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Pete Wells writes a restaurant review for “L’Atelier de Joël Robuchon,” located at 85 10th Avenue, Chelsea. L’Atelier is in the back of a large space on 10th Avenue and to the front is a second restaurant that is more casual and less expensive; it is called Le Grill de Joël Robuchon, and is next door to Del Posto, in the space that it used to be Colicchio & Sons. “L’Atelier de Joël Robuchon” has opened in Chelsea in late 2017, this is the 12th location of what may be the world’s most expensive chain restaurant. Pete Wells says that he has heard people compare the other 11 other locations they had visited, Tokyo, LaVegas and the original in Paris. The restaurant in Paris specializes in elegant modification of the classic French dishes, like the roasted duck with preserved kumquats. Mr. Robuchon is known for the thorough the care he lavishes on plates. Every dot of sauce as on the “cannelloni” that made by wrapping the avocado around the king crab, it is amazing how precisely is in place. The baguettes are made downstairs in the bakery and are overseen by Tetsuya Yamaguchi. Pete wells describes that breads are spectacular, but the prices can be surprising, they can go from $28 to $175, Pete Well says, “The beef tartare, hand chopped and assertively seasoned, costs $52.” The chocolate soufflé is one of the best and airiest in New York, like a chocolate vapor tricked into solid form.
I will recommend this restaurant althought I will probably not go because my pocket will suffer a lot. The price for a tasting menu can go from $145 to $325. While I was reading Pete Wells’s review I saw the pictures of food and all I see in common is the precision and discipline of the chef. To Pete Wells “L’Atelier de Joël Robuchon” it is a very good restaurant and has given to it two stars.
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