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	L’Atelier de Joёl Robuchon might just be the world’s most expensive chain restaurant. The original restaurant opened in Paris, while his other famous restaurant locations are in Las Vegas and Tokyo. Joёl Robuchon previously had another restaurant in Midtown Manhattan in the 4 Seasons Hotel, from 2006 till 2012. Pete Wells went to the previous restaurant and wrote that it was expensive to visit the restaurant then too. Glancing over the menu, it is quite noticeably why, with normally expensive ingredients like lobster, foie gras and caviar priced even higher.

	Pete Wells mentions that the previous New York Times food critic said that the restaurant was quite affordable the first time around in New York, he would strongly disagree with that statement. Though Pete Wells did find himself returning to the restaurant because the chef would create unimaginable simple food combinations that was just a delight to eat. He recommends the Beet Salad, and more complex and interesting plates such as the combination of langoustine and a basel leaf wrapped with a see-through wrapper of fried brik pastry. Another delightful presentation was a glass of sea urchin suspended in a lobster jelly under a quarter inch of cauliflower cream. There were a couple of failures which included foie gras topped mini-burgers and an eggplant that was too mushy to eat. A fan of desserts, he also praises the Pastry Chef Salvatore Malone, creating the finest chocolate soufflé in the city. There is a dessert that did not come to par with its presentation but was still tasty and that was a replica of a lemon blown of sugar and then filled with lemon sorbet.

[bookmark: _GoBack]	Personally, I would only recommend the restaurant to those who can really afford it. I was quite surprised that Pete Wells actually gave them two stars, but it might be due to the complex combinations of food that is merited as well as Joёl Robuchon keeping his positive staff, such as Tetsuya Yamaguchi, who they’ve been working together for over two decades. Other than Mr. Yamaguchi’s delightful escargot (a swirl of savory brioche with olive oils in between its flaky layers. Based on Pete Well’s description of the food, it seemed that you can get the same quality at a less expensive restaurant. It is a very nice and expensive touch to have the pastry chef Salvatore Martone make the guests his famous mini kugelhopf before they end their night at the restaurant. 
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