
     DINING IN ST. REMY 

          Food lovers will no doubt indulge in St Remy’s dining experience which will gratify the 

most discerning Epicurean.  There are indeed many restaurants in St. Remy to please just about 

anyone’s taste from casual family-run businesses to sophisticated establishments.  The sample 

below lists restaurants that are located in the historic center and that feature either French or 

Provencal cuisine.   

 

     Alain Assaud    Sophisticated and intimate serving creative food prepared with finesse (Chic) 

 

     L’Assiette de Marie   Eclectic, Bohemian charm serving creative Provencal food.  (Casual) 

 

     Auberge de la Reine Jeanne   A 17
th

 century stone inn serving high quality classic French        

     food.   (Casual chic) 

 

     La Cassolette   Rustic and charming featuring local peasant stock style food.  (Casual) 

    

     Le Gaulois   Family style and charming featuring mostly French classic food. (Casual) 

 

     La Maison Jaune   An 18
th

 century mansion with modern decor.  Refined cuisine with an         

      emphasis on Provencal dishes.  (Casual chic) 

 

     Le Mistral Gourmand   Charming and typical Provencal food.  (Casual) 

 

     L’Olivier Charming and intimate featuring local food with an emphasis on fresh produce.        

    (Casual) 

 

     La Serre (the Greenhouse) Dine in an interior courtyard packed with plants.  Food is eclectic   

    and very fresh...everything from bread to pate is home-made.  (Casual) 

 

     Chez Xa   Charming and innovative, this small restaurant features quality seafood with a         

    Provencal flair.  (Casual) 

 

 

          You may also want to check out the following: 

 

     Bistrot des Alpilles   A popular institution with the locals.  Has a sidewalk café, easy-going     

     atmosphere and traditional bistrot food. 

 

     Café des Arts  Another local hang-out and a good place for drinks and snacks. 

 

     Try some local cocktails!  “Beaumes de Venice”  a perfumed white wine or “Pastis” made      

     with licorice and if you are bold “ Cynard” made with artichokes (bitter!) 

 

 

 



 

 

 

          FOOD SPECIALTY STORES 

 

     Olive-Huiles du Monde   Saddle up on a bar style stool and sample the best olive oils in the    

       world ! 

 

 

     Joel Durand   Chocoholics won=t be able to resist the alluring display of chocolates and       

truffles that are sinfully good. 

 

 

     Charmeroy Maison de Gouts    Experience a true French tearoom.  A charming, intimate and   

   restful oasis with genuinely unusual teas. 

 

 

      

 

 

  

 

 

      


