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RH Paris: the new
gastronomic
destination on the
Champs-Elysées

Located at 23 avenue des Champs-Elysées, RH
Paris (for Restoration Hardware) redefines luxury
by combining a design gallery, cultural spaces...
and above all a particularly ambitious restaurant
and bar offering.
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September 2025 marked the arrival of a behemoth: RH
Paris Champs-Elysées. More than just a high-end
furniture store, this new space of nearly 3,900 m? spread
over seven floors inaugurates a hybrid model combining
art, design, architecture, and, above all, gastronomy. The
site, formerly the home of Abercrombie & Fitch on the
Champs-Elysées, has been transformed into a flagship
gallery where visitors come as much to eat, drink, and
admire as to furnish their homes.

A spectacular setting for the
table

From the second floor, Le Jardin RH establishes itself as
one of the establishment's culinary highlights. Under a
vast curved glass and steel canopy, inspired by the
Grand Palais, this restaurant-wine bar offers cuisine that
blends revisited American and Mediterranean classics,
showecasing seafood and grilled meats, paired with
exceptional wines and champagnes. The white onyx
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tiles, the bar in the same material, and an ambiance
bathed in natural light reinforce the luxurious dimension
of the place.
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Le Petit RH and the rooftop:
exceptional panorama &
gastronomy

Upstairs, Le Petit RH offers a more intimate experience
with sculptural decor, clarity, precious materials, strong
visual creation and a menu signed by the renowned
Colin Field, former head bartender of the Ritz and living
cocktail legend.

His creations, like the French (gin, lemon, champagne),
the RH Manhattan, or his unbeatable version of the
Margarita, are already classics. On the plate, caviar takes
center stage, served on blinis, chips, or a generously
buttered baked potato, but also as an accompaniment
to subtly seasoned cones of toro tuna or salmon. And for
seafood lovers, the XXL tower of king crab, lobster,
oysters, and shrimp completes an experience where
mixology and gastronomy elegantly complement each
other.

The food and beverage sector is central, but it doesn't
operate in isolation. RH Paris Champs-Elysées combines
furniture galleries, artwork, antiques, a design studio, an
architectural library, and interior gardens. Each floor
offers an immersion in a powerful visual universe.
Everything revolves around food and beverages:
gastronomy serves as a common thread that connects
the spaces, arouses desire, and entices visitors.

For those interested in the art of living, RH Paris
promises a complete experience: eating, contemplating,
drinking, and creating. A new gastronomic landmark not
to be missed.



