Slice of Life: Brasserie Ten Ten

“BURRATTA DI ANDRIA. Cow’s Milk. Italy. This may be the penultimate organoleptic experience of fresh cheese! Step 1: take a delicate ribbon of cow’s milk curd barely a few minutes old and stretch it into a coin purse. Step 2: Fill with dairy gold--fresh cream of mozzarella-like cheese--and seal. Step 3: Enjoy!”

-- From the Cheese menu at Brasserie Ten Ten
With a menu description like that, there’s no mistaking that the food at Ten Ten in Boulder, Colorado, is meant to evoke strong emotion. By his own admission, Executive Chef Tony Hessel is passionate about good food, and he proudly imbues his menu with that same intense spirit of celebration.

“I’m right now obsessed with cheese, and I want people to enjoy my passion,” he says, explaining the 12 cheeses on the special menu—not counting the bonus varieties available only by ordering the Chef’s Choice cheese plate ($18). Along with The Board ($26) and The Plate ($15), each of Brasserie Ten Ten’s cheese plates are served with an appropriate mix of olives, fruits, jams and house-made baguettes. And many of the cheeses are available as individual “tastes.”
In the nearly nine months since the cheese menu was introduced, reception has been “astronomical!” says General Manager Greg Topel. It has become a “must have” for Boulder regulars as well as a solid moneymaker. Not unlike the rest of the menu items, the Cheese Menu helps set the restaurant apart and enhances its identity in a city known for excellent dining options. 
Brasserie Ten Ten opened in July of 2003 with Chef Tony driving the menu, Topel managing the logistics, and Robert Kukura (General Manager of sister operation, The Mediterranean) providing assistance in all areas. The trio has worked together since 1998 at The Med, where they combined skills to grow that operation into one of the most popular in Boulder. (For more on The Med, see the July/August 2007 issue of SmartSolutions.) Their complimentary skills and styles presented a welcome advantage to owners Joe and Peggy Romano and Antonio and Patricia Laudisio, who charged the trio with the task of opening a French cuisine restaurant literally across the street from the successful The Med. 
“It’s been a collaborative team effort,” says Ten Ten General Manager Greg Topel, who started at The Med in 1998 waiting tables. “The group dynamic is one of the most successful facets of this whole operation.” 
“In a lot of ways Ten Ten was our second operation,” Kukura added, “so what we learned at The Med we put in place over here. Tony had mastered the cuisine at The Med, and with his training in French-style cooking we knew we could count on an excellent menu; so, we were able to focus on creating the right atmosphere.”

“We had the luxury to do it right the first time,” Topel said. “We put 150% effort into getting the front of the house exactly right, exactly the way we envisioned it, as a comfortable French bistro.” 
Their website describes the operation as “a centuries-aged brasserie, with deep walnut woodwork and carrara-marble flooring. Cloaked in the honorable hues of gold, navy and white, the bistro’s white linen tablecloths and floor-to-ceiling windowpanes offset the dark navy threads on the seats and deep wooden tones of the tables. A vibrant display of orange lilies, plum gladiola and cobalt delphnium captures the heart of the cozy quarters.” 
Like Chef Tony’s passionate description of a cheese selection, the website description of Brasserie Ten Ten’s décor hints at the sensuous experience that awaits. Hessel studied classic French culinary arts in France for two years and his creations can be found on Brunch, Lunch and Dinner menus, along with the Cheese and Dessert offerings. In addition to succulent entrées like Carre D’Agneau La Dix Dix ($26.95), Brasserie Burger ($10.95) or Salade Perigourdine ($12.95), he and Topel regularly offer a full page of special creations and an “eclectic” wine list. 
“The Brasserie has a lot of fun food that is sometimes overlooked,” he said. “It allows me creative opportunities to enjoy the simplicity of French food. The pallet is so open. It’s a completely different animal (from The Med) because it’s a different atmosphere and a different type of food. Not necessarily ‘finer’ dining; just a different atmosphere.” 

Topel admits that “we’ve gone through growing pains to really fine-tune the menu. It’s easy to forget that we spent nearly five years at The Med before we hit our stride and it took us a while here, too.” Now, they plan on two seasonal menu changes per year. 

Even though Brasserie Ten Ten and The Med are so completely separate—from staff and recipes to physical location and clientele--the trio still works together daily to collaborate on everything from menu additions to logistics. They sometimes meet as a group with Shamrock Foods Sales Representative Jeff Krueger. But coordinating food orders is seldom an option because the ingredients used at each restaurant are so different. “It’s probably better that way anyway,” said Topel, “if for no other reason than to keep the books straight.”
When in Boulder enjoy one of Chef Tony’s Ten Ten creations for dinner and then stroll across the street for a beverage at The Med. Or vice versa. 
www.brasserietenten.com
1011 Walnut Street
Boulder, Colorado 80302

303-998-1010

