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story by Marlene Parrish, photos by Heather Mull

Congratulations, Lautrec! Nemacolin Woodlands Resort has been

recognized by the prestigious Mobil Travel Guide with Five Star rankings

“Mobil Five-Star restaurants deliver a flawless

for Lautrec Restaurant.

dining experience, consistently providing exceptional food, supetlative

service, elegant décor and exquisite presentations,” the guide says. Lautrec

also boasts the AAA Five Diamond Award. Lautrec is one of only 14

restaurants in the country to earn top ratings from both AAA and Mobil.

wm my husband, Bob Wolke,

and | needed a mid-season break, we chose to go to
Nemacolin. With all of its diamonds, stars, amenities
and distractions, Nemacolin would be a treat. And
the two-hour drive to Uniontown from home was just
long enough to set up a festive yet leisurely mood.

Most guests at the resort exert themselves, by
skiing, snowboarding, playing golf and tennis, hiking,
fly-fishing, rock climbing, mountain biking, trail riding
and more. But we are citified, concrete cowboys,
preferring creature comforts to competition. Our goal
was to eat well and see as much of the on-property
$45 million art collection as possible.

We had reseryatlons at Lautre, the resort’s
flagship restauranﬁocat’ed in the Chateau. The
restaurant is named after French"artist Henri de
Toulouse Lautrec, and it is acclaimed for the culinary
artwork of Chef Dave Racicot and his innovative

“cuisine, specifically his ingredient-driven Grand Tasting
Menu. In order to understand his food, it helps to

-~ understand the chef. For me, that meant homework.

Racicot and | met in the afternoon. - = =&

“The Grand Tasting Menu is our vision of What "

foed and service should be,” Racicot says. “It is
i a
designed to be a multi-sensory experience that =

-

challenges the way the diner thinks about food. We
prefer that guests know what they are getting into,
that they are here to dine and not simply to eat.”

The Grand Tasting Menu consists of 15 to 17
courses, with each course flowing from the one
before and into the one after it. Serving small
quantities is key. “Portion size is determined by the
purpose of each course in the tasting menu,” Racicot
says. “There will be from one to four bites.” Wine
pairings are optional, with a general wine pairing and
the higher priced Sommelier’s Grand Pairings.

Do diners have to understand his vision? Must
they “get it” to appreciate the experience? “Not
really,” Racicot says. “We have done our job if the
guest leaves knowing that the food was good and
the service impeccable.” To that end, he trusts in the
crack teamwork of the Lautrec staff: Wine-and-spirits
manager Alan Uchrinscko, general manager Trey
Matheu and Racicot himself in the kitchen with sous
chef Dan Mungeer.

It took seven months for Racicot to organize, pace
and sequence the progression of the grand tasting
menu, mold the specific ﬂa_vn}proﬂles and coordinate
the chemistry and physics of the prepara“uons His

" Juxtap05|tons play W|th tastes that are savory, aadlc

Le Menu Degustation

In addition to the house menu, most upper-

echelon chefs follow the trend of offering a
tasting menu, or the menu degustation — an
expensive, lengthy, multi-course dinner that is
challenging for both chef and diner.

Ancient Roman banquets aside, the roots
of today’s tasting menus are in Berkeley. When

Alice Waters opened Chez Panisse there in 1971,

she offered a five-course, fixed-price menu that
changed daily, and the multi-course set menu
'soon became fashionable.

At about that time, the nouvelle cuisine

movement was taking off in France, where chefs
- were offering smaller portions spread over longer

aving experienced:é.tasﬁqg. menu in their
travels, may have saved up for that one meal in
some far-off culinary mecca and would like to
have the experience here at home. The tasting
menu is a win-win for both chef and diner.

astringent, sweet, bitter and salty, with effects that
might be decadent, delightful, funny, shocking,
comforting or surprising. There mfght'also bea
double-cross or two.

Racicot is an intense, focused young man who
does not suffer fools. When asked if he provisions
his kitchen with foods that are local and seasonal, he
huffed, “That’s like asking a chef if he uses salt! Of
course | do. The only cans in the kitchen are tomato
paste and the peanuts | snack on.”

He admires chefs Thomas Keller of The French
Laundry, Patrick O'Connell of The Inn at Little
Washington and Heston Blumenthal of The Fat Duck
outside London. All three of those men are self-
educated chefs, as.is Racicot. He has been cooking
for 12 of his 30 years, with scarcely time for family
and no time for travel. “Seeing other people’s food is
of little interest unless | understand it. | need to-know
the science behind food and cooking.”

Racicot has no signature dish. His approach is his
signature. :

Grand Tasting Menu
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White Cho

colate Cavigy

Parsnzl'b WPefruiy, Hazelyyy, Lemongyys; Puda’ing Butrer
Salty caviar SPooned oyer one sweet bite of Silky panna Cotta, placeq This was an in

just so ona Pearlescent Saucer. The black-tje COmbination Was a formyg|

introduction to the 14 Courses to Come,

Beef Soy Beay, Cucumpe, Seed, Gyoza, Soy
sh warm Cider This ombo felf 5 bit short for me. Personally, The Presentation: a smal|
ly sweet apple breaq balanceq the textures, Portion of Sirloin Paired wjth €damame Puree, CUcumber, SWeet soy gel
€ Wine Pairing, an amontillagg sherry, was so perfect, we laugheq and a tortjjj chip. My solace? Every drop of the Gevrey-c, hambertm
Wwith delight Three bites and two Sips? N NOo, more please, from Burgundy.
By now e were feeling totally Pampered, 7, ervice yis eamless, i), Lamb Pomegramzte, Cramel;zeq Onion,
dishes clearer] Jresh 10are Laje 41y the nexr Cotrse ﬂowz‘ng M100thiy, Now we'ra talkin’. Fork
Sflf/zhg , bl ~/zkterzz‘ng 20 the oy, Franp Stnatry SOundtrack, 4, 7elaxe]
nto the hythim of the meg]

Note-to-se/f- M
With lemopn an

ake skate for
d capers.

This wys 710 tippe,
brown butter and garnjsh

Coming,
Foie Gy Lady Appy, Connamon
and tartara with avocado quenelles ang crisp frieq You EXpected 5 lobe? Shaveq dried foje 9r3s (a first for Us) was
wonton wera fresher than fresh. an allergy kept me from the lobster SCattered oyer cool Iady—apple Custarq, €nhanceq by a Pop of sweet
course, byt My husbang loved the dish, with its pairing of malt, vanija Peach jelly ang a dash of Thai cinnamon, This was Matched wijth a
and banang Riesling Spétlese.
White Bea, Severq] Garniishres, Bis Maple Cream, YZzpl'om Pz'neappk, Pasﬂb{lﬁ‘ul't
A scholar could get 5 thesis ot of the Myriad tastes, flavors, textures, Shades of the nursery? Not quite. Tiny tapioca beads SUspended jn 4
Shapes ang, yes, the Colossaf Nerve of these mind-bending Pairings: A Creamy Pudding wjt, dice of Pineapple ang Passion fryjt A coconyt
mound of humble White bean Puree was 4 platform d canvas, for a tuille added Welcome Crunch,
Cube of Molasses gel, mound of lOasted garfic a bubble cluster of
9green apple Jam, a cupe bay leaf tea ge|, 4 shard of brittle chorizo Cbocoézte szmeé PeanutButterlce Crean, Bristlp
a chewy and'\/wldly delfé:ou&bite of Kurobyta ham (the Japanese pork Strike Up the bang and go oyt N stylel Dense chocolate Cake cupeg
€quivalent of Kobe pea the entjra ©mposition surroundeq by a moat Were paveq With chewy Carame| 9anache ang Set off with 4 tiny Scoop
Of very subtly flavoreq Maple cream I'm stif Mulling ths Omplicateq of Peanut-bytter ICe cream, n brittle dark chocolate MOUsse anq 5
Presentation But jt totally Workeq dash of chocolate Sauce liqueyr glass of Pineay s Charentes (a
bleng of €ognac Cabernet and Merlop) gave the exclamation point of 5
Brea Zray % fabulous gy,
Mediterrs Bakehouse.bread is served, ang Quests May spread it With
either gogt butter and seg st or cow butter With apricot salt b1 A/tozdy Cbocohte, Mentho]
“ Bt Wait. Whats this? A frozen bl of Mentholateq undeterming
Tmﬁe Hucing, P, Tesar i : reaminess yas Presented o, the metg] Jigy of an Alftoigs can. A
y It's always 5 thrill to see 9eneroys shavings Of black truffle, jn this delicioys Joke. A of course CUriously Strong
case topping 4 tangle of SOft-wheat fettucine Parrnlglano-Regglano
SUpporteq the'pajr and O0mphed the Umamj.
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