A WELL-ORCHESTRATED

golden rules of
the first maitre
d’hotel

- Make your guests Feel ot home
- Anticipate all requests

- Be attentive to your guests'
needs

- Pay attention to every detall
- Be engaging but discreet

SYMPHONY

Another aspect of the haute French culinary tra-
dition is in the assemblage of the service team, 25
in all, who perform like a well-conducted orches-
tra, each with their roles, but all playing in unison.

The conductor of this orchestra is the Rirst mai-
tre d’hétel, dressed in a black dinner jocket, com-
plete witch a black bow Gie. He's at the ready to
welcome guests, anticipate any and all requests,
while being discreet and engaging and making sure
Ghe rest or the starr plays harmoniously and ot
Ghe right tempo.

Following the conductor's every command are the
maitre d’hétel also distinguished by their black
dinner jockets and black bow ties. These are the
RirsG chairs in the orchestra, toking orders and
carrying out the tableside services like carving and
Flambe duties.

To insure that the orchestra’s sounds are properly
lubricated are the sommeliers dressed with their
long black aprons, who along wich the head waiten
help to select and choose wines that will add to the
melody of any meal.

Wearing tailcoats, pleated shirts and white bow ties
are the chef de rang and their assistant waiters
who oversed the performance of the entire starr
in the dining room as well as the delivery of ser-
vices. They are crucial to making sure the entire
orchestra works together and delivers a Flawless
perrormance.

NoG to be rorgotten are the commis and their as-
sistants who actually are responsible For delivering
Ghe symphonies, which are the sumptuous courses
Go each guest.
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PIGEON

André  Malraux, adventuren
award-winning  author  and
statesman, enjoyed  eating
pigeon at Lasserres. Being
an avid raconteur; he rarely
had the opportunity to bone
the bird berore it had gone
cold. Rene Lasserre, wonting
to please his guest, devised
a way OF deboning the pi-
geon and then reassembling
ic.  This technique allowed the
pigeon to be eaten ot the
proper Gemperacure, much
to the delight of his pamous
guest. The André Malraux pi-
geon, an iconic dish of Las-
serre, keeps on pleasing both
chefs and guests.
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Cloire Heitzler, our pastry
cher is excremely rFond oF
crépe Suzette, a tradicional
dessenrt that is both delicious
and memorable. The caramel
is deglozed wich orange juice
and a sprinkle of orange zest.
The crépes are laid down in
a Prying pan and then get
the Pomous Grond Marnier
Flombe treatment. Adding a
Presh touch to this sweet de-
licacy, Claire has concocted
a selection of adornments
Go enhance the Plavor or the
crépe. Orange sorbet and
jelly, a subtly honeyed orange
Froch, all sprinkled with Presh
orange juice, provides a new
Gwist o this plaming classic.

LASSERRE

www. restaurant-lasserre.com

A FINATL NORE TO
TEASE THE PALATE

We welcome the spring with
an array of green hues:
seasonal vegetables that add
a crunch and Preshness to
Christophe Moret's creative
dishes.

Claire Heitzler also introdu-
ces desserts that Feature
the luscious tastes oF sweet,
velvety wild strawberries, bic-
gersweet rhubarb and other
succulent Pruits of spring.

17, avenue Franklin Roosevelt - 75008 Paris
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THE ELEMENTS OF THE FRENCH CULINARY MEAL
The Art of Service and Setting
Traditional Standards and New Practices




TRADITION: THE FRENCH TOUCH

I6 is not serendipitous that French gastronomy
is premier among the «world’s great gifts gar-
nered From national heritage». Knowledge and
creativicy hallmark ics self-protected enviable
principles. French cuisine is premised on ricuals
and codes second to none. Collective memory is
rooted in tradition, legacies passed on through
generations, and oral hiscory. And while these
traditions are respected, French chePs conti-
nue to embrace innovation.

Lasserre has always reflected vision -a synthe-
sis of old and new. Alchough this venerable ins-
Gicution has a new chef -the estimable Christo-
phe Moret the imprint of its pioneering Founder
continues to infForm Morebt’s creative output.
Moret has mastered the balance of texture
and colors that brings Lasserre Faultlessly inco
the 21st CenGury.

Christophe Moret introduces well-crafted and
cleverly refined innovations, deriving the best
from his carefully selected ingredients. A gentle
simmering langoustine, with its provocative blend
of herbs, evokes shivering delight, while a me-
diumrare duck elevates the senses. The expert
haute cuisine is amended brilliantly by the skills
of the new pastry chef, Claire Heitzler, whose
desserts complete the symphonic experience of
Rine dining. Excellence is evident in every detail
at Lasserre PFrom an ecstasy-producing meal
to impeccable and thoughtful service. The ele-
ments of Fondest memories...

From Véronique ANDRE
Writen Food Critic

LASSERRE
WELCOMES YOU

As you entenr Lasserre, you step into
a discreet and welcoming ambience,
reflecting the elegance oF a ramily mansion.

Gracerul and meticulous service places every
emphasis on the comrortc of its guests.

A maitre d'hotel greets you, prior to stepping
inco the boudoir lift with its dedicated atten-
dant, ascending to the restaurant propen

Additional maitre d'hotels await, along with

a retinue of sommelier and wait scarr who will
suggest an apenitif take your order, and
propose a selection of wines From its exquisice
inventory.

Music comes to mind as the meal unrolds:

each course an interlude in a well-orchestrated
ensemble of rormal service and culinary
discovery. The ramous lictle white China
saucepan is given to the ladies as a whimsical
keepsake and rinale to a memorable evening,

ATTENTION

£

Every detail is actended to at each table,
reflecting traditions established by René Lasserre.

From the cutlery, displayed “baisser la garde”
Fashion -- where the Pork Gines Face down revealing
the House’s coat of cr‘ms,"ﬂ_engr‘aved on the
backside -- to the pots that have been collected
\‘\\ _ and elaborately embellished with birds and Flowers
[ i by Lasserre himself, and then Filled witch Presh
'+  Plowers For each table to the antique pedestals,
: wing les, silver buckets and crystal ewers, all
utilized to enhance the mood and enhance
the sensuousness of the Food anddrink.
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