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Global Entry 
Chef Brian Doyle Brings Ancient Traditions and Culture to New Orleans
A New Restaurant at International House – ROCKROSE - Modern American-Greek

Chef Brian Doyle may not yet be a familiar name to diners in New Orleans, but his impressive culinary pedigree and a journey immersed in Greek traditions and food culture are about to put him on the map. His talents have been cultivated in some of the best kitchens in New Orleans and Michelin-starred restaurants in San Francisco, as well as in lesser known spots across Greece, Spain, and Portugal, where, he is not too proud to admit, he earned his chops.
ROCKROSE, the highly anticipated new eatery and bar situated on-site at the chic boutique International House hotel, is where Doyle will be at the helm as Executive Chef, emphasizing the use of local produce, seafood, meats, and artisan-crafted products from Greece.  This marks the realization of a shared lifelong dream for Doyle and restaurateur Nick Asprodites, who have known each other since the fifth grade at Christian Brothers elementary school in New Orleans. Asprodites is from a deeply rooted Greek family -- Doyle fondly remembers the evocative smells and tastes of Greek cuisine, from plump purple olives, creamy feta cheese, and grilled fish drizzled with olive oil and thyme shared around their dining table on the weekends.
Doyle’s palate was developed at his best friend’s family kitchen, but also in his own household, as his parents frequently enjoyed dining out at culturally rich local ethnic establishments. He did not officially enter the restaurant world until after earning a degree in Political Science from the University of New Orleans, however. Being the shy type, Doyle realized a career of political banter was not for him, after all: food was his calling. The kitchen became a safe haven where he could put his head down, work intensely, create something with a passion, and communicate through food. “Let the dish speak for itself!” he says.
Upon graduating from a small culinary school led by a certified master chef, Doyle realized that the best, most well-rounded training would be found in kitchens that spanned the spectrum of cultures and gastronomic tradition. He began his professional culinary journey in New Orleans at Le Foret as a sous chef, followed by running the kitchen at Rue 147. He then crossed the country to continue exploring the flavors that intrigued him, and habits of sustainable cuisine, in the restaurants of San Francisco. Weekends were spent staging on a regular basis in four of the city’s Michelin-starred restaurants: Quince, Commonwealth, Rich Table, and Sons and Daughters. His knowledge and technique evolved tremendously in these kitchens, as well as at his week-day position as a sous chef at a private club. Seeking to develop a ‘lighter’ hand, he absorbed influences of the Pacific Rim, and learned to utilize natural herbs and spices without heavy sauces. He began gravitating to coastal cuisines, and one in particular, Mediterranean, brought him full-circle to the flavors of his childhood.
Doyle eventually returned to New Orleans with dreams of saving enough money to explore that part of the world, to experience cooking in countries with an naturally organic approach to cuisine, where daily markets instilled a fundamental dependence on freshness and seasonality. Based in Athens, he spent over five months working in both upscale and family style restaurants throughout Greece. He also traveled as much as he could to Spain and Portugal, tasting, watching, and learning. Here, absorbing the culture by living it, he worked alongside artisans who carry out an age-old heritage of traditional food preparation. He favored the small remote islands, like Sifnos, with establishments where proud craftsmen have created their products, and in turn, dishes, under the same azure skies in the same ancient landscape using the same ingredients, techniques, and ceramics handed down through the generations. Crete gave him insight to a simplified artisanal approach to grilling.  “These were not Michelin-starred restaurants,” he explains, “but what I came to understand was authentic Greek culture.”
Working in these tiny, family-run operations, Doyle has been privy to closely guarded traditional recipes and techniques. Performing even the most menial tasks as a full-time line cook [“truthfully,” he reveals, “there is no hierarchy in these kitchens,”] he’s had the opportunity to perfect his methods. These he will transfer to his ROCKROSE kitchen, applying them to the freshest local Louisiana ingredients together with the finest of Greek imports. “Our cooks will all be challenged to study the history and traditions of Greek food,” he explains. “We will be making regular trips there to inspire us and to continue our education.” 

The menu echoes the simple and unpretentious cuisine Doyle encountered in his travels: uncomplicated preparations, often with just a few ingredients per dish. It opens with specials from ‘Snacks’ to ‘Spreads’ such as Olives, Crispy Chickpea Fries, and Bagna Cauda, and Roasted Red Pepper with Feta, something dear to Doyle’s heart from his childhood. Featured vegetarian options include Honey Roasted Sweet Potatoes, Aleppo, Yogurt, and Feta, and Charred Rapini seasoned with Garlic Confit, Lemon Anchovy Vinaigrette, Breadcrumbs, and Pecorino cheese; and ‘Cheeses’ on the menu range from Crumbly to Semi Hard to Soft, made from milk imported from the great dairy regions of Greece. Next comes the parade of delectable handmade pastas and flatbreads, from Braised Lamb, Ricotta Gnocchi, Tuscan Kale, and Parmesan Cheese; to a Flatbread baked blistering to perfection with Caramelized Onions, Mushrooms, Sundried Tomato, Gruyere and Balsamic.  Then come the ‘Salads,’ creatively showcasing the freshest local produce as in Chicories, Grapefruit, Pomegranate, Pink Peppercorn, Preserved Lemon Vinaigrette with Pistachio Crumble. ‘Fish’ get the classic Old-World treatment in dishes like Whole Flounder with Asprodites’ Stuffing, Lump Crabmeat and Lemon Potatoes; and Daily Catch with a ‘hot bath’ of Herbs, and Olive Oil, Roasted Grapes, Fried Capers, Fennel, and Roasted Cauliflower. It would be a shame at this point not to have room left for ‘Sweets,’ which also feature a bounty of local fruits, honey, and herbs.

To accompany all this authentic cuisine, ROCKROSE offers custom-made cocktails and a wine list focusing on various regions of Greece, Spain, and Italy, as well as the Americas
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