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Last week, Pete Wells, from the New York Times, reviewed the L’atelier De Joël Robuchon which is located on 85 10th Avenue, Chelsea. This restaurant is right across from Chelsea Market and is part of one of the world’s most expensive restaurant chains. Chef Joël Robuchon has opened many restaurants around the world in places such as Tokyo, Las Vegas and Paris. Chef Robuchon has also been given many gastronomy awards in France that allowed him to retire at an early age. He then came back into the business to open his restaurant in various popular cities.
One of the first introductory words of the restaurant we get from Wells is from a memory he recalls. Wells states that the first time he went to the Atelier, he remembers a distinct pain every time he paid the check. In other words, the restaurant is quite expensive and takes a toll on your wallet.  As for the menu items, the initial appetizer items are not as great as he recalled them to be. Although the food is still very savory, Wells says that the restaurant has lost some of that cutting-edge factor that made it so popular. Everything is now precise and calculated on the plate, which isn’t necessarily a bad thing. 
	Things started to pick up when it came to the “small tasting portions” section of dinner. Wells praises the techniques of the cooks because of the carefulness they put in refining classic French dishes.  Some of the dishes ranged from slabs of roasted duck breast with cracked pepper and kumquat preserves to a beet salad with a scoop of green-mustard sorbet and sauce made from, say, green apples or avocado. 
[bookmark: _GoBack]	Although the food sounds delicious and the presentation is precise, I would probably not go and eat there. Just by looking at the prices, a dinner for 1 person would be at least a couple of hundreds of dollars. For a place that Wells only rates 2 stars, I could go to another restaurant that Wells believes is of equal level and eat for a significantly lower price.
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