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There are restaurants that are inexpensive and expensive. L’Atelier de Joël Robuchon is the world’s most expensive restaurant chain. It is a French restaurant located in 85 10th avenue, Chelsea. Pete Well ate at the newest restaurant which opened on November. He described the cooks in what look like black pajamas and admiring the slightly supernatural colors of the vegetables and fruits submerged in wat inside glass vases, recline into a menu filled with Robuchon classics and small variations on the same key ingredients. Comparing langoustine to 2006 to 2012 seem to have lost the juicy sweetness. The kitchen is forested by Christophe Bellanca who is the executive chef at the restaurant.

Wells had a pair of mini-burgers topped with foie gras ($44) and a vaguely spiced mush of eggplant under a runny boil egg ($32). It was so unappealing that he couldn’t finish it. Three tasting menus cost from $145 to $325. He stated that there was a handsomely improved $42 Blanquette of veal cheeks with tender-crisp vegetables and a little disc of buttered rice pilaf. In the other hand, the most spectacular thing he ate did not come from the kitchen, but from a bakery that was downstairs. Although it is expensive, Well recommends the beet salad with green mustard sorbet, small tasting portions, and king crab in avocado cannelloni. Small tasting portions are 2 dishes combined for a cheap price.

[bookmark: _GoBack]I would recommend and go to this restaurant because it looks very appealing. Just by looking at the pictures it looks like a very nice and decent place. Although it is a lot of money, I feel like it be worth it to spend some money in this restaurant. Also, I would like to try the beet salad with green mustard sorbet. I looked into the pictures and it looks very tasty!
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