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A trio of entrepreneurs have inspired the city’s 
cocktail scene with their three fun speakeasies.
By Elin McCoy

Shaking Up Paris
D r i n k s
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ExpEriEnCE 1
5 cl Fair Vodka 
2 cl elderflower cordial 
2 cl lemon juice 
1 lemongrass peel 
2 basil leaves, chopped 
1 lemongrass stick
Combine vodka, elderflower cordial, lemon 
juice and the lemongrass peel with ice in a 
cocktail shaker. Shake and strain into a 
coupe. Garnish with the chopped basil and 
the lemongrass stick.
Note: 1 centiliter is 1/3 fluid ounce, or 2 teaspoons.

Above, left to right, oliVier 
bon, pierre-Charles Cros 
and romee de goriainoFF 
raise a glass; opposite, 
bartender romain krot pours 
one on at Experimental.

Behind the Bar at Prescription 
Cocktail Club on rue Mazarine in Paris, 
a young, blond bartender shakes up a 
Very Old Cuban. The heady mix, for 
12 euros ($17), includes rum, ginger li-
queur and mint and is topped off with 
champagne. It’s tangy and refreshing 
on a warm September night. There’s in-
die rock on the sound system, candles 
flicker and a few chic couples are ar-
ranged on comfy loveseats.

Before 2007, Paris had no real cock-
tail scene to match those in London, 
New York, Sydney or Tokyo. A trio of 
29-year-old French entrepreneurs and 
their clever speakeasy-style bars—Ex-
perimental Cocktail Club, Curio Par-
lor and the newest, Prescription—have 
changed all that. Their drinks rely on 
housemade infusions, French aperitifs 
like Suze and unusual spirits such as 
Nikka Japanese whisky—all stirred up 
by skilled mixologists. The defining fea-
ture of all the bars is their sophisticated 
yet cozy and funky atmosphere. The 
group expanded to London in 2010 and 
was scheduled to open a New York out-
post of ECC in mid-December.

Co-owner Romee de Goriainoff 
rushes in, mobile phone to ear, starting 
his nightly loop of working the bars. He 
greets a customer with kisses on both 
cheeks, picks up a drink, gives the bar 
and room a quick overview and then 
leads me upstairs to the club’s “library.” 
The curved stairway is lit by hanging 
lights with shades made from black 

bowler hats. Behind a wall of fake books 
is a fold-out bar.

I sip a Pasteque Azteque that’s a  little 
heavy on the tequila as he fills me in on 
the back story. Best friends de Gori-
ainoff, Olivier Bon and Pierre-Charles 
Cros grew up together in Montpel-
lier, France. De Goriainoff studied eco-
nomics and management but really 
wanted to start his own company.

During graduate school in Mon-
treal, the three friends spent their fre-
quent New York weekends immersed 
in cocktail culture at places like PDT 

and Pegu Club. The inven-
tive drinks made with fresh 
juices and top spirits struck 
their fancy. “When we came 
back to France, we realized 
Paris was filled with inex-
perienced bartenders charg-
ing a lot for horrible drinks 
made with cheap products,” 
de Goriainoff says.

A week before de Gori-
ainoff was to join the London 
office of Credit Suisse Group 

AG, the guys found an ideal bar loca-
tion on the Right Bank. They painted 
and refitted the space themselves. It 
took six weeks to import a fancy Kold-
Draft  icemaking machine and get it 
through customs.

That was the Experimental Cock-
tail Club, the first and most famous of 
the team’s bars, where they honed their 
French style of drinks: They don’t mea-
sure with a jigger and use lemon soda or 
champagne instead of seltzer.

“Let’s go,” de Goriainoff says. “At ECC, 
you’ll see the DNA of what we’ve done 
everywhere else.” A taxi takes us to the 
Right Bank and down a quiet, narrow, 
cobbled street. A small brass plaque 
marks the entrance. The window is 
dark, blocked by heavy velvet curtains.

ECC is the most rustic of the three 
bars, with a high beamed ceiling, a raw 
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paris
ExpEriMEntal CoCktail CluB
37 rue Saint-Sauveur
experimentalcocktailclub.com

Curio parlor
16 rue des bernardins
curioparlor.com

prEsCription CoCktail CluB
23 rue Mazarine
prescriptioncocktailclub.com

lonDon
ExpEriMEntal CoCktail CluB
13a Gerrard St.
experimentalcocktailclublondon.com

nEw york
ExpEriMEntal CoCktail CluB
191 Chrystie St.
Slated to open in mid-December.

prE aux BoEufs
1 liter suze 
30 cl water 
200 grams sugar 
two sprigs rosemary 
3 cl pimm’s no. 1 
Fever tree tonic water 
1 slice cucumber 
1 slice lemon peel
boil the Suze until it’s reduced to 1⁄3 
liter. add the water, sugar and rosemary 
and stir until the sugar is melted. Strain 
the syrup and allow it to cool. Pour the 
Pimm’s and 3 cl of the Suze syrup  
into a glass filled with ice and stir. top 
with tonic water. Garnish with the 
cucumber and lemon peel.
Notes: 1 centiliter is 1/3 fluid ounce, or 
2 teaspoons, and 200 grams is 7 ounces.

brick wall, a long zinc bar and chande-
liers that resemble lights surrounded 
by fizzing sparklers. After its opening in 
2007, it drew a hip crowd.

Each bar has a different 12-cocktail list 
that changes twice a year, with prices 
at €12 to €13. Vodka isn’t frowned on, 
but forget beer: There’s only Heineken. 
Three brands of champagne are al-
ways available.

Behind ECC’s bar, on crowded shelves, 
are a hundred or so bottles of boutique 
spirits, including rare rye and bourbon 
whiskies and Scottish and Japanese sin-
gle malts. Bartender Romain Krot whips 
up ECC’s classic, zingy Experience 1. But 
my favorite, the best from all of the lists, 
is de Goriainoff’s pick, Pre aux Boeufs, a 
delicious combo of Pimm’s No. 1 and a re-
duction of Suze liqueur.

Multifloor Curio Parlor is the quirki-
est: stuffed animal heads, a fish skeleton 

and nooks behind velvet curtains for 
private conversing. As the evening 
ends, de Goriainoff offers his sociologi-
cal theory about cocktail bars: “A res-
taurant is a closed environment,” he 
says. “You talk to the person you’re 
with. A cocktail bar is one of the few real 
places where you can interact, mix, 
meet people.” It should be, he says, a 
“joyeux bordel,” which roughly trans-
lates as “joyful chaos.”

Now, the three are bringing that con-
cept to New York, with a decidedly 
French spin. The Experimental Cocktail 
Club opening on the Lower East Side in 
mid-December won’t take itself too se-
riously, de Goriainoff says. “Perfection 
with fun is our motto,” he says. If it works 
out, Shanghai is next.
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The upstairs 
‘library’ at 
Prescription Cocktail Club


