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Chef Bruno Menard “L’ osier”
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Chef Alain Verzeroli “Chateau Restaurant Joél Robuchon”
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Chef Olivier Oddos “Chez Olivier”
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Chef Christophe Paucod “Lugdunum Bouchon Lyonnais”
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Chef Thierry Voisin “Les Saisons”
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Chef Lionel Beccat “Cuisine[s] Michel Troisgros”
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