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ZEN IMMERSION 

Help your body reconnect with group aqua-stretching 
classes or opt for a personal Watsu session, a stretching 
massage in warm water for total mental and muscular 
relaxation.

RENEWABLE ENERGIES 

Meditate through movement with Tai-Chi, recharge and 
re-channel with Yin Yoga or reclaim vital energy with 
Pranayama: 3 ways to reconnect with your body and top 
up your energy levels.

ESSENTIAL NOURISHMENT 

In this discovery workshop, nutritherapist Kate Diet 
focuses on the nutrients that are essential for boosting 
energy and detoxifying the body. Includes a poolside 
introduction to the traditional tea ceremony.

VITAL CARE 

For face: the CHANEL Blue Sérum seasonal facial. 
For body: a massage set to Tibetan singing bowls for 
toning and deep relaxation. 
For hair: David Mallett’s magic hands and treatments.

HEALTH 
REBOOT
 AT THE 

 
PARIS

FROM MARCH 1 TO 31

Revive vital energy, both 
physical and mental, 
get it moving, feed it 

and let it flow: the Ritz 
Club Paris designed 

this special program to 
reawaken your energy.

MORE INFORMATION ON +33 1 43 16 30 60 
OR BY EMAIL AT RITZCLUB@RITZCLUBPARIS.COM

STYLE SAVER

Lacking time or inspiration? Looking for some style 
advice? The Ritz Paris now offers its clients the services of 
a personal stylist who can select the pieces, accessories and 
jewelry that suit you – and you do not even have to leave 
your room. For all occasions, day to evening, casual wear 
and special events.

SPECIAL GUESTS

Through February 15, the Ritz Paris Concept Store 
celebrates la dolce vita with a selection of products 
by Le Sirenuse. Then, starting February 26, Parisian 
chic and elegance take over with Tara Jarmon and her 
capsule collection of iconic styles revamped especially 
for the Ritz. 

WHAT’S NEW

Refreshed windows at The Gallery of the Ritz Paris 
dazzle anew: Alexander McQueen, Tod’s, Tara Jarmon, 
Rimowa, Messika, Ginette NY, Anna Hu, Ole Lynggaard, 
Ebba Brahe and John Hardy are all here. There are even 
pieces for the younger set thanks to Miki House and 
Bleu comme gris.

PUTTIN’ ON THE 



MUST-HAVE    

Meet your ideal travel companion. This kit 
includes a blanket, a sleep mask and a pair of 

socks – a few grams of pure cashmere so that, 
wherever you are headed next, your journey will 

be warm and serene.

FOR ,
CUPID ALIGHTS

IN THE SALON PROUST

For Valentine’s Day, François Perret, Pastry Chef at Ritz Paris, has dreamed up 
the perfect tête-à-tête with a delicious blend of sweet and salty. A lover’s menu of 
amuse-bouches and unexpected combinations.

WEDNESDAY, FEBRUARY 14 ONLY.
DINNER FOR TWO: €295 INCLUDING TWO GLASSES OF CHAMPAGNE BARONS DE 

ROTHSCHILD RITZ RÉSERVE BRUT OR ROSÉ. RESERVATIONS ON +33 1 43 16 33 74.
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À TABLE WITH ALAN GEAAM

Chef Nicolas Sale may have his toque in the stars, but he is intent on 
making Les Jardins de L’Espadon an incubator for young talents from 

all over, with special guests invited for limited engagements. 
As a follow-up to the sun-drenched cuisine of Le Sirenuse’s Chef 

Gennaro Russo, Alan Geaam steps up to the table from March 19 to 24. 

The talent behind AG Les Halles, Alan Geaam, creates savvy dishes that are as 
generous as they are colorful and delicious. Last March, he opened Alan Geaam 
restaurant, his gastronomic address on the rue Lauriston in the 16th arrondissement. 
At Les Jardins de L’Espadon. Chef Geaam’s menu features a starter of green 
asparagus with a crisp quail’s egg, stuffed morels and citron sauce. For the main 
course: lacquered pigeon with pomegranate molasses, baby gold turnips and celery 
root spaghetti with nigella (black cumin). 
At the Ritz Bar. In a nod to his homeland, Lebanon, the Chef offers a gourmet take 
on mezze at cocktail hour and dinner. On the menu: caviar hummus, truffled labneh 
and smoked eel fallafel.

RESERVATIONS AT LES JARDINS DE L’ESPADON ON +33 1 43 16 33 74. 

MAESTROS

The École Ritz Escoffier invites renowned Chefs to share 
the secrets of their signature dishes in a one-night-only 

master class followed by a tasting dinner. 

February 26. Thierry Drapeau, two-star Chef at Saint-Sulpice-le-Verdon 
in the Vendée region.
March 19. Alan Geaam, with a special preview of the dishes he will 
feature at Les Jardins de L’Espadon. 

FOUR-HOUR COURSE FOLLOWED BY DINNER WITH WINE PAIRINGS: €250. 
MORE INFORMATION ON +33 1 43 16 30 50.

THE 
  EASTER EGG 

BY FRANÇOIS PERRET

Although it looks like a luscious giant lollipop with its dark 
Venezuelan chocolate and milk chocolate shell, inside it 

conceals candied almonds and hazelnuts as well as a 
delightful madeleine cake. 

€85, AVAILABLE AT THE RITZ PARIS CONCEPT 
STORE STARTING ON SATURDAY, MARCH 17. 

MORE INFORMATION 
ON +33 1 43 16 32 74.

PURE GOURMANDISE

The Ritz Paris Gourmet range now includes 
three new flavors, each one a delightful 
invitation from Chef François Perret to 
indulge in a moment of pure gourmandise. 
L’Hiver au Ritz jam blends rich fig and 
sweet honey with the freshness of lemon 
zest to elevate its delicate Mediterranean 
flavors. Organic chocolate spread is a 
shiny, fondant throwback to childhood 
indulgences. In the delicate blackberry-
redcurrant jam, the pizzicato of redcurrant 
jazzes up the blackberry’s gentle violet notes. 
These gourmet pleasures make you want to 
linger over breakfast, make time for tea and savor 
memories while lounging by the fire.

AVAILABLE AT THE RITZ PARIS CONCEPT STORE 
AND ON RITZPARISBOUTIQUE.COM. 

AVAILABLE AT THE RITZ PARIS CONCEPT STORE 
AND ON RITZPARISBOUTIQUE.COM. 


