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Guy Savoy stands out among 
the many, many, other top 
restaurants I’ve been to. I 

do hope I’ll eat better one day, but 
it was so good at Guy Savoy I think 
that will be difficult. I’ve now made 
six visits there over the years and I 
just want to go back time and again, 
it really is sensational. 

It’s a three Michelin Star 
restaurant and on each of the 
occasions I’ve eaten there, I’ve had 
all different little moments. I once 
had their globe artichoke soup with 
truffles and Parmesan as part of a 
tasting menu. It was served into a 
bowl with fresh black truffles lightly 
shaved onto the top, and a couple of 
shavings of Parmesan. With it were 
toasted brioche buns that had been 
halved and presented with a little 
pot of the richest truffle butter. It 
just melted into the warm bread and 
you were encouraged to dip that 
into the soup. 

The artichoke soup was so 
smooth and fine and yet when you 
took one spoonful of it the flavour 
just exploded. I was there with 
my right-hand man Wayne and 
we both just put down our spoons 
and looked at each other with 
expressions of glee, like two little 
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schoolboys. It was just a sensation to 
eat. You had the piquancy that was 
provided by the slivers of Parmesan 
combined with the earthy, richness 
of the truffle. Incredible. 

Another dish was a grilled turbot 
with steamed spinach and a poached 
egg. It came out looking very simple, 
with a piece of turbot, a few softened 
leaves of spinach and then a soft egg. 
But it was served on a perforated 
plate so when you finished, they 
lifted the plate and there underneath 
was a turbot soup created from 
all the juices from the fish and the 
yolk. You give it a little stir and then 
you’re eating something that takes 
you on to another level. 

I would recommend to anybody to 
go and try it. It’s expensive and you 
have to get to Paris to try it but it’s 
one continual journey of flavours. 
Even when you’re looking at their 
menu degustation it says eight or 
nine courses but you end up having 
up to 15 because he keeps bringing 
other bits and pieces. You may get a 
tiny slice of apple tart, and this is the 
thinnest apple tart you can imagine, 
but it’s incredible. And at the end 
you even get a little bag of goodies  
to take home. 

Save up your money and 
go because we can all go out 
and eat reasonable food at a 
reasonable price anywhere in the 
world. However, this is a one-off 
experience. Some of the dishes I 
had there 15 years ago, and I still 
talk about them now, and can 
almost taste them on my palate as 
I describe them. For me, it’s worth 
every single euro and I wouldn’t 
think twice about going back. 
For Gary Rhodes dishes in Dubai visit 
Rhodes W1 at Grosvenor House for British 
classics and Rhodes Twenty10  
at Le Royal Méridien for steak.
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The British chef on his love for a Parisian classic
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