


NEW TO THE KITCHEN
AND PASTRY

This year Lasserre embarks on a new evolutionary
theme in true French culinary Gradition with the
arrival of a talented duo - cheP Christophe Moret and
pastry cher Claire Heitzler The objective is to mingle a
light, delicate, yet sumptuous cuising, which embraces
an expansive global view, with the restaurant's strong,
classic signature. The & la carte and set menus will
change with the seasons in order to provide dishes
using the Preshest ingredients.

Lasserre's “Vintoge® menu will continue to give pride
of place to some legendary dishes chat reflect and
perpetuate the highest standard of culinary art.

Guillaume CRAMPON
Losserrs chairmon

Christophe Moret

Executive chef

Chriscophe enjoys creacing harmonies
oP Plavors wich different tex- cures and
colerPul polkecoes.

By respecting and enhancing Fresh
ingredients, he irvencs a Spon- Ganasus,
auchentic and elegant cuisine. Inspired
by his classical craining, his supsrb cech-
rical skills are embelished wich invencive
combinations £o achisve a subcle balance
betwesn cradicional and madern cuisine.

Chriscophe wanss oo embrace che es-
sence of che Losserre crodicion and add
his cwn concemponary souch by choosing
unigue accompanimencs or by producing

kghizer souces Por o hedthconscious cliencels

His menus evobe wich the sensons oo insure
he use of excepiondly high qualicy produce.

Claire Heitzler
Pastry chef

Claire creates refined, subcle ond
sensual dessercs She boo draws her ins-
piracion From selected seasonal producse.
She aligns classical Plovors wich a lighter
touch ard her awn unigue creacivicy,
Claire is Pearless in orchesorating sexsu-
res chas use che same ingredienc, alber-
nacirg row, cooked, emulsions, a ganachs
or sorbecs. Her objective is co creacs
surgrising but identifiable sensations

in zhe moush.

At Lasserra, Claire seeks to oPper
French-style dessercs wich inbernasional
iNPluences, creacing cruly unique des-
serts while embracing somse of che greas
clossics,

CITRUS FRUIT DUO
Our Chels

Claire Heitzler

What do you do with the citrus Frults?

Fest, graced, sorbess.. . citrus Pruics allow us

=0 play wich awhole rich and varied range of
opicions. | was parcicularly caken by Japanese
cicrusg, as Japan produces o number oF variesies,

What Is your Favorie clerus Prulc?

Carange and mandarin,. Pure orangs juice wish a
hint of vanilla or che swees Flesh of o mandarin
are che wonders of nasure - pure and simple.

What Is the inspiration behind your cierus
Fruit recipes?

| wanted cowork arcund che swestness of
piscachio and che slightly acidic nacure of cicrus
Pruics oo crease o Presh, delicose desserc. |
chose Michel Baches' mandarin, yuzu, and cisran
caviar bus | alse wanoed to add an original
couch. Michel suggested sudachi, which | hod dis-
coverad in Jopan Sprinkled over che desser:, io
givesw an incredible perfume chat is boch mildly
acidic and beautirully rounded.

Recipe Duo

Dhaick anx agrumes

Christophe Moret

What do you do with the citrus Frults?

Michel Boches sends me hig locest discoveries as
che s20s0ns pOass. | experimans and we work in a
real parcnership. Usually | use che skin, zest and
juice, Acually, | sry o use everyching co give che
produce che respect it deserves. Somecimes |
mi shem, sometimes | cook shem, it deperds
Finally, | credse dishes chas play wich harmonies
OF Plovours and oexoures,

What Is your Pavorise clerus Pruls?

A great deal depends on che use of che juices.

I socks, soups and vinaigrestes, mandarin gves
a gencle, sugary smel. The leaves can also be
used in cooking rish. For reductions o SEUPRing,
whecher por rish or meat, cicron or "Buddha's
hand® are perfecs. All ciorus Pruics inceress me
Sorme are maore avers chan ochers, some mora
subcle, bus all must be experienced,

Pistachio
amd citrus fruits sable
Whak Is the inspiration behind your cierus
Fruit recipes?

To sbarc wich, Lasserre Duck & '0range was sar-
wed with a Pairly sweet, sugary sauce. | wanzed
=0 play with wariesies of cicrus Pruibs o creass
a rich waristy of cexsures and a more acidic
sauce chas rises Prom and ervelops che duck.

-

Fird simplified recipa duc on cur waksice
www.rescourant-lasserre.com
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