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Archives Nationales, in a quiet part of the 3rd arrondisse-
ment.

Past the fading, olive-green paint lies a wall-length wooden
bar in a small, typically French corridor-like room. Down-
stairs is another bar, where Irish musicians often play. It
looks and feels like a traditional pub — hardly surprising, as
it used to be an old cafe.

Eoghan Lucey, a former musician from Cork, spent five
years working in Paris before he opened the Quiet Man with
his partner Martin Donaghy (a former barman), in November
1990.

“It’s been quite a phenomenon,” says Lucey, whose laid-
back attitude seems to have helped rather than hindered the
pub in running “at a pretty reasonable profit” (to the general
surprise of his French accountants). Like most of the propri-
etors. he is loath to discuss figures. But within a year, the
Quiet Man was valued at double its original price — from an
outlay of Ffr2m (£210,000). Its present-day value is around
£450,000.

Lucey believes that a friendly atmosphere, which allows
women to drink in peace and people to talk to one another,
will always prove successful in a city such as Paris. Like many,
he is looking to open a second venue in the near future.

He says that he employs the exact opposite mentality to the
French idea of selling beer — which he believes aims to make
as much money as possible from a customer In as short a
period as possible. At Ffr29 (£3) for a pint of Guinness, his is
the cheapest pub. Most of the pubs charge a little more than
the government-stipulated mark-up of 4:1, upon which they
are taxed, putting their price at around Ffr35-36 (£3.66-
£3.77) per pint. All the publicans believed they could quite
easily charge more — Parisians are far more willing to pay
high prices than Londoners, it seems.

As with many of the more traditional bars, the Quiet Man’'s
customers tend to be regulars and in the over-30 age group.
Perhaps half are French. The rest form a disparate group of
east Europeans and Anglophones. Only a few are tourists.

Lucey helps behind the bar because it costs him an addi-
tional 50% of an employee’s salary (most earn a minimum of
Ffrd45 (£4.71) per hour) in social charges and employee
protection to take on a new member of staff. The extensive
employee protection means that many publicans use English
or Irish students to keep their overheads down. This is in
direct contrast to French cafés or brasseries where barwork
and waiting are seen as a “professional” occupation demand-
ing more mature (and expensive) employees.

Stolly’s, a similarly sized terraced pub, is representative of
the new bars which have been set up by Anglo-Irish partner-
ships. The owners, two Irish and one English, are well
educated, comparatively young men. They plan to open a
second pub nearby.

Oliver Jenkins, a 25-year-old Oxford graduate, says that
the bar was originally opened in March 1991 with a FirZm
(£210,000) loan. Each of the owners now earns enough to give
up work (the bar broke even before the end of the year), but
they usually help the three permanent bar staff in order to
save costs. The bar’s success, says Jenkins, is based on three
factors: the introduction of a happy hour; sales of Guinness
and Kilkenny (Smithwick’s); and a Belgian beer known as
Golden Kenya, which the bar has renamed Cheap Blonde. At
Ffr32 (£3.35) per halflitre, Stolly’s charges a 6:1 mark-up on
what he describes as a “nothing special brew”. Jenkins is now
considering patenting the name.

The bar gets through 18 kegs of Cheap Blonde per week and
sales of Heineken, Guinness and Kilkenny account for an-

7

¢ GUINNESS

IN PARIS
Kitty O’Shea’s
James Joyce
Oscar Wilde
Cruiskeen Lawn
Carr’s
Tigh Johnny
Finnegan’s Wake
Sweeney's
Connolly’s Corner
The Flann O’Brien
The Quiet Man
Le Goblet d’Argent
Au Caveau
Montpensier
Molly Malone’s
Stolly’s
Mulligan’s
Ryan’s

other 45. Jenkins estimates that 70% of drink sales come from
draft beers. the rest being bottles and cocktails.

Although Stolly’s can expect to take around Ffr6,700 (£700)
per night — the record is Ffr12,400 (£1,300) — Jenkins
echoes the complaints of many owners when he says how
difficult it was to set up. The partners had to approach nearly
a2 dozen banks before their business plan was accepted and
they did so without the help of legal advice.

There were. and are, many regulations to contend with.
“You have to be subservient to the police, for a start,” says
Jenkins. He believes that “backhanders” take place in many
areas. Staff must have regular visites medicales, permission
is needed to play cassettes on the premises, a terrace has to
be a minimum of 2.5m from the curb and there must not be
a school or church within 75m. The list goes on and is very
long. But Jenkins says that he has decided not to expand into
[ondon. He believes that one can charge more in Paris and
afford to be less innovative than in the UK because the
competition is weaker.

Kitty O’Shea’s sits on a corner of the Rue des Capucines. A
dark-green wood and etched glass, Thirties-style bar, the
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