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	Joel Robuchon, an awarded French chef, was the project founder of Le jardinier restaurant. After Mr. Robuchon’s death, Chef Alain Verzeroli who has worked for Mr. Robuchon for 18 years, stepped out of his mentor’s shadow and kept the project running, he is now the owner and culinary director of Le jardinier. The restaurant is located at 610 Lexington Ave, 53rd Street, a modern designed building owned by Aby Rosen, a real estate tycoon who meant to bring in Joel Robuchon’s restaurant to his building.
	I made a lunch reservation for myself on March 23th. I noticed that the restaurant is open from 11:30 AM to 2:00 PM for lunch, and from 5:30 PM to 9:00 PM for dinner during weekdays, and only the dinner is available on Saturday, the restaurant is closed on Sunday. In the neighborhood of midtown east where Le Jardinier is located, there are many refined attractions of the city. Such as the Chrysler Building, the Grand Central Terminal, and the upscale East of Fifth Avenue. This neighborhood is one of the busiest areas in the city, filled with many tourists, businesses, and restaurants.
	Michelin starred Chef Alain Verzeroli’s menu was created by focusing on fresh seasonal vegetables and ingredients. Also, the interior of the dining room is filled with lights and green plants, which is designed by French architect Joseph Dirand,  it gives us the feeling of a modern greenhouse atmosphere to match Chef Verzeroli’s menu. On the drink menu, fresh fruit and vegetables are the important components, the menu was also designed to match their seasonal vegetable-driven menu.
	Every meal started with a shot of juice in Le jardinier, instead of an amuse-bouche. All the bread served in the dining room is sweet, light and gluten-free, these bread are made by the head baker Tetsuya Yamaguchi, who has worked for Mr. Robuchon for 20 years. And for the dessert created by pastry chef Salvatore Martone, five out of the seven desserts are gluten-free too, they also have vegan ice cream made from coconut and cashew.
	In conclusion, Le jardinier is a modern greenhouse designed restaurant that serves seasonal vegetable-driven menu. Fresh seasonal vegetables are the most important component of their dishes, and also their main concept of this restaurant. I am looking forward to dine in Le jardinier.
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