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We had heard so much about Chef Ferran Adria
oflen described as the best chef in the coorld.
Most would have o wal tewo, even Lhree years
For a reservation. But because of a personal
connection and our ability lo shape our own
ilinerary, Chere we were, juUSt over a year afler
our initial reguest, the entire restaurant ours

for Zhe e‘/en/ng .

Not one of wus — 4s in all - could anticipate Che
35—Course meal that Ffollowed. 7o /ist each dish
would be fitile. For an evening at e/Bulli is aboret
more than food. It is about the combination and

contrast of flavor, texture, and lemperatitre.

As each dish was set betore uUs, we expected i
lo taste and feel a certain way, only to be
surprised and de/{g/?iea/ h Lways we never f/’]oé(ﬁ/?i

possible, once the morsel reached our longetes.

We [ef late 2hat night, and as e eoalked along
2he stone beach oudside the restacrant, we had
no way of’ ,énozu/nﬁ iZ would close its doors
not long aftercoard, lending more ruth o 2he
pArase “once-in—a-lifetime’ than e had

or/g/na//y emiSioned.




