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BAG DESIGNER 
BARBARA RIHL 

6 DINING 
HOT SPOTS 

MUST-SEE 
MONUMENTS 
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)) JAPANESE DINING 

Oto-Oto 
One of our favourice Japanese restaurancs 
at che moment is Oto-Oto. Hidden in a 
quiet street in the trendy Saint Germain 

des Pres area, chefYatagawa offers 
rradicional Ginza dishes and an impressive 
sake menu. Served in traditional Japanese 

tableware, enjoy dishes such as an 
assortment of vegetables served with a 
tofu puree or the miso-grilled sea bass. 
If you are watching your waistline, Oto­
Oto offers healthy alternatives including 

vegetable tempura and plain tofu served 
with sesame, wasab1. mushrooms and 
black salt from Hawaii. 
6 rue du Sabot (6th), 01 42 22 21 56. 

1 c , ,r Shnr 
Go www.where.hy.pr/restaurants 

e WHERE NOW Paris 

La Bonne 
Franquette 
Today. Montmartre is. of course. one 
of the most visited neighbourhoods 
in Paris. which explains why it can be 
a tough place to find a decent meal. 
This is why I held out little hope for 
good food at a dinner that South 
African friends had booked at the 
neighbourhood's famous La Bonne 
Franquette wi thout asking me, and since 
a good time rather than gastronomy 
was their goal I held my tongue. We 

began with an excellent bottle of 
Corsican white wine and some very 
good charcuterie in the wine bar, and 
then moved into the main dining room 
for dinner. A few minutes later, I found 
myself eating some excellent onion 

soup, and then an absolutely delicious 
poire de boeuf Charolais (tender steak). 

At the end of the meal. the amiable 
waiter served us all a complimentary 
glass of cremant de Bourgogne, and 
then the charming owner, Patrick 

Fracheboud, stopped by to check and 
see if we'd eaten well. I couldn't resist 
telling him that I'd been surprised by the 

quality of the food, which delighted him 
replying, "I'm a tourist myself sometimes 
too, and as far as I'm concerned it's an 
honour and a duty to feed my fellow 
travellers well." Needless to say, I highly 
recommend this place. 
2 rue des Saules (18th), 01 42 52 02 42. 
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