpone, tempura de gambas" (mascarpone
cheese risotto, king prawn tempura) and some
small worked vegetables for me. The king
prawns are super, rather like biscuits, crisp round
the edges and supple inside. 15,5/20. A more
classical presentation (which suits Mauricette)
with "turbot réti au jus de homard" (roast turbot
with lobster jus) but it gains an enormous 15,5/20
from the lady with the green hat. And a last
15,5/20 for the "salade de fraise au thym et
citron, brousse du Rove" (strawberry salad with
thyme and lemon, brousse cheese from Rove). It
is fresh and delicately surprising! And 15/20 for
my “tiramisu clémentine" (tangerine tiramisu)
which is beautifully subtle, delicate and far from
violent. I'm telling you brothers, it would be a
shame to refrain from visiting such a table!
Especially as the starters are free! You're just
happy to pay for your meal on the way out!

Welcome = 16/20. Attendance = 17/20. Setting
=16/20. Bread = 15,5/20. Coffee = 15,5/20.
Toilettes = 15,5/20.

Avenue de I'Europe Unie (salle des fétes)
13640 - La Roque D'antheron
Phone : 04.42.50.77.27

Auberge Du Castellas
YW

As | write this, the new owners will have been
here for nine months. And a bit more by the time
you get round to reading this of course, stop
teasing me. The boss, Frank Villani, brings me
the carte. He announces flat out as if waving a
banner: “there are no chips or ketchup here!". He
is a sort of food hero. Where most restaurants
count their words as if being taxed by the
syllable, words are king in this establishment.
The talkative chap escorts us throughout the
meal. He tells us (amongst other things) that his
wife is behind the stoves. We appreciate it as it is
a method that works. Céline, as this is her name,
learnt how to cook with her grandmother. Like a



Saint-Malo smuggler, the boss slips in that "we
do fresh vegetables and products here". Without
forgetting to name the producers who take part in
the operation. We have two 28 € menus to check
it out. 28 € isn't cheap, but it all depends what's
in it. The daily starter is announced theatrically
as being "gratinée de pommes de terre et pomme
fruit et camembert au lait cru” (potato and apple
gratin with unpasteurized camembert). Or
something like that. We didn't get time to write
down the titles. In any case, it's good and
deserves a first 14/20 from Mauricette. For me:
"poélée d'escargots et fondue de poireaux” (fried
snails and leeks). It isn't too strong to taste, it is
rather creamy and a pleasure to eat, 14,5/20. To
follow: "brochet poché sauce échalotes"
(poached pike shallot sauce) that the lady with
the green hat gives another 14/20. My "souris
d'agneau confite" (crystallised lamb) is good.
The well cooked meat is supple and surrounded
by delicious vegetables. 14,5/20 for the whole
dish. For dessert | have "poire au vin" (pear in
wine). The pear is red all the way through, the
syrup is correctly reduced and spiced, 14,5/20.
Mauricette seems amazed at the quality of her
"creme brdlée aux marrons glacés™ (creme brdlée
with chestnuts). The problem is that she has
eaten so many sub-contract, adulterated and...
botched ones! 14,5/20. The curious thing is that
we feel that we had found the same style of
cookery that appealed to us when this place was
called "I'Artichouette”. Which just goes to show
our age, and Mauricette's more than mine. So.
And then we present ourselves. As many clever
saucepan wizards, Céline appreciates the BaO
that she says she always has "handy". Her
husband the waiter doesn't want to be in it at all!
Maybe he thinks that we need his permission!

Chef : Céline Villani

Welcome = 15/20. Attendance = 14/20. Setting
=15/20. Bread = 13/20. Coffee = 14/20.
Toilettes = 13/20.

10 bis rue de I'église
13640 - La Roque D'antheron
Phone : 04.42.50.50.58

LANCON DE
PROVENCE

Hippopotamus
0

This chain had its day and has now fallen from
its pedestal. It's a useless place, the dishes are
poor, there's no soul in the decor and the only
thing worth a kind word is the smiley young lady
who attended me. | would have liked to have
met her in a more humane restaurant and in other
circumstances, but never mind... The formulas
aren't very exciting. Mark you, the 200g steak at
15,90 € catches my eye. As I'm not particularly a
meat lover, | sometimes enjoy hanger steak. But
everything goes wrong from here. It is quite
often the case when one thing is wobbly the rest
usually follows on the same line, rather like a
game of dominoes. | am brought a piece of
perfectly rectangular (like a fish finger) well
weighed meat. It smells of dirty metal. It is blue,
which is what | asked for, but tough. It's a good
job I've got a sharp knife. Too much blood seeps
out. The béarnaise sauce is from a pot which is
often the case. The baked potato is a re-heated
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old chap. The onion jam is swimming in oil. As a
bonus because customers always come first and
we're all customers, the garnishing is at will. The
problem is; | don't want any more! | want to get
this over with! 8/20. Worse still is the
sub-contract dessert trolley and a “mi-cuit au
chocolat" (sticky chocolate cake). It arrives
within 30 seconds! 10/20 for 6,50 €. The
individual bread rolls are old and soggy. If the
glasses have been thoroughly cleaned, the water
jug is covered in scale. The toilets are not only
outside but are also public ones. You'll be so
ashamed if you've been trapped by this place
that you won't dare tell your friends. The
restaurant may not be happily set but being one
of the only ones on the motorway, just after the
toll gate at Langon en Provence, it's a perfect
trap.

Chef : Who knows..!
Welcome = 14/20. Attendance = 14,5/20. Setting
=13/20. Bread = 9/20. Toilettes = 14/20.

Aire de Lancon

Autoroute A7

13680 - Lancon De Provence
Phone : 04.90.42.88.88

Les Bories
ARevoir

It's freezing. There's nothing worse than sitting
round a table feeling the cold. | would eat with
my thick alpine hunter jacket on and the hood
lined with rabbit fur firmly wrapped round my
ears, but this house doesn't do fondue Savoyard.
So! The owners have changed here; the
Gauchons have passed the house on to
youngsters with lots of good will. Great! There's
traditional classic cuisine on the menu even if it's
not very original. There's only one menu at 15 €
with a glass of wine and coffee. At lunchtime.
Not bad, but I need to take a look to hear what
the recipes have to say. Starter called
"bruschetta”. I'm served a piece of baguette with
tomato and cheese that has been passed through
the oven, rather like pizza. Although it must have
been warm at the top of the kitchen stairs, it is
certainly cold once it gets to me. It is clumsily
laid on a bed of green salad made damp by the
vinaigrette: the entire base of the bruschetta is
soggy. 12/20. On the other hand my "sauté de
poulet au curry" (sauté chicken curry) is well
prepared, it is pink and supple. So, cream and
curry. Two splodges of unsalted polenta and a
few green beans with butter. It's good, but the
green beans should have been served with
vinaigrette seeing as they are nearly cold. The
plate is freezing so obviously the contents are
cold too. The sauce is jellified. It's amazing to
not notice this sort of detail! So | hurriedly
gobble down my meal whilst it's warm enough.
What a shame, it's not bad... 12/20. For dessert a
homemade "tarte tatin" (upside down apple tart)!
Hurray! There's a bit too much cinnamon for my
liking and it is swamped by custard and a spot of
fashionable chocolat topping. | don't mind being
open minded for style and transgressed recipes
but even so. Custard on a tarte tatin... 12/20!
There you are: three dishes, three distracted
recipes! Shame eh? The table next to me has
entrecote with thick Mac Cain fries... | hear that
the youngsters have only been running the place
for a week. We'll check it out again once they've
got to cruising speed. And once they've found
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out how to turn the heating on.

Welcome = 14,5/20. Attendance = 14/20. Setting
=15/20. Bread = 14,5/20. Toilettes = 16/20.

9 boulevard Victor Hugo (route de Coudoux)
13680 - Lancon De Provence
Phone : 04.90.42.35.16

LE ROVE
Le Rovenain
YW1

In just a short time, Christiane Tortajada’s fans
have set up an association so that every day her
little dining room at the back behind the bar is
full. What | mean is that it's often full from top to
bottom; well you get the general idea. Future
amateurs be warned. A warned amateur is worth
two. And if by chance he eats for four you need a
calculator. So! What makes the "Rovenain" so
busy on weekday lunchtimes? Answer: you
come out feeling full of the joys of spring, the
cooking is good and varied, the prices are gentle
and what's more there's only one! Price! 11 €!
Full menu with choice and ¥ of wine! Christiane
is a grand stove priestess and her discreet
husband Dédé is behind the bar. Their son
Stéphane attends the customers. All of these
charming people fight daily against inertia and
general sullenness! They don't do long essays in
the newspaper, they just get on with it! Come
on! It's ready! Starter. Complicated... Pig's
trotters and vinaigrette? Smoked salmon quiche?
Goat's cheese samossa? Courgette caviar with
parmesan... my neighbour's having that! | head
for "soupe de moules" (mussel soup), it's
generous and as delicious as if it had been made
in the Meuse! Ah my dears! It could have been a
main course and | can't resist any of it! The sauce
is devilish! 15/20! The tide's a good one! My
"pot au feu de la mer" (sea food hot pot) is even
more generous than my starter! | dig in, there's
no holding me back. But | don't get quite through
itall; I'd like to see you try! 14/20. There's an
army of desserts which aren't all homemade. The
"gateau de Mamie" (Granny's cake) is though, it
is inspired from a horizontal tiramisu and made
with butter biscuits if Betty Botter had anything
to do with it; you know: Betty Botter bought a
bit of butter... 14/20. This is an economical
bistrot to visit near Marseille and miles away
from your ordinary stuff. If you still have your
calculator, this place is much cheaper than
common snack bars or pizzas that you gobble
down within seconds! Spread the good news!

Chef : Christiane Tortajada

Welcome = 14,5/20. Attendance = 14,5/20.
Setting = 15/20. Bread = 14,5/20. Toilettes
=15,5/20.

20 rue Jacques Duclos
13740 - Le Rove
Phone : 04.91.09.94.40

L'auberge Du Merou
Yyy

If | dare say so this house is well at ease and has
every right to be so. Up until now there were few
surprises or new ideas, which meant that any



amazement was as rare as finding a bone in the
stilton. Or in brousse cheese as this town is
where it comes from. Of course the fish is fresh
and anything based on it is always just right:
bouillabaisse, fisherman's pot, homemade fish
soup. But the carte has taken in a few regional
recipes thus giving the place added insurance.
Gosh, didn't | say that well. Example? "Poélée de
St-Jacques sauce aux cepes, girolles” (fried
shellfish with cep and chanterelle mushrooms). A
deep hot plate allows me to take my time and to
enjoy each morsel without it all going cold. The
sauce is quite strong with a few pieces of
artichoke heart to add to the recipe. It works
really well for 15/20. Next | have a remarkable
"magret de canard creme de foie gras" (duck
breast with foie gras cream) it was a sporty lean
beast. The "légume rustique" (rustic vegetable) is
one of the chef's specialities and remains on the
menu but in a tagliatelles version. 15/20. The
"créme brdlée, fruits de la passion™ conforms to
my expectations with a biscuit as a bonus.
14,5/20. The attendance is efficient and
thoughtful as well as masculine and feminine.
And knows what is expected without it showing.
Fabrice Renoux and Sébastien Cros are
polyvalent associates; they deal with either the
dining room or the kitchen depending on their
mood. Now that | have gone this far | can't turn
back, | must go on and add that there's a full time
panoramic sea view, you can see Marseille's
Notre Dame de la Garde in the distance as well
as Niollon's pretty little port. | didn't want to
distract you by saying this earlier, there's no
point in getting mixed up. Because however
remarkable the panorama, it's the cooking that's
worth the trip.

Chef : Frangois Lebec

Welcome = 16/20. Attendance = 16/20. Setting
=16/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 15,5/20.

Calanque de Niolon
13740 - Le Rove
Phone : 04.91.46.98.69

MARSEILLE

La Tarraillette
Yy

Nearly everyone knows this address. But... how
many "r" in Tarraillette? Two? Oh, I'm right
then! The other "ah" is just right, it's all about the
house's gourmet dishes that stick to the idea that
native cookery is over clichéd elsewhere. The
excellent temple guard here is Jean-Marc Ferreri
and he watches over the grape vine. It's just that
the Tarraillette (with a double "r") is initially a
wine cellar with over 200 references. You'll even
find bottles you weren't looking for as there is
such a vast choice, although there are no ordinary
ones. The house is fully equipped with Bacchus's
soldiers ready to act. There's a fireplace, wooden
chairs and tables, a few benches, cotton cloths
and napkins and beautiful glassware calling out
to you. As Mauricette would say: "The
Tarraillette, charm combined with discreet and
delicious. It's even better than either one on its
own". Gosh, she's becoming a philosopher now!
So! She starts off with "andouille de Guéméné
rotie et sa galette de pomme de terre" (roast
chitterling sausage with potato cake), it looks
lovely. There's a moment of panic before the
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potato cake is found hiding beneath the green
salad! 14,5/20 she says. As for mine, my starter
not my moment of panic: “salade de gésiers de
canard confits et sa creme d'ail" (duck gizzard
salad and garlic cream). It's delicious and |
nibble all the way through. 15/20. The lady, and
rumour has it that she is a qualified butcher,
continues with "tournedos de dessus de palette
du Bourbonnais en Label Rouge, sauce
trompettes de la mort" (Red Label beef
tournedos, trumpet of death sauce). It and the
garnishing are delicious. 15/20. | have a classic
just for the pleasure! "Téte de veau sauce
gribiche" (calf's head with gribiche sauce). The
only originality that can be accepted for this dish
is that it is just as it should be, and that's all!
15/20 of course because it is conform to my
memory. The lady with the green hat concludes
with a "tarte tatin aux pommes" (upside down
apple pie) at 14,5/20. And | have an orgasmic
dish of three cheeses which are at room
temperature and remarkable. Especially the
farmhouse Roblochon. The homemade bread is
well mastered, the cuisine is tasty, well anchored
in its "terroir", sincere and cleverly made. |
haven't got proof though, just a few photos and
my pen. Oh yes! There's a lovely choice of teas,
Armagnac, Cognac, Calvados, Brandy, Whisky
and so on and so forth.

Chef : Hervé Rosensweig

Welcome = 16/20. Attendance = 16/20. Setting
= 16/20. Bread = 16/20. Coffee = 14,5/20.
Toilettes = 15/20.

59 Bd Eugéne Pierre ™
13005 - Marseille
Phone : 04.91.48.91.48

Cyprien
YYyypy

However hard we try, Mauricette and | can't
resist coming back to the Cyprien and its classic
recipes like bees to the hive! We have every
good reason though; have you ever tried their
"pressé de foie gras au chutney de poire" (foie
gras and pear chutney)? And did you know that
before making the terrine, Jean-Philippe Lequien
fried his foie gras? We did. Which is why we
chose it and gave it 15/20 afterwards. Mauricette
has been attracted to lobster since her
adolescence, a time that no-one else can
remember, and so headed straight for "raviolis de
homard sauce homardine". They seem to have
been invented just to give her a thrill. And it
worked: 15,5/20. A smashing start but our
culinary emotions reached a climax with our
main courses: "joue de boeuf cuite au torchon et
I'escalope de foie gras poélée” (beef cheek and
fried foie gras). Even if they wanted to, the
Lequiens couldn't remove this recipe from their
menu, it's a Godsend. "“Vox populi, vox Dei".
And the people are right. Oh and the jus! 16/20.
The same mark of 16/20 went to “caille désossée
et farcie au foie gras, jus au vin moelleux"
(boned quail stuffed with foie gras, jus with
wine). Fontaine would have said: "the quail is as
good as the beef"! Certainly a classic. But this
house knows how to be original! Just take a look
at the "baklawa revisité aux pommes". Apples,
flaky pastry, honey and just delicious! The lady
with the green hat got it all over her moustache.
But it took just one swipe with her cattle tongue
to wipe it clean! 15,5/20. Her palate is
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formidable and her sight perfect. She scanned the
decor, taking it in like an antiques dealer
searching for rare pieces. The atmosphere is
warm and sober and far from the modern "zen"
grey and the paradox of noisy music and
aggressive colours. It is tranquil here... It's in a
street in Marseille which has nothing else to
offer, but why go searching for something that
you've got right next door?

Chef : Jean-Philippe Lequien

Welcome = 17/20. Attendance = 17/20. Setting
=16,5/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 17/20.

56 avenue de Toulon
13006 - Marseille
Phone : 04.91.25.50.00

La Marine Des Goudes
Yy

Ah! This is so cruel! There will have to be a
sacrificel Whatever for? This is the problem:
Patrick Martin is a great cook. His mastery is
such that choosing from his propositions once a
year (that's how fast we travel) is a frustrating
game. Tiny fried octopus, tiny fried fish, fried
cicadas with pistou sauce, sweetbread and
smooth St-Jacques shellfish and truffle soup
duo, anglerfish and chanterelle mushroom and
there's more... what would you choose for me?
Or for us, because Mauricette is here. She that |
call "glutton dressed as lamb", decides for us:
"bouillabaisse"! We rarely try this on our trip
round. The participants are all presented on a
tray: weaverfish, John Dory, conger, white
scorpion fish, and mullet. The "soupe de
poissons™ is served to start with. It's really great,
tasty and... personal. | mean that it's made with
real fish. Don't laugh. | expect that just like us
you have eaten strange fish soups! The rouille
sauce is super and is made with potato and subtle
garlic. 15/20 for this extraordinary soup. The
"bouillabaisse” holds its promises, it is rustic and
efficient: there are no mussels and no prawns.
There is just soup, potatoes and fish. It tastes of
what it is and without any fuss to fancy it up!
This is not a decorating competition! 15/20! Our
desserts are "tatin de poire" (upside down pear
tart) and minute made "sabayon aux fugues" at
14,5/20. Cathy Martin attends with gentle words
and big smiles and nothing sickly sweet. The
view over the small port is grand and the terrace
seems readily made for bathing legs but requires
a hat. A simple and efficient address that has
been put together by a great cook (his CV is too
long). But you will have to go right to the other
end of the village and take several large bends
towards the rocky grandiose looking ragged
coast... Oh yes! If you get the chance: go on a
weekday, its quieter!

Chef : Patrick Martin

Welcome = 15/20. Attendance = 15/20. Setting
=15,5/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 15,5/20.

16 rue Désiré Pellaprat
13008 - Marseille
Phone : 04.91.25.28.76 - Fax : 04.91.72.46.45

Les Mets Du Sud



WYY,

Ah! This darn area! Given over to all of the vices
that the beach environment has to offer. And then
there is this place that acts as a spoilsport
without worrying about the others. When | say
spoilsport, | mean not fobbing people off with
any old food but using fresh products, finely
cooking them and caring about work well done.
It isn't often that you come across dishes of this
standard, | can assure you. Mediterranean
semi-gastronomic cuisine, which dares to
adventure into mixing flavours, is what you'll
find here. And a real will to make you have a
good time. It will be double for us thanks to
Michel Stéfanini who himself is more
Mediterranean than ever! And the boss is ready
willing and able! So! A colourful summer starter
with "féves aux lardons, artichauts et magret
fumé, vinaigrette de tomates séchées" (broad
beans with diced bacon, artichoke and smoked
duck breast, dried tomato vinaigrette). Pretty
geometry with colours, measured details and
sunshine in the mouth: 15/20. Next come
flavoursome fireworks. And you know how
difficult it is to dose spices! “Filet d'agneau aux
légumes confits, boulgour verde" (lamb with
crystallised vegetables, green bulgur). Believe
me; you can leave your teeth at home! What
quality! The vegetables are superbly crystallised
in olive oil. There are broad beans, artichoke and
peas in the bulgur. A spot of olive oil and Bob's
your uncle! 15,5/20. | must say: "la gourmandise
d'Audrey" is as original as it is tasty. | wouldn't
be surprised if the recipe was copied near the
beaches and further abroad! Sweet potato puree
which is lead on by bitter orange and a crumble
on top. | say that as easily as if | was off to buy
the bread but this dessert is beautifully
presented! | bet you'll want to know that it's also
delicious. 15,5/20 is fine for something so finely
refined. Listen in: all of the dishes are minute
made! A performance which is only possible
thanks to the busy quartet in the kitchen. The
dining room is well laid out as is the wine menu
and all the rest, but I shall stop here! It looks like
I'm falling in love!

Chef : Florence et Audrey Stéfanini

Welcome = 16/20. Attendance = 16/20. Setting
=17/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 16/20.

8 place de I'Amiral Muselier (Prado Plage)
13008 - Marseille
Phone : 04.91.77.88.25 - Fax : 04.91.71.82.46

La Table Du Fort
Yyypyypy

In this incredible era where you need to be
famous before you're well known, the raising
temperature in Emeline and Nicolas Muller's
"little table" is taking it in its stride, as discreet
as a growing violet, in an old fashioned sort of
way. Which is in fact very modern. Their
method? You'll laugh: the Muller couple selects
wines that they have taken a fancy to and not
just because the representative shouts louder than
the others. And they tirelessly work fresh
seasonal products. This operation is generally a
money saver for the chef and is infinitely better
for the customer. Which means that everyone is
better off. Now that I've annoyed you with the
sort of boring theory that Mauricette comes up
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with every evening before my mug of Oxo
whilst | watch Countdown. I shall tell you all
about it. Menu at 35 €. A super tantaliser; an iced
asparagus soup which doesn't leave me out in the
cold! It's true here that the cooking isn't hurried
with the “pastilla de lapin au citron confit,
taboulé fraicheur" (rabbit and crystallised lemon
pastilla, fresh taboulé). From behind her thick
glasses Mauricette looks at me with her rabbit's
eyes as if she's surprised by a car's headlamps
and says: 16,5/20! | haven't got rabbit's glasses
but my "moelleux de rascasse, compotée
d'oignons, bouillon de favouilles a I'aneth" (soft
scorpion fish, potted onions, crab and dill stock)
is worth 16/20. When such products and
mastering meet, all you can do is smile and shut
up. "Canette de Challans en deux fagons,
gnocchi de patate douce et rhubarbe confite"
(Challans duck cooked in two ways, sweet potato
gnocchi and potted rhubarb), 16/20. The same
again for my "dos de morue, févettes et petits
pois a la francgaise, carottes et artichauts, velouté
de brandade" (cod back, French style tiny broad
beans and peas, carrots and artichoke, smooth
salt cod) is disarming by its simplicity on the
paper but beautifully presented. We are forced to
have dessert, a job is a job. "Tiramisu aux fraises
Gariguette" (Gariguette strawberry tiramisu),
they are the first strawberries of the season. It's
nearly a shame to use such quality fruit, but
never mind. 15,5/20. The pastry maker's work is
super with the "mousseux chocolat lacté, biscuit
coco" (milky chocolate mousse and coconut
biscuit) that Mauricette chooses. A delicate half
circle and as sweet as should be! A last 16/20 for
the road! Note that the chef passed through
Bocuse, Loubet and the Pascal brothers. Emeline
is a good advisor and runs the dining room
without any added fuss. There you have it!
"Pleasure isn't in possessing things but living
them" as Mauricette says on the way out. She is
really surprising.

Chef : Nicolas Muller
Welcome = 17/20. Attendance = 17/20. Setting
=16/20. Bread = 15/20. Toilettes = 16/20.

8 rue du Fort-Notre-Dame
13007 - Marseille
Phone : 04.91.33.97.65

Le Mas Des Grives
YW

We've been going on at you for some time now
about this place! So just take some of your own
and bring your appetite along! It's the best
bargain in the area! Like many of our good
ideas, you need to search around a bit and not
wait until it jumps out in front of you, or
someone brings it to your door or the news
announces it on the television. You can imagine
that with a full weekday lunchtime menu at
124,- the place is busy. Mauricette and | watch
people being turned away with their tails
between their legs and hungry! The nerds didn't
book!A We're welcomed by the Virenque
family's smiles in the dining room and by their
cotton tablecloths and napkins. The lady who
only wears a green hat to hide her Camel hair
wig rather takes to the way Jean-Marc Virenque
cooks his food on the open fire. He cuts no
corners when preparing his meat. The "buffet des
entrA©es" is complete with fresh home-prepared
grated carrots, real egg mimosa, great quality
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stuffed vine leaves, well prepared pasta salad,
potted meats, herrings in oil... 14,5/20. Our
dishes have similar garnishing: light chips,
Provence tomato and a delicious courgette flan.
The lady with the green hat rubs up against a
"poitrine de veau farcie" (stuffed veal) and guess
who wins? 14,5/20. For me: "carrA© de veau"
(roast veal). Knuckle what's more. In a 124,~
menu, my dear little green bunnies, it's a bit like
a gold medal in the Olympic Games. And a
delight to eat. The meat is supple, soft and pink.
14,5/20. It's funny to brag about chef Virenque's
meats when you know that he once worked in
Fonfon's shadow making Bouillabaisse! So! So
what? Have we finished? No, it's time for
cheese! We're left a small tray on the table! Why
not? And to conclude how about a portion of
"omelette norvA©gienne" (baked Alaska) at
14/20. When the weather's good some men pop
round to play bowls whilst their ladies play cards
on the patio. There's a really healthy convivial
feeling here, and we like it. And in Marseille if
you please!

Chef : Jean-Marc Virenque

Welcome = 15/20. Attendance = 14,5/20. Setting
=14,5/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 15/20.

Chateau-Gombert
13013 - Marseille
Phone : 04.91.05.07.10

La Rose De Marmara
Yy

There's a lesson to be learnt here, about
traditional Armenian cuisine and not the present
day sort. I'm not trying to stake a case but to
remind you. Today's Armenian cookery is
influenced by Turkey, the Lebanon, Georgia,
Azerbaijan... Traditional Armenian cuisine is all
about this people's history, caught between 1870
and 1920, at the time of the Diasporas. | shan't go
on, but here's why for example, you won't find
any pork or coriander in Nicole Ghazarossian's
cooking. Lamb yes. And loads of equally
delicious recipes. Right. Any questions? You can
ask the chef, | shall stop here as I'm eating. Itis a
truly good idea to book if you intend to go the
whole way (grand Mezzé). Mauricette's mouth
dropped open when she heard what it was
composed of. Although she has a lot to say in
areas where she is the only specialist, she adores
being led by the hand when afraid of something
clever. Cold starters precede the hot dishes.
Following the season: taramasalata, piaz,
taboulé, tomato aubergine, Armenian tartar
(lamb), soudjouk, plaki, misov bras, vosbov
keufté, beureks, dolmas... and soups: sulu

keufté, vosbi abour, masounov abour tadjik...
And so on and so forth, if | had to recite them all
I'd need another page and I'm talkative enough as
it is. Each mouthful is new. About twenty dishes
depending on the market and the lady boss's
frame of mind! The marks vary from 14/20 to
15,5/20. Sweets are optional but think seriously
before you refuse as there are some treasures,
such as the famous halva semoule, kadaif and
paklawa. 99% of the food is homemade: only the
Turkish delight is imported. 15/20. What's
interesting is the "Mezzé" is available at
lunchtime too! It isn't as neat and generous but it
gives you a chance to eat off the beaten track
between twelve and two! The neo-rustic dining



room is comfortable with its benches and cotton
napkins, and the bread is homemade. There is a
family atmosphere which will make any visiting
Armenians, who are here to dunk their
moustaches, shed a tear or two. As for the

others, the flavour explorers or those in search of
a reference in Armenian cookery, they will
applaud with both hands.

Chef : Nicole Ghazarossian

Welcome = 15/20. Attendance = 15,5/20. Setting
= 15/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 14,5/20.

30 rue Breteuil
13006 - Marseille
Phone : 04.91.53.31.42

Le Moment
YYwpyYqp

It's so good! In this case why give any sort of
commentary, best just say thank-you! Well
maybe | should let you know at least... Rigorous
Christian Ernst invents gastronomy based on
good products and his pastry maker training. The
end result is rare even so; it is ambitious and
right to the point. Being a serious restaurant
owner can drive you mad. You have to keep an
eye on everything and keep behind the flag. It's
not easy for people working alongside such as
the chef's wife Florence. They need to know that
the only beneficiary of such demanding work is
the client: and is he ever happy! Can you
imagine Mauricette with a happy face? She looks
like one of Dubout's characters in the middle of a
Raphael painting! So! Marvellous meal. The
mise en bouche is tasty without any fuss. A 5
course meal (after the mise en bouche) at 48 €. |
can see the accountants dashing for their
calculators: less than 10 € a dish. And such high
standard food! The spirit of the dishes is
colourful and rather like Monet. The pertinent
flavours crisscross. lodine, sea weed, smoke,
bitterness, roundness, densities and playful
temperatures. Like my "St-Jacques grillées,
chausson de pommes vertes a I'espadon fumé et
son écume de cresson” (grilled scallops, apple
pie with smoked swordfish, whipped cress
cream), at 16/20. Then "bruschetta de foie gras
sur un velouté de Iégumes oubliés, écume de
chataigne" (foie gras on toast with forgotten
vegetable soup and whipped chestnut cream), it
is rustic and lively. Can you call food "lively"?
Maybe... in any case 16/20. The blackboard is
attractive, like a horizontal painting: "duo de
chapon de Bresse sur une pastilla au citron et
sésame, jus gras" (capon duo with lemon and
sesame seed pastry, rich jus). The title doesn't let
on about the well cared for vegetables which are
more like sweets. 16/20. Cheese? Cheese.
"Croustillant de St-Marcellin, chutney
d'oignons™ (crisp St-Marcellin, onion chutney),
itis refined and clever. 15,5/20. A royal
conclusion, a delicious suite with "boule givré,
litchis passion sur un macaron framboise et
pétales de rose en cristalline” (iced ball, litchi
passion on raspberry macaroon with rose petal
crystals), it is precise and original. 17/20 to
conclude, and that's telling you! The wine menu
is straight to the point. I like the originality of the
contemporary unfussy decor; it's just what you
need to not take your mind off the essential part.
Well done (too) to the dining room staff for the
steady rhythm which is comforting. | had a really
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good moment, this is a splendid table.

Chef : Christian Ernst
Welcome = 16/20. Attendance = 17/20. Setting
=17/20. Bread = 15,5/20. Toilettes = 16/20.

5 place Sadi Carnot
13002 - Marseille
Phone : 04.91.52.47.49

Question De Godt
YYPWi

This game of poker is a success! It was daring to
choose this place to set up shop on
Pointe-Rouge. This is a place for sandwich bars
and sun cream even in the winter. VVanessa
Robuschi and Xavier Pariente have put their feet
in it, and 1 mean big and small dishes to please
you throughout your meal. And don't get me
wrong! Don't go thinking that this is
gastronomic-whatever with the usual rules! It's a
question of choice for a "question of taste”! This
place has no constraint whatsoever and just
wants to do well in every domain. The
compositions are brought together with a lot of
judicious and convinced thinking: marinated
smoked herring pie, Granny Smith sour
vinaigrette, smooth cauliflower soup with
nutmeg, white pudding millefeuille and yellow
turnip with cinnamon biscuit crumbs and many
more. Surprising eh? They are nearly all as
cheeky as the fried foie gras on gingerbread
banana and liquorice chutney or the beef fillet
and butternut gnocchi. | don't search for long and
opt for "selle d'agneau farcie au Calisson et son
gratin dauphinois revisité au miel, Comté et
romarin" (lamb stuffed with Calisson and potato
gratin with honey, Comté cheese and rosemary).
The meat is lovely and tender, the gratin is subtle
and personalised. 15,5/20. Hey! What a great
idea: "poélée de mangues en crumble, chantilly
de coriandre et sorbet passion” (fried mango
crumble, coriander whipped cream and passion
fruit sorbet). This is a dessert which a "mangos"
miles to find! It is simple and elegantly
presented, serious and rigorous. 15,5/20. And in
such stressful times, the restaurant is full at
lunchtime! | had the only table left! At 13,50 €
there's a full lunchtime formula, I'm not surprised
guys! Rigour, sensations, good products, low
prices. Any faults? Urm... Paper napkins at
lunchtime but cotton ones in the evening. Is that
all? Well as far as we're concerned, yes. Go and
find out for yourself!

Chef : Vanessa Robuschi

Welcome = 15/20. Attendance = 15/20. Setting
= 16/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 15,5/20.

145/147 avenue Joseph Vidal
13008 - Marseille
Phone : 04.91.73.59.08 et 06.88.11.26.97

Le Patacrépe
0

The concept is apparently worthwhile as they are
popping up all over the place in the area, and
elsewhere, although a little less. Not everything
is a shambles here. The attendance, for example,
is well implied even if a little stressed due to the
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fact that they must get as many customers
through as possible. After my dessert am | not
brought a duck chiche kebab intended for a
different table? The young brunette who is
looking after me is a nervous wreck! But a wreck
with a smile! As for the cooking, it isn't really
bad, just clumsy and ordinary. | came here to be
told pancake stories, but there is nothing to do
with Brittany here. This is a common brasserie
with dish of the day, suggestions and
"traditional" carte. And then pancakes. | see
what's being served. The establishment's trick is
to send out pancakes covered in bits, and
mountains sometimes. | quickly catch on that we
are miles from the traditional pancake notion.
After the "Amoco-Cadiz" and other series of
calamities, Brittany is really out of luck. I start
with “méli-mélo de blinis, kebab" (varied mini
crumpets, chiche kebab). The interesting part of
this meat makes my mouth water just thinking
about it, the grilled smell. I am brought a plate
with a bed of chopped salad, chopped crumpet
and on top a puree of chopped kebab. Bother! It's
not good, the pimento sauce is too greasy and
white sauce has been slung on top! Not very
interesting and frustration guaranteed! 8/20! And
4,50 €! There are no lamb chops left! Couldn't
they have said that earlier! | wouldn't have spent
so much time thinking! This is annoying! So:
"pavé de saumon" (salmon slab steak) and |
expect the worst: which doesn't happen! An
indefinable piece between filet and steak which
is cut sideways, right. But it is well cooked.
Well cooked although the grill must have been
too oily, over-sprinkled with fat. Salmon is
already naturally fatty. The frozen green beans
are the same. The homemade chips are correct
despite being slightly soggy. 12/20 and 13,50 €.
Impossible to leave here without having a
pancake! So let's have the n° 113, or should | say
"crépe caramel au beurre salé" (pancake with
salted butter caramel). It is soggy. All of the
people who have eaten in an orthodox “créperie"
know what | mean. A sea of caramel in the
middle of a wrinkled pancake. This isn't topping
as | had thought. It is bland, dark to look at and
has no highlights in the mouth. Nothing deep, no
excitement, nothing. It completely lacks interest.
To conform to Brittany's tradition since Bertrand
Duguesclin, the chef has put a strawberry sweet
in the middle to make it look pretty. 4,90 € and
8/20. The bread is dry because it has been sliced
too early. Ah but the place is full! I swear!

Welcome = 14/20. Attendance = 12/20. Setting
=15/20. Bread = 11/20.

19 place Castellane
13006 - Marseille
Phone : 04.91.79.59.93

O'longchamp
0

The highly commercial atmosphere and the
falsely friendly feeling make it a bit
embarrassing to judge. We like it when you can't
feel effort or cynicism. To be frank | quickly
catch on that the waitress-boss doesn't care at all
if I'm pleased or not. When she takes my order
with her note book standing to attention she is
quite obviously elsewhere. So you can well
imagine that my answer is of no interest to her.
There is a hint of "I've not got all day dear"
behind her pretty smile. So, to remain cool, often



the best thing to do is to put things into
perspective. To pay the bill after having gobbled
part or all of the dishes, and look her straight in
the eye. Here is when the catastrophe happens: it
is far too expensive for what it's worth!
Especially as half of the dishes on the carte are
missing, as is the duck breast. "We haven't done
the shopping" she says. Honestly! There's no
"plat du jour" either. At 12:45 € | grumble and
ask what the replacement is. Spaghetti with
salmon, | decline and go for "brochettes de St
Jacques a la coppa, sauce créme de parmesan”
(scallop kebab with coppa ham, parmesan cream
sauce). Freshly de-frosted scallops, but they are
correctly cooked. The rest of the plate is
overflowing with trial and error, childishness and
excess load. The parmesan sauce is struggling
and dragged down by useless ground red berries.
Steamed broccoli, round rice, bits and pieces.
The garnishing is the same as all of the other
dishes around the room. It's sad for 18 € and
11/20. I try to climb out of the depths of despair
and catch up with the worst "crumble"” | have had
in a long time! Ever maybe! Micro-wave heated,
tinned pears covered in an acrid stuffy smelling
powder. Can't the chef breathe? Is there
something wrong with his nose? It is amazingly
poor. And the management isn't at all surprised
that | don't eat it and that the plate goes back
barely touched. 5 € and 4/20. The coffee is very
good. | think I'm right in saying it's a Lavazza
blue. Just forget the rest.

Chef : Who knows..!
Welcome = 12/20. Attendance = 11/20. Setting
= 14/20. Bread = 14,5/20. Toilettes = 15/20.

21 boulevard Philippon
13004 - Marseille
Phone : 09.50.31.96.21

L'entre Deux
Wy

It does say "refined traditional cuisine". Next to
"wood oven pizzas". But we're not here to kill a
table's desire to gain a notch or two. But are wary
even so. This is a long building on the edge of a
road in an impossible place where people drive
past without looking on either side, this is a
dangerous crossroad! The setting is well done
though! Contemporary decor with pretty
paintings indoors and a small garden and
swimming pool outdoors: surprising! The door is
facing the bar and we'll come back for the
welcoming smile. We get the sort of chin job
from behind the counter to direct us. The same
goes for the young man in the dining room who
places water jug and olive paste on automatic
pilot, he doesn't look at me and his voice gives
me no reason to believe that | am on friendly
land. Oh yes! After having served a different
table he comes to tell me about the dish of the
day "réti de porc, frites maison, flan de légumes"
(pork roast, homemade chips, vegetable flan).
Fine! Before that | start off with a "salade entre
deux" at 5 € composed on the paper of foie gras,
smoked duck breast and onion jam. The onion
jam has been dipped in pomegranate juice, the
acrid foie gras is from a tube and there isn't any
breast. But there are bits of three different
coloured peppers! This is an approximate
botched job! Finely shaded! 11/20. Next is my
dish of the day (10 €). The meat is too dry as if it
was stressed. The powder based sauce with
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onions does nothing to help. The flan is lacking
seasoning. The chips are... remarkable! Really
super! Ah! That's all | eat! Crisp bliss! The salad
sauce mingles with the gravy. Another
successful botched job. 11/20. | have to be sure,
so | have dessert! Sworn to be "homemade" by
the waiter is what the runny chocolate cake is. It
arrives in less than 4 minutes; it is over-cooked,
not runny but dry, there's too much custard, too
many chopped almonds, too much whipped cream
(not bad cream actually). 6 € and 12/20 for the
effort made by the owner of the place to avoid
using sub-contract stuff. But botched even so. It's
amazing how botched cooking can botch up so
many customers who won't want to come back!

Welcome = 8/20. Attendance = 11/20. Setting
=15,5/20. Bread = 15,5/20. Toilettes = 15/20.

138 bis route des Camoins
13011 - Marseille
Phone : 04.91.34.51.35

Le David
0

This place has come back to life. The setting is
worth it, with a sunny terrace facing the sea and
sun lovers with smoked glasses and short skirts.
This is flashy Marseille if ever there was one.
Indoors there are happy go lucky customers
rubbing elbows together. It's as full as an egg.
But it's really noisy! | know: it's a brasserie not
an intimate restaurant! But even so! The
disorganised waiters are all excited! They give
the impression of only serving by filling in the
gaps and dealing only with the more demanding
tables! So! The lady with the green hat chooses
the 18 € formula with "veau et agneau aux
raisins, légumes croquants, nem aux truffes"
(veal and lamb with grapes, crisp vegetables,
truffle nem). A classic thing in this sort of place:
they could slip you a pasta terrine with a red
fruit sauce and on the spur of the moment you'd
be pleased, show off in front of the others who
are still waiting and maybe even tuck into it
happily enough. Except that pleasure would die
down very quickly. The meat's alright but the
veal is warm. The vegetable garnishing (bette)
and the mash are cold. Mauricette has been a
truffle woman since Napoleon the third's time,
but she avoids gobbling this truffle nem. Itis a
sub-contract thing. The title sounds rich enough,
but it is disappointing to taste. 11/20 for the lot.
My "cabillaud a la plancha sauce vierge aux
tomates confites, risotto, légumes du moment"
(plancha style cod with virgin sauce, crystallised
tomatoes, risotto and vegetables of the moment)
is slightly better. The fish isn't plancha style but
is supple and well cooked. The serial number
risotto is a sticky thing in a glass. The vegetables
of the moment are fried ratatouille cubes. There's
a bit of dry tomato... And the virgin sauce never
was! HEEEY! We're living in a strange world!
My favourite summer sauce! Botched and
un-conventional! 12/20. Mauricette doesn't finish
her "millefeuille aux fruits rouges" (red fruit
millefeuille) as it is useless and as soggy as a
grey Monday morning. The spoon doesn't cut, it
squashes! 7/20. My "coupe de fraises"
(strawberries) at 6 € is worth 9/20. The fruit isn't
ripe and was produced in Spain and it's tasteless
and not sweet. The sugar | ask the waiter for
never arrives, | have to get up and find it for
myself. This place is in a muddle especially in
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their prices. To add to the sort of detail that
makes you cross, my knife is dirty from someone
else's meal. But the glasses are clean and full of
an excellent red wine! We console ourselves as
best we can!

Welcome = 14/20. Attendance = 8/20. Setting
=16/20. Bread = 14/20. Coffee = 11/20. Toilettes
=17/20.

101 promenade Georges Pompidou
13008 - Marseille
Phone : 04.91.79.99.63

Toute Une Histoire...
1))

Aaaah Mazargue! A well known part of
Marseille! And incredibly poor of correct tables
to choose from. Well actually. This one isn't all
that bad considering the criteria needed to be
admitted to our holy pages. The welcome is
smashing; a young man risks the theatrical
register with happiness and clear sight. It works
well! The dining room is pretty, well planned and
colourful in prose. There is a much asked for
lunchtime formula at 13 €, dish of the day,
dessert and coffee. Menus at 28,50 € and 36 €.
Oh really. At such cost there can be no fiddling!
| opt for "a la carte". The plates are pretty! But
my starter “croustillants de brousse a la menthe
et poireaux" (brousse cheese, mint and leeks in
filo pastry) is greasy. From quite a way off | can
see two sort of greasy nems coming. The
vegetable decor (radish, salad, red beans and
other bits and bobs) is sprinkled with olive oil.
My nems are too. Fat on top of fat, two tone.
Shame: 12/20 and 9 €. A second splatter of fat
with my "pavé d'espadon sauce Champagne™
(swordfish with Champagne sauce). 18 €! Bang!
Another pretty dish dragged down heavily by a
show of fried vegetables (carrot, fennel, turnip)
that is smothered like a Northerner on a beach in
the summer. Next to an awful piece of fish. Dry,
over-cooked, de-frosted fish. Covered in sauce to
hide it. The whole lot is sprinkled with olive oil
of some kind. Phew! 10/20. You can imagine
that dessert is out of the question! The coffee is
remarkable. The customers are happy and for the
most part are regulars. The waiter is full of
talent, is natural and has a kind word for
everyone. A good note for this house: children
are served quickly. A detail which leaves me
with regrets.

Welcome = 17/20. Attendance = 16/20. Setting
= 15/20. Bread = 14/20. Coffee = 16/20.

50 rue Emile Zola
13009 - Marseille
Phone : 04.91.78.48.74 et 06.21.12.77.41

Mina Kouk
YW1

Without waiting: here is a lovely surprise! Both
in time and space! Brilliant Mina has brought
her talent to the four walls of "Fontange", an old
baker's which is only a pepper grain away from
the "Notre-Dame du Mont" church. To become
one of the nicest places referenced by our
services the pocket size address doesn't try to
stun you with folklore! Big bay windows, pale



parquet floors, red brick walls, long wood
counter with the boss's desserts proudly on
show, easily moveable tables for two that can
join neighbours at will. Which often happens as
this house breathes out conviviality. There's
nothing nicer than a restaurant that leads you by
the hand. And heads for the world and Mina's
story. Her recipes are inspired by the Maghreb
and more largely the southern Mediterranean.
With clever hands and personal interpretation,
aesthetics and taste. Less sugar and less fat...
No! No photos! | haven't got any! At least that's
clear! Right. Neat formulas for hurried quality
demanding lunchtimers (starter + main course),
and propositions that take time. I've got time. It's
the least | can do: it's my job! So: “couscous
royal"! As its name suggests! Precise grain, fine
and light, sauce and vegetables served from a
copper pot, three types of meat. Good quality
chicken, two spicy merguez sausages and a nice
portion of lamb. When ordering it's possible to
choose the piece of lamb and Mina hands out
whatever is left! 14,5/20! There is a full range of
desserts, some classics and some revisited. A
list? | still don't have any photos! Montecao,
makroud, semolina cake, baklawa... and even a
patented pastry! Super and the mint tea is
perfect. 15/20! A well brought up address, it is
delicate and subtle and far from the stuffed-up
touristy-folkloric immodest places that the town
is overflowing with. A sanctuary for oriental
cuisine where you can hide when the rest of the
world grinds its teeth.

Chef : Mina Rouabah-Roux
Welcome = 15/20. Attendance = 15/20. Setting
=15,5/20. Bread = 15/20. Toilettes = 16/20.

21 rue Fontange
13006 - Marseille
Phone : 04.91.53.54.55

La Manne
W

We read somewhere that "la Manne" (Manna) is
the only gourmet restaurant in the area. That all
depends on where you fix the limits: influential
or administrative... But it also depends on what
you hear by "gourmet". In fact it's the restaurant
itself that proclaims as much. Self-satisfaction
doubtlessly spread, without checking, by trusting
repeaters. Reality is a little less idyllic. Very
poor in quality tables, the "area" is chuffed by
any slight improvement to its everyday life! The
lady with the green hat and | opt for the 18 €
menu. A full menu-carte: choice from 3 starters,
main courses and desserts from the carte. Ouch!
There are no daily starters today. There's no
"terrine de volaille & I'ancienne” (old style
chicken terrine) either. That's the problem with
printed cartes: when there's none left it still says
there is. Let's see... Three minus two makes one.
We're left with "composition de crudités"
(composed raw vegetables). Or choice from two
salads but only mini portions. Being naturally
curious, Mauricette chooses the “fermiére"
(farmhouse) which is announced "Jakarta style".
It includes a poached egg. It's complicated to cut
a poached egg in two for a mini portion so the
management decides to leave it out. So there's no
egg! There are no small savings! Maybe one out
of two mini salads gets an egg? Not the other
one! Not even the shell! Despite this noticed
absence, the salad slips down without any
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displeasure. 13/20. The same goes for my
“chévre en brik" (goat's cheese in filo pastry).
The "dish of the day" is "sauté de canard au
poivre vert, polenta, haricots verts" (sauté duck
with green pepper grains, polenta and green
beans). The ordinary sauce leaves Mauricette
firmly on her chair. She feels that 12/20 is well
paid. My "steack tartare" is brought to me
pre-prepared, with frozen chips and the same
"mixed" salad as my starter. Not bad, but where's
the creativity that is announced as being the
house's creed? 11/20. No more! We plunge into
the place's sweets with an average "tiramisu" at
11/20 and a "tatin sur fond de sablé breton"
(upside down apple tart with Brittany style
shortcrust pastry), the pastry is as dark brown as
it can get, a nearly burnt colour. 11/20 too.
Right, let me resume; an unoriginal lunchtime
meal with nothing particular to say for it, but the
reasonable price compensates the lack of
surprise. We are far from the "gourmet
restaurant" and “creative traditional cuisine"
announced on the carte and the web site, and also
from the "providential, miraculous food"
suggested by the establishment's name!

Chef : Pas vu!

Welcome = 13/20. Attendance = 11/20. Setting
=12/20. Bread = 11/20. Coffee = 12/20.
Toilettes = 11/20.

17 boulevard de la liberté
13001 - Marseille
- Fax : 04.91.08.77.39

L'embuscade
0

Rue Crudere. "L'embuscade™ is 30 metres from
the Cours Julien. Mauricette's hairy ear had heard
that this place was worth being trapped. It nearly
was. A sort of responsible bistrot without any
fuss, an ideal meeting place for new forever
friends, tables laid in front of customers, original
pictures on the walls and a friendly boss. The
blackboard lists lots of tasty titbits: Jeremy's
lasagne, spaghetti with king prawns, chicken and
crayfish... and our two guinea-pig dishes. The
lady with the green hat, who knows that one
thing follows another, searches for the trap in
"I'embuscade” (the ambush). She decides to have
"encornets farcis" (stuffed cuttlefish). Our dishes
take 30 minutes to arrive. That's very long you
know, especially when you are sat facing the
lady with the green hat. We can't really figure it
out because we are the only two customers
sitting down! The others are at the bar. It's a
mystery! So! They arrive one after the other. The
cuttlefish not the customers. One is stuffed
"maritime" (seaside with king prawns, fish...).
The other one is stuffed with meat, maybe veal...
The quantity compensates for a lack of
precision. The cuttlefish and meat are cold. Since
she has been waiting for so long, Mauricette
gobbles her dish down and isn't too
disappointed. 11/20 and 12 €. | still haven't
digested my "épaule d'agneau roti" (roast
shoulder of lamb), with homemade potato puree.
When | look at my plate there isn't a lot to
digest. What do you think | was given? A rustic
slice of grilled fried meat? Not on your belly
Nelly! Five slivers of cold meat barely the size
of tagliatelles! Rather like left over's from the
bone served to Uncle Jack and Aunty Jill on
Sunday for Monday's supper! Five shoulder of
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lamb tagliatelles! Long bits! There's a fault
somewhere! Shame on you! The boiled potato is
simply sliced and there you go! And the
customers are wrecked! The short sauce is the
only thing worth any interest. The boss asks me
if | want more! Too late! 8/20 and 13 € on the
blackboard which | only pay 12 € for. The lady
suggests desserts. With choice: fruit salad, a cake
which is permanently exposed on a table next to
the goldfish and mousse au chocolat. Mauricette
chooses "mousse au chocolat". The lady goes
away then comes back saying "all gone". The
lady with the green hat doesn't choose anything
else. Let's get it right: | love muddled places lit
up by will to do well, but I hate the fashionable
posture of chaotic messy establishments. |
confirm a feeling of amateurishness with the lack
of a rubber stamp, no credit cards taken and no
good-bye.

Chef : Jérémie Pontaud
Welcome = 16/20. Attendance = 12/20. Setting
=13/20. Bread = 14/20. Toilettes = 14,5/20.

1 rue Crudére
13006 - Marseille
Phone : 04.91.47.61.68

Chez Loury
YW

It's been a long time since | set foot in this darn
"place aux huiles" and the “carré Thiars". To be
honest, | forced myself. It's just that you can't
get an overall impression of what the restaurants
are like if you don't scratch around the corners.
At around 1pm the terraces are full of starving
office workers fleeing the air conditioning. Out
in the heat and not giving a damn what's on their
plates looking at their neighbour's legs from
behind cheeky sunglasses. The snobbish organic
lovers fiddle with sachet salads associated with
Dutch cheese or German mozzarella. The waiters
mess with receipts and meal tickets. Right. So
much sweaty mediocrity is tiring. So | prefer to
aim for here. "Chez Loury". A Gaulle village
surrounded by Romans. And as Loury has a
wonderful moustache it all fits into the
caricature! All dressed in white and hands on his
hips, the chef is on the doorstep. Fine. The
evidence of a warm interior is white cotton
cloths. This, dear bunnies, is the cherry on the
cake and caviar in the spinach. Madame
alternates between welcoming customers and the
till. The young waiter is very good and willing.
From a certain size up, it'll be hard for some to
turn around in the toilets without a wing mirror.

I can see through the hatch that the kitchen is
elderly. This is a problem for most places in the
area. But "Chez Loury" is also one of the rare
restaurants where you hear hello and goodbye.
That's what | mean; a village in Gaulle! So!
What are we having? A la carte, "terrine de
famille Raymond Loury" (Loury family terrine).
There's not enough to make me shiver but it's
nice. Chicken liver. 11,50 € even so. 14/20. | had
to have a go at fish. There are many of you who
have no idea where to eat "Bouillabaisse" in
Marseille! Here it is certainly mastered! Served
by the plate, | opt for a "bouillabaisse du ravi" at
19 € (even s0). It's good, fresh potato rings, thick
soup, three fresh fish fillets and strong garlic
mayonnaise. Clean, neat. 14,5/20. | don't have
dessert but coffee for 2,50 €. Served with the
sugar are two verbena leaves stiffened with



sugar, super: it gets rid of the taste of garlic!
Result: no shivers but serious work with
reassuring classicism. This is enough for us to
recommend the shop which curiously enough is
ignored by the national guides which prefer the
fashionable places and chefs who do as their
told.

Chef : Bernard Loury

Welcome = 14,5/20. Attendance = 15/20. Setting
= 16/20. Bread = 14,5/20. Coffee = 14,5/20.
Toilettes = 14/20.

3 rue Fortia
13001 - Marseille
Phone : 04.91.33.09.73

Le Jardin Des Arts
Wi

Yep. We aren't far from having all we need with
this little address near Sébastopol square, it has a
pretty little patio. There's a "jardin™ (garden), but
where's the "art"? Who knows. We quickly catch
on to the reason for this place's success with the
ladies. They smoke and chat but before you start
calling me a misogynist: the two guys sitting
close to me are gossiping away too. The dining
room is colourful, the staff friendly. The
lunchtime menu costs 13 €, there are two satellite
suggestions that can be chosen from to compose
a different menu. There are also two menus at 25
€ and 35 €. Wow! | push the brakes on as hard as
I can because I've just seen the dish of the day go
past, promise, I'll tell you about it once I've
finished with my starter. "Gaspacho de tomates",
it is fresh and presented in a pretty, fussy glass.
There's a bit too much garlic and balsamic
vinegar decor. Another yep. 14/20. Here's my
"brochette de volaille au sésame et au miel"
(kebab with sesame seeds and honey). There are
two flans underneath. Carrot and potato. They're
good! The honey sauce isn't bad either and it
does its job nicely: it's sweet. The bits of meat
bring it down, nervy and un-friendly turkey! |
mean with my pleasure. Not the turkey, seeing
its state it hasn't a lot to say! So! Big pink pieces
of meat that confirm approximate cooking!
12/20! The desserts are out of the ordinary such
as "mousse a l'orange" which seems to be
homemade, the same goes for the "fondant au
chocolat coeur de péche" (sticky chocolate cake
with peach heart) that | see pass me by! The
mousse isn't too sweet and isn't bad at all as it's
worth 14,5/20! The cooking is brought down by
the quality of the products with an attempt to
hide the fact with good presentation. Of course
13 € isn't expensive! But the glass of ordinary
luke-warm red wine costs 2,50 € although the
coffee only 1,30 €. The cordial boss offers us a
second coffee on the house once we're standing
up and about to leave. The gesture not only
makes him appear friendly but also allows him to
save money: he's turned down every other time!
As there aren't many correct tables around here
then why not, if you want to.

Welcome = 15/20. Attendance = 13/20. Setting
=14,5/20. Bread = 14/20. Coffee = 14,5/20.
Toilettes = 14,5/20.

53 rue Marx Dormoy
13004 - Marseille
Phone : 04.91.24.92.38 et 06.64.80.61.51
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Le Cigalon

La Treille
Yyyy

Beware! There's a real cook on the horizon!
Right up there between Marseille and Aubagne!
A pure blooded Provence man has adopted "Le
Cigalon" in la Treille, Marcel Pagnol's village!
The 1935 eponymous film was shot there! A
dream has come true since the middle of
2010with this change of proprietor! Especially
for BaO guinea pigs! But also for the newcomer:
he dreamt of a place with character to set off his
adventure. After having worked on the Cote
d'Azur as personal chef for millionaire Russians
and Hollywood artists for ten years, Pascal
Parisse has come home! And he's got a lot in
store | can tell you! This is no second category
chef! He has kept the traditional recipes which
gave this place its reputation! Cigalon pig's
trotters (recipe from 1896) and provencal stew.
Mauricette thought it would be a shame to not
head for the "sentier des saveurs" (flavour lane),
a dish with five provengal dishes. A dream which
sets the clocks right! Today: artichoke mix,
ratatouille, stuffed courgette, oven baked pepper,
mushrooms. It is all fresh and homemade from
top to bottom! She says 14,5/20! She who places
her la Redoute catalogue next to her George
Clooney videos dubs the "tatin d'agneau aux
aubergines" (lamb and aubergine upside down
tart) with 15/20, it's spicy, tasty and rustic.
You'll have to aim well because this isn't on
offer everyday: "ravioli d'artichauts” (artichoke
ravioli), they're a killer. Really good! The creamy
Noilly-Prat sauce adds delight. | opt for 15,5/20
which is telling you. As for myself | fly the white
flag but the lady with the green hat tackles
"profiteroles maison" (homemade profiteroles).
There's no doubt about it! This is black
chocolate! Valrhona chocolate! 15/20. The
terrace is a pleasant place to be, as if on a cloud
and nearly as high. The crockery and cloths are
rustic. The dining room is complete with
fireplace and a soul. Stéphanie who deals with
the attendance is gentle and smiley. And
something which is quite the opposite of the film
"le Cigalon", Pascale Parisse accepts to serve his
customers! This is a real chef Sir!

Chef : Pascal Parisse

Welcome = 15/20. Attendance = 15/20. Setting
=17/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 15/20.

9 boulevard Louis Pasteur
13011 - Marseille
Phone : 04.91.43.03.63

La Rhumerie

ARevoir

Aaaaaah: the beach. What did | say! The Beach!
With a capital "B"! Marseille's famous beach! |
haven't dunked my moustache here in a while! It
hasn't changed much. Well that's too bad. | must
say, that | am highly capable of blocking out bad
memories which gives me a permanent
optimistic and happy go lucky village idiot look.
But that's how it goes. | settle on the patio at "la
rhumerie". In the shade of a parasol, the light
middle-of-July breeze keeps me from sweating.
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Perfect. The young brunette who is dealing with
me seemed charming up until now and | get the
feeling I'm bothering her. Is it my sales rep look
with slightly sweaty arm pits? No. She has the
same attitude towards the table next to me. There
are three people sat at that table and she doesn't
even look at them once whilst taking their order!
She's too concentrated on the pen and the words
coming out of it. Not one smile, nothing. My
dish of the day “pavé de thon" (tuna steak)
arrives in 35 minutes. It isn't bad really. The fish
has been diced and is served in a clever spicy
sauce. It's generous too. The Thai rice isn't as
good. Balls of re-heated rice, big ones too, a
re-heated mistake. | give 13/20 to this interesting
dish. Dessert is included in the 12 € formula. |
choose "tarte au citron" (lemon tart). And wait 40
minutes. The waitress goes past every 5 minutes.
I wait. Nothing. | daringly ask "miss, could you
hurry my lemon meringue pie along a bit
please?". My dear bunnies, she looks me straight
in the face with her blasé eyes and says "well
there's none left". Thanks: | probably avoided a
sub-contract cake. There are a dozen customers
on the patio. I'll leave you to imagine the chaos
if the place was full. As | don't want to have to
wait here until the 10 o'clock news, I ask for my
coffee, the bill and the credit card machine. One
single trip for her which will make things easier.
This was an excursion into the beach world with
all the trimmings. "A Revoir" (to be re-visited)
probably thanks to the "tarte au citron".

Welcome = 11/20. Attendance = 4/20. Setting
=15/20. Bread = 15/20.

Escale Borelly

148 avenue Pierre Mendes France
13008 - Marseille

Phone : 04.91.71.21.60

4 Saisons
Yy

This replaced an Asian restaurant not so long ago
(beginning of 2010). Do you know it? The
Camoins road, the crossroads on the way to
Allauch? An impossible crossroad! Never mind!
The interior decor has been well re-thought. But
how can you make do with paper napkins? When
you charge so much; what is actually on the plate
isn't enough. For a 10 € lunchtime formula as
here, then fine. No problem. But for “l'aloyau”
(sirloin steak) at 19,80 € a go, even with good
quality meat which is cooked as required, you
tend to look around the plate. And at the rather
nasty pre-cooked chips to start with. The cep
sauce costs 3 €! Wow! But it's good! 13/20! The
coffee is excellent: "La Maison du Bon Café". |
say this because | can feel Marseille's spirit and
slightly forced good mood, loud voices joining
gestures to words, smacking customers on the
back as if having grown up together in the hills.
And then the cost of the "red label Charolais"
meat that the boss is proud to sell. He's right. In
the end | was expecting a "Henri Blanc" coffee,
but no. This one's good. So! This sort of meat
restaurant was missing from the BaO, but it's too
much like a basic "Buffalo Grill". What a

shame.

Welcome = 14/20. Attendance = 13/20. Setting
= 15/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 16/20.



1 route d'Allauch
13011 - Marseille
Phone : 04.91.49.43.19

Le Metropole
Yy

The place has gained whilst changing its name,
or nearly: ex "Le Fétiche". It has given itself
elbow room by taking in the next door
ex-restaurant "le canard boiteux". White table
cloths, pretty glassware and a lounge setting...
Lunchtime menu at 17 € with lots of (too much)
choice. The carte is a bit heavy but after all, if it's
good... But the desserts are at 9 €... Let's take a
look! 9 starters! 11 main courses! 3 desserts!
Well I never... | begin with "écrasé d'aubergines"
(crushed aubergine). It is served, as fashion
would have it, in a transparent glass bowl. There
are tomato cubes to decorate. | have to add
plenty of salt and pepper as they are lacking! But
it's good: 13/20. To follow "dos de daurade a la
plancha, garniture du jour" (plancha cooked
daurade, garnishing of the day). And today's
garnishing isn't bad at all as it is well worked
Thai rice and is really nice. So are the fried fresh
button mushrooms. There is definitely a chef in
here. The fish hasn't been cooked on a plancha,
it isn't very well bred but remains supple. The
plate is well presented and is worth 14/20. The
glass of tiramisu is brought to me within 15
seconds, it is simple and sufficient for 14/20. For
amenu at 17 €, the kitchen's organisation isn't
bad: as many fresh and simple products on the
carte as possible, the starters and desserts are
well presented in glass bowls and jam pots. They
are all ready and waiting to gain time and
optimise efficiency out of hours. They must
make an effort here to dress things up a bit
though: my tiramisu is basically thrown onto the
table without any form of superfluous ceremony.
They aren't far from getting there, although
coffee at 4 € and "San Pellegrino" at 7 € tend to
add to any complaints!

Welcome = 14/20. Attendance = 13/20. Setting
=15/20. Bread = 14,5/20.

38 rue Saint-Saens
13001 - Marseille
Phone : 04.91.54.00.98

L'instant Present
)]

What a disappointment. An Asian restaurant
called Phu Yen was replaced here in May 2010.

I really like restaurants with modest shop-fronts
and even the more recent ones which seem to say
"carry on as if we weren't here". The inside is
tiny, it has cotton cloths and napkins and
sparkling glasses. There are a few other
encouraging signs too, such as the short carte.
And the titles are very sober. Lunchtime menu at
12 € with a starter buffet, tagliatelles with pistou
sauce and dessert... | take a look at the 22 €
menu, so-so. The 30 € one is just as s0-so. So |
head straight for the carte and "poulet au vin
jaune et morilles" (chicken in "vin jaune" wine
and chanterelle mushrooms). | know this recipe
well. I start thinking that at 18 € a dish | will
have something to tell my grand-children about.
Well, | shall tell them that | was served a
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supreme piece of dry breast. The creamy sauce
isn't bad with whole mushrooms, but there aren't
many of them in it. The big fault here is the
garnishing; | am served the same pasta as in the
12 € menu but without the pistou sauce. Not even
a knob of butter to stop them sticking together.
The lady attending me is adorable as she even
offers me a glass of vin jaune by the glass. It
isn't included in the contract so the initiative is
much appreciated and helps (although only
slightly) the medicine go down when it comes to
the price. 12/20. 4,80 € for a not too badly made
"homemade" apple tart although it is a little
elderly. | know that it's annoying to have to throw
things out and that the management has to save
money somewhere. But does this mean that it's
the customers who are going to have to pay for
very "short" and not so “crust" pastry? Yes |
know; it was flaky pastry actually and stale into
the bargain. Why don't they just finish it off
themselves? 11/20. | avoid the Henri Blanc
coffee and leave disappointed. So: the whole lot
is over-expensive and completely lacking reality
in its quality-price report as far as customer
demands are concerned, customers who for 22 €
and 30 € just have to take their pick from the
pages of the BaO.

Welcome = 15/20. Attendance = 14,5/20. Setting
=13/20. Bread = 14/20. Toilettes = 14,5/20.

197 avenue de Mazargues
13008 - Marseille
Phone : 04.91.71.10.42

Au Bout Du Quai
Yy

As its name says; it's at the end of the quay! |
can't add anything! Well maybe just a couple of
words! First of all the Mouttet family's story is
about a passion. The address was set back on its
feet at the beginning of 2009. The father,
Jean-Luc, isn't in the orders but is just a chef and
he's got such a personality! What a phenomenon!
He has a direct blue gaze and appears firmly set
in his foundations. He is full of life and knows
where to put his riches. Joan Mouttet is the 25
year old son, at the last sunflower count, he runs
the joyful team in the dining room. His brother
Julien and the youngest child Jenna are never far
away when it comes to giving a hand. Right. As
| have to do so, | shall tell you about my meal. |
don't know if you've fallen asleep since | started
going on, but I must add that this is a place on
the Vieux-Port in Marseille, a place where
anything goes and anything happens. So it's
obvious that | welcome any nice surprises.
Which also means that exceptions are always
possible. The cuisine smells of sunshine, cicadas
and the Mistral: octopus salad, fried tiny
octopus, homemade grilled mussels, asparagus
and St-Jacques shellfish gratin, sea bass fillet
with sauce vierge, pasta with chanterelle
mushrooms, "granny's" pig's trotters. And some
very original dishes such as veal tartar with
oysters or sea bass on its skin and oyster tartar.
Or even my dish: "filet de loup en crote de foie
de lotte et miel". It's a festival of flavours! What
a dish! The portion of sea bass is generous and is
spread with monkfish liver, the garnishing smells
of Provence whether vegetables or starch. 15/20.
It's a good job | didn't have a starter! | wouldn't
have been able to have a go at dessert and the
"café gourmand" which allows me to take a look
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at the range of the chef's abilities! Everything is
homemade without a doubt! There's a delicious
tiramisu and a slightly over-done chestnut cake,
they always give me a lovely prickly feeling,
which is only fair for a chestnut. 15/20. The
restaurant is full this lunchtime and I'm amazed
at seeing so many people! But I quickly catch on
why: the waiters love their job, the big bay
windows show off the port, there's a pretty patio
at the front, the interior is comfortable and
modern and the cooking is fresh from the
market, healthy and simply delicious. Four or
five reasons to go and see for yourself.

Chef : Jean-Luc Mouttet

Welcome = 15/20. Attendance = 15/20. Setting
=15,5/20. Bread = 14,5/20. Coffee = 15,5/20.
Toilettes = 16/20.

1 avenue de Saint-Jean
13002 - Marseille
Phone : 04.91.99.53.36

Les Domaines Qui
Montent

Wip

There's no doubt about this place's ambition: a
wine and alcohol cellar. Super, and well laid out.
You get your eye's worth as it's great. There are a
few tables between boxes of Saint-Joseph, cases
of Saint-Emilion and shelves of Whiskies. But
there is one hiccup, the food is only there to
entice customers and get them into the shop. It's
not badly done although there's not much of it on
offer: a single re-heated and not "homemade"
main course. Today's: "sauté de poulet fagon
grand-mére" (sauté chicken). I'm quite sur that in
other parts of France this chain of shops has
exactly the same dish too. Mind you, it's good,
the meat is supple, there are sliced mushrooms,
diced bacon and slivers of broad beans. The
sauce has character and the dish is served with
pasta. 14/20. The 14,50 € formula suggests
either a starter (hams etc.) or cheese or dessert.
There aren't many cheeses but they are quality.
The charming hostess leaves them on the table
for me: goat's cheese, Morbier, Bleu d'Auvergne
(excellent) and I've forgotten the fourth. | have
dessert, or should I say "the" dessert as there's no
choice either. | am served a disastrous "tarte au
quetsches" (damson tart) for an extra 5 €. The
flaky pastry is soggy and slightly warm. It isn't
even saved by the great quality sorbet and the
Armagnac which is left on the table for me to
sprinkle over. 11/20. Few wines are available by
the glass but my Chablis cheers me up and
(nearly) wipes away any approximation. This
same place with a chef would be paradise.
There's more to a restaurant than food.

Welcome = 15/20. Attendance = 15/20. Setting
=15/20. Bread = 16/20. Coffee = 15,5/20.
Toilettes = 15/20.

15 allée Turcat Méry
13008 - Marseille
Phone : 04.91.30.69.47

Les 3 Freres
Yy



Chatterboxes! What a noise! If you could all stop
chatting and get on with your meals then maybe
we could hear the radio! Which is also too loud!
And the stressed up waiters running around all
over the place don't help! This is madness! When
I get out of the place I'm going to have a
headache, just like the ones | get after Mauricette
has taken her time telling me about her last
bowling match with her friends from bridge!
Amazing! Mark you, now that I've said that, |
have to say that the cooking isn't bad at all and is
full of good will as it concentrates essentially on
homemade products. The menu of the day is a
great success, there are cotton napkins for all and
both storeys benefit from a neo-rustic decor. A la
carte then... I'm refused the John Dory with sauce
vierge at 18,90 €! Probably because the kitchens
know their limits on a busy lunchtime. It is in
busy times that a chef learns his first steps to
becoming wise. | thus head for "confit de
canard" (potted duck) which although a bit soggy
is good quality. I will never get why a chef
would serve something like this and never eat it
himself. Thank goodness the meat itself is good,
otherwise... The potato puree is homemade but |
can see that the dish has been hurriedly sent out
without any feeling. It's just a question of getting
through the rush. It is the ransom to success.
14/20. And is charged 16,50 € when | think | saw
it at 14,80 € on the carte, maybe I'm wrong and
when in doubt | keep it to myself. | don't bother
taking any photos: no notices are up outside
although they are required by legislation. But
then maybe in Accates they don't care about
legislation. So! For dessert nearly everyone
enjoys an apple and caramel pancake or
something similar. | also have caramel but on a
delicious panacotta. 14,5/20. And for once the
Henri Blanc coffee isn't bad. But don't start
dreaming: it doesn't get rid of my headache.

Welcome = 13,5/20. Attendance = 14/20. Setting
= 15/20. Bread = 15/20. Coffee = 14,5/20.

Place Saint-Christophe
Les Accates

13011 - Marseille
Phone : 09.50.33.12.09

La Paricha
Wi

Oh golly gosh! It's so frustrating! Because there's
no doubt about the quality of the cook! What is
it then? What's the problem? To start with,
there's a big blackboard covered in enticing
propositions outside. Once indoors, sitting and
happy, a gentle young lady, full of good will,
informs me that there's only a formula with
choice of three dishes at lunchtime, or the dish
of the day which is cuttlefish stew and potatoes.
The formula dish with wine or coffee costs 12 €.
With such low prices, it's either good or bad
news! Ouch: It's not exactly bad news but a split
down the middle with my chosen dish: “poélée
de St-Jacques au miel" (fried shellfish with
honey). Four big plancha style scallops which
are still supple (well done), but the proportion of
coral is greater than the rest! What's more, the
plate is freezing; so the shellfish are too! What's
more, part of the garnishing is deep fried
potatoes! The good part is the crystallised
tomato: yummy. And the bread is super, but then
that's nothing to do with the chef. 12/20. | have
doubts about dessert: homemade "fondant au
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chocolat" with delicious caramel. It's not minute
made but is re-heated well and is runny in the
centre! Good! 14,5/20! This address was taken
over a little while ago, they've done quite a bit of
work inside and now they're off. The toilets are a
bit tight for the chubbier sort and the hand towels
seem to have been around for a while. It's not
very pleasant to have to dry your hands on a
damp towel. You might just as well dry them
under hot water. If they straighten things up a bit
here we'll come back: frustration is not our
thing.

Welcome = 12/20. Attendance = 15/20. Setting
=14,5/20. Bread = 15,5/20. Coffee = 15/20.
Toilettes = 14/20.

40 rue Caisserie
13002 - Marseille
Phone : 04.91.91.99.39

Le Grand Buffet
0

In the shopping centre of La Valentine. Don't ask
where exactly, the whole area is covered in
colourfully lit signs of one sort or another and all
bigger than each other. It feels like Las Vegas
although I've never been there! So! This place is
a little bit hidden and | take this discretion as
fate. The ceiling is high and well lit. | can't say
often enough how you must beware of lighting.
It sometimes subtly hides many disgraces and is
visual manipulation. The buffet which is under
spot lights looks really rather good. There are
plastic pineapples and peppers to add to the
big-time show. The 14,50 € formula is called
"menu gourmand". Starter: a buffet such as in
chain hotels, do you see? Industrial potted meats
mainly. Except that here is the lowest quality
sort, 5 star dreadful. Bad fat, too much salt, too
fiddled. Real grated carrots (hurray), super sliced
surimi (sticks of fish tasting like crab) and lots of
other uninteresting things like sour smoked
herring which is dry from having spent too much
time out in the air and sad nems which are stuck
together in a basket. 9/20. Seeing the choice |
avoid taking chances. The "Bavette d'aloyau 180
grammes" (180g of beef flank) seems to fit my
decision. This meat is usually supple when it
hasn't been murdered and despite my asking for
it to be served "blue" it is tough. Mediocre
quality? Or not stale enough? The homemade
potato gratin is disturbing in the fact that it
leaves me without any feeling at all. Not even
bad, it's transparent. It is a little bit bad though
because it's dry and has been re-heated over and
over again. The potato rings are from a packet
too. 7/20. There's something original about the
buffet; drinks are at will. Sparkling water,
coca-cola, red wine, beer... There's no
gastronomic ambition here, just a will to fill you
up. | go straight home. When Mauricette sees my
face without knowing where | have been, she
suggests we watch a 1979 film by Bertrand Blier
called "cold buffet". This lady is incredible!

Chef : Who knows..!
Welcome = 14/20. Attendance = 13/20. Setting
= 14/20. Bread = 14/20. Toilettes = 14,5/20.

118 avenue des peintres Roux
13012 - Marseille
Phone : 04.91.93.08.09
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Victor Cafe
00

I've never been here! It's very pretty. Spacious
contemporary, bright colours and big bay
windows opening to a swimming pool. The
mixed clientele is funny: military officers, retired
scientists, happy go lucky people, daydreaming
lovers. And a disappointed guinea pig. Golly it's
awful. 12:30pm. Disorganised waiters and
waitresses rush all over the place, they are tense
and sad looking. They giggle if you tickle them
in the right places but they are definitely
elsewhere, they're looking forward to being able
to get away. The big dining room is a third full.
The girl who takes my order is sharp and hurries
away to torture another table. Just you wait my
dear. She doesn't catch on why | don't understand
how the carte works and doesn't seem to want to
explain. Is it a form of punishment that keeps me
waiting 45 minutes for my starter? "Fine julienne
de céleri, condiment rémoulade, oeuf mollet et
mouillettes". Blackened celery with three
soldiers and balanced on the top is a not only
cold but nearly hard egg. Try sticking soldiers
into that! Approximation is the rule: the
remoulade dressing follows along, it is sad and
liquid, is made-up with a balsamic vinegar decor
which has run into it. 9/20. 40 minutes later
arrives my “auméniére d'agneau cuit au miel,
mesclun marseillais au balsamique"”. Well at
least I've learnt something. Mixed marseillais
salad is straight from a packet into a sauce,
which happens to be stock cube sauce. The
Parisians are going to laugh again. | dig into the
meat pie where the bits are either chewy or
over-done. The potato chunks in their skins are
better. | then open the pie up and inside is a little
piece of metal. A little piece of twisted aluminium
lying happily on a bit of spud. | now realise that
there's a plumber in the kitchen, not a cook. The
waitress | show it to doesn't seem in the slightest
bit moved. 8/20. 35 minutes later (it's really
long) here comes my “café gourmand". There's
nothing gourmand about it except the quality
coffee. There's a sort of appalling whipped cream
with cocoa, a sad biscuit, a sickly pistachio nut
cake and a bit of pastry with chocolate on it. The
best bit (for once) is a fresh and supple coconut
rock. 8/20 for the lot. If | now say that this was
all from the 25 € menu and that the glass of
white Chablis de Brocard cost 7 €, will you
believe me? The joke comes when | tell you that
the Gomillo gave it two toques. The same as for
the people opposite (Les Trois Forts de Frérard),
Christian Ernst's "Le Moment", "Le Peron™ and
"L'Epuisette”. Whereas "la Table du Fort",
"I'Aromat™ and "Axis" only have one. And don't
you dare laugh.

Chef : Who knows..!
Welcome = 7/20. Attendance = 10/20. Setting
=17/20. Bread = 16/20. Coffee = 15/20.

71 boulevard Charles Livon
13007 - Marseille
Phone : 04.88.00.46.00

Les Foulards Rouges
YW

I call by chance during the week. The boss
answers: "usually you have to book at
lunchtime, but pop in, I'm here". Friendly eh?



Even if we had been in the wilderness it couldn't
have been a warmer welcome! This place opened
at the beginning of 2009! Mauricette who always
notices every detail mentions that the “foulards
rouges” (red scarves) is about as big as a
coloured handkerchief. So. Quitterie Thibaudon
and Edouard Lefebure's little bistrot is really off
the beaten track. There are around twenty seats
and there's a South-West atmosphere. It's
moving. The napkins are cotton and the cutlery
is changed between courses. The products are
simple but amongst the best on the market. And
to conclude: it's really very good! Snail kebab,
foie gras, lamb chops and duck hearts, duck
breast pie... The lady with the green hat heads
straight for "rillettes de canard" (potted duck).
It's not common or fiddled with! 14,5/20. She
follows with “cuisse confite, pommes de terre a
la graisse de canard" (crystallised duck leg,
potatoes cooked in duck fat). There's a little
white wine too. This is quality country food sir!
14,5/20! | am a bit frustrated by the absence of
my “oeuf et moelle a la coque, parfum de truffe"
(boiled egg with marrow bone and truffle) but
console myself with "cannelloni de volaille rotie
"mamie Jeanine", jus de poulet” (*mamie
Jeanine's" roast chicken cannelloni with gravy).
It is round, greedy and personal. 14,5/20. My
rough main course is called "lomo adobado
ibaiona". It is pork fillet from Bayonne. It has
been marinated in Espelette chilli! Hispanic
influence! 14,5/20! Whilst the green hated
picador enjoys her “tourtiére aux pommes"
(apple pie) at 14,5/20 in her menu at 21 €, |
nibble a plate called "Ardi Gaxna, confiture de
cerises noires et gelée de piments d'Espelette”
(Ardi Gaxna, black cherry jam and Espelette
chilli jelly). The Ardi Gaxna is goat's cheese.
Delicious! 14,5/20. The wines are exclusively
from the South-West like Cahors (Chateau des
Roches), Cotes de Bordeaux (Domaine du Tasta)
and some famous Basque wines "Iroulegui* and
"Txakoli". The bill is gentle, the quality n° 1 and
the bosses are super. When can we come back?

Chef : Edouard Lefebure

Welcome = 16/20. Attendance = 15/20. Setting
= 15/20. Bread = 15/20. Coffee = 14,5/20.
Toilettes = 14,5/20.

7 rue des Trois Rois
13006 - Marseille
Phone : 04.88.90.90.34

Le Terroir Corse
1))

It's good to be indoors in the winter. Finding
yourself rubbing elbows with all of the other
penguins on the ice field isn't so bad, at least we
keep each other warm. The dining room is
practically full (it's small, but even so), the lady
boss comes to me with notebook in hand and
verbally suggests the menu at 11 €. Alright then.
So "fromage de téte" (pork brawn). "Homemade
this morning!" she says without blinking! Pull
the other one... a bit of brawn and a gherkin.
Having said that, it's nice when you're warm in
the winter. Fine! 13/20! | decide to follow with
"pates aux aubergines". There may be aubergines
but there's certainly red chilli! Wow! It's hot!
East Indies style Corsican! It's just a question of
Islands | suppose! The pasta is well cooked. At
the bottom of the soup dish it's swimming in
warm oil... Having said that, it's nice when you're
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warm in the winter. 13,5/20. | certainly chose the
wrong number for dessert. You can taste the bar
code. Not homemade, too sweet, it's amazing. It
sticks to the palate and the back of the throat, and
there's no getting rid of it. It's like accepting one
of Uncle Fred's chocolates and having to keep a
smiling face just to please him. | quickly order
coffee but the glue remains. 8/20. All the way
through my meal | watch Corsican dishes go by.
They come out of the kitchens heading for well
chosen tables. Yet again, | have been considered
as someone only good enough to spend 11 € for
my meal. It's also probably why the management
didn't feel it was necessary to show me the carte
and all of the other propositions. They don't take
credit cards either. Having said that, it's nice
when you're warm in the winter.

Welcome = 15/20. Attendance = 14,5/20. Setting
=14,5/20. Bread = 14,5/20. Coffee = 14,5/20.
Toilettes = 14/20.

20 place Notre Dame du Mont
13006 - Marseille
Phone : 04.96.12.07.26

Abri Cotie
W

It's amazing how you can have such a great place
to work and still fob customers off with such sad
food. Paddling in the sea but with a heavy heart.
There's no other way to put it. One step further
and you'd need flippers. This creek is worthy of a
Technicolor film or a book by 1zzo if you're a
Marseille fan. Isolation, rocks, sand, water and
"Abri cotié" of course. A baroque decor with big
bay windows. The prices a la carte are over the
top. The 39 € menu is very much the same.

Well, if the cooking is good, things will go along
smoothly. If the dishes are off track then | might
just as well have driven past. Being a guinea pig
is a bit like playing the pools, see what | mean?
I've lost 39 € after all. Possible starter with "bloc
de foie gras et sa mélée”. Humour is a funny
thing. Duck: the South West. Mélée (scrum). We
all know that they play Rugby in the South West
and also breed ducks... But the waiter admits
that the foie gras isn't home-prepared but should
be soon. So | change for the homemade "frito
misto" (assorted fritter). Not bad, but not crisp
enough. And the big lumps of octopus aren't
cooked. | chew and | dip in not homemade
mayonnaise. 13/20. For main course | wanted the
farmhouse chicken with thyme jus and glass of
homemade potato puree. The waiter, who enjoys
over doing it all, apologises: "none left". Why
not let the customer choose his dish and then tell
him the fridge is empty. | change (again) for
"ravioli XXL et écrevisses et sa sauce crustacé"
(enormous ravioli, crayfish and shellfish sauce).
There are 4 of them; ravioli. The bottom of each
one is raw. It's a bit annoying when you've only
got old teeth. When | open each one up, I can't
define what the puree is. It's even worse in the
mouth. Even when | spread the sauce on my
bread I can't really taste the shellfish side. But
there is a lot of cream. It's a shame because it
was all prettily presented. But it only looks
good, taste is a different matter, it only works for
the happy go lucky tourist, for the lover who
doesn't really care what he eats just as long as his
love looks him in the eye. 11/20. The dessert
does well. A "tartare de mangue et ananas et son
sorbet" (mango and pineapple tartar and sorbet).
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Crispy sugar, mango sorbet, funny candy floss
and hard worked caramel. 14/20 for the effort for
decoration, more decoration. 39 € for the menu
and panacotta at 12 €, the coffee's a bit strong
and I'm being kind. So. Just for the setting until
something better happens.

Welcome = 15/20. Attendance = 12/20. Setting
= 16/20. Bread = 14,5/20. Toilettes = 15,5/20.

1 boulevard des Baigneurs (plage du Fortin)
13008 - Marseille
Phone : 04.91.72.27.29

La Boite A Sardine
Yy

Under a frankly friendly air, Fabien Rugi is full
of himself. He's the boss. He's only just correct
when it comes to answering some of his
customers; he pushes on the Marseille folklore
pedal a bit too firmly, with his accent,
cheekiness, smacking people on the back. They
must like it though because the restaurant is
nearly full. 20 people. Well, it's a restaurant if
you like! It's more of a re-cycled fishmongers.
The concept is good. Because that is what it is!
Mauricette, she who uses a shoe horn to fit into
some of the armchairs made for slender behinds,
and | are placed facing one another by the boss,
but elbow to elbow with two charming ladies.
And | mean really close, do you see? It doesn't
stop us from enjoying our starter: "ormeaux"
(shellfish) which are very fresh and not tough for
21 €. 14,5/20. Then: "poélée de St-Jacques™
(fried St-Jacques shellfish) which are a nice size
but served slightly cold with rice and ratatouille.
16 € and 13/20. The lady with the green hat likes
her "poélée de calamars" (fried cuttlefish) with
again, rice and ratatouille. Without being
Sherlock Holmes you'll have guessed that
everyone gets the same garnishing! It's not really
a problem unless you consider the price
difference! 17 € for the cuttlefish and 13/20. The
cheese tray is super, it's more like a cheese
cupboard. Goat's cheese, Livarot, camembert,
Pélardon, farmhouse Roblochon... well done!
But a single bottle of white wine that the boss
brags about! He's an incredible salesman... We
get away with 75 €, ouch! It's not surprising that
this place pleases the fashion lovers at
"lefooding.com": they like caricatures which
remind them that they themselves are Parisians.

Chef : Céline
Welcome = 14/20. Attendance = 13/20. Setting
= 14/20. Bread = 14,5/20. Toilettes = 13/20.

7 boulevard de la Libération
13001 - Marseille
Phone : 04.91.50.95.95 et 06.25.35.75.19

L'artmonia
ARevoir

My first impression is a good one. The dining
room is lighter (I've already seen it before); there
are comfortable heavy cotton cloths and napkins
and sparkling glasses. Right. The modern music
is a little bit loud but is always better than the
sound of car engines. It's a bit of a consolation.
And then there are formulas and a menu from 13
€ to 17 € for the whole lot! With coffee or a



glass of wine for all! Well done son! The carte is
only for evening diners. Right. That's their
business. So, at lunchtime: 3 starters, 3 main
courses and 3 desserts Bert! For me: "déclinaison
de tomates oubliées, mozzarella, jeunes pousses
d'épinard"” (forgotten tomatoes, mozzarella,
spinach sprouts). The tomatoes are perfectly
sliced. The spinach is super, the homemade
vinaigrette and mozzarella cheese are fresh. A
nice starter and 15/20 to begin with. What
follows is surprising: "sole a la vapeur sauce
Cote Rotie" (steamed sole with Cote Rotie wine
sauce). There's an undergrowth scented risotto,
deliciously fresh fried vegetables and a fine
sauce served on one side. And a giant sole as big
as this (I've got a photo) which smells. If you
look at it you just want to dive in. But | suggest
you put a clothes peg on your nose! Has the chef
got a cold? Wow... what a shame... 9/20. The
dessert has the last word but is not very original.
A "tiramisu aux biscuits roses", you know, those
biscuits full of air that you can dunk in
Champagne, called "biscuits rose de Reims"?
They take up more than half of the tiramisu
which makes it a bit short on flavour. But it's
nice, especially the bottom of the bowl. 14/20. |
get the general gist about how this house works
whilst reading the carte and the evening dishes:
the sole is there. They use whatever doesn't work
in the evening for lunch. It's a profitable idea for
both customer and accountant... except that the
products handed out should have retired. If | add
that the waitress-boss brings me the bill without
a stamp on an order form, that the waiter reads
me the list of dishes from his iphone then you'll
see that there's no stopping progress! Does he
send the orders to the kitchens via text
messages? The chef may have a cold but he
certainly has potential and leaves me with
regrets. | came so close to guinea-pig bliss.

Welcome = 15/20. Attendance = 14/20. Setting
=15/20. Bread = 14,5/20. Coffee = 15,5/20.
Toilettes = 14,5/20.

67 rue Sainte
13001 - Marseille
Phone : 04.91.33.01.69

Restaurant Russe
Djenet

W

On Notre-Dame du Mont square, nearly
prolonging Cours Julien, unless it's the other way
round. All of the excited "sunbathing smokers"
meticulously give full rein to their melanomas
and lungs and | have to admire them for it. It
makes me want to drink to forget. And they're
ready to eat any old thing if the weather is
suitable enough. It's amazing. So! This side is
"shaded" but on a patio too. But you really have
to want to stay outside as it's as freezing as if the
weather was cold. There's no sunshine you
understand. The little lady with her Russian
accent takes care of everything! It's the least she
can do seeing as I'm the only one here. Let's start
by saying that the interior is as warm as a factory
hangar for Novossibirsk aeronautic's stock of
famous Antonov AN-22. But it is much smaller |
have to say. Apparently the daily formula is at 12
€. "It says on the notice board" says the lady.
And then adds that she has forgotten to get it

out. | let myself be taken care of. And it's not bad
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at all Paul. My starter is an assortment of three
other starters: homemade crumpet, a normal
sized warm pancake stuffed with meat and
herbs. A piece of buttered toast with smoked
salmon and a petit four with caviar. Caviar is
daring for a menu at 12 €. Orange fish eggs...
green salad, black olives. It's a feast and | admit
that it deserves 13/20. What | didn't say
previously is that at the same time as my starter
the waitress-boss brings me “golubtsi”. What on
earth? Stuffed cabbage leaf with beef and rice,
tomato sauce but also green peppers, onions...
There are three of them and it's truly generous.
And should have been warm. But never mind.
At the same time as the starter? Do you need a
drawing? Oh yes! The garnishing! A sort of
vegetable mix with big cubes of potato, beetroot
and onion. Served freezing cold! This means
that it warms up while my “golubtsi" cools
down! After enquiring, my hostess says that it's
normal and served the same way in Russia. Fine.
12/20. Can you imagine that dessert is included
in the menu? But | give up! | can't take any more
Igor! Coffee instead! The bill please madam!
Yeees. No credit cards. Fine. | write out my
cheque while the lady prepares my bill on a piece
of school type paper with squares. Without a
stamp. She completes it and says “can you pay
by cash?". I look a little silly holding out my
cheque. She ends up taking it but notes my
driving licence number on the back, and nearly
makes me feel guilty that she was swindled by a
couple of other customers not long ago. Russian
customs are weird.

Chef : Djenet
Welcome = 13/20. Attendance = 11/20. Setting
=8/20. Bread = 14,5/20. Coffee = 14/20.

18 place Notre Dame du Mont
13006 - Marseille
Phone : 06.73.43.15.49

La Mangeoire
Aveyronnaise

YW

Native friends, good-evening! But only on Friday
and Saturdays! And on weekday lunchtimes too!
Hold on! You should see how people push to get
in! What a success! They'd need a patio... Oh
really? There is one in good weather? Oh fine...
Let's get serious. It is near the Vallier stadium
for your Sat-Nav and near heaven for your
moral. This address was taken over at the
beginning of 2010 by a couple of two. Well yes,
I'm happy. | can see happy addresses popping up
that look you straight in the eye and do their
level best to produce the principles that cooking
demands and that we like: good products,
carefully prepared dishes, "Homemade"
preparations, smiles in the dining room and
finally prices to suit all pockets in these hard
times! 14 € on a weekday lunchtime is a
giveaway. There's choice but you can't have
several starters, it isn't the done thing. So just a
“tarte oignons et lardons" (bacon and onion tart),
it is simply announced and is truly delicious.
This is real cuisine ladies and gents! And there
are other titbits on the plate! 14,5/20! It's
difficult to have several main courses as well.
But I've spotted the "cassoulet". It's not a
cassoulet for people watching their weight or
sunbathers in tiny bikinis, do you see what |
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mean? Can you smell it? No? Well that's just too
bad! Just go and check it out for yourself!
14,5/20! The "mousse au chocolat" is homemade
and confirms this establishment's philosophy.
So? Isn't this super for 14 €? Let rip and get a
lovely bottle of wine from the wine menu which
has been cleverly put together with feeling. And
the costs are low too. Aveyron has taken its
mission to heart: meat from Aubrac, cheese, tripe
and “aligot™ are also available. The decor is full
of spirit, | like that. And so is the couple. Fanny
plays her part in the dining room and her partner
the chef is behind the stoves working precisely. |
hear that happy people have no cares in the
world! What a silly thing to say! Just look how
much care these people are taking!

Chef : Alain Ellatifi

Welcome = 15/20. Attendance = 15/20. Setting
=15/20. Bread = 14,5/20. Coffee = 15/20.
Toilettes = 15/20.

2 rue Elémir Bourges
13004 - Marseille
Phone : 04.91.85.48.18

La Suite
0

In Marseille, on the Vieux-Port next to the town
hall. Used to be "I'Hacienda". As far as the
decorating is concerned it's unrecognisable. It
must have cost a "bomb" as you'd say! There are
comfortable benches and even mattresses on the
walls like a cell in a psychiatric hospital! It's
funny and sound wise is beyond reproach.
Beyond reproach aren't the first two words that
come to mind when | think about the
performance. The relaxed owner doesn't play his
part too badly; he does it in his own way. A sort
of... amateurish and completely disconnected
from reality way which will quickly catch up
with him if the cooking isn't re-centred and the
prices aren't lowered. The prices are really much
higher than most of the neighbouring places. But
that's not too difficult seeing the competition
between them. Pasta at 16 € and 18 €. Starters up
to 19 €. Meat from 16 € to 34 €, just to put you in
the picture. So, I felt that | would have a lot less
to criticise once | had been fed by the Nobel
Prize winning chef that's hiding here. Because if
the worst is never a certainty, possible can
sometimes have taken the first train out. | pull
straws and opt for the "c6te de veau" (veal rib) at
17 €. 1 am brought a big white plate with a
skinny sad looking rib in the middle. Noooone
loves meee! It is correctly cooked but there's far
too much pepper. It's like a transplant. There are
bits of chopped parsley all the way around and
when you look at the thing from above it looks
like a desert island. And | feel ship wrecked.
Phew! | am served an adequate potato gratin
which seems to have been spread with cheese
fondue on the top. 12/20. Thus there is no Nobel
Prize winner in the kitchen, but there is a
"fondant au chocolat" (sticky chocolate cake)
which would deserve the Nobel Prize for useless
hyper-glucose. A quarter of a cake is brought out
of from the glass counter, is re-heated and
smothered in custard. Welcome to the land of
food botchers! A tenth of it is enough to make an
opinion: 6/20 and 7,50 € according to the menu.

I can't have a receipt and there is no stamp, but
the credit card machine works. This is a
restaurant complete with wandering



approximations.

Welcome = 12/20. Attendance = 12/20. Setting
=16/20. Bread = 15,5/20. Coffee = 8/20.

226 quai du Port
13002 - Marseille
Phone : 04.91.91.95.72 et 06.67.54.36.35

Ca Blanca
Yy

Another change of proprietor! This isolated
address on "la Plaine" is chronically instable!
This lunchtime it is all go mainly on the terrace.
Because yes, there is a terrace, rather like a green
priest's garden at the back. Super. The lunchtime
menu is different from the evening one. I'm told
that it's "because people are in a hurry at
lunchtime and they don't want expensive meals".
Good. There's a short carte and a 13 € formula
with dish of the day, dessert and coffee. "Oh
yeah, there are no dishes of the day left". And
naturally it hasn't been replaced. 10 people sitting
here and no dishes of the day left. Yep. This
means that I'm going to have to pay more to eat
from the lunchtime carte, but less than if it was in
the evening. | hope you're following. But as I'm
polite | shan't leave now. So! The waiter plays
his part well even if he is a bit stressed by the
hurried lunchtimers! I'm not personally but | get
a feeling | have to fit in so | speed up and jump
on the train. So I hop in: for 15 € "bavette dans
I'aloyau aux échalotes confites” (flank steak with
crystallised shallots). The Charolais meat is
excellent and rare as demanded. There's a pot of
roasted and fried potatoes and a glass of cold pea
soup but probably top secret ingredients too.
Except that... the plate is cold. This means that it
all has to be quickly eaten and | feel frustrated
for 14/20. It's even more of a shame when | see
the waiter burn his hands with the entrecote plate
that goes by. Never mind. The desserts are
so-called "homemade" and | believe it. The "tarte
aux pommes" (apple tart) is served in a fine
version but it is a bit soggy. For 5 € it's a bit
much. 13/20. The bread is soggy too. Well yes,
people are in a hurry at lunchtime.

Chef : William

Welcome = 15/20. Attendance = 15/20. Setting
= 15/20. Bread = 12/20. Coffee = 15,5/20.
Toilettes = 14,5/20.

53 rue Saint-Pierre
13005 - Marseille
Phone : 04.91.48.68.23 et 06.98.23.16.03

Werner & Co
W12

A fast food restaurant where you don't have to
speak American! Red, black and yellow in blue
and white "OM" country! No I'm not buying
paint, but eating at a Belgian chip store in
Marseille if you please! Alright, so these people
haven't had a government for over a year, alright
so they say "I don't know" instead of "I can't"!
Which sometimes creates some hilarious
situations and ambiguous relationships! On the
other hand, as far as chips and beer are
concerned there's no ambiguousness:
unbeatable! The Werner & CO chip store is stuck
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between the Thiers lycée and the Canebiére and
you can have typical, charming, smiling Belgian
products. The big dining room is a bit out of date
and less flashy than on the website photos
including the portraits of the royal couple.
Exactly! The menus are royal! 6 € for the "menu
ch'ti" and 8,50 € for "le wallon™ with twice
cooked chips from potatoes directly imported
from up there, beef or chicken kebabs, or turkey
sausage with popcorn or yet still the Brussels cod
kebab, er, | mean Alaska, sorry. As a bonus the
management gives you a guided tour. You're
taken away by the passionate boss who brags
about the famous "fricadelles". You'd think you
were there! Let's talk about beer! If you decide to
try a different one each time you come, then plan
17 trips back! Chips. If you're thinking about the
fast-food things your kids have then walk past!
Here they are sublime, taken care of, nearly
brushed like works of art before being slipped
into a cornet. You eat them with your fingers and
that's it! And they're so much better than the
greasy things we're used to being fobbed off
with! 15/20! Coffee with cinnamon biscuits (of
course), one single towel for everyone in the
loos, but never mind. This is not our usual goal
when we're out testing but it's fun to have tried.
Take a look at the website if you want more
details.

Chef : Werner
Welcome = 14/20. Attendance = 14/20. Setting
= 12/20. Coffee = 14,5/20. Toilettes = 13/20.

9 rue Guy Moquet
13001 - Marseille
Phone : 06.89.90.58.14

MARTIGUES
Céte Sud

py

As if | was expecting this! | was reluctant enough
to come here in the first place! It seems like a
hardworking brasserie at lunchtime! Big bay
windows and a hotel chain just above my head,
in the same building! This appears to be
marketing alright! Well my dear little lambkins,
marketing and good cooking can go together!
The staff in the dining room seem to be on
automatic pilot with waitresses in uniform, but
smiley despite the modern day contraptions for
taking orders. The 22 € menu offers a "salade
tiede de pleurotes” (warm oyster mushroom
salad). | could picture myself chomping frozen
food. Missed again! It's good and well cooked
even some of the mushrooms are in slivers and
others are like chunks of octopus. So: a surprise
for 14,5/20. The meat in my main course is good
enough: "pavé de taureau sauce au poivre" (bull
steak with pepper sauce). It is cooked as
required, isn't sinewy, the sauce is homemade.
The problem is the compulsory serving of chips.
They are good but it's so tiring to get them each
time! 14/20. The "café gourmand" is composed
of an excellent coffee, a sort of delicious tiny
homemade lemon meringue pie, a sort of super
homemade paris-brest (with butter cream) and a
useless chocolate thing. 14/20. The glasses and
jug are as shiny as a colonel's dress shoes. This is
all very professional. We are in Martigues! You
see; surprises do occur! Facing the town hall and
under the Ibis hotel!
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Welcome = 13/20. Attendance = 14/20. Setting
= 15/20. Bread = 15/20. Coffee = 15/20.
Toilettes = 16/20.

Avenue Louis Sammut
13500 - Martigues
Phone : 04.42.06.42.92

Villa Sorriso
g

The shop front is great. The inside is the same.
There's a Florentine atmosphere with mezzanine,
standing lamps, wrought iron ramp, old stones,
bay windows and the lot. As the specialities are
Italian then this is a good thing. Mauricette has
always got a "kick" out of specialities from the
"boot". Parmesan cheese, rocket salad, mozza di
bufala... But we seem to be in a simple pizza
parlour with grills and pasta and some basic
classic recipes which are as Italian as Mauricette
is Indian. We are tempted by the enticing pizza
for two and dig happily enough into our "pizza
Villa Sorrino". It's not bad. It has 