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the land of O

In 1954, in the heart of the village of La Napoule, birth of an "Oasis"...
In those days, it was a simple boarding home built in neo-gothical style.
The now luxuriant garden was but a small courtyard, with gravel on the
ground. Guests would sit on sun-burnt wooden chairs, eat from
chipped plates with unmatching cutlery. But the place had a charm of
its own and its charismatic owner, Louis Outhier, was a former studend
of Chef Fernand Point... Needless to say the meals served there were
made memories for generations of guests. In 1960, the Oasis is rated
"Best Boarding Home in Town" and shimmers with a first Michelin star.
Louis Quthier now has the means to invest and upgrades the property
to a comfortable, bourgeois restaurant. In 1965, he is rewarded with a
second Michelin star. Then a third, in 1970.

In 1981, the renowned Chef hears of Stéphane Raimbault, a 24-year-old
talent with two stars of his own at the restaurant Gérard Pangaud in
Paris. He convinves him to move to La Napoule and then sends him off
to Osaka, at the Plaza Hotel, as an ambassador of his cuisine. In 1988,
Louis Outhier wants to pass the Oasis on to Stéphane, who doesn't yet
feel up to the task, neither professionally, nor financially. A rare event
in the history of the Michelin "Red Guide", Louis Outhier turns in his 3
stars and retires after 34 years of hard work. The Oasis closes its doors.
It is the end of an era.

Fortunately, when something dies, something is born ! In 1991,
Stéphane Raimbault feels he is ready to run the glamourous institution.
He manages to convince the Japanese owners of the Plaza Hotel that it
is time to invest on the Riviera, and what better place than the Oasis ?
That is how Stéphane reopens the restaurant, re-decorating it with 2
Michelin stars in just one year, gaining full ownership in 8 ! The Oasis is
reborn, with 3 brothers on command : Stéphane, Antoine and Francois
Raimbault.
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A word from the Chef, Stéphane Raimbault

« These are not the best of times» : the economic crisis is everywhere you turn,
on every lips, in ever consideration. In this context, adapt, anticipate and take
initiatives. That is how we maintain our optimism, with courage and
perseverence !

A year ago, | created our bistro "L'Etage”, where we feature a typical regional
cuisine at affordable rates. Before-hand, we converted our storage room into a
spacious cooking school "Les Ateliers de L'Oasis", just a few steps away from the
now very successful Boutique. | don't know whether this diversification of our
offer has helped us in these times of economic turmoil, but it has kept us busy,
and more importantly, it has kept our clients busy !

Today, the Qasis has to go out into the world, use the social networks wisely,
intensify its presence and reactivity o the web. This here newsletter, too, is one
of the tools that reminds guests, journalists and friends that we exist, that we
want to share our passion for gastronomy. However, this virtual world of
images, no matter how bright and powerful, should not deviate our route, nor
distract us from our calling. We are Chefs, craftsmen. Our purpose is to create
tastes, enhance produce and please your tastebuds. Yes, the plate should be
visually attractive, but it shape and form should never predominate over
fragrances, tastes and textures.

Fusion ? Our cuisine as often been qualified by the word « fusion » and it is not
entirely wrong. An individual's way of cooking is intimately linked to his life
experiences. In my case, the "fusion" results from three disctinct periods in my
life : first, tradition (learnt at the Paris Catering School) ; second, Asia, where |
worked for 9 years ; third, the Mediterranean, which has become my home. |
therefore feel very legitimate in offering a "fusion" cuisine, as it is nothing but
the mirror of my life and has nothing to do with culinary trends. Innovation for
the purpose of innovation ? Never. With my brothers, our sole concern is
finding the best produce our local and foreign markets have to offer. Then, we
try and respect them through technique and simply give you the kind of things
we like in a restaurant.

The Oasis has a self-speaking name, an island of vegetation, peace and quiet, at
the crossroad of the Mediterranean «Road of the Sun»* and the Asian «Road of
Spices»*, where genuine Provence meets the refinment of the East.

*"Road of the Sun" Menu - 125 € per person, drinks to be added.
"Road of Spices" Menu - 150 to 180 € per person, drinks to be added.




In the heart of the French Riviera, facing the private port of Mandelieu — La
Napoule, here is one of the most flamboyant gastronomic institutions this side
of the Mediterranean. The Oasis is nestled in the quiet of an elegant neo-gothic
Villa and boasts an inner courtyard of luxuriant vegetation.

As soon as you set foot inside, in one glance you will be able to capture the
comfortable restaurant room, lounging areas, inner courtyard and
state-of-the-art kitchen. Here you are, taken in by the full Oasis experience,
with an invitation to meet the Raimbault brothers before even tasting their
cuisine.

The dining room radiates with warm colors and luxurious materials, its bay
windows open onto the large courtyard, which hides and seeks in a garden of
exotic proportions. In summertime, it is the ideal retreat for lunch in the shade
of century-old plane trees. The rest of the year, whether for lunch or dinner,
inside almost feels like outside: an ultra chic winter garden, both cozy and
intriguing.

Communion and transparency of indoor and outdoor spaces are underlying
themes for the Raimbaults’ concept. In order to achieve this osmosis, the Oasis
underwent numerous renovations from 2002 to 2006. First and foremost, its
signature courtyard was thoroughly rearranged: creation of the cascatelle, the
« Rotonde » salon and increase of the boutique area (2002). Then, it was time
to rethink the restaurant’s back office, which was radically transformed into a
Champagne cellar (2004). Lastly, during annual closing time, it took no less than
3 months to fully remodel the kitchens (end of 2005 — early 2006).

Always reaching for the stars, with a pledge to provide the utmost culinary
experience to their valued clientele, the Raimbault Brothers know what true
excellence is all about. Over the years, they have managed to maintain the
Oasis among the “Grand Tables of the World”, an exclusive rendezvous
recommended by guests and professionals alike, an unexpected hideaway for
rare moments of serenity and pure enjoyment.




Born May 17, 1956 in Cholet, Maine and Loire, he is the eldest of three boys
with an atavistic appreciation for cuisine and fine terroir produce. Every
Sunday, the whole family would sit at their grandparents’ table for endless
meals. He can still remember the smell of home-made baratte butter that

flutters around the house, through the corridors... making everyone’s mouth
water.

Despite the clearly gastronomical family context, young Stéphane turns to a
traditional scientific education before opting for the Paris Catering School, Jean
Drouant. In 1974, he obtains a self-taught cooking C.A.P. degree teamed with a
B.T.H. degree in hotel technology in 1975. In 1977, he graduates with a B.P.
(Professional Degree). Stéphane didn’t find his calling. It found him. «
Choosing your profession in life is not any easy thing. Sometimes, it is only a
matter of luck, may | dare say ‘fate’ even. »

He starts off at « La Grande Cascade », under Emile Tabourdiau. In 1979, he is
promoted Chef at the restaurant « Gérard Pangaud ». In 1981, Stéphane is only
24 years old and earns two well-deserved Michelin stars. A year later, he takes
off for Japan, where he will spend 9 years before returning to France and the
Oasis in 1991.

Known to be rigorous, precise, overactive and, obviously, creative, Stéphane is
always on the lookout for new improvements and daring innovations. No
wonder the Oasis keeps on expanding since his arrival 18 years ago :
development of the Boutique within a year, 4 renovation phases between 2000
and 2006, inauguration of the Cooking School in 2008 and lately, opening of the
bistrot « Gérard Pangaud » in 2009.

Dynamic as any sportsman, business man and family man, he always pushes his
endeavors to the limit.

Restaurant L Oasis




Antoine

Born in La Rochelle, Charente Maritime, April 7, 1958, Antoine quickly opts for a
C.A.P. degree in cooking with a three-year apprenticeship. Back in the day, you
had to see every aspect of the job. After an entire year as bus boy, cleaning up
dishes, scrubbing pots and pans, he makes it to the starters’ base, then the main
courses’... Tough schooling but oh how enlightening !

In 1975, with his diploma in hand, he joins his brother Stéphane in Paris and
spends a year at «Chez Pauline », a gastronomic bistrot with a Michelin star, a
fond memory of the training days.

In 1978, after having spent a full year teasing the taste buds of the « Taone »
casern officers, during his military service in Papeete, he returns home for the
Parisian opening of Michel Rostang and is rapidly promoted Sous-Chef.
However, the Polynesian winds pull him back at the head of the restaurant
“Capitaine” where he becomes Executive Chef. He will stay there for 11 years
until the family affair of La Napoule catches up with him again in 2000. Antoine
thus joins his brother Stéphane for a 4-hand interpretation of L’Oasis.

A tad shy but always very determined, this here Chef is unruly and hardworking,
always with a smile on his face and a good word for his co-workers. Epicurean
to the bone, Antoine is the sweet back-bone in the family.




Francois

Born December 6, 1963 in Parthenay, Deux-Sévres, Frangois dreamed of
becoming a wood carver and even entering the Fine Arts School in Paris... in the
end, he followed in the footsteps of his older brothers to become a Pastry Chef.
His siblings, who saw his artistic capacity to draw, oriented him towards the
craft of pastry making, a domaine in which he can fully express himself. Itis
with Lucien Peltier in Paris that he truly discovers his creativity, attaining the
level of excellence required to please all those with a sweet tooth. During 5
years, he managed to perfect his skill, learning from this immense mentor, from
classical desserts, to ice cream, chocolates, candies, his mastered all the ropes.
In the end, he gained his credibility as one of France’s finest pastry inventors !

On occasion the opening of a Peltier boutique in Osaka, he grew very fond of its
culture. And Stéphane, who had been living there for some time, persuaded
him to stay. Eventually, he was hired by the luxurious Hotel Okura in Tokyo,
managing its entire pastry laboratory. The experience came to an end in 1991,
with the opening of L'Oasis and an understandable urge to rally up with his two
brothers.

Francois Raimbault is the artist in the family : a craftsman with a gift for
drawing, painting sugar all over your desserts, with soul, precision and love of
his work. He has come to be a true leader in his team, with sportsmanship and
dedication... an out-of-the-ordinary Pastry Chef and alchimist !




in vin(Q" veritas

With over 450 wine references carefully stored away in the cellar of the Oasis,
Pascal Paulze gives his picky selection an air of nobility : precision work and an
aversion for mediocrity.

He cultivates a very personal relationship with wine makers and his one criteria
is : purity. When making his selection, Pascal priviledges clean and structured
wines, respectful of their natural environment.

Because Stéphane Raimbault trusts him fully, Pascal is free to express himself
and recommend the best his talent can discover: he is just as happy to offer top
vintages and findings of his own.

Overall, the wine list of the Oasis features charming examples of new balances,
a wide variety of specials to chose from. Whether for mineral or aging quality,
his suggestions are always in tune with the sea-salt taint of certain courses.
When looking for the intensity of « grands crus » to suit spicier recipes, his «
well-kept » secrets are sure to please your soul ! Because the Raimbaults’
cuisine is one of travels, Pascal can let his imagination loose and push his
professionalism to the limit. The wine list does not however forsake the classic
everyone loves, with the best Bordeaux and Burgundies around and... a
Champagne selection that will bubble your mind away. We even have our own
prestige Oasis champagne to show for ourselves : home made elegance !

Last but not least, for all wine amateurs, a list of wines-by-the-glass awaits to
suit your menu to a T. Thanks to a newly installed system based on air
deprivation from the bottles, quality is guaranteed.

Pascal Paulze, Chef Sommelier
























