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Revitalized La Fougasse Menu Brings Finest Seafood to Twin Cities Area
Sofitel Minneapolis’ Executive Chef Uses New Perspective to Reposition Restaurant

Minneapolis, MN (March 10, 2008) - La Fougasse, Sofitel Minneapolis’ energetic and trendy
restaurant, has a newly redesigned menu centering on the Mediterranean region’s expertise in
preparing the finest fresh fish and seafood. Executive Chef Serge Devesa has created new
dishes full of color and flavor to transform La Fougasse into the premiere seafood restaurant in
the Twin Cities area.

“In recreating the menu, | wanted our guests to enjoy the remarkable taste of seafood straight
from the sea enhanced with the unique spices and techniques found along the coasts of
Europe, Africa and the Middle East,” said Chef Serge Devesa. “By focusing on seafood, we are
able to fill a void in the Minneapolis/St. Paul restaurant community.”

Chef Devesa, a native of Marseille, France, has been executive chef for Sofitel Minneapolis’
restaurants -- La Fougasse and Chez Colette -- since 2005. Chef Devesa specializes in
provengale-style cuisine, but also enjoys combining the styles and flavors from his experience
cooking around the world in locales such as the French Riviera, Vietnam, the Middle East, the
Caribbean and Paris.

To start the menu, La Fougasse’s original Tasting Tree showcases dishes such as salted cod
& risotto croquette with a curry mayonnaise and organic salmon carpaccio with a lime and
soy dressing, along side lighter fares such as artichoke hearts and organic arugula salad
with olive tapenade. A special addition to this new menu is Chef Serge’s Tasting Tree, which
includes crab & smoked salmon with a lime coriander dressing, as well as jumbo scallops
with a mushroom and potato cake and red pepper coulis. Both Tasting Trees are great ways to
explore various types of seafood with the exceptional flavors and techniques Chef Serge applies
throughout the menu.

The menu’s starters and salads also focus on flavor and fish in creative ways, with Chef Serge
combining lobster & mango ceviche with a roasted yellow tomato gazpacho. The Nigoise
salad, a favorite among guests, comes with ahi tuna grilled to taste, while the crispy calamari
features tomato and an organic basil sauce.

Another unique aspect of the revitalized La Fougasse menu is the chef recommendations for
each entrée’s accompanying side dish. For the tiger shrimps flambé & seaweed salad with
pernod sauce, Chef Serge recommends adding the sautéed asparagus to complete the meal.
He also suggests creamed baby spinach for the walleye and roasted cherry tomato with chili
and green olives, and asparagus risotto to set off the lobster tail with grilled corn and green
onion relish.

Chef Serge offers another twist on seafood with a smoked salmon pizza with sour cream and



capers pizza baked in La Fougasse’s stone oven. Chef Serge has also included a section for his
own personal favorites in the menu. Guests can enjoy his signature bouillabaisse
marseillaise, grilled fish of the day or his wonderful paélla valenciana.

La Fougasse is located inside the Sofitel Minneapolis at 5601 West 78th Street, Bloomington,
Minn., 55439. For hotel and restaurant reservations, please call (952) 835-1900.

Sofitel Hotels are in major destinations across North America: Chicago, New York, Los Angeles,
San Francisco, Montreal, Philadelphia, Minneapolis, Miami and Washington, D.C.

For more information on Sofitel, please visit www.sofitel.com http://www.sofitel.com.

The complete menu and photography of La Fougasse are available upon request.
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Sofitel: 200 premium hotels around the world

Because no one country or city is the same, Sofitel has made each of its 200 hotels around the world a
truly unique establishment. Combining the spirit of each place with the values of modernity, refinement
and absolute comfort, they are all imbued in their inimitable way with the French ?art de vivre?.

Whether their setting is a great business metropolis like Paris, New York or Bangkok, or nestling in the
landscape in Indonesia, Polynesia or Brazil, each Sofitel hotel offers travelers a genuine haven of peace.
So that each guest, for an overnight stay or longer, during a business trip or for a holiday, can enjoy the
rich variety of these unique places in comfort and tranquillity.

Accor, the European leader in hotels and tourism, and a global leader in corporate services, operates in
nearly 100 countries with 170,000 employees. It offers to its individual and corporate clients 40 years of
expertise in its two core businesses:

- Hotels, with the Sofitel, Novotel, Mercure, Suitehotel, Ibis, All Seasons, Red Roof Inn, Etap Hotel,
Formule 1, Motel 6 and Studio 6 brands: over 4,100 hotels and 486,000 rooms in 90 countries, as well
as strategically related activities, such as Lenétre ;

- Services to corporate clients and public institutions: 23 million people in 35 countries benefit from
Accor Services products ? meal and food vouchers, people care, incentive and loyalty programs.



