A fabulous experience of haute cuisine! By Del and Tony

It was April when we went to Paul Bocuse's main restaurant in Lyon. He had
four others: Nord, Sud, D'Est and Ouest.

Paul Bocuse - what can one say? Words cannot describe the experience, from
the greeting, to the table, the service and the food - it was all unbelievable!

We took a taxi from our apartment and arrived fashionably on time at 20:00.

Antoine (hereinafter called Tony) took a few photos of the establishment from
the outside. We saw the great man as we were shown to our table upstairs.
Tony decided he would see if he could get a 1

photo of Paul Bocuse so he went downstairs to
try to find him. Monsieur Bocuse did not speak a
word of English but one of the maitre-D's
translated for him and he agreed to have his
photo taken but insisted that they be
photographed together.

Tony returned to the dinner table where a
brioche was served, light and tasteful, and then
we ordered. We both ordered Homard a
I'Armoricaine. Before the entree arrived we were served with a pea soup with
truffles - delightful.

The lobster arrived and was brilliant. It was
served to look like a complete lobster.

For mains, Del ordered Carré d’Agneau. The
rack of lamb was served exactly how she
wanted it. It was so tender it just melted in
her mouth. Tony chose Rognons a la
Dijonnaise: the kidneys were equally delectable.

By the time we had finished our mains, nous avons bien mangé, and just could
not face cheese or desserts. Malheureusement. The Delicacies and
Temptations (desserts) looked scrumptious as they passed us on a fabulous
trolley.



The waiter brought each of us a bowl of Mousse au chocolat declaring it
compulsory! We struggled through it but could not eat any of the plate of
chocolates he also put before us.

At this stage the great man was doing the rounds of his restaurant, which he
apparently did each night. In his eighties, he was not cooking any more. When
he came to our table Del said to him "Ca me fait une grande plaisir de vous
voir." He smiled broadly and put his arm around Del and Del held his hand.
Tony, bien sdr, took a photo for
posterity.

We said our farewells and whilst
waiting for our taxi the African
doorman (dressed to the hilt) gave us
a souvenir menu which we cherish.

A fabulous experience of haute
cuisine!

STARTERS

Duck foie Gras, jellied consomme and Porto, ‘A [a Axtonin Caréme’, 48
Trulfle soup V.G.E. (dish created for the Frech president in 1979%). 82
Duck mear dodine ‘A I'axcienne’, foie Gras and pisiachios. 48
Scallop of loie Gras, pan-cooked, verjus sauce, 49
Burguady snails, raditional herb butier. 40
Marinated salmon ‘A [a scandinave’. 42
Maine lobster salad ‘A la francaise’. 72
Asparaqus, Beaujolais sauce. 48
Frogs soup with cresson. 50
Vegerables soup. 19

SEAFOOD

Sea bass stuffed in puff pastry shiell, Choron sauce (1wo o more persons). 69 PER PERSON
Tradivional Lyon quenelles of pike with crayfish, Nantua sauce. 58
Filer of sole with noodles, ‘A [a Fernand Point’. 67
Scallop of salmon ‘A Fosrille” Jean TroisGros. 49
Red muller dressed in crusty porato scales. %9
"Cratin’ of crayfish, ‘A |a Fernand Point’. 62
Casserole of lobster ‘A I'Armoricaing’. 59



