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Scott Conant believes that he is currently 

making the best food of his career—and by 

all indications, he is spot-on. There’s the menu: 

signature Scott Conant dishes that he has 

cultivated over the years, balanced with new 

recipes developed at Scarpetta, to create  

a variety of dishes that appeal not only to big-

time food enthusiasts but also to customers 

who don’t necessarily have the opportunity to 

dine out every night. The reviewers likewise 

agree: Scarpetta received three stars from both 

The New York Times and New York magazine 

and was named a “Best New Restaurant 

in America” by Esquire. The restaurant is 

recommended in the 2009 Michelin Guide 

and earned Wine Enthusiast magazine’s 2008 

Award of Distinction. And finally, to cap off  

its one-year anniversary, Scarpetta was 

nominated “Best New Restaurant” by the 

James Beard Foundation. 

Asked what he would change about this past 

year, Conant responds: “I wouldn’t want to 

change anything. We’ve tweaked, but there is 

a difference between tweaking and changing. 

What I had initially seen in my mind’s eye was 

both a building and a creative process, and that 

has really come to fruition. The experience of 

dining at Scarpetta is resonating with diners, 

which is the whole point. We have people 

walking out happier than when they walked in, 

and there is nothing better than that.”

“An idea is only as good as the people you put 

in place to execute it,” he continues. “Scarpetta 

is not just about me—it goes back to the great 

team that I have. I count myself extremely lucky 

to have this staff, many who have been with 

me for many years, who are executing on an 

incredibly high level, and, more important, who 

are providing for their own families. Nobody is 

taking this situation for granted.”

O N E  Y E A R  O U T
scarpetta

3

“It’s been a really awesome year! We opened last May and 
hit the ground running. The intention of the restaurant 
was to take a humble and modest approach, focusing 
on the food. From this perspective, a year ago, we were 
just a small trattoria located in the Meatpacking District. 
We didn’t know what to expect, so everything that has 
happened in this short time is incredible.” 

SCARPETTA MIAMI BEACH
scott conant flew south this past winter 
to create a new outpost of scarpetta at 
Fontainebleau miami. the newly renovated 
Fontainebleau is a spectacular blend of 
miami’s glamorous golden era and stylish 
modern luxury, combining striking design, 
contemporary art, music, and fashion 
for a new kind of vibrant south beach 
experience. “miami and the Fontainebleau 
fit so well with what we started here in 
new york,” says conant. “and having two 
restaurants about two and a half hours 
by plane away from each other is a great 
thing for scarpetta.” 

as in new york, the same energy of 
the restaurant reigns in miami, but with 
a décor designed to suit the warm 
climate. the light and airy main dining 

room displays a refined nautical palette, 
complete with portholes and large wood 
columns bound with leather and rope. 
Floor-to-ceiling windows and a veranda 
wrap around the room with views of the 
hotel pool and the ocean. 

scarpetta miami’s general manager chris 
cuomo asserts, “when you combine 
one of the top chefs in the country,  
a restaurant with an incredible energy 
and atmosphere, and an unparalleled 
hotel in a fantastic location, you can only 
be destined for success. scarpetta has 
quickly made a huge statement in miami, 
taking the food, service, and beverage 
program to another level—one that 
miami has not seen in a long time.”
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Our guests sometimes make 
reservations weeks or months in 
advance. As they look forward to 

their visit to Scarpetta, we have to 
be ready to meet that anticipation, 

and not only fulfill those expectations 
but exceed them every single time. 

Dining at Scarpetta is about the whole 
experience: the food, the wine, and the 
service. It’s about being honest with the 

customer; it’s about the human element. 

Every person on our staff is 
hired for their individuality, and I 

appreciate their unique qualities. 
I want our servers to focus on 

the human element—whatever 
their approach at the table, I 
want it to be an extension of 

their own personality. There is no 
schtick at Scarpetta. I want each 
server to be comfortable in their 

own skin, which speaks for the 
overall comfort of the restaurant. 

I’m very proud of the way we 
have grown our wine list. It is 

thoughtfully crafted, and there 
really is a wine for everyone on 

it. Our sommeliers make a great 
effort to turn guests on to wines 
they’ve never had before. There 
are more than 3,000 bottles in 
our cellar, including wines from 
Tuscany, Piedmont, Bordeaux, 

and Burgundy, alongside an 
impressive collection of esoteric 
and accessibly priced offerings.

Anatomy of a Meal 
the essence of scarpetta is about providing a platform for happiness. that’s all. we invite our guests into a dining room 
where they can be loud, clink their glasses, and have fun. and hopefully the food is good enough that they make a scarpetta, 
sopping up the last bit of sauce with bread. that is what the foundation of scarpetta is built upon.  

DINING ROOM SERvER WINE

FROM kITCHEN TO TABLE, SCOTT CONANT 

SURvEYS THE PROGRESSION OF A MEAL
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In the kitchen, I am always trying 
to make everyone be mindful 
of what they are producing, 
the diner it is intended for, and 
the overall experience for the 
customer. Equally important is just 
focusing on the technique. That’s 
the reason these dishes work. I 
spend a lot of time teaching and 
nurturing. I want my staff to focus 
on the flavors and the procedures 
so that flavors are layered 
properly, and customers can taste 
the subtly of the craft.

By keeping the food seasonally inspired 
and using farm-fresh ingredients to create 
classic Italian dishes with a distinctively 
modern flavor, we are able to showcase 
individual ingredients to their fullest 
potential. We also really focus on the 
timing of incorporating the ingredients—
when the shallot gets to just the right 
point, we add the next component, and 
so on, so that we hit the flavor profile of 
every dish consistently.

Our dishes are very appealing 
because while they are simple and 
straightforward, they are complex 
with many layers at the same 
time. Each ingredient, every flavor, 
is singular yet harmonious in the 
final dish. In every recipe, we seek 
to find that one ingredient that ties 
it all together—like the truffle in 
the mushroom polenta fricassée. 
With all the layers of flavor, it is 
that little essence of truffle that 
ignites the senses, and you can 
really taste it as it lingers.

INGREDIENTS kITCHEN TABLE

“We have people walking out happier than when they walked in, 
and there is nothing better than that.”
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CONFESSIONS OF A SERvER
samantha moretti

Every single time I approach a table and speak on 
behalf of the menu or while presenting a dish, it comes 
from my heart, because I know that the diner is going 
to love their meal. I think it is important that the guests 
have an experience from start to finish, that we take 
them on a ride. Explaining the menu, reviewing the 
dishes when they reach the table, detailing the wine 
as they are drinking it, checking back 20 minutes later 
when it has opened up to make sure they are enjoying 
it—all the steps that help make the experience a great 
one from the first sip to the last bite. 

what have you learned along the way? I have always 
loved working in restaurants. At Abboccato, I gained 
a passion for the art of food and learned everything 
I know about service and all that encompasses 
hospitality. Hospitality really is the most important 
element in a restaurant, so it’s crucial to grasp the 
concept and execute it well. At Esca, I really bridged 
the gap between learning about service and food 
and being educated about food. I came to Scarpetta 
because I wanted to work with Italian food and be 
able to show my personality in the process. Being able 
to put your personality into everything you do is a 
trait that Scott Conant treasures in his staff. In my case, 
the biggest thing that I want to convey to the diner is 
passion! As your server, I am not only delivering your 
plate, but I am giving you my soul, I am giving you 
everything that is important to me. From the moment 
I wake up in the morning until the time that I come 
into the restaurant at night, I am constantly thinking 
about food, about how the night is going to go, about 
how I can present a new dish, or talk about a new 
cheese plate or another cool wine that I want guests 
to taste that night. I am not trying to be actor or a 
dancer—I just want to be the best server I can be.

what makes it all click at scarpetta? It starts with 
the food and the wine, but then you add staff with 
smiles and passion for what they do, and suddenly 

the guests feel warm, they feel welcome, they feel 

satisfied with what is in front of them. When you 

take that combination to the next level, you have a 

full dining room that starts to have its own heartbeat 

and personality. You walk in and you can feel all of the 

cylinders of the restaurant working in sync: you hear 

the music, the sounds of silverware, of people clinking 

their glasses and uttering “salute”; you hear waiters 

explaining the dishes. You also take it all in visually: at 

the table next to you, the cloche comes off, the steam 

rises, and you see these amazing pastas, then you spy 

a great pork chop over in the corner. You get excited, 

the guests get excited, they ask where certain items are 

on the menu and want to be told the specifics about 

the dish. What can you recommend, what should we 

order, how should we do it, how should we course it 

out? It becomes rhythmic, and by the time they leave, 

they are planning their return. And then they tell their 

friends. There is a phrase in the restaurant industry: if 

guests love the food, they’ll tell one of their friends; if 

they hate it, they’ll tell 10 of their friends. We’ve had a 

lot of happy customers. 

what is your favorite dish? The spaghetti gets all 

the press, but there are many other things that merit 

attention. My favorite dish on the menu is the Black 

Maccheroni. It is spectacular! My aunt, who was really 

into food, used to say when she liked something, “If 

God likes it, he eats it on Sunday.” I think the Black 

Maccheroni is just that. The mussels, clams, rock 

shrimp, a little bit of sea urchin, which liquefies itself 

when it hits heat and really becomes part of the dish, 

and just a touch of minted bread crumbs, which adds 

earthiness to the finish—that is perfection.

last bite: My dad said that when you love your job 

you never have to work a day in your life. I get to host 

a party every night, so I would have to say it’s a pretty 

good job!

One of the most important reasons to work in a 
restaurant is because you have a genuine interest in 

the industry, as I do. I currently work as a server, a 
bartender, and a sommelier because I love this industry 
and food and wine. Working at Scarpetta is particularly 

easy—since the food is wonderful and the wine is great, 
it’s very easy to stand behind the product. 
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8.25” X 11.125”
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.25” all around

ag andrew@omihnyc.com (212) 505-3533

Trim 8.25” (21 cm)

Bleed 8.5” (21.6 cm)

Trim
 10.857” (27.6 cm

)

Bleed 11.125” (28.3 cm
)

©2009 MASI Agricola S.P.A., MASI® Italian Wine, US Importer: Rémy Cointreau USA, New York, NY. Enjoy Responsibly.

~ SANDRO BOSCAINI,  MASI President

“Costasera
is a wine of distinctive 
character, much like 
the Veneto itself.”

The people of the Veneto respect tradition, but like to improve 
upon it. Sandro Boscaini knows this, his family has been making 
wine here for centuries. The Costasera Amarone embodies a 
certain complexity thanks to a unique process called appassimento, 
or drying of the grapes. This age-old method, when combined 
with modern techniques, produces something truly special.
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“Each month at 
Scarpetta, we 
serve around 

2,000 dishes of 
spaghetti with 

tomato and 
basil—and they 

are all made 
with Lucky’s 
tomatoes.”

“i’ve been buying lucky’s tomatoes for over 20 years now. i really believe that you cannot take a bad 
tomato and turn it into a great tomato sauce. it is just not going to work. in order to make something 
great, you have to start with something great. Lucky’s tomatoes are consistently full of flavor, and smell 

exactly like a fresh tomato should smell.”

Lucky to Have These Tomatoes

So what makes a Lucky tomato that much better 
than the rest? Owner Lucky Lee and the Marcelli 
family found out that answer back in the late 1970s, 
when they started picking tomatoes on the weekends 
while caring for an ailing relative in Florida. A family 
business soon flourished after they began toting back 
cases of the vine-ripened fruit to open-armed chefs 
in New York City who were all too happy to have 
juicy, in-season tomatoes when there was still snow 
on the ground. 

“What we promise our clients are natural tomatoes—
and by that, I mean tomatoes left to ripen in the 
sunshine on the vine and get minerals from the 
ground,” explains Lucky. Most commercial tomatoes 
are picked green and gassed to turn them red, a 
treatment Lucky’s company vehemently opposes as 
it causes the produce to lose its core flavors. While 
the payoff is a great-tasting tomato every time, there 
is a high risk to the company’s end. “As we wait for 
the tomatoes to turn red in the fields, weather can 
affect yield dramatically,” she says. “We can lose 10 to 
25 percent, depending on the health of the tomato.”

All of their tomatoes are picked in season: for nine 
months in Florida, beginning in October, and then at 
the foot of North Carolina’s Great Smoky Mountains 
in July. Her brother, Alan, cultivates relationships with 
small family farmers in Florida, while the company 
actually partners with growers in North Carolina. 

As soon as the tomatoes are picked and purchased by 
Lucky’s, they are transported in temperature-sensitive 
company vehicles to their facility in North Carolina, 

where the produce is sorted and then cleansed in a 
special ozone solution. With the entire circuit carefully 
within company control, customer confidence in a 
clean and safe product is high. “During the salmonella 
scare with tomatoes last year, we actually saw a 30 
percent increase in sales because of the trust factor 
we have instilled over the past 30 years of treating 
our tomatoes the same way.”

And with between 1,000 to 2,000 cases of tomatoes 
delivered daily to New York City alone, that trust 
factor speaks for itself. “The best chefs in the world 
will always tell you that you have to start with great-
tasting ingredients,” adds Lucky. “There is no way to 
mask it or bring out flavors if they aren’t there.” 

Scarpetta gets four to five deliveries of Lucky’s sweet 
plum tomatoes every week. Lucky firmly believes 
their relationship is built on a mutual admiration for 
each other’s product: “Chef Conant is a tremendous 
chef who has a high appreciation for the quality of our 
product because of the process we have cultivated. 
He consistently gets a great-tasting product from 
us—and as simple as that might sound, it’s not always 
easy to do.” 

In return, Lucky is thrilled by the culinary creations 
coming out of Scarpetta’s kitchen that boast 
her company product. “I never get sick of eating 
tomatoes,” she beams, “at least, not if they are good!” 
She admits, though, that she’s intrigued by something 
she recently heard about: tomato facials. “I have to 
get one and see if it keeps me looking as young as 
this business makes me feel,” she laughs.  
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For the garnish: 

1 carrot, diced small

1 purple potato,  
diced small

2 pieces each white 
and green asparagus, 
diced small

2 tbsp english peas, 
diced small

3 cloves garlic

1 lb Price edward 
island mussels, cooked

1 tbsp butter

1/2 cup white wine

For the soup:

4 pieces shallots, 
sliced

2 bunches green 
asparagus (medium), 
chopped 

1 tsp peperoncini

1/2 bunch basil

1/2 cup olive oil

asParagus & mussel 
souP with basil & 
sPring Vegetables  
serves 6

to prepare the garnish:

blanch each vegetable separately. slice and cook the garlic 

in olive oil. add the mussels, butter, and white wine, and 

cook until mussels open, approximately 2 minutes. strain 

and reserve the liquid.

to prepare the soup:

caramelize the sliced shallots.  add the chopped asparagus 

and peperoncini, and cover with water. cook until tender, 

about 10 minutes, and remove from the heat. add the 

basil and olive oil, and puree with half of the reserved 

mussel cooking liquid until smooth. season.

warm up the vegetables and mussels in the rest of the 

reserved mussel cooking liquid, and place in the bottom 

of an 8-ounce serving bowl. give the soup a quick blend 

until slightly frothy, pour over the garnish, and enjoy!
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in the Pan
scott conant shares some of his favorite recipes—with cooking techniques  

and special touches that make his dishes magically come together.

For the vegetables:

6 oz fresh tagliatelle 
pasta

1 tbsp english peas 

1 tbsp carrot brunoise 
(finely diced)

1 piece each white 
and green asparagus

1 oz fresh morels

3 bluefoot mushrooms

1.5 oz olive oil

2 oz pasta cooking 
water

to prepare the vegetables:

Cut the asparagus into 1-inch batons. Blanch 
the peas, carrots, and asparagus. Cut the 
morels and bluefoot mushrooms into 1/4-inch 
pieces, and sauté in olive oil.

to prepare the truffle zabaglione:

Over hot water in a double boiler, combine 
egg yolks, truffles, and 1 ounce of pasta cooking 
water with an immersion blender, until frothy.

Cook the pasta in boiling salted water, 
approximately 40 seconds, and add to the 
mushrooms with 2 ounces of pasta cooking 
water and the rest of the vegetables. Cook 
approximately 40 seconds, and toss with the 
remaining olive oil. 

Plate in a bowl, and top with 2 spoonfuls of the 
truffle zabaglione. 

For the zabaglione:

4 egg yolks

1 tsp chopped 
preserved truffles

1 oz pasta cooking 
water

tagliatelle with sPring Vegetables and 
truFFle Zabaglione  

serves 6

Zabaglione is 
very light custard 

that has been 
whipped to 

incorporate a 
large amount 
of air. The airy, 
foamy custard 
is traditionally 

served as a 
dessert, hot or 

chilled.
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Meet Jeffrey Tascarella

“I was waiting tables at some very nice restaurants 
while my music ‘career’ was disintegrating,” says 
Tascarella. At the time, he developed a real passion 
for fine dining—and wine, in particular—and one 
day, a friend who was then a sommelier at Danube 
suggested that he follow his newfound passion, 
and make a career of it. As an integral part of 
Scott Conant’s team, Tascarella is happy to have 
put down the guitar—for the moment.  

how did you initially connect with scott conant? 
A gentleman with whom I’d worked in the past 
took a job with Scott Conant as his director of 
operations. He told me, “You’re gonna love this 
guy. He’s really passionate about Italian cuisine, and 
he listens to Bob Dylan.” I met Scott; we chatted 
for a few minutes, and realized we’d click. 

it seems like you wear a lot of hats at scarpetta. 
tell us a little bit about each of those roles and 
what really lights your fire. I truly enjoy what I do 
because I get to do so many different things. By 
day, it’s pretty much an office job, and I’m taking 
care of bills and vendors and licenses and general 
“business-y” stuff. At night, for service, depending 
on what day of the week it is or who’s off, I get 
to do everything from managing service to being 
the maître d’ or the sommelier. It’s nice to have 
variety. 

what are some of the things that make scarpetta 
so special? In many restaurants, you see a lot of 
ego problems. There’s also a lot of flat-out crazy 
people. At Scarpetta, I feel like everyone’s happy 
to be here, happy about what they do, and they 
simply try to do what they do well. We respect 
each other. It’s also nice that it’s a pretty small staff. 
We all get along with each other well, and that’s 
very important. 

one year out, and scarpetta has already attained 
many accolades and awards. what made scarpetta 
click from the start? I believe that what we do is 
very honest and soulful, and that resonates with 
people. I believe the food is so well received 
because it doesn’t challenge you—it simply is. The 
best ingredients cooked properly in a thoughtful 
dish will never go out of style. 

When I first met Scott, before the restaurant was 
opening, and we went out to dinner and I asked 

Jeffrey Tascarella came to New York to follow  
an aspiring music career, and a girl. But what  
he found was a new path in the restaurant 
industry fast lane, and now he is general  
manager at Scarpetta.

him, “How many stars do you want to get?” he 
said it didn’t matter. We didn’t want to build a 
restaurant that appealed to this or that critic, we 
wanted a restaurant that everyone would enjoy 
for a very long time. And without worrying about 
the critics, the criticism was great! We were very 
pleasantly surprised. 

what has surprised you most about this past 
year? I’ve been so surprised at how quickly the 
restaurant has grown. The food is consistently 
incredible. Our wine list has expanded so much. 
We have so many great regulars that come in 
two, three times a week. People know about us 
from all around the country. People planning food 
vacations in New York City are calling us three 
months in advance for a table. Nearly every great 
American chef has dined here, which I take as the 
highest honor. It’s been amazing! 

scott says that scarpetta is only as good as 
the incredible team he has around him. what 
do you feel you personally bring to the table 
that contributes to the success? The restaurant 
business, and especially service, is incredibly hectic. 
A famous restaurateur once said that it should be 
“controlled chaos.” I totally disagree with that. I 
want no chaos. The guest can feel it. Each fork that 
falls on the floor or busboy that bumps into your 
chair diminishes the experience. I am incredibly 
calm and cool (or so I’m told). I like to think I 
radiate that vibe in the dining room and to the 
staff. I always want to project that we’re in charge, 
you’re experience is going to be great, and just sit 
back and let us do what we do. I also try to keep 
work fun at all times for everybody. You have to 
laugh, joke around, have fun— we’re here for 60, 
70 hours a week. This is our life.

what is your favorite item on the menu? I could 
eat the Farfalle with Sweetbreads every day for 
the rest of my life. 

what’s the one thing you want people to walk 
away with after dining at scarpetta? I want them 
to feel good about spending money on food and 
wine. I want them to feel like they got their money’s 
worth. I love when people make a reservation on 
the way out. 
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Standing Up for  
the Little Guy

For example, Château Margaux, Sassicaia, or 

Tignanello—these wines sell themselves. I like the 

little guys because their wines usually aren’t for 

everyone. They make what they want, or what the 

land tells them to. They may care for the vineyards 

and plant the grapes in the ways of their great-

great-grandfathers, or they may shock the wine 

world with bold and dynamic practices. 

here are a few little guys that i particularly enjoy 

supporting at the restaurant:

Zymè was founded in 2000 in verona, Italy, by a 

group of wine consultants, most notably Celestino 

Gasparini, formerly of the legendary Quintarelli 

estate. These brilliant winemakers are obsessed 

with natural grape mutations (their Black to White 

bottling), grape varietals that are near extinction (a 

100-percent oseletta called Oz), and Amarone-style 

blends of more than 15 local grape varietals (their 

kairos and Harlequin wines). In short, their wines 

are powerful and fascinating, like nothing you’ve 

tasted before. Unfortunately, wines of this caliber 

and production level are nearly impossible to come 

by and come with a hefty price tag. The Harlequin, 

the winery’s masterpiece, only exports about 24 

bottles into New York City, if they even decide to 

produce the wine that year. In the current vintage, 

the wine retails for about $500 a bottle. Recently, 

we learned that Zymè is going to be producing a 

red veronese blend at a more accessible price and 

production level. We can only hope!

WINE

when putting together a wine list, i’m always mindful of the “little guys.” these are the small-volume producers 
that don’t have the huge marketing budgets, gigantic châteaus, or flavor profiles that are going to speak to the 
greatest number of potential customers. i always concentrate on these types of wines because, while i pride 

myself on housing a large number of the “classics,” classic wines don’t need any help being sold. 

san Patrignano, located in Emilia-Romagna, is 

interesting, to say the least. While technically a 

winery, San Patrignano is actually a rehab clinic for 

young people that is completely free, accepting no 

payment from the public or the government. It is 

a self-sufficient operation that generates revenues 

through the sales of their surprisingly great wine. 

They make 100 percent sangiovese-based wines 

(Avi), some Super-Tuscan-style blends (Noi), and 

majestic cabernet-based wines (Montepirolo). I’ve 

always found that at Scarpetta guests are eager to 

spend a bit of money on a bottle when they realize 

it’s going to a good cause. 

The young winery mesa, located on the southern 

tip of the Sardinian island of Sulcis, is turning out 

some wines that are a remarkable blend of tradition 

and forward thinking. Mesa cultivates grapes that 

have been planted in Sardinia for many years: 

carignano, vermentino, and cannonau. But young 

winemaker Piero Cella has instituted such practices 

as drying the grapes and using French barriques to 

impart a New World quality to his wines. Another 

governing tradition at the winery is quality over 

quantity, with a small production of only 300,000 

bottles a year, paling in comparison to some other 

mass producers who can produce as many as 15 

million bottles per year. To get an appreciation of 

the Mesa wines, start with their luscious and briny 

vermentino, and then move up to their Buio Buio 

(meaning “dark dark” in Italian), an appassimento-

style carignano that is deep, dense, and heady. 
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SAN REMO

This cocktail has been a refreshing hit 

at both our Miami and New York City 

restaurants.

Carpano Antica is a high-end, smooth, 

and elegant vermouth. This is the most 

important element of the cocktail.

1.5 oz Carpano Antica

.75 oz Maker’s Mark bourbon

.75 oz St. Germain Elderflower liqueur

.75 oz Campari

.75 fresh sour mix

.75 fresh orange

juice of 1/2 lime

Add all ingredients to shaker. Shake to 

mix and strain over ice into rocks glass. 

Garnish with an orange twist.

STRAWBERRY AND BASIL 
CAPIRHINIA

2 strawberries, hulled and quartered

1/4 lime

3 leaves fresh basil, whole

1 oz simple syrup

2 oz Leblon cachaça

Muddle strawberries, lime, basil, and 

simple syrup in a shaker. Fill shaker with 

ice and add cachaça. Shake vigorously, 

serve in a rocks glass, and garnish with  

a strawberry.

NEGRONI

1 oz gin 

1 oz Campari 

.75 oz Cinzano sweet vermouth

Pour gin, Campari, and vermouth into a 

shaker. Cap and shake to mix. Strain into 

chilled cocktail glass. Garnish with flaming 

orange zest. 

APOLLONIA

.75 oz Fragoli 

5 oz Prosecco

Pour Fragoli and Prosecco 

into mixing glass. Cap and 

roll to mix. Strain into 

chilled Champagne flute.
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COCkTAILS
like every dish conceived in the scarpetta kitchen, the layers of 
flavor are essential and great attention is given to each ingredient 
that goes into the libations created at the bar. cin cin!



Leblon_Haute_Life.indd   1 4/13/09   12:35 PM



2 0 0 9  •  s c a r P e t t a16

l’artusi  
228 west 10th street 
(between bleecker and 
hudson)  
new york, ny 10014

212.255.5757

our friends Joe campanale 
and gabe thompson’s 
sequel to their very popular 
restaurant, dell’anima, l’artusi 
is a bit more ambitious and 
a bit bigger. they now have 
a proper, full kitchen in the 
new space, so they can turn 
out great plates like wild boar 
with polenta or an inspired 
take on a deli-classic, wagyu 
beef tongue with cabbage 
mostarda, rye, and aioli. as is 
to be expected, a wonderfully 
diverse wine list is here to 
explore, and you can always 
chat up the cute bartender 
over a sicily Flip—containing 
averna amaro, bombay gin, 
egg, and nutmeg. 

 

the Pony bar  
637 10th avenue  
(near 45th street) 
new york, ny 10036

212.586.2707

a relatively new addition to 
a great strip of “real bars,” 
the Pony bar is dedicated to 
the art form that is american 
brewing. everything’s on 
tap, the large menu proudly 
displays each beer’s alcohol 
content, and a big bell is rung 
every time a keg is changed. 
some nice rustic wood tables 
and neil young, and we’re 
happy. try the hairy eyeball 
strong ale from lagunitas 
brewery in california—
strangely named, super strong, 
very delicious.

AROUND TOWN 
SCARPETTA NEW YORk TOP FIvE FAvORITE AFTER-WORk HAUNTS

emPloyees only 
510 hudson street 
new york, ny 10014

212.242.3021

you’ve heard about it—and, 
yes, it’s still cool. slip behind 
the misleading pink neon 
“psychic” sign, and dive into 
some speakeasy-era vibes 
that are well deserved due 
to great cocktails (try their 
house manhattan made 
with rittenhouse rye) made 
by funny and mustachioed 
professional bartenders. the 
tableside-prepared steak 
tartare is killer, and the bone 
marrow poppers are as good 
as they sound.

 

hudson bar & booKs 
636 hudson street  
new york, ny 10014

212.229.2642

you can smoke inside. blah, 
blah, blah. great service, 
ridiculously good spirits 
selection, a few choice tables 
on the sidewalk at a gateway 
to the west Village. blah, blah, 
blah. you. can. smoke. inside.

bar baresco 
191 seventh avenue  
(near 21st street) 
new york, ny 10011 

212.675.5935 

Josie, our day manager, gets 
to experience nightlife a little 
differently than the rest of us. 
(read: happy hours.) when 
she’s in the mood for great, 
adventurous, affordable wines, 
charcuterie, and cheeses, this 
is the place. when she needs 
to drown out the nightmare 
of chefs and managers 
demanding every last thing in 
the world from her, this is the 
place as well.

scarPetta late night

if you come into scarpetta this summer after 11 p.m., you won’t necessarily 
see a difference—but if you pick up the bar menu, you will taste it. scott 
conant wants to try something different without opening a new restaurant. 
to prepare, conant is making a trip to Japan. “i love italy and italian chefs,” 
he says, “but i want to see the food at italian restaurants in Japan.” he’ll also 
check out the Japanese pubs, or izakaya, similar to a tapas bar. scarpetta 
will implement a late-night menu in the front area of the restaurant where 
conant will do simple, straightforward dishes, “small plates and nothing 
really expensive, so that we can give people, especially people in the 
industry, an opportunity to come in late night for light fare.” elaborating on 
his idea, conant explains: “it’s as if we were to take scarpetta and have it 
evolve a little bit more, focusing on some ingredients that we don’t really do 
during our regular hours—some different, fun little things that we can offer 
to a new clientele without opening a new space. i want to really focus on 
ingredients and the similarities in Japanese and italian cuisine. the Japanese 
are known for their meticulous approach to the product, while italians are 
known for the whimsical ‘a little bit of this and a little bit of that.’ the idea 
is to combine the soul of italy with the meticulous approach of Japanese 
cooking, and see if we can come together with something that is dynamic.”16 2 0 0 9  •  s c a r P e t t a
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HAUTEnotewoRthy

Made to taste.coM

MadeToTaste.com is an online shopping destination 
that offers a curated selection of chef-created 
and chef-related products. imagine shopping in a 
chef’s pantry for food products, kitchen tools and 
accessories, and cookbooks! Madetotaste.com also 
features chef demonstration videos, recipes, and wine 
and cocktail pairings.  

Michael haRlan tuRkell

Michael is a freelance photographer and free-time cook 
who used to work in restaurants but now photographs 
the inner workings of kitchens for his “Back of the 
house” project. his work was recently published in 25 
Under 25: Up-and-Coming American Photographers, 
Volume 2, published by powerhouse Books. he is also 
the photo editor for Edible Manhattan and Edible Brooklyn 
magazines, which promote borough-centric food culture. 
he currently lives in Brooklyn but will travel far and wide 
for food and drink. visit harlanturk.com.

HAUTEPhoto

HAUTEtaste

HAUTEtRavel

scarpetta 
355 west 14th street 
new york, ny 10014

tel. 212.691.0555

www.scarpettanyc.com

scarpetta 
Fontainebleau miami beach 
4441 collins avenue 
miami beach, Fl  33140

tel. 305.538.2000

HAUTEnotes from the publisher, haute notes is about the discovery of all things innovative  

and exciting in food and wine, art and design, and style and travel. visit hautenotes.com.

dickson’s faRMstand Meats

call it your modern-day butcher shop. you click and 
pick your desired meat online, and then the next 
day a fully stocked meat truck is waiting for you 
with the fresh delivery (delivery locations throughout 
new york city). everything is vacuum-packed and 
frozen to retain flavor, and lasts up to six months. 
focused on convenience, traceability, and—most 
important—taste, dickson’s farmstand Meats 
connects you with small-scale, family farms in new 
york and introduces you to farmers, their stories, and 
their growing methods. you’ll know exactly where 
the pigs, lambs, and cows came from, and dickson’s 
maintains the best practices in the industry, from 
farm to plate. dickson’s farmstand Meats is opening 
a retail butcher shop in chelsea Market this summer. 
visit dicksonsfarmstand.com.

caneel Bay

caneel Bay is a special place—a truly unique 
experience in restrained yet fine living. there are no 
televisions, telephones, or otherwise digital distractions 
at this low-key luxury property, located within the 
protected grounds of the virgin islands national Park 
on the island of st. John. what you’ll find is 170 acres 
of lush landscape, including seven secluded white-
sand beaches. wildlife in the sea is abundant (turtles, 
stingrays, and tropical fish abound), as well as on 
land (wild donkeys have free range of the property!). 
the simply furnished and elegant accommodations 
casually blend in at this serene hideaway that 
laurence Rockefeller founded more than 50 years ago. 
visit caneelbay.com.



The Italian Wines of Kobrand
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 THE PRIDE OF TUSCANY SINCE 1927, LUSH AND LUMINOUS ACQUA PANNA FROM S.PELLEGRINO IS THE PERFECT COMPLEMENT TO FINE FOOD AND WINE.

 A WATER THAT BELONGS ON THE WINE LIST.
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