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A traditional English meal, the Sunday Roast is
a time for family togetherness. Every Sunday,
Chef Philip Chronopoulos offers a complete
meal with appetizer, main course, and dessert.
Comforting and delicious, these generous
dishes are served for 4. This infimate and
festive meal will feature live music under the

artistic direction of Victor le Douarec.

Here, Philip Chronopoulos — already the
Michelin-starred chef of Le Palais Royal
Restaurant — celebrates a unique, cosmo-
politan cuisine infused with Mediterranean
accents, and the originality of a menu devoted
to the worlds of raw food, spices, and the sea,
for cuisine that will never be boring. Depen-
ding on the Sunday, the menu features mini
stewed veal turnovers, burrata cauliflower with

pesto, poultry kebab and crispy ravioli.

Information & Reservations:

Every Sunday starting 5 September 2021
2seatings:12and 2pm

€180 for 4 people

Reservations by phone: 0142861010

Orby email: contact@nolinskiparis.com
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ABOUT NOLINSKI

Historic Paris is full of mysteries that are only familiar
to those in the know.

A few cobblestones from the Comédie Francaise, Rue
Saint-Honoré, and the Palais Royal gardens, in an
area rich with history and Haussmann-era elegance,
there is a place that resonates with French art and
style: the Nolinski.

The first Evok hotel, it embodies French art de vivre,
the elegance of discreet luxury, and the charm of a
place to be shared with friends. The firstin a collection
of unique hotels, Nolinski combines refinement with
audacity, and perfection with a dash of madcap spirit.
The décor is by Jean-Louis Deniot. The interior desi-
gner was inspired by classic French decoration and
style throughout Nolinski's six stories. Moldings, wood-
work, vintage furniture, sculptures, ceramics, gentle
lighting, doors with mirrors, plush curtains, thick rugs,
a range of colors in harmony with shades of gray and
polished concrete: everyidea, every detail, every object
gives the look of a Haussmann-era apartment to the
45 rooms (including 9 suites). A minimalist reception
deskin green Carrara marble holds a bronze sculpture,
and the hand- painted clouds above the grand stair-
case symbolize a surprising climb into the sky.

Discover The Restaurant and the cocktail Bar in the
plush Grand Salon, light-filled rooms and the mine-
ral spa: every space is a journey of the senses, full
of emotion. A subtle atmosphere fragranced with
spice and musk, a mellifluous world, the feel of velvet
or tweed. Hospitality presented with passion. The
passion of epicurean expe- riences and unexpected
daydreams, where the art of details intuitively brushes
mystery. After all, spontaneity and freedom are also
part of the Nolinski spirit.




EVOKPRESS COORDINATION

MARTIN MOUNOT

mmounot@evokhotels.com

CONTACT PRESS

FRANCE
BEATRICE KORB KAPLAN
b.korb@bmrp.fr

UNITED KINGDOM
ELLIE TAYLOR-ROBERTS

ellie@bacchus.agency

USA
CARA CHAPMAN

cara@bacchus.agency

MIDDLE-EAST
DIANA [ONESCU

diana@the-socialiser.com

RUSSIA
MARINA SENKEVICH

m.senkevich@labibliotheque.ru
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