
Le Marais Bistro 

Open for dinner service this coming August 

 

Hailed as “San Francisco’s Best New French Bakery” by Condé Nast 

Traveler, Le Marais will be celebrating its one-year anniversary with 

the unveiling of Le Marais Bistro, featuring “a team of high-powered 

female chefs” (EaterSF) and expanding into the space at 2068 Chestnut 

Street. 

 

Executive Chef Nicolette Manescalchi will be leading the kitchen in 

preparing a menu of unique, elegant dishes inspired by the 

Mediterranean region, like socca with herb jam; mafaldine pasta with 

zucchini and pecorino canestrato; and rosehip and cumin spiced chicken 

roasted on an oak “wood show” grill. Most ingredients, from 

house-cured fishes to hand-cut pastas, will be made in-house, unusal 

for bistro of its size. 

 

Accompanied by selections of local and European wines and beers, 

Manescalchi’s continuously evolving menus combine pristine, local 

ingredients and Old World spices. Manescalchi started her career at a 

20.21 Restaurant by Wolfgang Puck before joining A16, and was recently 

involved in opening A16 Rockridge, where she was Executive Sous Chef 

and also worked with Le Marais’ Sous Chef Leslie Miller-Dancy. 

 

Emily Riddell, Executive Pastry Chef, will be in charge of creating a 

selection of desserts and house-made artisan ice creams. Trained in 

France and formerly of Philadelphia’s Brasserie Perrier, The Mildred, 

and acclaimed Le Bec-Fin, where she opened their bakery, Riddell’s 

delicately crafted pastries, filled with farm fresh fruits from local 

markets, transport many customers back to Paris. 

 

The design of Le Marais Bistro continues the vintage aesthetic of the 

bakery with warm wood accents, Bundt pan light fixtures and Parisian 

balcony railings, combining the beauty of reclaimed California redwood 

with the open feel of a French farmhouse. 

 

Le Marais Bistro is sure to be influenced by the Parisian district 

that inspired its name, as owner and French native, Patrick Ascaso 

draws on his experiences growing up with Bistro cuisine. The new space 

will double the seating during the day, 50 seats indoor and an 

additional ten outside, a welcomed prospect for the current bakery 

that is often packed with customers looking to get their Stumptown 

coffee and pastry fix. Dedicated to heirloom-techniques and locally 

sourced organic ingredients, the bakery has drawn upon French and 

Californian influences to create classic pâtisserie, long-fermentation 

artisanal breads, and all-butter handmade croissants that are counted 
among the city’s finest. 


