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La Parisienne French Bakery serves
up a plethora of fine fare with an
abundance of European flair
La Parisienne by the Sea 
235 Commercial Blvd
Lauderdale-by-the-Sea
Summer hours
Tuesday to Saturday
7:30 a.m. to 3 p.m.
Sunday
8 a.m. to 2 p.m.
parisiennebythesea.com
754-701-0155
By Malcolm McClintock
Malcolm@newpelican.com

“I am here almost every
morning for my coffee and
croissant,” says resident
Dolores San Miguel. “I have
made so many friends from all
over the world. I simply love
this place.”
Indeed, located only a short
walk from the beach, the
charming little Parisienne
By The Sea French Bakery
and Café has become a
favorite daytime meeting
spot for lovers of pastries,
crêpes, sandwiches, breakfast
favorites and fresh salads.
“I have been open for
four years now,” says owner
Valérie Guibal, a former
insurance comptroller
in Paris who decided to
eschew the trappings of the
corporate world to pursue
her entrepreneurial dreams of
opening her own restaurantbakery in America.
“The town of LauderdaleBy-The-Sea is such a lovely
place and I am grateful for all
the wonderful support I have
received from the community
over the years.”
With its iconic red parasol
and sidewalk tables, this
bustling little shop is a
destination of choice for
lighter fare at wallet-friendly
prices.
Patrons can start off the
day with a host of tantalizing
breakfast specials such as
the classic ham, Swiss and


Freshly-baked white and whole wheat baguettes are a must-try French staple.

La Parisienne owner Valérie Guibal shows off freshly made fruit pies. [Photos
by Malcolm McClintock]

spinach omelette with side
salad, croissant and fresh
fruits.
Other great options include
the bacon and mushroom
quiche, the scrambled eggs
with sausage, tomatoes and
Parmesan or the fresh-fromthe-oven croissants stuffed
with any number of toothsome
ingredients including a highly
addictive béchamel sauce.
“Our goat cheese and
spinach quiche is extremely
popular,” asserts Valérie. “We
also make fantastic sweet and
savory crêpes.”
Of course, the industrious
espresso machine is always
humming as it delivers an
unending supply of fragrant
lattes, macchiatos, espressos
and foamy cappuccinos.
“We use top of the line
coffee beans,” says Valérie
with her melodious French
accent. “I have customers who
come in several times a day

for their favorite coffee.”
For the lunch crowd, La
Parisienne offers a cornucopia
of simple and traditional
specialties that are sure
to please even the most
discriminating of palates.
Guests can build their own
pressed panini or baguette
sandwiches with ingredients
such as chicken, prosciutto,
tuna, camembert, mozzarella,
country pâté, cornichons,
arugula, cucumber, romaine
lettuce and French ham to
name but a few.
Another lunch time classic
is the mouthwatering croquemonsieur sandwich with
ham and melted cheese that,
when topped with a fried
egg, becomes the even more
decadent croque-madame.
Additionally, La Parisienne
is also known for its fresh
Caesar, Greek and tuna salads
along with the emblematic
Niçoise overflowing with

The delectable custard filled fruit tartlets are a customer favorite.

romaine, tomato, black olives,
corn, anchovies, boiled egg,
cucumber and homemade
vinaigrette.
A great sharing dish is
the French charcuterie plate
loaded with saucisson, pâté,
ham, cheeses, French pickles,
salad and crispy baguette
bread. A healthy selection of
wines, beers and champagnes
are the perfect complement to
this traditional platter.
La Parisienne is also a
repository of eye-popping
desserts such as custard

and fruit tartlets, chocolate
éclairs, cream-laden millefeuilles, authentic French pies,
cookies, pains au chocolat,
cakes and, generally, pastries
of all imaginable shapes and
sizes.
Most sandwiches, crêpes,
and quiches are priced
between $6 and $8 while large
salads are $11. Beer and wines
range from $3 to $8 a glass.
There is ample street parking
and catering is available for
events of all sizes.
Bon appétit!

