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Restaurant Industry Professional with over 40 years experience
• One- and 3-star Michelin rated restaurants in NYC as well as 4-star fine dining establishments
• Proven success in developing broad partner relationships; conducting bid processes to acquire new
locations along with partner assessments; managing day to day operations; implementing effective
cost controls; developing and enforcing schedules for effective operations, staffing, training, developing,
planning menus and creating overall marketing strategies
• Developed and built strong branded concepts, including; “LA GOULUE,” “ ORSAY”,
“LYON”, LITTLE FROG in New York City
• Social media photography, editing & management.

PROFILE

BAGATELLE GROUP
• Director of Operations, JANUARY 1 2014– 2015
• Working for the BAGATELLE Group as director of Operations, supervising restaurants in 
   New York City, Los Angeles, St Bart, St Tropez, as well as up and coming projects.
• PROJECT MANAGER for BAGATELLE MIAMI (opening February 2015),
   VILLA BAGATELLE HOTEL, BAGATELLE MONACO, (opening spring 2016)
• Scope of work, opening and managing the new restaurants within the Group: BAGATELLE MIAMI
   in FEBRUARY 2015, which I am currently managing until moving into a new project. 
• Project manager for BAGATELLE MONACO since JANUARY 2014, 
   with an opening planned for SPRING 2016.

EXPERIENCE

LITTLE FROG BISTRO & BAR, NY
• 2015 – 2022
• Partnered with Celano Studio Design for design and branding.
• Owner, operating principal, full management of business, 2015 to 2022 (restaurant sold).
• Managed the complete built out, equipment purchase, layout & design.
• Pre-opening, opening and day to day on site management, including culinary & wine concepts.
• Created wine purchase programs, wine training guides, in charge of wine list managing,
including wine research, sourcing, buying, and wine list editing.
• Created, conceived and managed the restaurant social media, including photography, contents,
advertising, editing and uploading of all Little Frog food & beverage products.
• Created, conceived and managed all private parties and entertaining events at the restaurant,
including creating multiple party packages, custom menus, live entertainment, special requests.

THE SHOALS SUITES & SLIPS, SOUTHOLD, NY
• April-July 2022
• 4 months consulting to open the hotel. 
• Food & beverage set up, food truck menu & recipes with chef François Payard.
• Gift shop set up, food and beverages program & displays, 
• Wine list and wine program creation for Southold Social by François Payard.
• Social media photography. 



BAGATELLE MIAMI
• Project manager representing the BAGATELLE GROUP. 
• Construction and design management. Pre-opening planning, parties, dry runs.
• Hired, trained and managed all FOH and BOH staff. Wrote all policies, handbooks and training manuals.
   Supervising all restaurant staff.  Supervising all restaurant management, POS & reservation systems, menus 
   and wine list, staff training and event planning.
• Brand management, bar and wine programs, special event planning.
• Responsible for restaurant strategyand planning for the BAGATELLE Group for restaurant BAGATELLE and 

VILLA BAGATELLE HOTEL
• Brand management: Bar and wine programs. Designed and wrote Event packages for restaurant & hotel.
   Created Menus concepts for separate venues inside the hotel, such as a “Courtyard”, 
   “Roof Top Pool” and “Room Service”.
• As a Director of Operation, representing owners in organizing the Hotel F&B operation, responsible
   for the rebranding of the hotel, including new construction, design, room amenities, and décor.
   Represents the restaurant in daily and weekly meetings regarding all aspects of the business.

BAGATELLE MONACO
• Project manager representing the BAGATELLE GROUP.
• Construction and design management. 
   Supervising all kitchen and dining room design, including bar, dining room, night club & kitchen equipment, 
   light and sound systems, POS and reservation systems, cellar design and overall restaurant architecture and 
   design with all respected parties.
• Branding and Design consulting. 
• As a Director of Operation, representing owners in organizing the future restaurant operation, responsible for 
   overseeing new construction and design, representing the group in monthly meetings on site, regarding all
   aspects of the future business.

LE CIRQUE, CIRCO, SIRIO NY
• Director of Operations, May 1st 2012 – Dec 31st 2013
• Working for the Maccioni Group as director of Operations, supervising 3 restaurants in New York City,
   Le Cirque, Circo and Sirio Ristorante.
• As part of my work, opening and managing the new restaurants opened by the Group: Sirio Ristorante in
October 2012, which I am currently managing until either going back to Le Cirque, or opening a new project.

SIRIO RISTORANTE AT THE PIERRE HOTEL
• General Manager & Culinary consultant, September 2012 – December 2013.
   Hired by The Pierre Hotel as restaurant General manager to represent the Maccioni Group in management.
   Finished light construction and design. Pre-opening planning, parties, dry runs. Hired, trained and 
   managed all FOH staff, including managers, bartenders, servers and hostesses. 
• Experienced in NY labor law, Experience in Union labor laws, Experience in HR dealings. 
   Department head for the restaurant. Trained all staff including kitchen chefs, executive chef and pastry 
   chef. Supervised day to day restaurant management, including POS and reservation systems, menus and 
   wine list maintenance, wine ordering and cellar management, menu graphics and menu programming, 
   daily staff training and event planning.
• Brand management, bar and wine programs, special event planning.
• Responsible for restaurant strategy and planning for the Maccioni Group and The Pierre Hotel.
   As a department head within the hotel, responsible for representing the restaurant in daily and weekly 
   meetings regarding all aspects of the business.



LA GOULUE NEW YORK, NY
Owner, Operating Partner, GM, 1994- 2007 
• Press Achievements and Awards: 
      • One Michelin star – 2006, 2007
      • Award of Excellence, Wine Spectator – 1995- 2008
• Hired all chefs for 13 years, oversaw and lead back of house kitchen team
• Monitored day-to-day operations to ensure compliance with established standards of product 
   quality, and service
• Supervised wine buying and wine list marketing, assisted front of house training
• Directed daily operations in area of customer relations, food and wine costs, safety, sanitation, 
   product preparation and recruiting/staff training
• Yearly volume $8 million

ORSAY NEW YORK, NY 
Owner, Operating Partner, GM, 1999-2008 
• Press Achievements and Awards: 
      • Two stars, The New York Times – 2000
      • Award of Excellence, Wine Spectator – 2001- 2008
• Negotiated to acquire real estate equity as part of restaurant acquisition
• Acted as Project Director in specialized areas, including architectural design 
• Drove the design process to develop superior kitchen layout 
• Responsible for purchasing kitchen appliances and negotiating machine leasing
• Responsible for purchasing and formatting POS systems
• Responsible for planning and directing staff training on wine, service operations and menu
• Developed and designed menu art and created marketing incentives for special events and 
   promotions as part of overall marketing strategy.  
• Yearly volume $6.5 million

LYON NEW YORK, NY
• Owner, Operating Partner, GM, April 2010 – February 2012
      • Press Achievements and Awards: 
      • One Star, The New York Times – 2011
      • Two Stars, New York Post – 2011
      • Four Stars, Time Out New York – 2011
• Award of Excellence, Wine Spectator – 2010, 2011
   Partnered with Roman and Williams Design firm (Standard Hotel, ACE hotel, NYC)  developed 
   strong aesthetic and branding of a French Bouchon bistro “Lyon” 
• Conceived and managed the complete build out, equipment purchase, layout and design, 
   pre-opening operational planning 
• Maintained strong management presence on dining room floor during high volume periods to a 
   very discerning upscale clientele 
• Responsible for daily staff training seminars  
• Developed and designed artistic menus, visual marketing incentives for special events and 
   promotions as part of overall marketing strategy
• Responsible for purchasing and formatting POS systems
• Responsible for all food and beverage purchasing to maximize cost efficiency
• Analyzed daily F/B sales reports, P&L reports, writing and adhering to annual budgets and cash 
   handling, and analyze trending financial data



CULINARY EXPERIENCE, 1977 – 1986
Paris – LE CLODENIS, second sous-chef 
• Los Angeles –LE ST. GERMAIN, executive sous-chef 
• Palm Springs – LE VALLAURIS executive sous-chef
• Atlantic City –LE BISTRO DE PARIS, executive chef 
• New York – LA RESIDENCE, executive chef (received two stars, The New York Times) 
• New York – LA CASCADE, director of operations (received two stars, The New York Times) 
• New York – LA CAVE HENRI IV, executive chef (received one star, The New York Times)

EDUCATION ECOLE HOTELIERE, Avignon, France (Hotel & Restaurant Technical College) 
• Major: BA in Classic French Cooking
• Minor: Restaurant Service and Management

• Proficient in Microsoft, Abode Illustrator, POS operating systems (programming and use) including 
   Action Computer, Micros Point of Sale, and Open Table reservation system
• Photography editing
• Social media management & posting, Facebook, Instagram, Twitter
• Excellent interpersonal skills and customer relations
• Fluent in written and oral English and French

SKILLS

CASSIS BISTRO MIAMI BEACH, FL 
Owner, Operating Partner, GM, 1991-1994
• Press Achievements and Awards: 
      • Two stars, The Miami Herald – 1992
      • Oversaw all menu selections, recipes, wine list selections/programs
• Monitored day-to-day operations to ensure compliance with established standards of product 
   quality, and service



FRANÇOIS LATAPIE
Biography

 
 

François Latapie’s diverse restaurant, cooking and geographical experience have enabled him to 
become a versatile restaurateur, managing many aspects of the constantly evolving restaurant 
business. François grew up in Paris and Avignon, France. He credits his parents with his sophisti-
cated palette.  At an early age, they exposed him to many different restaurants while traveling 
extensively. He was fortunate to visiting top restaurants across Europe while staying at luxury hotels 
as his father worked across the now current EU. His parents’ insights from living in several Europe-
an capitals, added to his rich and diverse culinary upbringing.

Latapie began his career cooking in 1976 at the highly rated Montmartre restaurant “Le Clodenis”. 
He worked there for two years and rose to sous chef. In 1978, he was drafted into the army, and 
rose to rank of Sargent.  Once released from his duty, Latapie was courted by the owner of “Le St. 
Germain” and “Le Vallauris” and was flown to Los Angeles where he worked as a Chef from 
1979-1981, until moving to the east coast. In 1981, Latapie moved to New York City.  He 
worked as an executive chef at the 2- star rated “La Residence”. He then moved to “La Cascade”, 
another 2-star rated restaurant, where he worked with Guy Pascal, the owner and famous pastry 
chef, who became one of François’ important life mentors.

Latapie left La Cascade in 1985 for La Reserve. While serving as a captain and assistant Maitre 
D, the restaurant was awarded 3 stars by the New York Times. In 1986, Sirio Maccioni, the 
owner of world famous “Le Cirque”, hired Latapie, and continued to mentor him.  Latapie was 
promoted to Maitre D, the highest dining room position in the restaurant at the time. While at Le 
Cirque with executive chef Daniel Boulud, who joined Le Cirque six months after Latapie, the team 
and the restaurant achieved the ultimate 4 stars rating twice in 5 years.  Le Cirque also received 
numerous top culinary and service awards. 

In 1991, Latapie moved his young family to Miami Beach and opened his first restaurant, Cassis 
Bistro, starting a new chapter as a restaurant owner.  Cassis Bistro garnered 2 stars by the Miami 
Herald in 1992. Latapie sold Cassis in 1994. 

Latapie then moved back to New York to become a co-owner and managing partner at La Goulue 
Restaurant. La Goulue was struggling and the all new management and changes brought by 
Latapie turned the cute Parisian bistro into a Madison Avenue powerhouse. Six years later, the 
same team opened Orsay, an art nouveau French Brasserie 10 blocks up from La Goulue, on 
emerging Lexington Avenue. 

After the sale of Orsay to his partners in 2008, Latapie took to consulting.  He helped his wife, 
Suzanne, with her charming restaurant, Bistro Chat Noir, now a new ‘off Madison” must stop. 
Consulting credits also include the post opening and set up of Brasserie Cognac owned by the 
Serafina group, and the opening and set up of A Voce Columbus, owned by the MARC group.

In 2010, Latapie bought the old Café Bruxelles in Greenwich Village, and turned it into Lyon 
Bouchon Moderne, a Lyon cuisine bouchon concept based on classics Lyonnais style bistros, 
offering an artistic & sophisticated cuisine in a traditional décor designed in cooperation with 
the great Roman & Williams.

In 2015, Latapie bought the old Café du Soir (ex Sotto Cinque) in the upper east side, and, 
after a extensive renovation, opened Little Frog Bistro & Bar, a chic classic bistro designed in 
cooperation with Celano Studio.
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LE CIRQUE NEW YORK, NY
Maître d’1986 - 1991 
• Four stars, The New York Times – secured twice in 5 years
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