








Edible flower garnishes include borage (purple), violas (yellow),

radishes (red and white), and flecks of marigolds.

Iceland, China, and the United States. He fine-tuned his avant-garde cre-
ations alongside top luminaries including Tom Colicchio of Gramercy
Tavern in New York City and Thomas Keller of French Laundry in Napa
Valley and Per Se in NYC.

The chef’s illustrious career started in Los Angeles—covered regularly
by the Los Angeles Times, Robb Report (“Best of the Best” and “Chef of the
Year”), Texas Monthly, numerous restaurant journals and websites, and was
ranked 5th best restaurant in LA by Wanderlust, a foodie app. In 2003, Bon
Appétit recognized him as “Best of the Year” along with several accolades
from LA-based media. In his first year in Houston, he was awarded “Best
Restaurant” by Houston press.

He spent several years at the Omni Hotel in downtown LA starting in
2003 with the creation of a new restaurant. Named NOE and still in opera-
tion with his foundational menu, the Omni team was on a mission to revive
the hotel and attract the theater crowd during the debut of the Walt Disney
Concert Hall just two blocks away. NOE was designed by veteran televi-
sion production designer Curtis Schnell (“The Wonder Years,” “Crossing
Jordan) to create an unforgettable space that was designed around its new
chef, Robert Gadsby, with the goal to draw in a dynamic crowd and be a
fresh departure from the hotel’s otherwise neutral design.

Robert Gadsby’s reputation at previous jobs in LA earned him the Omni

position where he grew his progressive American cuisine in an elegant oasis

Chef keeps his kitchen and restaurant spotless.

within the hustle of downtown LA. The menu he created showcased cuisine
that marries a gentle Japanese aesthetic with French-inspired dramatic art-
istry, impressing diners and critics alike. The Omni Hotels in Houston and
Chicago were added to his responsibilities. When media opportunities such
as the “Iron Chef” show attracted his attention, Robert Gadsby took a break
from his executive chef positions and leveraged his intense passion for food
in a new way, creating quite a buzz in LA upon his departure. Since then, he

has served as a consultant to numerous food-based operations.

ROBERT GADSBY'S SIGNATURE STYLE
Now in Barrington, Robert Gadsby will delight patrons with the artistry
and alchemy of his offerings, which will be based on hyper seasonal ingre-
dients—just like his family gathered at home in England. All sauces will be
made by the chef at Noe, in what he calls his “atelier,” rather than kitchen.
For the dinner seatings each night (at 5 and 8 p.m.), the two menus—one
for meat eaters and the other for vegetarians— will present culinary theater
through the five-course tasting menu that will be paired with wines, if re-
quested. Guests can also have up to two of their bottles for a cork fee.
“Haute cuisine should be a celebration of life, a persistent act of generos-
ity and of love” He adds, “The product makes the chef)” in reference to the
high-quality ingredients he uses. By focusing on local and hyper seasonal
ingredients for his ever-changing menus, this supports the local economy

and helps sustain local producers.
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A plated protein entrée of shoulder of lamb with asparagus, morel mushrooms, and rosemary-thyme jus.
Chef seasons the lamb, flame broils it, and adds homemade sauce to finish.
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An amuse flight of shrimp pencil straws topped with smoked caviar and carrot ginger gazpacho celery root espuma with pink peppercorns.
A plated protein entrée of pan roasted halibut, baby bok choy, wood ear mushrooms, bronze fennel, and potato soubise.

When asked why he chose Barrington for his new venture, the chef noted
that he feels the local economic mix is strong. “I believe that Barrington is
an excellent location to open a restaurant because it has a diverse economy
and offers a vibrant and dynamic business environment that can attract
a wide range of customers. The Village has made a commitment to build
upon its established businesses while exploring opportunities to encourage
redevelopment and reinvestment in the area that can provide support and

resources for Noe.”

SHOOTING FOR THE STARS
While in Los Angeles, Robert Gadsby was well-known to the public and
stars in the music and entertainment industry. He produced and delivered
the demanding orders—the ones that other chefs wouldn’t touch—for stars
including Madonna, Quincy Jones, and Stevie Wonder. Michael Jackson
hired him for catering his well-documented 45th birthday extravaganza.
Today there are other stars that Robert Gadsby is shooting for. He hopes
to place Restaurant Noe in the Michelin Star galaxy. A Michelin Star is a

prestigious award given by the Michelin Guide for exceptional restaurants.

It is based on five universal criteria— the quality of the ingredients, the
harmony of flavors, the mastery of techniques, consistency across the menu
and over time, and the personality of the chef as expressed through their
cuisine. Earning one or more Michelin Stars would be a first for Robert
Gadsby and for Barrington.

ABOUT RESTAURANT NOE

Check out Noe for an amazing dining experience from a world-class chef
and enjoy the intimate setting with a group of fellow diners (max 24) in
downtown Barrington.

There are two dinner seatings daily, from Tuesday to Sunday at 5 and 8
p.m. Menus offer Omnivore and Vegetarian options. Make your reservation
online at restaurant-noe.com. For more information, call 224-655-2342.

Catering is available. Customers can schedule private parties and events
or buy-out the restaurant for a night.

Noe will offer a Signature Supper Club as a subscription-based service
where you will receive a three-course dinner delivered to your home once

a month.
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