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“Magical cuisine” that surprises and moves people
| want to offer a thrilling dining experience while creating
dishes one has never seen betore,
\t the essence of my cooking is a strong sense of self-expression; What
: do I want to sav with myv dishes? | prepare food to first and foremost
to be delicious. using local and scasonal products throughout the year.,
but it doesn't satisfy me to stop there. I am driven to tell a story with
my cooking and to produce well crafted. design intensive food. Right
now the vision is packed with wonder. surprise and discovery. With a
repertoire of technical savvy and advanced attention to detail the modern-
day chet has the ability to touch diners in a way not seen belore, T simply
i | IS A want to usc these techniques as tools to paint my story on to the plate.
x ) Byt l.ating is very much a multi-sensory experience. and a chet who can
g I codl S S | ' ' capitalize on thart fact should therctore be able to produce a cuisine that
oo g > e i can change the perceptions of whar a dining experience can be. We rake
217 Dk o e ) S bar-counter only reservations twice a night and only cights scats which

cnables myscelf to have direct contact with my guests. | am able to talk
with o auUCsts (hl'nllj.;h« ut their CApCricnce and c\pl.un the science of

CUISINC,

Onc of the things 1 am most proud of is being the only American
chet overseas (outside of North America’ to have been awarded

a Michelin Guide star. 1 plan to carry on my quest for cuisine in

various ficlds and to continue to ofter a superb dining experience.




