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LA DOLCE VITA

OUR NEW RESTAURANT, BARCHETTA
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After opening his first venue in New York City in 2004, Local 
West, John Meadow went on to open Scarpetta in New York’s 
Meatpacking District in 2008 and launched LDV Hospitality. 
The company grew from there, and today LDV Hospitality 
proudly boasts 20 venues around the country offering a 
quality and soulful mix of fine-dining restaurants, charming 
cafes, intimate lounges, and decadent nightlife venues.

LA DOLCE VITA
With John Meadow

When I was 14 years old, I told my father  

I wanted to get a tattoo of la dolce vita on my 

forearm. That didn’t go over so well. I never 

got my tattoo, but I have realized my dream to 

make that notion of the charmed yesteryear 

and nostalgia of the classics a big part of  

my life and vision for LDV. 

LDV Hospitality is committed to bringing 

this concept of joie de vivre, or the good 

life, to the modern day, creating charming 

restaurants and nightlife experiences rooted 

in updated classics and traditions. Other 

restaurant groups might specialize in specific 

types of cuisines or establishments, but we 

exist purely in the realm of the good life. 

When we first began opening restaurants, 

we realized that instead of viewing them as 

separate entities, it made more sense to grow  

them under one lifestyle approach. That way, 

the passion derives from the same place and 

gives our company signature cohesiveness. 

The common thread remains the same—

making the dreams of la dolce vita real for 

our guests by making the classics relevant to 

modern-day life. Take, for example, American 

Cut, our new American steakhouse. This is 

our nod to the New York City steakhouse 

that goes all the way back to Delmonico’s, 

bringing back that classic American fine-

dining experience with a respectful approach. 

This is what the original Delmonico’s would feel 

like today. Chef Marc Forgione understood 

and was able to execute our concept. And for 

design, Chris Sheffield combined modern art 

deco details with industrial Tribeca grit within 

the framework of the old Hotel Bar Butter 

factory. 

That’s the approach we take with everything 

we do. Our partnership with Amy Sacco 

speaks to what we think of today’s nightlife 

as we reinstate old-school New York. We 

play vinyl in the Rec Room. In every LDV 

venue, we adopt the sensibilities of the 

classics—what we mean when we talk about 

our version of Fellini’s 1960s Rome. It’s 

communal, it’s convivial, it’s accessible, and 

it’s elegant and indulgent too. We carry that 

into the food we serve. We don’t believe in 

food as precious art; we believe in Mother 

Nature first and finding chef partners who put 

ingredients first. We push for fresh, bright, 

straightforward, soulful, indulgent cuisine as 

opposed to calculated science. 
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The beauty of what we offer means we have 

something for everyone—and New York is 

a melting pot more than anywhere else. It’s 

the capital of the world, and it will always be 

our home base. We don’t target a specific 

demographic as much as we address a void 

in the marketplace. Come one, come all to 

participate in our version of la dolce vita! 

We welcome a wide variety of people with 

“Our approach to every venue is to adopt the sensibilities of the classics 
to modern life for today.  The LDV approach as a whole looks to Fellini’s 
Rome of the 1960s and brings it alive by creating charming, communal, 
elegant, and indulgent social experiences.” —John Meadow

differing concepts, price points, and venues. 

And I think we can truly say that with 10 

venues in Manhattan alone, we get a cross-

section of New York communities buying into 

our dreams of the good life: tourists in Times 

Square with Corso Coffee and the Diamond 

Horseshoe at the Paramount, bankers in 

Tribeca at America Cut, and the international 

community of celebrities who come to party 
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with Amy Sacco at No. 8, to name a few.

There are people from all over the world who 

want to participate in that lifestyle. We have 

made Miami very much our second home, 

and continue to grow our footprint in other 

cities where we’ve opened restaurants, such 

as Los Angeles and Las Vegas. La dolce 

vita is for anyone who appreciates classic, 

understated elegance. 
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OCEAN TO TABLE

BORN IN OAK CASKS, 
BELONGS ON THE

 TOP SHELF.

CASK-AGED SUPER PREMIUM WHITE 
RUM WITH A DRY HOUSE STYLE.

REFRESHINGLY
DRY RUM

© 2014 Brugal & Co. C. Por A., Dominican Republic, Brugal® Rum, 40% Alc./Vol., 
Imported by Rémy Cointreau USA, Inc., New York, NY. Please Drink Responsibly.

Also enjoy with premium soda or tonic.

BrugalUSA or BrugalUSA.com
For Drinks suggestions and recipes: 

Barchetta
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“After years of great dinners, lots of white wine, and crudo tastings at the bar at Esca, we finally 
decided to do a restaurant together,” says John Meadow of Chef Dave Pasternack. “And I 
couldn’t be more thrilled. I’ve always said that the dining experience at Esca was my personal 
favorite in New York, and now we have that in our own restaurant repertoire.”

Putting a more casual spin on Pasternack’s 
passionate approach to the brightest and 
freshest seafood, Barchetta (“Little Boat”) was 
born as a rustic Italian seafood trattoria. “Our 
objective with Barchetta is not to have another 
scalable brand—there will never be another 
Barchetta. We are going to have one magical 
jewel box of a restaurant, and I plan on eating 
there with family and friends for a long time 
to come.”

With Chris Sheffield at the design helm, this 
time the process of developing the restaurant 
was a little different. Sheffield, Meadow, and 
Pasternack took an organic route to give 
Barchetta an intimate feel in a great spot 
in Chelsea. “Sometimes when something 
is designed to perfection, it’s missing a 
soul. So in this case, our design approach 
was simple: we’ve gone out and sourced 
everything ourselves, including antique 1960s 
Danish school chairs along with tables made 
from an 1840s ceiling joist from a factory in 
Philadelphia. Everything about Barchetta is 
nurtured. It comes from within. Even the logo 
was hand-painted by someone in our office. 
There is something true and simple in this 
approach that will resonate with everyone who 
walks in.”

It’s a personal achievement for Meadow, who 
reminisces, “once upon a time, the little boy 
in me wanted to open a restaurant.” That 

restaurant is definitely Barchetta, and he couldn’t 

find a better partner than Chef Pasternack with 

which to do it. “You can see so much of who 

Dave is in his food—not contrived or calculated, 

but heartfelt, humble, and understated with 

great conviction and precision. Dave Pasternack 

knows exactly who he is as a person. And that 

self-awareness translates into his pursuit of 

sourcing the best seafood and treating it with 

respect. With zero pretense and ego, he is the 

ultimate celebrated chef worshipped by his 

peers.”

CHEF DAVE PASTERNACK ON FISHING, 
BARCHETTA, AND FISHING SOME MORE

With just 80 seats, Barchetta comes 14 years 

after Chef Dave Pasternack opened his 

acclaimed Esca, for which he has been called 

the “fish whisperer.” When he’s not in the 

kitchen, you’ll find him in the waters off Long 

Island, where he grew up and developed a love 

for the sea—and the art of fishing—at a very 

early age. 

“I think that people genuinely want to eat in a 

more casual environment,” explains Pasternack. 

“I’ve cooked up a seafood minestrone to be 

our house soup. There will be a Neapolitan 

fusilli using a surf clam. I get them from Cape 

Cod, and they are succulent, sweet, briney, and 

very tender. Tim Stark at Eckerton Hill Farms is 

growing chilies for me that we dry and smoke 

and use to make our own paprika. We’re doing 

octopus with Tim’s chilies and a Spanish red 

shrimp slightly poached with lemon aioli.” As 

he runs through the menu, you can picture 

Pasternack on his boat, reeling in fish after 

fish, dish after dish. After all, the beauty of his 

menus is that they change daily according to 

what’s fresh in the market.

“Everyone talks about buying local, farm to 

table, but no one talks about ocean to table,” 

Pasternack explains. “People don’t realize that 

we have thousands of miles of waterways in our 

own metropolitan area, and the abundance of 

product is tremendous.”

He continues to pull fish into his “little boat.” 

“We’re into spring, so expect shad roe and 

softshell crabs. I use everything I can get my 

hands on, and I get a lot of stuff that nobody 

else can,” he says, smiling. “Moon snails from 

Long Island up to Rhode Island; local conch 

too. Soon we will start getting milt, which is 

cod sperm that tastes like sweetbreads. It’s 

delicious if it’s done right. We poach them 

lightly and pan-fry them in breadcrumbs with 

a little mustard until they get real crispy on 

the outside but stay milky and creamy on the 

inside.”

Pasternack credits his accessibility to 

relationships with the right fishermen. “I 

don’t buy fish from a distributor,” he states. 
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“I actually buy the person behind the fish. 

It’s about trusting the guy on the other end 

of the telephone line. I have a native Alaskan 

fisherman who lives in Cook Inlet and sends 

me salmon that would crush anyone else’s 

in New York. No question about it!” He talks 

about “mixed boxes” he bought this morning 

straight off the boat from a fisherman who 

usually sells only straight to the fish market. 

“One was 50 pounds of monkfish and  

6 pounds of monk livers; one was 21 pounds of 

gray sole, 5 pounds of squid, and 4 pounds of 

whiting; and the third was 38 pounds of skate 

wings. What a bonus!” He talks with more than 

just authority—he also talks with passion. Dave 

Pasternack still loves what he does. “I have 

a fisherman in Montauk who bleeds his fish, 

cutting them behind the gills and then putting 

them in a saltwater tank to firm up the meat. 

It’s a Japanese technique for sushi so that the 

meat comes out cleaner without veins. It’s 

expensive and there are other places you can 

get them bled for a little cheaper, but it’s just 

not the same.”

The boat is getting pretty full now, but his 

fishing line is still taut. “Bay scallops in the shell 

from Cape Cod. Charter crabs and gunnard 

from Rhode Island, which is a very important 

fish in Italy. It’s a sticky white meat they call 

gallinella di mare, or chicken of the sea.” But 

it’s all for naught if you don’t have an audience. 

Pasternack says, beaming, “You’ve got to 

educate your staff and your guests. I make my 

own salmon caviar, and it used to be a tough 

sell. People wouldn’t eat it, and I’d have to 

come up with creative ways to sell it. Now all I 

have to do is throw it up on Instagram when it’s 

available and 25 people show up. Sometimes 

they come in two or three nights in a row. It’s 

crazy!”

CHRIS SHEFFIELD ON AN  
HONEST DESIGN APPROACH

Designer Chris Sheffield knows what it’s like to 

operate with deep pockets. He just wrapped up 

two projects for MGM and has worked for the 

likes of Walt Disney World, as well as bespoke 

hotel groups. So when John Meadow and Dave 

Pasternack approached him for Barchetta, its 

refreshing honesty—and shoestring budget—

hooked him from the start.

“The most exciting part about this project 

was getting back to our entrepreneurial roots 

and getting creative,” explains Sheffield. “We 

are telling a very specific design story here 

because of the kind of restaurant this is. There 

is an honesty and authenticity to the food 
that is carried over into a very primal design 
aspect. It’s a reflection of what’s going on in the 
kitchen.”

Like Meadow, Sheffield is a fan of not only 
the food, but also the man behind it. “Dave 
Pasternack is as real as it gets. The first time 
I met him, I felt like I had known him all of 
my life. From the level of ingredients to 
preparation, everything is top-notch, but it’s 
also straightforward. You kind of know what 
you are getting, and yet that makes it even 
more spectacular. Here, too, the design is 
unfiltered because it’s essentially about three 
people coming together all bonded into the 
same idea of where we wanted to be.”

Working within an iconic neighborhood, 
Sheffield was conscious of highlighting the 
space’s details and architecture for the sake 
of its history. “We wanted to connect back 
to the context of this 1920s building and the 
surrounding area.” He also wanted to let in 
more light and enhance that Mediterranean 
sensibility it gives off inside the room. “We 
wanted to introduce some lighter vertical 
surfaces to be reflective.” The wood ceiling is 
new and adds warmth. The floors are refinished 
in a lighter shade. A large window in the back 

opens up the space, reflecting ambient light 
coming off the courtyard. This dining area is 
elevated, and Sheffield celebrates this bird’s-
eye view with a 1930s French pendant light 
that lives over a big wooden table for private 
dining. 

Despite the lack of a formal attack plan, a 
common vocabulary exists between the design 
elements. “There is a composition of some 
crafted things, but given our budget we looked 
for functionality as well.” He points to a lead 
glass screen from a house in Philadelphia that 
shields the view of the bathrooms and the 
kitchen. “We don’t have the big open-kitchen 
experience here, but we did want to create 
some of that energy and dynamic of service 
as an integral part of the experience. And so 
there will be shelving on the back of the screen 
to add functionality as well as the feeling that 
you are still connected to what’s happening in 
the kitchen.”

A dark navy wainscoting around the perimeter 
grounds the space. There are clear hints of 
something nautical—portals in the bathrooms, 
and copper and brass lights salvaged from a 
decommissioned freighter—but it doesn’t go 
overboard. “It’s a nod to something absolutely 
nautical, and yet the finish and detail isn’t.” 

If there’s a cohesive theme to point out, it 
might be a brush with French industrial design 
found in the details: brass accents in the form 
of brackets on a steel frame, or brass railings 
at the front on which will hang the menus. But 
it’s mostly a “special eye to the big picture that 
we curated all of these found objects,” Sheffield 
says. School chairs from Amsterdam were 
upholstered to “kind of match” the wainscoting. 
Tables were crafted from beams taken from a 
1870s farmhouse in Lancaster County, each with 
its own character. “It’s less rustic and more about 
the sense that somebody’s hand touched this 

is the line that runs through the design. We 

want it to feel a bit special. Everything has a 

backstory.”

Even the art direction, which draws from its 

location to the galleries in West Chelsea, has 

depth. “Scenic paintings layer the walls, as 

opposed to a flat applied paint. It doesn’t feel 

fake. There is a bohemian mix of emerging 

artists, and some vintage pieces that, again, 

hint at the sea. Like the needlepoint of a 

clipper ship from the 1920s that will live right 

next to a hand sketch by a Brooklyn artist done 

six months ago.”

The result is a residential, comfortable feel. 

There’s a distinct dining room but a larger bar 

that can seat more diners. “We created a drink 

rail deep enough to accommodate people 

eating appetizers or waiting for tables, with 

ample circulation room.”

There’s something casual and reassuring 

about Barchetta, like going home. “It’s the 

kind of place we want to come to, and bring 

our friends to, and let it grow organically. It’s 

scary to fly by the seat of our pants,” concedes 

Sheffield, “but it’s also been a lot of fun. We 

walked into this saying, ‘Let’s prepare to be 

surprised’—and we have been.”

“Sometimes when something 
is designed to perfection, it’s 
missing a soul. So in this case, 

our design approach was simple: 
we’ve gone out and sourced 

everything ourselves.”  
—John Meadow

table, much in the same way that Dave’s hand 
touches everything served on it.” No one piece 
will jump out at you, but each adds that sense 
of soulfulness Sheffield was going for. “And that 
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DIAMOND HORSESHOE 
The Food of Kings for the Queen of the Night

Chef Jason Kallert had the chops and the 

discipline to get the job done—which 

includes sending out 250 plates to the tables 

simultaneously. “Timing is everything when 

you have a full-blown show happening all 

around you,” says Meadow. “To be able to 

execute with that kind of precision is extremely 

challenging, but Jason is a talented chef in 

that regard.” Nine years at Le Cirque brought 

Kallert’s acute knowledge of French cuisine 

to the table for this supper club revival that 

evokes Moulin Rouge and the decadent 

postwar Paris years. 

Built loosely on The Magic Flute, Queen of the 

Night is a dark, debutante-style ball thrown 

for the Queen’s daughter. “That was the  

original concept, at least,” says Chef Kallert. 

“Imagine a game of telephone: at the end, 

you are many times removed from that initial 

communication. This too branched off in 

different directions.” The same could be said 

of the larger-than-life food.

6

After 60 years in the dark, the Diamond Horseshoe has been brought back to life for a decadent, bacchanal feast wrapped 

into the onstage production Queen of the Night. “This is an indulgent, experiential adventure,” explains John Meadow. 

“You are invited to a lavish dinner party with your friends, and it’s completely communal. It’s as if you’re in an alternative 

universe, and it’s amazing to watch guests put down their guard and be willing to engage in a different kind of experience.”

Anything can and will happen. And while 

the performances onstage and off might 

unnerve you, the food will bear down with a 

multisensory assault of its own. About halfway 

through the main show comes the food parade: 

dinner for 250 brought out from a $6 million 

kitchen in under 30 seconds. This is what Kallert 

calls “large-format food.” Eight baby pigs 

brought out whole on custom-designed spits, 

fat dripping onto a homemade foccacia-type 

stromboli filled with sopressata, right out of the 

oven. Kallert sources the pigs from four farms 

in Pennsylvania and hangs them in his walk-

in for 10 to 14 days so the skin is like cracked 

sugar when it comes off the rotisserie. There 

are whole blocks of short ribs, cooked with 

Japanese charcoal for 14 hours in a metal box 

fitted inside a combi oven and smoked with 

hickory and alder wood chips. But it’s not all 

protein: there’s a kale salad that will blow your 

mind, made with a vinaigrette puree of roasted 

peppers, garlic confit, and roasted shallots, as 

well as a roasted fingerling and black truffle 

potato salad. This is the food of kings—

correction, queens—but you don’t have to 

eat like one. Pick a pig and carve it up. Grab 

a glass, sit next to a stranger, and share their 

food. It’s that open to interpretation. 

Perhaps the best is saved for last: a hazelnut 

dacquoise cake, light and fluffy, layered with 

coffee-flavored pastry cream and a butter 

cookie–praline paste for a little crunch, 

smothered with a dark chocolate ganache. 

Decadent, you bet! And served that way too. 

Twelve butlers sit on a railing around the room 

with 12 cakes and a bunch of clean spoons. 

Walk up and the butler grabs you by the 

chin to spoon-feed you the cake. “You can’t 

imagine the amount of detail that goes into 

this production,” Kallert adds. “Our goal was 

to make people open up, relax, and meet new 

people. And it works perfectly.”
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NO. 8: LDV’S NIGHTLIFE REDUX
with John Meadow

Bungalow 8 was the Studio 54 of my 

lifetime. It’s Amy Sacco’s heart and soul, 

and you can’t necessarily recreate and 

confine it to four walls. But her history, 

her perspective, and her values are very 

much aligned with ours in doing the 

classics right. And that’s why we decided 

to do No. 8 in New York City—our way of 

offering that same Bungalow 8 experience 

to today’s audience. We represent 

old-school New York. We represent 

that throwback nightlife experience: 

an eclectic, magnetic, colorful energy 

that’s not so much about economics as 

a hodgepodge of interesting people 

coming together, where music is a critical 

component and the classics always have 

their place. 

Taking Bungalow 8 on the road, allowing 

Amy to travel the world to bring that 

experience in the form of pop-ups, is 

another nod to the old world, to that 

fleeting glamour of the jet-setters. From 

the Cannes Film Festival to the Oscars, 

Venice Film Festival to Sundance, Amy 

throws the most fabulous parties all over 

the world. And when you know it’s not 

going to last, everyone indulges.

“We represent  
old-school New York;  

that throwback  
nightlife experience”  

—John Meadow
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MEET BOBBY ROSSI
With a decade of experience in the industry, Bobby Rossi 
partnered with John Meadow to develop a nightlife portfolio 
for LDV Hospitality—a natural extension of the restaurant side. 
Together they created No. 8, the evolution of Bungalow 8 with 
Amy Sacco.

“It’s been fun to watch No. 8 evolve and come into its own,” 
says Rossi. “It’s a new type of nightlife that morphs into what 
the guests want to make of it, rather than being the type of 
place that imposes on guests.” And now No. 8 globe-trots with 
a lot of these guests in the form of a series of Bungalow 8 pop-
ups at film festivals and award events. “We are now with our 
clientele when they at their highest point of celebrating. We are 
present in their lives outside of the club in New York.”

Amy Sacco is renowned for throwing the 
ultimate party for her guests in New York. Now 
she brings Bungalow 8 to the hottest events 
around the world.

TAKING BUNGALOW 8 ON THE ROAD 
We choose spaces and places that reflect our overall vibe of fun, frolic, and privacy. 
The most important ingredient is our team—and, of course, myself—as that is what 
the hardcore Bungalow 8 followers demand! I always keep it intimate with a top 
priority of privacy and discretion of my guests. We bring in our fab DJs and make it 
cozy and sexy, with great lighting and atmosphere, great food, flowing cocktails and 
champagne, and amazing service! 

It’s amazing to attend the events and festivals with all of our clients and friends.  
Who wouldn’t want to travel to glamorous destinations and party with their pals? 
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You won’t find strobe lights or disco balls, 
but there is vinyl—a whole room full of it. It’s 
a visceral experience, no doubt. Pull a record 
out of its sleeve and DJ Uncle Mike will likely 
oblige. He’s in his element, and he wants to 
make sure you are too.

A music-label veteran, Uncle Mike knows his 
way around a record. He hand-selected each 
of the 8,000 pieces that line the walls of the 
Rec Room (and, incidentally, the additional 
2,000 at the Rec Room in Miami) from some 
of his favorite stores, secret warehouses, and 
holes-in-the-wall, where he knew he could get 
his hands on the “really hard to find stuff.” 
There’s a little bit of everything, an eclectic 
mix of vintage music reaching back to the 
1940s—but he’s probably not going to extend 
his playlist much past his self-imposed cutoff 
year: 1984. 

Uncle Mike started out as a DJ back at 
Bungalow 8 and is thrilled to be part of this new 
incarnation. “Music is my life, and I am happy 
to do something I like for my profession.” 
He appreciates what Amy Sacco started and 

considers himself “a small cog in a big wheel 

of people who are trying to provide a unique 

experience for their guests.” Given the music 

he plays, he calls his sets a “what-used-to-be 

mentality.” Playing vinyl at the Rec Room is his 

“comfort zone,” and his goal is to make some 

“happy faces.” 

“In the Rec Room, vinyl is part of the decor, 

the aesthetic, the interest, the culture, and the 

function of the space.” He credits Bobbi Rossi 

for the overall design, which places vintage 

radio stereo receivers and other period pieces 

and memorabilia interspersed between shelves 

of records. “Music is an interactive part of the 

experience here. It brings up old memories, 

and it starts new conversations.” 

You can find DJ Uncle Mike at No. 8 every 

Thursday night. “It’s a pleasure to work in a 

place so together that people always leave in 

a good mood.” And he certainly does his bit 

to ensure you get a big hug from the room too.

DJ UNCLE MIKE’S PLAYLIST  
FOR THE REC ROOM

Dancing in the Street 
Van Halen

Cinnamon Girl 
Neil Young

Evil Ways 
Santana

Come Dancing 
The Kinks

Uptight  
(Everything’s Alright) 
Stevie Wonder

Just What I Needed 
The Cars

Addicted to Love 
Robert Palmer

Get Back 
The Beatles Revival Band

China Grove 
Doobie Brothers

Band on the Run 
Wings

The Logical Song 
Supertramp

In Between Days 
The Cure

Under the Boardwalk 
Tom Tom Club

You Keep Me Hanging 
On 
Sounds of the Supremes

Just My Imagination 
The Temptations

DJ UNCLE MIKE  
TWO TURNTABLES AND A WILLING AUDIENCE
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MAKING BEAUTIFUL 
MUSIC AND FOOD 

TOGETHER

For Chef Marc Forgione, music is more than 
background noise. It feeds his creative spirit.
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Growing up during the Seattle sound 
explosion, Marc Forgione’s formative years 
were shaped by Pearl Jam, Soundgarden, and 
Alice in Chains. “I always wanted to be in a 
rock ’n’ roll band. Before Seattle bands, I was 
into Guns N’ Roses, Motley Crue, and Poison. 
I even dabbled with a guitar, but I wasn’t 
anywhere talented enough.”

Today he approaches his guitar playing a little 
more seriously, taking lessons and making 
practice a part of his morning ritual. And his 
musical tastes have evolved too. This week you 
might find “The Stable Song” by Gregory Alan 
Isakov on repeat on his iPod, or the likes of 
the John Butler Trio and Mumford and Sons. 
“With today’s technology, music is so easy to 
find. I am constantly discovering new artists.” 
And he’s constantly updating the music in his 
restaurants. At American Cut, the soundtrack 
runs a little more on the classic side, from the 
Doors to Bruce Springsteen. 

Certain songs take us back to specific points 
in time, but while working on his current 

cookbook, Marc Forgione: Recipes and Stories 
from the Acclaimed Chef and Restaurant, 
Forgione used music to recall exact recipes. “I 
had to write at home, where there were fewer 
distractions, and music was key. If I was trying 
to remember a recipe from, say, 2008, I would 
go back to my iPod, look for a playlist from that 
year, and play it to help jog my memory about 
the recipe and the stories around it. It was a 
very cool process.”

Given his love of music, would it be cliché to 
expect him to have a theme song? Forgione 
says, grinning: “There kind of was one for a 
while: ‘Don’t Stop Believing.’ It’s always great 
to play something right before a crazy night 
to get everyone amped up. We used to play 
this one every day before dinner service when 
I first opened my own restaurant. It was when 
we were ‘struggling,’ and so it was a subliminal 
message to everyone not to worry!’’

He recalls the intensity of a specific evening at 
American Cut in Atlantic City, all because of 
a song. “It was the end of a really busy night, 

and a live version of ‘Thunder Road’ by Bruce 
Springsteen came on. We had just served the 
last table, and I remember looking around the 
room, packed with people, hearing the music 
playing low and full with the crowd singing 
just a whisper of it. To be in Jersey, hearing 
Springsteen, seeing the people singing like 
that—it was intense. I get goose bumps just 
thinking about it.”

Forgione has seen his fair share of rock stars 
grace his tables, from the Kings of Leon to 
Sugarland’s Jennifer Nettles. “I once had a 
band come in and ask if they could shoot a 
video in the restaurant. Sure! What I didn’t 
realize was that they were going to whip out a 
camera there and then and start shooting,” he 
laughs. He loves the idea of the collaboration 
of music and food and doesn’t understand why 
he doesn’t see more of it out there. “Music 
and food are a perfect fit. Most musicians 
appreciate food as an art form, and most chefs 
I know love music.” 

FOR THE THOUSAND 
ISLAND DRESSING
1/2 cup mayonnaise
1/4 cup ketchup
2 tbs chopped cornichons
1 tbs sherry vinegar
1 tbs brandy
2 tbs chopped tarragon
salt
black pepper

Mix everything and set aside.

 

FOR THE BACON 
VINAIGRETTE
3 each red onions
extra-virgin olive oil
salt
black pepper
4 tbs balsamic vinegar
2 tbs chopped parsley

Slice onions 1/4-inch thick. 
Season with olive oil and salt 
and pepper. Grill on high 
heat until charred on both 
sides. Chop until almost a 

DEEP I DON’T MIND STEALIN’ BREAD SALAD
local heirloom tomato salad, thousand island dressing, bread chips, basil

paste. Transfer to a bowl 
and add balsamic and 
parsley. Mix well and 
season. Set aside.

FOR THE  
BREAD CHIPS
4 each bread (stolen, if 
you have to) sliced on 
slicer as thinly as possible 
extra-virgin olive oil
salt
black pepper

Season bread with oil, salt, 
and pepper and bake at 
300°F for 4 minutes.

 

FOR THE  
GARLIC SALT
1 each garlic clove
1 cup Maldon sea salt

Pulse garlic and salt in 
food processor 3 times for 
3 seconds each. Lay on a 
plate and keep in a sunny 
place for 2 hours.

TO FINISH
4 each local heirloom tomatoes 
cut in 1/2-inch slices
garlic salt
black pepper
onion vinaigrette
Midnight Moon goat cheese 
peels (or crumbled fresh goat 
cheese)
micro basil (or young basil tops)
extra-virgin olive oil
thousand island dressing
bread chips

Season the tomatoes with garlic 
salt and black pepper. Spoon 
some onion vinaigrette on each 
slice. Lay some goat cheese 
on each slice. Sprinkle some 
basil and olive oil on each slice. 
Spoon some thousand island 
dressing on 4 plates and stack 
the tomatoes on top. Place 
bread on top and top with more 
basil. Drizzle olive oil around.

 

Forever Young
tribute to Shannon Hoon  
or for his mom

Lukin
from Madison Square 
Garden (MSG) with 
strings

Alive
September ’98 MSG

Reign O’er Me
10/27/09

Hunger Strike, 
Daughter, It’s OK
Jones Beach 8/24/00

I Believe in Miracles
’03 MSG

Release
PJ 20

PEARL JAM
Chef Forgione has had the opportunity to 
both meet and work with Pearl Jam. “When 
I first met bassist Jeff Ament, I shook his 
hand and said, ‘Thank you; you guys are 
kind of like my surrogate parents.’ Music has 
always been like that for me.”

He recently contributed to DEEP, an annual 
magazine Pearl Jam makes exclusively for 
its “Ten Club” fan club. Based on a Temple 
of the Dog lyric, Forgione created an I Don’t 
Mind Stealin’ Bread Salad for the magazine.

Unthought 
Known, 
Indifference
with Ben Harper 
MSG ’03

Blood
Live

Masters of War
Bob Dylan tribute

Do the Evolution
MSG 7/8/03 with 
the explanation of 
stage shaking

Porch
PNC Bank Arts 
Center 

MARC’S PEARL JAM PLAYLIST  
(In no particular order)
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1st Course:  
SEAFOOD TASTING
Oceans
Pearl Jam
Bubble Toes
Jack Johnson
The Downeaster Alexa
Billy Joel
Sitting on the Dock of 
the Bay
Otis Redding

For a recent dinner for Klipsch Speakers in the basement at American Cut, Marc 
Forgione paired a tasting menu with an eclectic soundtrack. Music to eat to,  

so to speak. “It was a lot of fun to put together, and the guests appreciated it.”

2nd Course:  
SALAD
Oh No
Girl Talk
United State of Pop 
2012
DJ Earworm
Let It Be, No Cry
DJ Faroff
Stayin’ Alive in the Wall
Wax Audio
Change Order
Jaydiohead
No Diggity
Alice Jemima

3rd Course:  
STEAK AND SALMON
If you Want Blood
AC/DC
Animal
Miike Snow 
Animal
Pearl Jam
I’d Do Anything  
For Love (But I  
Won’t Do That)
Meat Loaf

4th Course:  
DESSERT
Raw Sugar
Metric
Sweet Nothing
Calvin Harris ft.  
Florence Welch
Pour Some Sugar on Me
Def Leppard
Sweet Dreams
Beyoncé

Brown Sugar
The Rolling Stones
Lips Like Sugar
Echo & the 
Bunnymen
Sweet Emotion
Aerosmith

KLIPSCH SPEAKERS  
DINNER PLAYLIST

Take Me to the 
River
Talking Heads
Cry Me a River
Justin Timberlake
Drown
Smashing 
Pumpkins

©2013 Kobrand Corporation, New York, NY   www.kobrandwineandspirits.com

Join us for a glass of Masi at

msi_ad_HauteLife_0513r3.indd   1 5/14/13   10:30 AM
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INGREDIENTS

2 slices jalapeño, about 1/8 to 1/4 inch, 
seeds removed to lessen spice

7 blackberries

2 oz Ketel One Citroen

3/4 oz lime juice

3/4 oz simple syrup

1 twist of lemon (optional)

METHOD 

In a mixing glass, muddle the jalapeño 
and the blackberries. Add the spirit, lime 
juice, simple syrup, and ice and shake 
vigorously for 7 revolutions. Strain over a 
small mesh into a martini glass. Rub the 
rim of the martini glass with a jalapeño 
slice to develop peppery aromatics 
and drop into the center of the glass as 
garnish. Add a twist of lemon, if desired.

PURPLE HAZE AT AMERICAN CUT
Inspired by one the most influential guitarists in rock ’n’ roll history, 
this versatile cocktail can be substituted with any light spirit, such 
as gin, tequila, or white rum. The berries can also be changed 
based on the season.

Guarachi Family Wines
The spirit of Italy and Spain with the passion of Chile in the heart of California

FEATURED WINE
GAP’S CROWN PINOT NOIR 2011  
is a new release in 2013. Aged  
11 months in 100 percent French 
oak (65 percent new French oak), 
this medium-bodied Pinot offers a 
fruity bouquet of red raspberries 
and cherries paired with oak-inspired 
spice that melts in your mouth and 
makes for an exceptional food wine 
with soft yet lively acidity.

The winery’s visionary founder, Alex Guarachi, 
has been very influential in introducing Chilean 
and Argentine wines to American consumers. 
When Alex came to the United States in the 
1970s, he vowed to change the fact that 
Chilean wines were not available. He is also 
the founder and president of TGIC Importers, 
which today represents more than 10 brands 
from around the world and offers a large 
selection of imported and domestic wines.

The Guarachi family, like most Chilean families, 
believes wine is not only an important part of 
a meal—wine is a way of life. Guarachi Family 

Wines purchased the 248-acre Sun Chase 
Vineyard, which was planted in 2007, on the 
southern side of Sonoma Mountain in the 
portion of the Sonoma Coast AVA known as the 
Petaluma Wind Gap. Its location in the “wind 
gap” leads to later ripening, which results in 
intense yet well-balanced Pinot Noirs—a style 
that Guarachi actively sought out. Additionally, 
the 1,400 foot elevation makes Sun Chase 
Vineyards an ideal grape growing location. 
The 42 planted acres are mostly Pinot Noir and 
about one-third Chardonnay.
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  Miami
INTEGRATING INTO THE SOCIAL FABRIC

“Miami is an exciting place and one of the most international American cities, given 
its cross-section of cultures. It attracts so many people because it’s dynamic, colorful, 

and robust, and those are some of the many reasons we love it too.” 
—John Meadow

I always think of Miami as the home of the 

boutique hotel. The Gale Hotel South Beach, 

with 87 rooms and a beachy James Avenue 

entrance, exudes all that charm I associate with 

this city. Unlike most hotels in Miami, the Gale 

has three entrances, all of which are our food 

and beverage venues. This gave us a chance 

to truly shape the identity of the hotel and 

stay true to our interests in creating authentic, 

independent bars and restaurants, instead of 

hotel amenity–style operations. 

Our local partner, Josh Wagner, is a true pillar 

of the local community, and the response has 

been fantastic. Given the infinite supply of 

Italian restaurants in the city, it’s amazing to see 

repeat business at Dolce Italian from some of 

Miami’s most colorful characters. In fact, across 

all three of our venues, our primary audience 

is local, which is a testament to our team 

and overall approach to good, old-fashioned 

hospitality. It’s not about pretense and high 

gloss—we exhibit an understated, hands-up, 

throwback feeling.

PASSPORT TO MIAMI LIKE A LOCAL 

Josh Wagner knows Miami. He doesn’t just live 

in the city, he understands it. “No venue can 

survive down here without local backup. And 

to make an impact in Miami, you have to cater 

to Miamians first. That’s unique in South Beach, 

and something that I believe sets LDV apart.”

Wagner points to local and international 

trendsetters as The Gale’s primary mix of 

guests. “They have discerning tastes, and 

when they travel, they want to hang out 

where the locals are.” 

LDV’s three venues at the Gale complement 

one another. “At Dolce Italian, you can go as 

shallow or as deep as you want in having an 

authentic Italian dining experience. Come in 

and have a couple of cocktails, sit at the bar, 

have a pizza and appetizers before you hit the 

town, or have a full meal.” The cocktail program 

is decidedly Italian and makes Dolce the perfect 

spot—right on 17th and Collins—to sit back, 

have a Negroni, and people watch.

“Every major city on the planet has a classic 

cocktail bar, but Miami hadn’t had one in 

decades. We created the Regent Cocktail Club 

to have great music, veteran bartenders, and 

classic cocktails. All of our guys have at least  

15 years of bartending experience.” Smoke 

a cigar on the patio or saddle up to the bar 

and get your passport stamped. “The Regent 

Cocktail Club Passport Program allows you to 

education about what they are drinking is a 

core value. It helps them open their eyes and 

their palates, and it’s a great experience.”

Making its mark on the national cocktail scene, 

the Regent Cocktail Club was named 2013 

Best Bar in Miami by the Miami New Times and 

honored with the 2014 Best Bar/Lounge ZEST 

Award. “Our staff has a wealth of knowledge, 

and we encourage guests to come in and 

learn from them.” The all-star team includes 

Julio Cabrera, who graced the cover of GQ’s 

December issue for being named Bombay 

Sapphire’s Most Imaginative Bartender; John 

Lermayer, who was named American Bartender 

of the Year at Tales of the Cocktail five years 

ago and this year was recognized as a Top 10 

American Bartender; Danny Valdez, founder 

of Cure Bar in New Orleans and former global 

ambassador for Ron Zacapa Rum; and Angelo 

Viera, who Wagner calls one of the most 

underrated bartenders in America today. “He 

comes to work every day on his Harley wearing 

a leather jacket over his tuxedo,” says Wagner. 

“What you might define as South Beach is 

not a realistic interpretation of what we locals 

do here 365 days a year. We’re not just mega 

clubs and sparklers, beach, and pool parties. 

This city is a melting pot of cultures and 

philosophies. Besides the value we provide at 

Dolce, the Regent Cocktail Club, and the Rec 

Room, we have succeeded in becoming part of 

the fabric of the local community, because our 

venues address the needs and desires of things 

we want on a daily basis, not just for tourists.”

“What you might define as 
South Beach is not a realistic 

interpretation of what we 
locals do here 365 days a 
year. We’re not just mega 
clubs and sparklers, beach, 

and pool parties.”  
—Josh Wagner

purchase a small leather-bound book that offers 

a selection of 60 cocktails. Once you fill your 

book with 25 unique cocktails, you become a 

member of the Regent Cocktail Club.” Recipes 

for each cocktail purchased are included in the 

book, so you can recreate them at home. “As a 

member you receive certain privileges: access to 

tastemaker events across the city, an engraved 

crystal glass, and a lapel pin identifying you as 

a member. Encouraging our guests to get an 
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JULIO CABRERA: 

SHAKING THINGS 
UP AT THE REGENT 
COCKTAIL CLUB
You’d be more likely to find him behind the 
bar than at your local newsstand; yet that’s 
where Julio Cabrera was last December, 
gracing the cover of GQ magazine for his 
win as Bombay Sapphire’s Most Imaginative 
Bartender. 

Cuban by birth, Julio has worked as a 
bartender in his homeland as well as in Italy, 
Cancun, and Miami, with more than 25 years 
of experience. When asked if it is a profession 
or his passion, he replies: “Absolutely both! 
The art of hospitality, taking care of people 
and being an entertainer, is what I love most 
about what I do!” Ask him to make you a drink 
and be prepared for the questions: Sweet? 
Sour? Spirit forward? Refreshing? Preferred 
spirit?  “It’s the little details that allow me to 
deliver the best experience.”

Much like Josh Wagner, Julio is of the 
mindset that his goal is to educate people 
on how to drink better. “There are a lot of 
drink enthusiasts out there that go to bars 
and observe, and then go home and make 
their own variations.” He also echoes the 
LDV sentiment for the classics: “The cocktail 
culture is going back to old-school, vintage 
cocktails—simple concoctions without 
dozens of herbs and infusions.” 

REC ROOM: MIAMI
While the Regent is about cocktails, 
conversation, and sophistication, the Rec 
Room is a serious high-energy bar where 
anything goes. “It’s where people go to 
let their hair down,” explains Wagner. A 
collection of 4,000 vinyl records line the 
walls, and the DJ booth is designed like a 
’70s basement rec room. From disco and ’70s 
funk to hip-hop and rock, you can expect a 
relevant playlist . . . without the strobe lights. 
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PROMOTION

THE RECIPE  
FOR THE WINNING

“QUEEN VICTORIA” 
COCKTAIL  

WATCH EXCLUSIVE  
BEHIND-THE- 

SCENES VIDEO  
OF THE  

COMPETITION AT  
REPORT.GQ.COM

AMERICA’S 
MOST 
IMAGINATIVE 
BARTENDER
JULIO 
CABRERA

STEP INSIDE 
THE WORLD 
OF ELITE 
BARTENDERS

MEET THE TEN 
FINALISTS AS 
THEY SHARE 
THEIR SECRET 
INGREDIENTS

GET THE LOOK AT 
THOMAS PINK:

THIS GRAY 
HERRINGBONE SUIT, 

SLIM-FIT CHECK 
SHIRT, AND FLORAL 

TIE ARE PERFECT 
FOR EITHER SIDE  

OF THE BAR
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A S  B O L D  A S
T H E  E R A  T H A T

I N S P I R E D  I T

A FULL-FLAVORED 100  PROOF BLEND

Cutty Sark Prohibition EditionCutty Sark Prohibition EditionCutty Sark Prohibition Edition
has been crafted as a tribute to thehas been crafted as a tribute to thehas been crafted as a tribute to the

notorious Captain Will iam S. McCoy, notorious Captain Will iam S. McCoy, notorious Captain Will iam S. McCoy, 
who smuggled Cutty Sark blended who smuggled Cutty Sark blended who smuggled Cutty Sark blended 

Scotch whisky into America duringScotch whisky into America duringScotch whisky into America during
the Prohibition Era of the 1920s.  the Prohibition Era of the 1920s.  the Prohibition Era of the 1920s.  

His impeccable reputation for only His impeccable reputation for only His impeccable reputation for only 
dealing in the finest l iquor gave risedealing in the finest l iquor gave risedealing in the finest l iquor gave rise

to Cutty Sark being referred to asto Cutty Sark being referred to asto Cutty Sark being referred to as
“The Real McCoy.”“The Real McCoy.”“The Real McCoy.”

© 2014 Edrington Distillers Limited, Cutty Sark® Blended Scotch Whisky, 50% Alc./Vol., Imported by Rémy Cointreau USA, Inc., New York, NY. PLEASE DRINK RESPONSIBLY.

14-RMCS-0008_Cutty Pro Print_M1_x1a.pdf   1   3/25/14   6:26 PM
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New York, NY 10011

thehighline.org

461 West 23rd Street 
New York, NY 10011

barchettanyc.com

The Paramount Hotel 
235 W 46th Street 

New York, NY 10036

corsocoffee.com

The Paramount Hotel 
235 West 46th Street 
New York, NY 10036

queenofthenightnyc.com

402 W 43rd Street 
New York, NY 10036

esca-ny.com

1 Pennsylvania Plaza 
New York, NY 10119

lugocafe.com 

11 W 53rd Street 
New York, NY 10019

moma.org

357 West 16th Street  
New York, NY 10011

no8ny.com

355 West 14th Street  
New York, NY 10014

scarpettarestaurants.com

LDV     NYC
NEW YORK CITY IS OUR HOME, AND THERE IS NO PLACE IN THE WORLD LIKE IT.

683 Madison Avenue  
New York, NY 10065

brunellocucinelli.it

rizzolibookstore.com

363 Greenwich Street  
New York, NY 10013

americancutsteakhouse.com

57 Great Jones Street  
New York, NY 10012

270 Lafayette Street  
New York, NY 10012

cafegitanenyc.com

268 East 10th Street  
New York, NY 10009

russianturkishbaths.com

New York’s dynamic energy and optimistic spirit of opportunity allows 
us to dream up new concepts while giving us the confidence to bring 
them to life. In the restaurant business, our professional and personal 
lives meld together; New York’s 
eclectic feeling of homegrown grit 
combined with international elegance 
inspires us to indulge in the good 
life in both our everyday experiences 
and our business pursuits. From the 
Russian Baths in the East Village to 
MoMA in midtown, New York inspires 
us every day.
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Aged like a 
single malt so 
it sips like one.

DISTINCTLY
DRY RUM

Double-wood aged for 6-8 years in White American Oak 
Casks, followed by 2-4 years in first-filled Spanish Sherry Oak 
Casks that are hand selected by the Master of wood for the 

world’s finest Single Malt Scotch Whisky.

© 2014 Brugal & Co. C. Por A., Dominican Republic, Brugal® Rum, 40% Alc./Vol., 
Imported by Rémy Cointreau USA, Inc., New York, NY. Please Drink Responsibly.

BrugalUSA   BrugalUSA.com

LDV HEADS TO ATLANTA

The year 2014 is a banner one for LDV 

Hospitality. On New Year’s Eve, we kicked 

off the grand opening of our dinner theater 

show the Queen of the Night at the Diamond 

Horseshoe on Broadway. From there, we went 

straight into the opening of our new passion 

project, Barchetta, an ocean-to-table trattoria 

with the celebrated chef Dave Pasternak in 

Chelsea’s High Line District. 

Next up, we are thrilled to bring the good life 

experience, showcasing our artisanal roasted 

coffees and bringing the convivial spirit of the 

aperitivo hour, filled with wines and homemade 

snacks, to the our fellow New Yorkers. 

We are grateful to have the incredible 

opportunity to grow; make friends with our 

guests, old and new; and fulfill our mission of 

creating the good life by curating charmed 

social experiences. 

to Buckhead, Atlanta, where we will be opening 

outposts of American Cut, Lugo Grand Caffé, 

and Corso Coffee in Oliver McMillan’s colorful 

development, alongside such iconic brands as 

Hermès and Le Bilboquet. We are so excited to 

join the gracious Buckhead community. 

Thereafter, it will be an exciting holiday season 

as we launch our much-awaited flagship Corso 

Coffee back home in New York City. We are 

building a mecca to the authentic Italian bar 
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In 1910, we started with 
5¢ bundles of bags. 

Newark, NJ 1940. 
From left: Uncle Edward, Grandpa Ben, Great-Grandpa Max 
and Uncle Sam Halper

For over a century the Halper family has been 
providing quality products and services to the 
restaurant and food service industry in the greater New 
York and New Jersey areas. This great family history has 
resulted in a wealth of experiences, knowledge, and 
dedication that one could say is “in the blood” of the 
owners of I. Halper Paper & Supplies.

While times have certainly changed since 1910 when 
great-grandfather Max Halper sold 5 cent bundles of 
bags to the merchant peddlers on Prince Street, some 
things at Halper have remained the same: treating 
customers as individuals with “Service as it Should Be.” 

Continuing a Tradition...

(973) 675-6633 
www.ihalper.com

T I N C U P ®  W h i s k e y  i s  m a d e  i n  h o n o r  o f  C o l o r a d o ’ s  

f i r s t  w h i s k e y  d r i n k e r s .  I t ’ s  a  h i g h  r y e  b o u r b o n  c u t  

w i t h  p u r e  R o c k y  M o u n t a i n  w a t e r  a n d  h a s  a  b o l d ,  s p i c y  

f l a v o r .  I  r e c o m m e n d  d r i n k i n g  i t  n e a t  o r  w i t h  a  b i t  

o f  i c e .  I  h o p e  y o u  l i k e  i t . –  J e s s  G r a b e r 
F o u n d e r




