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MEMORANDUM

To: Professor Abreu
From: Kazuyoshi Karasudani
Date: 3/7/18
Re: New York Times Restaurant Review 

New York Times food critic Pete Wells reviewed L’Atelier de Joël Robuchon this week. The restaurant is located in the Meatpacking District, at 85 10th Avenue. Introducing the restaurant, Wells writes, “L’Atelier de Joël Robuchon may be the world’s most expensive restaurant chain.” Robuchon has eleven locations worldwide, including restaurants in Tokyo, Las Vegas and Paris. Joël Robuchon opened his first restaurant almost 15 years ago. He won just about every honor the French gastronomic world offers at his first restaurant. The décor of the restaurant is modern. Red leather stools surround a horseshoe-shaped dinning counter facing to kitchen. Service at this restaurant is balance of charm and formality with smiles. 

Wells had both a good and unpleasant experience at L’Atelier de Joël Robuchon. He was not impressed with the $44 pair of mini burgers topped with foie gras and a mush of eggplant under a runny boiled egg for $32. The first visit to the restaurant was not a big success, but on his second visit, he discovered better foods. Wells described a duck dish, “Slabs of roasted duck breast with cracked pepper and kumquat preserves, which I had in a main-course portion for $64, did everything you’d want canard à l’orange to do, and did it with style and confidence.” The price is a little on the expensive side, but he described the dish very positively. He also liked the beef tartare, king crab in avocado cannelloni, and several other dishes. 

Wells enjoyed the food from kitchen, but he enjoyed the bread more. Wells wrote, “The most spectacular thing I ate did not come from the kitchen but from the bakery downstairs.” Tetsuya Yamaguchi is a baker at the restaurant who has worked for Robuchon’s empire for 20 years. His masterpiece is called the escargot, savory brioche dough with olive oil between layers. Wells also liked the small sized baguettes. Moreover, he also enjoyed their pastries by pastry chef Salvatore Martone. Robuchon serves chocolate soufflés that are the finest and airiest in the city, Wells noted. 

I would like to go to L’Atelier de Joël Robuchon for a very special occasion or if someone were to take me there. Their food sounds amazing, but the price range is too high for me. If I had a chance to go there in the future, I would love to try their chocolate soufflé. Just picturing the soufflé is mouthwatering. I wish I could try their pastries. If chef Yamaguchi and chef Martone team up and open a cafe, I would definitely pay it a visit.   
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