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narional scale. For this reason twe decided 1o expand
to diffevent comginenes. We are very fucky o have a
pagsionate family, who each heoe cheir own role, and
we sy i conste communicarion with each oher
even with the various rime differences.

Your menus age u:uili*.-.iug dnd inrova-

tve. Tell us zbour some of your favorice

menu ipems, particularly vour Jong-stand-
ing family recipes, and the specizliy exquisiee
deseres like the “Sigaro 167, chocolare cigar and
Millefoglic?

The exciring pare of our meny s char it is @ balance
berwern rraditional family recipes and ever changing
new seasonal items. In all of owr locarions, owr menus
chamge every three monchs o make the bese use of
[fresh seasonal ingredienss. Of course my faverice is
our cacio e pepe, e seill use the original recipe which
was inventad by sy grear prandmorher les suck a
simple dish, buc full of really complex flavors.

In addirion 1o, Antica Pesa, you are also
the star of 2 hit reality TV show “Brook-
iyn Man” How did thar manifesr, and

whar do vou love mose shour working on rhe
show?

Brookiyn Man began when [ opened Anrica Pesa i
Hrooklyr NY. § was quickly inspined by the inreres-
g culinary advenrures which can be foumd on cvery
éorner in New Yorke [ soarred o shave nry recommen-
darions and rravel advice with friends, and chen chac
quickly expanded e the TV Shew. My fovorice parr
af working on Brooklyn Man & getring o share rhe
soories behingd inspirarional dishes in New York

s “Brooklyn Man™ continues 1o be a2
guocess, whar surprises are in store for
viewers in the upocoming season?

Ir 5 very easy o keep the viewers surprised because
there iz always omeming new and inreresting hap-
pening in New York. [ would say the mos innevesring

thuar is changing in the culinary scene in New
York is new fusions of differens internarional foods 6.
Angica Pesa is synonymous with Holiyweod and irs
stars, how did Anrica Pesa dchieve such a celebricy
foilowing?

To be homesr, | chink che main reason why we have
such a following is because we give everyone a personal
gourmer expevience. The celebrides who dine with ws
reaily are foodies and love to oy different dishes, and
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The Review

Antica Pesa

On any given nighe, one will
find Amncica Peaa - Riome hooked
for the evening and aburz with
quict charrer and music wafting

in the pestzurant. It is 2 mecca

tor celebricies, spores stars, and

headline musicians alike, yer also carers to the el
egane, well-dressed of incernarional sociery, and
the general public. Ir's 2 fine dining sescavrant of-
fering classic sophistication in 2 simple manner.
When being welcomed upon arrival in-its reoep-

ripm area, you feel 2 if you've just recurned home
ro family:

Despite its celebricy presence, is acraal acclaim

ANTICAPESA

is for its incredibly inspired
and innowarive Icalian cuisine,
as well a5, irs rich history and
radition as a fourth peneracion
family restaurant.

MAncica Pesa - Home &5 man-
aged by Alessia Meli, aleo irs in-house sommelier.
and Simone Panella, irs execurive chef with ap-
pearances frequently by beother Francesco Pan-
ella from the Mew York Ciry - Antica Pesa. As an
execurive ream, they ave true professionals mak-
ing everyone's dining experience enjovable with

grear smiles and perfect finesse

Antica Pesas underground wine cave boases




more than 1000 different wine labels and vinrag-
es. 8o, there’s a perfect wine foreach course and
menu item, Ir's asounding given the size of the
restaurant. Anrica Pesa consisrenty wins numer-
ous incernarional awards and accolades nor only
for their food, bt also for theie exrensive and -
perlarive wine collection.

Irs incredible menu offers many house special-
iries and rradirional pascas made from cenruries
oid family recipes, including seared rack of herb
crusped lamb with raspberry sauce and roasted
eggplants, marinated baccala carpaccio with fla-
vorful baked momaroes, Asgsoli beane and fried
sape leawes, wagliolini, bureee, anchovies, and
crispy bread. Cacio ¢ Pepe “checse and pepper”
pasta, also raccozzerte con gamberi, lime e cime
di rapa; a2 cypheal short pases with prawns, lime
and brocooli raah And, tor desserr the Sigaro,

2 chocolare lovers dreamn appearing as a real of-

gar on your plate, ver ir's entirely chocolare made
with chorolare muousse rolled in 2 chooolare wafer

then served with smoked meringue “ash”, alrer-

narively the Light and fluffy, Tiramisu Della Non-
fra, marscapone crearm, layered berween espresso
soaked Savoiardi cooldes and ropped off with loes
of chopped dark chocolare will sariate even che
st diffecult of critics,

Afrer an enchanting evening, leaving Antica
Pesa teels a bir as if you have just stepped our of
an lealian fairyrale with its amazing food, wine.
and celebricy starus, you will want o return again
and again.







