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Blood line: the Michelin-starred Pacauds

breathe new life into a Parisian institution

An intrepid culinary adventure embarked upon by a mulriple Michelin starred
father and son duo lies behind the rebirth of legendary Parisian restaurant
Divellec

Originally opened by chef and fisherman Jacques Le Divellec in 1083, his
eponymous seafood restaurant at 18 rue Faberr was a firm favourire with Paris”
political crowd and remained so for three decades until, at the age of 8o,

Divellec hung up his apron for good and retired

After falling into disuse, Le Divellec opened its doors in August once mo

e

following a -.umpiﬂu reinvention |1n:p|1u:|1 the ‘Le' from its name, the new

Divellec is helmed by head chef Mathieu Pacaud, lsabelle Saghio and Phillipe

Grach.

“When 1 took the restaurant with Isabelle and Philippe, | had the immediate

h o the

desire ro involve my father in the menu's construcrion, savs M

collaboration with his father Bernard. "His Breton heart spoke and he
accepted. | enjoy working rogether on the dishes like we did ar I'Ambroisie, the

family restaurant. | like the idea of a father and son adventure!’

Together the duo, who share six Michelin stars berween them. dreamr up a
(igiﬂ bur .ip;,lrn.u‘h.l|\!r menu of shellfish, crustaceans and \rgt-r.al‘[n. Raw
starters include carpaccios, crystalline ceviche and caviar served wirh blinis
and champagne, while catches of the day are sourced from the markers,
|\|’rp;l:rd to order from a variety of ¢ mlun_c methods and served .|1il|12'udu' a
menu of vegetables sourced straight from the gardens of the Domaine de

Murtoli in Corsica.

The interior, des

ned by Studio KO - who count the Chiltern Firehouse
among its many projects - retains the feeling of a family institution while
injecting a new energy; a rerrazzo floor made up of large pieces of pink, green,

gray and vermillion marbles serves as a backdrop for the pink marble bar,

cognac-coloured velver banquette searing, wickerwork walls and furniture,
heavy emerald green curtains and plenty of rropical foliage in the winrer

Ba rden

‘It’s a nave, composed like a succession of arches, say the designers of the new
It P 1 lik farcl rhe desig fri

enlarged space, "Think Opera house fover - an homage ro the Caffé Fle

n in
Venice. Seated here one can sip a coffee while watching the comings and goings

of all Paris.
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