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Lobster rolls are only served during the
summers at Mirabelle Tavern, when Maine or
Canadian lobsters are more abundant, says
chef Guy Reuge. Served on 2 buttered, grilled
hot dog roll, the lcbster roll at Mirabelle's is
made with homemade mayonnaise, roasted
chopped sweel onion, finely chopped celery
and chives, and seasoned with lemon juice.
If available, Reuge uses the less acidic Meyer
lemons.

“The beauty of the lobster roll is that because
we use a lot of lobster, | can use the claw and
the knuckle, and keep the tail for a potage,”
Reuge says, adding that he’ll use lobster shells
to make bouillon or bisque.

The lobster roll is the quintessence of post-
WWII cocking, says Reuge. In France, there
were lots of food restrictions. “Our parents
learned to be frugal with their food,” he
recalls, adding, “As a chef and restaurateur,
our biggest enemy is waste. If we wasle some
food, then we're doing something wrong."



The lobster roll is almost a pedestrian dish,
opines Reuge. "But it's fun and you have
something quite satisfying.”




