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All-star Emeril Lagasse tempts the orowds with his sinfully
delicious cooking and an authentic taste of New Orleans;
Michelin-starred chef Guy Savoy offers superb, imaginative
Parisian fare; Tom Moloney cooks up the classics, as well as
contemporary  creations with California-inspired seafood;
superstar Daniel Boulud shares his mastery of French cuisine
with a menu of modern brasserie fare; Mexican food gets a
modern makeover from Richard Sandoval; direct from NYC, Rick
Meonen flavors the Strip with his take on the best in seafood:
and rounding out the heavy-hitters is Joél Robuchon, a renowned
genius known for his magical cuisine and pursuit of perfection.
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| JOEL ROBUCHON
L'ATELIER DE JBEL ROBUGHON

viva LAS VEGAS!

LITTLE-KNDWHN FAC

SIGNATURE DISH: JeHy of Cauliflower
with Caviar
FAVORITE INGREDIENT: Potatoes

THING | LOVE MOST ABOUT VEGAS: It's a
city where anything is possible, anytime

BIGGEST CAREER GAMBLE: The invention
of a new concept of modern gastrenomy

T KNEW I'D HIT THE CULINARY JACKPOT
WHEN: | was nominated for *Cook of
the Century” and my restaurant, “Best
Restaurant of the World”

FAVORITE VEGAS GAMING PASTIME:
Roulette wheei

OTHER LAS VEGAS RESTAURANT
PROPERTIES INVOLVED WITH: Joél
Robuchon at The Mansion
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