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Chef-ownea: Jean-
Georges Vongerichten
Co-owner: Phi lSuarez
Cuisine: Chinese
Seats: 150 (plus 25 in
the lounge)
Designor: Richard lMeier
Slaff attir€: Mao grey
Kung Fu outfits designed
by Vivienne Tam
Music: Compilat ions of
lounge music and some
eclectic select ions
Ingr€dient that turns
up most frequently on
mgnu: Ginger
Favorite dish on menu:
Steamed Lobster Claw
with Hue Dew Wine
Favodte rcstaurant

whgn not cooking: Kai
Favorite dish to cook at
home: Open a can of caviar
lce Cream, vanilla or
chocolate: Swirl of both
Number of kitchens
previously cooked in: 24
Biggest cooking disaslor:
Carbonated vegetable broth
Most hated food
trend: Zoo food {oslrich,
snake, al l igator)
Favorite place to
go when leaving New
York City: Bali
Secretiunk food
indulgence: Krispy Kreme
Desired piofussion, if not
a chef: Clothing designer
Most exciting thing

about new .estaurant:
Exploring and learning
a whole newcuasine and
culture. And, working with
Richard Meier on his
first restaurant.
Experimentation the
new rcstaurant allows
thai otheF don't:
Woks, dim sum, l ive fash
tanks, duck room
Other restaurants:
Jean Georges. Jo Jo, Vong
(NYC), Vong (London),
Lipst ick Ca{6, Vong, (Hong
Kong), Mercer Kitchen,
Prime, ( Las Vegas), Vong's
Thai Kitchen (Chicago),
Dune, (Paradise lsland,
Bahamas), Market (Paris)
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Otto Enotec aPizzeria
A F T E R  C R E A T I N G  S E V E R A L  O F  T H E  B E S T  I T A L I A N  R E S I A U R A N I S  I N
TOWN, Mar io  Bata l i  was  ready  fo r  a  new cha l lenge.  H is  cur ren t  under tak ing?
Making some of the city's best pizza. Since New Yorkers are hard to please in this
category, Batali is arrned with a new technique he's convinced wil l do the trick:
Each pie-ultra-thin crust, of course-is cooked on a hot griddle and finished
under a cheese-melter. In addition to 20 pizzas, Enoteca's menu also highlights
home-cured salrlrri, homemade gelato, and a wine l ist 500 labels long.
Otto Enoteca Pizzeria, 1 Fifth Avenue, {212167+2044.

Chef-owneri
Mario Batal i
Co-ownera: Joe
Bastianich, Mark
Ladner, and Jason
Denton
Cuisin6: Pizza
Numbor of seats: 150
Designg.: Lisa Eaton
Stalf attiro: Jeans and
white shins
Mu$ic: REM's 8e9r, t e
Eegrlre, and the latest
Wilco release, Yarkee
Hotel funrct
Ingrodient that turns
up moat frequently on
the monu: Mozzarella
Favorite dish on ngw
monu: "Lardo" pizza-

made with slices of
tat back pig melted
on rop
Favorite rssiautant
whon not cooking:
Pearl Oyster Bar and
Toquesvil le t
Favoritg dish to cook
at home: BreakJast for
my boys, Leo and B€nno
lce cr€am, vanilla ol
chocolate: Vanilla
Number of kitchens
previously cooked in:
"hmmmm.. . . . "
Biggeat cooking
disaatg.: I over-salted
tood for Bob Dylan.
Most hated food
trsnd: I laugh at trends.

I hate nothing but
durian.
Favorite place to go
whgn leaving Ngw
York City: Rome
Secrot iunk-tood
indulgence: Gelato
Desirod p.ofussion, il
not a chgf: Pool bov
Moat exciting thing
about nsw rpatauiant:
It 's bi9 and it 's boautitul.
Experimontation the
new nastaunant
allows that otherg
don't: Broad, tomatoes.
and cheese...taster,
faster, faster.
Oth€r reatau.ants:
Babbo, Lupa, Esca
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