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In Pete Wells restaurant review on February 27, 2018, he reviewed L'Atelier De Joel Robuchon located in Chelsea, Manhattan. One of the very first things that Pete Wells point out about this restaurant is that it may be one of the most expensive restaurant chains in the world. Out of their 11 locations the most popular locations that he had heard people compare this newest one to be the original in Paris, as well as Las Vegas and Tokyo. As for Pete Wells one of the locations that he compares the Chelsea location is the location that was inside the Four Seasons Hotel in Midtown from 2006 to 2012. He reminisces about the pain he felt paying the check, but also the feeling of "I'd do it again". One of the dishes that stuck out to him the most was the Langoustine, with basil in a clear wrapper of fried brik pastry. He stated, "I had no idea that anything so simple could taste as good". The second dish that he talks about in this manner is the sea urchin in lobster jelly under a quarter-inch of cauliflower cream. Although he praises these two dishes from the previous Midtown location the newer Chelsea location did not get this same reaction out of him. Nothing at the newer location gave him that same sense of satisfaction not even the langoustine. Pete Wells do point out the precision of their plating, like the dots of sauces on their plates, and not one is out of place. He describes his first visit there as patchy, saying that his eggplant was mush served over a runny boiled egg. He makes a note to say he couldn’t even finish this plate because it was so unappealing to him. He does mention that his next few visits were better than his first, describing his beet salad as adventurous. The most spectacular thing that Pete Wells ate didn’t come from the kitchen but instead the bakery downstairs, which was the escargot. A swirl pf savory brioche dough that consist of olive oil between the warm and flaky layers.  
Pete Wells gave L'Atelier De Joel Robuchon Chelsea location two stars which is considered very good. As for me, I would not visit this restaurant due to the high prices. The prices alone are something that would turn me away despite the food, and the calm atmosphere. This restaurant I would recommend to people who are well established professionals that don’t mind spending a lot of money on a night out.  
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