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Company 
Overview

Major Food Group (MFG) is a New York based restaurant 

and hospitality company founded by Mario Carbone, Rich 

Torrisi, and Jeff Zalaznick. The founders all exhibit a wealth of 

knowledge in the food, hospitality, and business sectors.

Major Food Group currently operates seven restaurants: 

Torrisi, Parm, Parm at Yankee Stadium, Carbone, Carbone 

Hong Kong, ZZ’s Clam Bar and Dirty French. They are in the 

process of building a new restaurant under the High Line 

park as well as four additional Parm locations through New 

York City.

Major Food Group is committed to creating restaurants 

that are inspired by New York and its rich culinary history. 

They aim to bring each location they operate to life in a way 

that is respectful of the past, exciting for the present, and 

sustainable for the future. They do this through the concepts 

that they create, the food that they cook, and the experience 

they provide for their customers.
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Existing  
Restaurant  
Concepts

Torrisi 

Parm 
Mulberry 

Yankee Stadium

Carbone 
New York 

Hong Kong

ZZ’s Clam Bar

Dirty French
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Torrisi is a boutique tasting room located on Mulberry Street in Manhattan. 

Torrisi was opened in 2010 with a very unique concept. By day, it was an 

Italian-American deli, and by night, it served an innovative tasting menu. 

During the day, it sold classic New York sandwiches like Chicken Parm and 

House Roasted Turkey. At night, the deli would transform into a restaurant 

and would offer guests a seven course tasting menu that would change on 

a nightly basis. The initial inspiration for the menu was a reinterpretation of 

Italian-American classics, but it quickly evolved to include inspiration from 

all throughout the neighborhood. This unorthodox deli/restaurant concept 

was an instant success and met with much critical acclaim, including two 

stars from the New York Times, and a nomination from the James Beard 

Foundation as the Best New Restaurant in America.

As demand grew, the restaurant continued to evolve as well. In 2011, the 

deli portion of the restaurant was moved next door, and expanded upon, 

to create a totally new concept called Parm. At this time, Torrisi underwent 

a renovation to upgrade all aspects of the dining room and the overall 

experience at the restaurant. This set the stage for the introduction of the 

new Twenty Course Chef’s Tasting Menu. A playful and delicious set of bites 

and plates dedicated to the history of New York. Today, Torrisi offers a daily-

changing Nine Course Chef’s Tasting Menu. In 2012, New York Magazine 

rated Torrisi the #1 Italian restaurant in New York. This dynamic restaurant 

continues to grow and change. It continues to push the boundaries of what 

Italian-American cuisine means, and to redefine the traditional paradigms of 

fine dining.

Address 

250 Mulberry Street 

Nolita, New York
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SQUASH MACCHIATO

ABALONE & CELERY

BLUE CRAB MINESTRONE

MIXED GRILL

SCALLOP MARSALA

SALMON CANNELLONI

SHEEP'S MILK GNOCCHI

SQUAB CACCIATORE

RICOTTA

RAINBOW

Fall 2014

SAMPLE 9 COURSE TASTING MENU
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Parm is a casual restaurant and sandwich shop that celebrates classic 

Italian- American food. It is located next door to Torrisi Italian Specialties 

on Mulberry Street in Manhattan and was opened in 2011. Parm is open for 

lunch, dinner and take out. Parm also has an excellent cocktail program. 

The menu ranges from small plates such as Baked Clams and Pizza Knots, 

to sandwiches and platters like Chicken Parm and Sausage and Peppers. 

In the evenings, there are nightly specials, such as Pork Chop Pizzaiola 

and Zuppa di Pesce. Parm is a place to have fun, and enjoy great food with 

friends. In 2012, Parm received two stars from the New York Times. It is the 

only restaurant that focuses primarily on sandwiches to currently have this 

honor.

Address 

248 Mulberry Street 

Nolita, New York
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NIGHTLY SPECIALS 
from 6 pm

CALAMARI · 12 

roll: sweet semolina √ hero: classic italian bread  
platter: no bread, served with sunday salad or ziti

the lifestyle · 248 mulberry street · yankee stadium · 212 993 7189 · sunday to thursday 11am–12am · friday & saturday 11am–1am 

chicken parm · eggplant parm 

meatball parm · chicken francese 

sausage & peppers · potato & egg 

italian combo 

saratoga  

club  

12

house roasted 

turkey 

10 · 12 · 15BAKED ZITI · 10 
ADD MEAT GRAVY +2

house made ice cream cake · 8

zeppole (plain or jelly) · 5 / 6

coffee cake · 4

SWEETS

SANDWICHES 

PLATTERS 

raw 8 · baked 10

sunday 6 · pasta 7 · holiday 8

ball 8 · sticks 9 · prosciutto 10

Giardinia pickles · cauliflower 

spicy rabe · beets · Brussels Sprouts  

Ricotta · roasted peppers  

seasonal · b&g poppers  

marinated mushrooms

 · 5

garlic bread · deluxe +2 

salami · pizza knots

 · 5

TABLEFOR

fried chicken cacciatore

chinese

veal Parm

zuppa di pesce

italian thanksgiving

aged chopped steak

pork chop pizziaola

1511 ·8 ·
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Parm Yankees is located in section 105, closest to right field on the 
stadium’s lower level. We serve an abbreviated menu of sandwiches from 
Parm Restaurant, in addition to a special offering that we do exclusively 
at the stadium. We first opened during the 2011 season, and it has 
been received incredibly well by the fans and by the team. It is a great 
opportunity for us to get our products in front of a very diverse group 
of people, and we have been incredibly happy with the response. For a 
company that is as dedicated to New York as we are, it is an incredible 
honor to serve food for our City’s most historic sports team.

YANKEE 
Stadium

SANDWICHES

Torrisi turkey

meatball parm

fresh mozzarella

Address 

Yankee Stadium 

Bronx, New York
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Carbone opened in March 2013 and is located in the heart of Greenwich 

Village. Carbone occupies the space that once housed the legendary Rocco 

Restaurant, which was one of the most historic Italian-American eateries 

in Manhattan. Built on the great bones that were already there, Carbone 

pays homage to the Italian-American restaurants of the mid- 20th century 

in New York, where delicious, exceptionally well-prepared food was served in 

settings that were simultaneously elegant, comfortable and unpretentious. 

The food nods to that same history, but take its culinary cues from the great 

talents and techniques of the present and of the future. Familiar dishes like 

Seafood Salad, Linguini Vongole, Lobster Fra Diavola, Chicken Scarpariello 

and Veal Parmesan are elevated to a new level. Upon opening,  Carbone 

received a dazzling five out five stars from Time Out New York and four and 

a half stars from Bloomberg. In June 2013, Carbone received its’ greatest 

honor and was awarded three stars by The New York Times.  The service 

at Carbone will transport you to another time; a perfect blend of elegance 

and of comfort.

Address 

181 Thompson Street 

Greenwich Village, New York



�ass �reganata 33 

�ass �lison 33 

�ass �arechiara 34

�obster �ra �iavolo 75 

�obster �ilanese 75

�uppa di �esce 56 

�wordfish �ingara 32

Jumbo �hrimp 32

�harbroiled �hole ��h 50/lb

SEAFOOD COCKTAIL SELECTIONS �sk Your �aptain

�old �ntipasti 50/pp   �egetable �upremo 36   �ot �ntipasti 50/pp

�obster �lack �i� 36

�picy �igatoni �odka 24

�avioli �aruso 33

�orte�ini al �agu 32

�e�uccini con �unghi 30

MACARONI

�inguini �ongole 27 

�paghe�i di �are 38

�alamari �alamarata 25

�iti �arbone 26 

��� 24

��o�o a �oni 34

PESCI

ZUPPA E INSALATE

�ungen�s �rab �tracciate�a 26   �rtichoke 14   �a�ar a�a �� 17   �ouse �hopped 15

ANTIPASTI

�ged �eef �arpaccio 23

�osi�ipo �an �o�t 27

�picy �eafood �alad 27

�ri�ed �weetbreads �uffalata 20

�campi a�a �campi 38

�ri�ed �u�er �ausage 19 

�ssorted �aked �lams 18

�sparagus Royale 30

�ctopus �izzaiolo 17

�ried �tuffed �alamari 16

A PIACERE

CARNI

�eal �ldo 60

�eal �arsala 65

�eal �armesan 65

�hicken �carparie�o 34

�hicken �iccata 32 

�hinese �hicken 32

�ixed �ri� �acciatore (for two) 140

·  �ll steaks � chops gri�ed on charcoal  ·

CONTORNI 12

�resh �olenta    �mashed �otato�    �picy �abe    �ogana �otatoes 

�unghi �rifoloti    �reamed �scarole    �ri�ed �sparagus

�herry �epper �ibs 36

�ork �hop � �eppers 32

�occo �hop 57

�ar�chino �uck 42

�ry �ged �ack of �amb (single/double) 40/80

�elmonico a�a �hianti 42
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Carbone Hong Kong opened in August 2014 on the 9th floor of the LKF 

Tower and represents Major Food Group’s first international venture. Just 

like the New York original, the ambience at Carbone Hong Kong is at once 

nostalgic and progressive, bringing the charm and splendor of the original to 

the heart of the Central district. The menu features the same classics made 

famous at the New York location, such as Baked Clams, Spicy Rigatoni Vodka 

and Lobster Fra Diavolo, while integrating local, special ingredients unique 

to Hong Kong.

Address 

 33 Wyndham Street 

Central, Hong Kong
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Address 

169 Thompson Street 

Greenwich Village, New York

ZZ’s Clam Bar opened in June 2013 and is a raw seafood and craft 

cocktail bar. Serving only the highest quality ingredients, ZZ’s is an 

intimate space and a study in raw fish and cocktails from around the 

world. Dishes like Chianina Beef Carpaccio, Seared Goldeneye Snapper 

and Kampachi Tartare are paired exceptionally with specialty seasonal 

drinks. ZZ’s Clam Bar received three stars from GQ Magazine and 

Bloomberg and was credited by The New York Times for ushering in 

a new age of raw eating in New York City. ZZ’s Clam Bar serves as the 

hub of cocktail creativity for the group. In 2014, ZZ’s was nominated as 

the Best New Bar in America by Tales of the Cocktail, as well as awarded 

a Michelin star, one of the few cocktail bars in the world to hold this 

distinction. ZZ’s is elegant yet welcoming and invites guests to enjoy 

exquisite food in an unadulterated state.
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SMOKE Islay Scotch, Grenadine, Curry Leaf 

STRAWBERRY Dry Gin, Rosemary Vermouth, Kalamansi 

COCONUT Trinidadian Rum, Acacia Honey, Smoked Cinnamon 

MARSAL A Speyside Scotch, Americano, Grand Marnier Centenaire 

C O F F E E  Angostura Rum, Creme de Cacao, Campari 

PINEAPPLE American Gin, House Limoncello, Chamomile 

BLUEBERRY  5 Island Rum, Preserves, Egg White 

APRICOT Dry Gin, Fresh Peach, Peychaud's 

MENTHE Apple Brandy, Mandarin, Mole Bitters  

ALMOND Rums, Curaçao, Lime  

CHERRY Rye, Mezcal, Spices 

MANGO Bourbon, Aperol, Lime

CARDAMOM Gin, Vanilla, V.E.P, Chartreuse

WATERMELON Blanco Tequila, Cilantro, Serrano Chile

THOMAS WAUGH

Japanese Sardine, Cara Cara Orange, Fennel 

Scottish Salmon, Honey Mustard, Dill 

C U R E D

Live Scallop, Sicilian Pistachios, Brown Butter  

Golden Eye Snapper, Tristar Strawberry, Kaffir Lime

S E A R E D

Raw Bar 

OYSTERS ·  CL AMS · CAVIAR 

m/p

Toasts

TUNA · TROUT ROE · UNI

Lobster, Coconut, Chili 

Clams, Serrano, Cilantro

C E V I C H E   

Tuna, Foie Gras, Bone Marrow  

Chianina Beef, Sea Urchin, Caviar  

C A R PA C C I O   

Cherry Trout, Trout Roe, Fried Leeks  

Langoustines, Summer Corn, Watermelon 

C R U D O

Kanpachi, Broccoli, Oyster Sauce  

Shimaaji, Ricotta, Caviar 

TA R TA R E
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Address 

180 Ludlow Street  

New York, New York

Dirty French, located in The Ludlow hotel in Manhattan’s storied 

Lower East Side, is an edgy New York bistro that takes its cues from 

the great legacy of the neighborhood and relevant worldly influences. 

Opened in September 2014, the restaurant features the timeless dishes 

and preparations of the classic French bistro,  enlivened with modern 

techniques and bold flavors. Dishes like Duck à l’Orange with ras el 

hanout and preserved oranges and Bouillabaisse Noire with rouget, 

octopus and rouille remain true to their French roots but are restyled 

with flavors that explore the breadth and depth of the global French 

culinary influence. 
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Address 

180 Ludlow Street  

New York, New York

Located in The Ludlow hotel, the Lobby Bar opened in July 2014. The 

Lobby bar is a cocktail bar and lounge featuring cocktails from Major 

Food Group’s acclaimed Bar Director, Thomas Waugh. The Lobby 

Bar seats 100 guests indoors and outdoors in The Ludlow’s garden 

courtyard.

Lobby Bar
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“Best New Restaurant in America” 
James Beard Foundation Award Nominee 2011

“10 Best Restaurant Dishes 2010”
Food & Wine Magazine

“Restaurant of the Year”
Eater Awards Winner 2010

“Top Italian 2011”
27 out of 30 points for food

(2nd Highest in NY)
Zagat Survey 

“The dishes…edible paintings, comestible short  
stories. It is strange and wonderful to eat them” 
SAM SIFTON, New York Times Restaurant Review

“The ultimate in throwback Italian cuisIne” 
ADAM PLATT, New York Magazine Where to Eat 2011

“…chefs Rich Torrisi and Mario Carbone plotted the 
future of their lavishly acclaimed restaurant—and,  
just maybe, of Italian food in America.” 
FRANK BRUNI, New York Times Magazine

“Torrisi Italian Specialties might be Manhattan’s best 
Italian-American restaurant.” 
RYAN SUTTON, Bloomberg Restaurant Review

“If fine dining is going to be saved in America, this is 
how it’s going to happen.” 
JOSH OZERSKY, Time Magazine

“A masterwork by two passionate, perfectionist cooks 
at the height of their creativity” 
DAVID CAMP, Food & Wine Magazine

New York Times Review

Recent Accolades & Praise
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#� Italian Restaurant in New York

★ ★ ★ 

“…the best 
restaurant, pound 
for pound, in the 
city.”

—ADAM PLATT, New York Magazine

★ ★ ★ ★ ★ 

“In the realm of  
red-sauce cooking, 
it’s nothing short  
of revolutionary.”

—ROB PATRONITE & ROBIN RAISFELD, New York Magazine

�0��
BEST OF NY

�0�3
WHERE TO EAT

�0��
BEST OF NY
TASTING MENU

MAGAZINE

Recent Accolades & Praise
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“New Sandwich of the Year”  
Eater Top 10 New Sandwiches NY

“Best New Spinoff” 
Time Out New York

“...it is completely faithful to your memories while  
being much, much better than you remembered.” 
PETE WELLS, New York Times Restaurant Review

“Memorize these names now, NYC: They’ll be on the lips 
of tastemakers for years to come.” 
JAY CHESHES, Time Out New York

“Wonderful, loveable Italian-American food” 
JOHN MARIANI, Esquire Magazine

“In a city where Italian restaurants proliferate, these two 
chefs have also brought a distinctive edge to the food 
they serve.” 
NICHOLAS LANDER, Financial Times

“People who want the best, know to walk a couple of 
blocks north to Parm.” 
ALAN SYTSMA, New York Magazine

“The Torrisi Boys are already building a dining dynasty.” 
FOSTER KAMER, New York Observer

“We’re already salivating at the thought of many  
future meals; and we’re sure you will be, too.” 
ED LEVINE, Serious Eats

Best of NY 2012, Where to Eat 2013
New York Magazine

Recent Accolades & Praise

World’s 101 Best Places to Eat 
Newsweek Magazine

New York Times Review
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“Carbone might be the best Italian-American  
restaurant of all time.” 
ALAN RICHMAN, GQ 

“We didn’t know how good we had it. Carbone is here 
to remind us.” 
PETE WELLS, New York Times 

“Carbone...is conceptual art.” 
JOSHUA DAVID STEIN, New York Observer 

“...helped New Yorkers shake off any snobby quibbles 
about authenticity and rediscover the pleasures of 
class red-sauce cuisine.” 
JEFF GORDINIER, New York Times

“The restaurant of the year.”  
“This Greenwich Village spot is spectacular.” 
RYAN SUTTON, Bloomberg Restaurant Review

“The equivalent of court side Knicks tickets, or a  
private box at the Met.” 
ADAM PLATT, New York Magazine

“...a perfectly conjured tribute to the Italian red-sauce 
joints of our collective imagination.” 
ADAM SACHS, Travel + Leisure

Recent Accolades & Praise

New York Times Review 
Best New Restaurant 2013

Top 10 Best Dishes and Drinks 2013

Best New Restaurant 2013

Best New Restaurant 2013

Best New Restaurant 2013

Best Restaurant in America 2014
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“This is where Thomas Waugh makes New York’s  
best cocktails” 
RYAN SUTTON, Bloomberg 

“ZZ’s is incredible. It’s a supremely stylish, delicious  
raw bar” 
ALAN RICHMAN, GQ Magazine

“Precisely prepared, formally composed food and 
drinks showcased in a glitzed-up, once-abandoned 
storefront” 
GLENN COLLINS, New York Times

“At moment-defining restaurants like...ZZ’s Clam Bar... 
the menu reflex of our age involves going raw” 
JEFF GORDINIER, New York Times

“In the case of ZZ’s, imagination rarely does the final 
drink justice...resulting in an experience that is nothing 
if not transporting.” 
LESLIE PARISEAU, Punch

Recent Accolades & Praise

GQ MAGAZINE

Top 10 Best Dishes and Drinks 2013

Best New Restaurant 2013

Best New Restaurant 2013
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Recent Accolades & Praise

ONE MICHELIN STAR
Torrisi Italian Specialties Awarded · 2013, 2014, 2015  

ONE MICHELIN STAR
Carbone Awarded · 2014, 2015 

ONE MICHELIN STAR
ZZ’s Clam Bar Awarded · 2014, 2015
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Recent Accolades & Praise

Rich Torrisi &  
Mario Carbone

BEST NEW CHEFS 2012
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30 UNDER 30 
2012

Recent Accolades & Praise

JEFF ZALAZNICK
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Photo: Ashley Gilbertson/The New York Times

The Red Sauce Juggernaut

By Jeff Gordinier 
New York Times
March 18, 2014

In the beginning it was all about smallness and stealth.

Late in 2009 they opened a lace-curtained wisp of a deli on Mulberry Street 
called Torrisi Italian Specialties. Months later, they quietly began offering an 
affordable but game-changing tasting menu.

Gradually they shifted the sandwich-making over to Parm, a few steps away, 
where they gave old-school meatball heroes and ice cream cake a stylish 
revamp. And last year their mission — think of it as the Italian-American 
Gastronomic Recovery Project — reached its apotheosis with Carbone, a 
Greenwich Village boom-boom room in which the massive platters of food 
and the animated tableside patter seemed like a new form of downtown 
street theater.

But as the three men behind this restaurant company, Major Food Group, 
sat down one recent afternoon at their newest grotto, the tiny ZZ’s Clam Bar 
in Greenwich Village, they made something abundantly clear: big is the new 
small. With a blast of the brio that has come to be seen as a hallmark of their 
style, they unspooled a blueprint for metropolitan domination.

“This is the year of Major Food,” said Jeff Zalaznick, flanked by his partners, 
the chefs Mario Carbone and Rich Torrisi. “This is an explosive year. All the 
things that we’ve been working toward are coming to fruition.”

Plenty of restaurateurs are building empires, many of them spanning the 
globe. But so far these men, all in their early 30s, are confining their colos-
sus-creation to the city that dazzled them when they were children — and 
they are doing so with distinctively New York style (a fondness for red sauce 
and raw oysters) and swagger.

In the early summer, with the opening of the 187-room Ludlow Hotel on the 
Lower East Side, they will break away from Italian food and (thanks to Mr. 
Torrisi’s training in classic French cooking) hatch a roughed-up Gallic bistro 
called Dirty French. On the other side of town, at the foot of the High Line 
and inside a new Renzo Piano-designed building complex that will house 
the Whitney Museum of American Art, they will introduce a spot focused on 
the light, healthful cuisine of the Italian and American coasts.

Through 2014 and beyond, the team wants to expand Parm, which now 
exists only on Mulberry Street and at Yankee Stadium, into a citywide Shake 
Shack-style franchise. If all goes as planned in coming months, Parms will be 
popping up on the Upper West Side, in Battery Park City and in Brooklyn: 
one in Williamsburg and the other across from Barclays Center.

Meanwhile, the three have teamed up with Melissa Weller, a veteran of Per 
Se and Roberta’s whose homemade bagels turned into a sensation at Smor-
gasburg, to create a bakery and restaurant with a focus on smoked fish, blin-
tzes and yeasty New York City staples (bagels, bear claws, Danishes, challah, 
marble rye) in a still-to-be-determined space downtown.

“It’s kind of going to be our version of Barney Greengrass,” said Mr. Zalaznick, 
who compared the deal with Ms. Weller to a Silicon Valley incubator model. 
“The bagels sparked this. We ate these bagels and we said, ‘We want to do 
business with this person.’ ”

Clearly, they want to do business, period. Their ambition and cockiness 
call to mind another five-boroughs group, the Beastie Boys, who strove to 
merge art, style and commerce without sacrificing street credibility. To Sean 
MacPherson, whose hotel will showcase Dirty French, both the Beasties and 
the Carbone team are “conceptualists” who have used rapping or cooking as 
a way to express something about how it feels to be in New York.

While “they absolutely know what delicious is,” said Ed Levine, the founder 
of the food-focused site Serious Eats, who has known Mr. Carbone and Mr. 
Torrisi for years, they’re also “curious about the world in a way that many 
chefs are not.” Theirs is a vision not just about food but about the way it is 
integrated into the history of the city.

“We really believe in a sky’s-the-limit mentality,” Mr. Torrisi said. “We don’t 
put caps on anything.”

But as with other chefs who have made the leap from hands-on craft to 
arms-outstretched entrepreneurship, the “First We Take Manhattan” strat-
egy is bound to prompt a number of questions.

“How do you go from being indie-chef darlings to restaurateurs-managers?” 
Mr. Levine asked. Can they maintain quality control and keep themselves 
from being stretched too thin? Can they grow big without inciting the ire of 
the food cognoscenti who loved them when they were small?

For all the acclaim that their cooking has received, there’s something about 
the brash, V.I.P.-pleasing nature of the Major Food juggernaut that makes 
some people bristle — especially online commenters who snipe about ev-
erything from the high prices at Carbone (where veal Parmesan costs $54) 
and ZZ’s Clam Bar (where a single plate of carpaccio with sea urchin and 
caviar goes for $105) to the imposingly large gentleman who can be found 
standing sentinel outside ZZ’s with a clipboard.
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The symbolism of that sentry “sends a message,” Mr. Levine said — one that 
is “at odds with the people that I know.”

That man, the partners counter, is not a bouncer. “There’s a difference be-
tween a bouncer and a doorman,” Mr. Zalaznick said. “The man who stands 
outside is not there to keep people out. He’s there so that the people inside 
of here are not constantly being disturbed.”

With only 14 seats in the place, and only about 250 square feet of space, a 
“flow of traffic” through the door would shatter the mood, he said, but that 
does not stop some people on the outside from interpreting the fellow’s 
presence as a sign of velvet-rope hauteur. A minor furor last year involving 
Adam Platt, the New York magazine restaurant critic, who said he was  asked 
to leave ZZ’s in the middle of a meal, didn’t help lessen impressions of hubris. 
The partners have declined to comment on the incident.

As for the prices at Carbone and ZZ’s, Mr. Carbone stood in the Carbone 
kitchen and pointed to a huge veal chop that was coming off the fire and 
being smothered with ink-dark Marsala sauce. Price: $52.

“Can I make a veal Marsala that costs $35? Absolutely,” he said. “But it won’t 
look like that.”

Serving first-rate ingredients with an excess of gusto doesn’t come cheap; 
much of ZZ’s seafood is shipped directly from the Tsukiji fish market in 
Tokyo, or comes straight from East Coast docks.

“Nobody bats an eye about it at Masa,” he said.

To get a sense of what’s at stake when a boutique-size company starts to 
bloom into a brand, it helps to walk around Carbone with its chef about a 
half-hour before the restaurant opens for dinner. How fresh fruit is arranged 
in bowls, how the candles are placed to cast a glow on bottles of rum, wheth-
er a hand-painted Deruta bread plate has too prominent a chip — it seems 
as if there is no detail that escapes Mr. Carbone’s attention.

“I’m perpetually checking on things,” he said on a recent Tuesday evening. 
“The music level is a huge pet peeve of mine. Ask anyone here. I drive ev-
eryone crazy with that.”

He wanted Bobby Darin’s “Beyond the Sea” to be loud enough to be an 
assertive element of character in the room, but not so loud that customers 
could not hear one another talk.

As the dining rooms filled and orders began pouring in, Mr. Carbone stood 
looking at the printed-out ticket for each table, barking out the names of 
dishes to his team and inspecting nearly every plate. When a cook was slic-
ing a steak in straight lines, Mr. Carbone advised him to make it look more 
angular and accidental. “Not so linear, William,” he said.

That sort of meticulousness tends to be what distinguishes a great chef from 
a decent cook. On most nights you can still find Mr. Torrisi in the cramped 
cave of a kitchen underneath his namesake restaurant, carefully forming and 
seasoning quenelles of raw tuna with two spoons for his imaginative and de-
licious spin on vitello tonnato. Next January that kitchen will get an upgrade: 
The team plans to close Torrisi for renovations.

“When I walk in here, I just disappear,” he said. “It’s where I go to be myself.”

But with the growth that lies ahead, disappearing may be a trickier prospect. 
Will that focus waver when Mr. Torrisi is dividing his time between Torrisi 
Italian Specialties and Dirty French? All three men see that worry as a mis-
understanding of the way that many kitchens operate.

When he’s away from the restaurant, Mr. Torrisi said, “I get asked that ques-
tion all the time: ‘If you’re here, who’s in the kitchen?’ Very talented young 
protégés.”

He went on: “That’s the biggest misconception of being a chef: If you’re not 
behind the stove, your restaurant’s worse.”

Or as Mr. Carbone put it, “Do you think the C.E.O. of Bank of America is 
watching your checking account right now?”

The way they see it, expanding the business is a crucial way of keeping 
people from leaving the business.

“If you’re not growing, there’s no way you can keep the best talent,” Mr. Za-
laznick said.

Mr. Torrisi added, “Because they’re ambitious and they want to move, too.”

If there’s a unifying motif in the work of the Carbone-Torrisi team, it’s a com-
pulsion to rediscover and rescue culinary treasures that may otherwise pass 
into perilous dormancy: the Italian deli, the boisterous red-sauce joint, the 
bagel shop.

Photos: Ashley Gilbertson/The New York Times
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“New York, for us, is everything,” Mr. Zalaznick said. “It’s our lives. It’s not a 
theme. It’s what we grew up with.”

For that reason, the threesome fought hard to be selected to build the res-
taurant at the High Line. To them, the resurrection of the elevated park 
echoed their philosophy of “taking something that had basically been left for 
dead and bringing it back to life, back to glory,” Mr. Zalaznick said.

Click to a blog like Jeremiah’s Vanishing New York, though, and you may get 
the impression that Major Food is forcing out ancient, authentic, downtown 
grit (such as Rocco, the sleepy old-school restaurant whose space Carbone 
took over) to make room for gentrified gloss.

“Leave it alone and it’s going to go away,” Mr. Carbone said. “You’re not going 
to have the Colosseum to look at if someone doesn’t fix it.”

They see their efforts as a way to preserve and elevate each restaurant 
space, instead of letting it vanish in a landscape dominated by generic chain 
stores. As Mr. Zalanick said: “What’s it going to become? A Chase? A Duane 
Reade?”

In the end, there’s nothing more New York than the messiness of change: 
that endless tango between chaos and renewal. For all their attention 
to detail, these three savor that sense of mixing it up and making things 
happen. And at Carbone, in particular, they like to see a feast come to a close 
with a tablecloth trail of debris.

“At the end of the night it becomes a real mess, orange peels and nuts every-
where,” Mr. Carbone said. “It’s festive, it’s nostalgic. It makes me very happy.”

Photos: Ashley Gilbertson/The New York Times
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The New Power Lunch

By Alan Richman 
GQ
October 14, 2013

Only once was my career the topic of a New York power lunch, and the meal 
ended badly. Over coffee, the editor-in-chief of a magazine where I worked 
told me that due to budget cuts, my contract was being halved.

The NY power lunch has long reigned as an ingrained and intriguing ritual 
favored by corporate and government leaders of New York. Such meals are 
hosted by moguls, magnates, and more often by persons possessing a modi-
cum of influence plus an imposing expense account. It is attended by col-
leagues they wish to impress, celebrities they want to show off, and, in my 
case, noteworthy employees on the way out.

It is also highly ritualistic. The New York power lunch is somewhat like the 
junior high school cafeteria lunch, where the best tables go to the coolest 
kids. At the Four Seasons Restaurant, the mecca of the New York power 
lunch, the powerful preen as the guardian of the Grill Room, Julian Niccolini, 
sweeps them past corporate inferiors to their place of privilege, a booth.

When I asked Niccolini how important fine dining was to the power lunch, he 
replied, “Forget the food.”

I suspect the end is near for the power lunch as we know it today. The Four 
Seasons will endure, a fortress of classicism. A vital aspect of the traditional 
power lunch is the setting, and The Four Seasons to me is the most beautiful 
restaurant in America, its décor both august and enduring. (The people who 
eat there would probably describe themselves in the same way.)  But the 
days when Henry Kissinger and Barbara Walters held sway over New York 
from their booths is coming to a close.

As long as I can remember, the power lunch has been a midtown phenom-
enon. Even as recreational dining seismically shifted from the Upper East 
Side and midtown to Brooklyn and downtown, lunch stayed put. Recently, 
one of the most impressive and popular new restaurants, Carbone, located 
just off Houston Street, inaugurated lunch service. This suggests that the 
power lunch is being redefined. And like so much else in this city, it is on its 
way downtown.

Carbone is close to Silicon Alley, the concentration of dotcom and new media 
companies that begins in the Flatiron area and travels south. The downtown 
publishing industry is in the vicinity, as is New York University, which appar-
ently has plenty of superbly paid staffers capable of supporting such a pricy 
restaurant.  (Let’s not forget Jacob Lew, currently secretary of the treasury, 
who was paid $840,339 during the 02-03 academic year, according to the 
NYU student newspaper.)

The other restaurant that might well transform the power lunch is Del Posto, 
located on 10th Ave. and 16th St. It is not near public transportation, but 
people who go to power lunches do not take public transportation. Del Posto 
is close to the fashion houses and galleries of the Meatpacking District and 
Chelsea, to Barry Diller’s IAC/InterActiveCorp, and to Google New York, 
headquarters of the corporation’s North American sales. All that’s required is 
for Google staffers to cease their endless consumption of free food provided 
at the office, step out into the sunshine, and avail themselves of the glamor-
ous world of New York dining.

Del Posto is executive chef Mark Ladner’s beautifully restrained take on 
classic Italian food, while Carbone is a seemingly riotous but in fact quite 
authentic play on Italian-American food by co-chefs Mario Carbone and Rich 
Torrisi. (Carbone worked under Ladner at both Lupa and Del Posto.) Italian 
food has never been central to the power lunch, although Italian maître d's, 
with their unparalleled finesse, have been preeminent.

Trattoria Dell’Arte, near Carnegie Hall, had a significant run, attributable to 
its emphasis on light seafood and vegetable antipasti. (A friend of mine who 
dabbled in power lunching far more than I ever did told me she walked in 
with Jodie Foster and was hugged by Sting.) Il Cantinori, in the West Vil-
lage, also prospered. It was beloved by Condé Nast editors and executives in 
the nineties, not so much for its power as for its pasta. Il Cantinori was one 
of the city’s essential Tuscan restaurants, specializing in grilled meats and 
Cabernet-based Italian wines. Such dining is not quite so stylish anymore.

The power lunch was always about recognition, what Niccolini refers to as 
“continuity.” By that he means that it is not enough for the all-powerful cus-
tomer to be recognized, he must be acquainted with the person who greets 
him. I suspect all that will fade in the newer-style power-lunch spots—it will 
take an extraordinary host to spot the Google executive in his sweatshirt or 
the hedge fund manager in his flip-flops and jeans.

In years to come, the power lunch is likely to evolve into more of a dining ex-
perience, which is what everyone seeks in New York these days. Restaurants 
today are less about ambience and polish and more about chefs and their 
food. Carbone and Del Posto exquisitely fill that prerequisite.

Walk into Carbone and you will be greeted by a young woman who radiates 
sweetness. She will not know you. You will not know her. She led me to a 
table in the front room that was just like every other table in the front room. 
All were equal, none the best, not a classic power-lunch set-up. The back 
room, cozy, cuddly, and intimate, exudes a sense of privilege. Power lunches 
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have been about being seen, but perhaps that also is about to change.

The Carbone waiters are dressed in maroon tuxedos, somewhat like the one 
Ryan Gosling wore at the 2011 Cannes Film Festival. They speak in calcu-
latingly cutesy Italian-American patois. Many of their sentences begin, “Ya 
know…” Once you reply, they confirm with a “Ya got it.”  (The word “you” is 
practically unknown to them.)  The female waiters wear a variation on the 
theme of maroon, but I haven’t been served by one, so I don’t know if they 
also speak a lost language last heard a half-century ago. I like the waiters at 
Carbone. They’re very good at what they do. But I am not amused by their 
cartoonish language skills.

The floors at Carbone are black-and-white tile, very Bronx. There are bril-
liant flower arrangements in the front room. The bread plates are colorful 
tourist pottery. (They’re started to chip, as tourist pottery inevitably does.) 
Almost every Italian-American restaurant in New York is past its prime, as 
dispirited and broken down as Al Pacino at the conclusion of The Godfather: 
Part II. Carbone is bright, shiny, and uplifting. The food is very expensive, not 
a problem for power lunchers, although even they might balk at $85 for lob-
ster fra diavolo. While Italian-American food has the image of being goopy 
and disproportionately heavy, it isn’t that way here.

The garlic bread is moderate in heft but vigorous in flavor, exactly right. 
The tortellini with ragù is a tour de force of Italian-American delicacy. The 
pasta rings are stuffed with sheep’s milk ricotta and sit atop a creamy, pale, 
old-fashioned red sauce made with beef, veal, pork and lardo. Every cook 
working in Little Italy should be required by law to sample it. The Caprese 
salad, routine elsewhere, here consists of basil-flecked heirloom tomatoes 
in olive oil with a side of warm, fresh mozzarella. I would think no restaurant 
could pull off just-made mozzarella, but if this is simply mozzarella warmed 
up, it fooled me.

Veal parmigiana, the signature dish, was shared by three of us. It was round-
ed off and cut into wedges using a pizza slicer. The beet salad is a beauty, 
the mushroom pasta unexpectedly subtle, the gently pan-crisped halibut 
totally modern, served with a scattering of vegetables, including fragile 
squash-blossom leaves. Usually squash blossoms are stuffed with cheese 
and possess the heft of bocce balls.

Del Posto is owned by  Mario, Joe, and Lidia—you know who I mean. It 
has never been beloved for its décor, which is gold-hued, dark-paneled, 
and softly lit. Walk in and you are greeted by a young woman who radiates 
friendliness. She does not know you. You do not know her. She knew me, but 
only because we used to work together. The dining room is filled with nooks 
and crannies, nice for a romantic dinner, perhaps even okay for a new-age 
power lunch. There’s also an abundance of open space.

Del Posto is one of the best Italian restaurants in the country. As opposed 
to Carbone, its lunch is ridiculously underpriced, starting at $39 for a three-
course meal. The menu options are complicated, and the supplements within 
the menus extensive. That’s a bit of a problem. It’s fine for bargain hunters 
and gastronomes, but people working out multi-million dollar power-lunch 
deals do not wish to be distracted by ten-dollar decisions.

The genius of Ladner is that he can pull off subtle twists on Italian classics, 
a lot harder than you might think. The lobster starter  ($10 supplement) 
consists of three chilled lumps in a cool, summery ragù. The beef tartare 

($15 supplement) is dry-aged rib-eye, with a hint of truffle. Sometimes his 
touches involve garnishes, as is the case with the agnolotti, which comes 
with a scattering of unlikely vegetables—edamame and chanterelle mush-
rooms. Sometimes it’s a play on sauce, the light tuna sauce in a typical vitello 
tonnato replaced by a shockingly intense version made with tuna and veal.

Wild salmon, softly poached in olive oil, is served with everything, and I 
barely exaggerate. The dish, from Abruzzo and unknown to me, is known 
as Le Virtù. Under the salmon is an unlikely collection of foodstuffs—tiny 
meatballs, chunks of pork, macaroni, dozens more. The waiter, in describing 
the dish, also mentioned virgins, but not as an ingredient. Spiced duck with 
figs is wonderfully sweet and savory, and lamb tail came in an astoundingly 
concentrated tomato sauce that was apparently a salsa. With Ladner, no dish 
is simple, yet nothing tastes manipulated.

Both places have excellent wine lists. (Del Posto’s is enormous, too much 
to handle at lunch.) In a battle of comparable $65 Italian whites, Del Posto’s 
2010 Suavia Monte Carbonare Soave Classico was superior to Carbone’s 
2010 Gini La Froscà Soave Classico.

Del Posto has a piano player. Carbone plays fifties and sixties music, from 
Julius LaRosa’s 1953 Eh Cumpari  to Solomon Burke’s 1962 version of  Cry to 
Me. The piano music is soothing. The old songs are captivating.

Carbone is a seriously entertaining restaurant with excellent food and Del 
Posto is a seriously great restaurant with even better food.  I hope my editors 
take note. I’d be proud to lose a job at either one.

Photo:  Evan Sung
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By Ryan Sutton 
Bloomberg
September 25, 2013

The classic New York clam shack, with its pale beer, red-stained Dixie plates 
and bivalves on the half-shell, has generally resisted the forces that make 
everything in this city unaffordable.

Until ZZ’s Clam Bar arrived in Manhattan’s Greenwich Village this summer. 
It’s among our most expensive restaurants.

Torrisi Italian Specialties, brought to us by the people behind ZZ’s, serves an 
eight-to-ten-course menu for $100.

ZZ’s sells a single plate of beef carpaccio for $105.

Good thing it’s great beef: a posh Italian variety called Chianina that yields to 
my tongue its ethereal flavor and fineness.

There’s caviar too. While other high-end spots charge $100 and up for 30 
grams of sturgeon roe, ZZ’s tops that beef with 45 grams of Petrossian. It 
starts with a sucker punch of brine and ends with a bracing metallic finish.

The chefs further anoint the carpaccio with Santa Barbara sea urchin plus 
two or three silky raw langoustines that could fetch $30 by themselves.

Real Deal · So call it a deal, because this carpaccio alla Abramovich, which 
feeds two, might easily command $175 instead of $105.

ZZ’s offers no rice, no formal bread service, no soups, no chowders, no hot 
entrees. Cynics will say this means you’ll go broke before you get full, which 
is true.

The place is also an antidote to those three- and four-hour tasting menus 
dominating the upper echelons of modern fine dining. Most of my repasts at 
the Clam Bar lasted under two hours.

ZZ’s looks like a studio apartment equipped with seating for 12 at four tables, 
all of them taken. So you opt for the counter. Jazz is playing softly in the 
background. The room is lit by a dim chandelier, little oil lamps and, occa-
sionally, a blowtorch. The fiery tool belongs to a Rasputin-bearded barman 
in white tuxedo who’s burning a stick of cinnamon for a coconut cocktail 
that costs $20.

Drink Master · You acquiesce to that fee because the bartender, Thomas 
Waugh, is mixing New York’s best drinks. The tipple is presented in a whole 
coconut shell. A straw allows you to simultaneously imbibe the strong rum 
and inhale the fragrant spice.

How about a margarita? Waugh gives us blanco tequila shaken with water-
melon (not too sweet) and Serrano chili (more vegetal than spicy). I drank 
it with my heady amuse bouche, a silver-dollar-size piece of warm potato 
bread topped with littlenecks, razor clams, oregano and garlic.

You might follow that up with uni on salty, malty bread ($30), to which ZZ’s 
adds stinging mustard oil.

Even better is tuna on olive bread ($17), a mash of lean bluefin, chili and 
EVOO.

The piquant flavors and subtle heat make it a compact improvement on 
the traditional Nicoise salad. Best of all these carb-based dishes is trout roe 
toast ($22), with firm fish eggs enrobed in truffle honey and shaved summer 
truffles. This is how you turn pedestrian “red caviar” into a fancy, aromatic 
three-Michelin-star affair.

Brown Butter · The hits keep on coming. There are scallops drenched in 
brown butter (practically dessert), lightly-seared golden eye snapper topped 
with kaffir lime and strawberries (just a few bites for $44) and fatty kanpachi 
with Chinese-style broccoli and oyster sauce ($27).

There are misses too. Clam and lobster ceviches both pack enough acid to 
wash any flavor out of the expensive shellfish. And at these prices, the serv-
ers ought to replace utensils between courses.

No knife necessary for the $56 tuna carpaccio with foie gras, evoking the 
famous Le Bernardin pairing. Sorry, ZZ’s is better. The shaved duck liver 
melts like ice cream over the soft tuna, sweet scallops, sweeter razor clams 
and ultra-rich bone marrow. It’s a brilliant surf-and-turf.

At least the clams are only $1.50 a pop (when the market allows). The little-
necks are briny. The top necks are tender. Both are fleshy, pink and go per-
fectly with a cocktail sauce chaser. That’s one way to enjoy a Champagne 
setting on a beer budget.

The Bloomberg Questions: 
Price: $150-$200 per person, as much as, say, 15 East. 
Sound Level: Usually reasonable (65-70 decibels). 
Date Place: Yes, but have a spending plan. 
Inside Tip: Short wines-by-the-glass list; Champagne (Pierre Moncuit) 
starts at $20 the glass. 
Special Feature: Excellent orange sherbet ($10). 
Back on my own dime? For cocktails and clams.

ZZ’s Clam Bar Serves  
$105 Carpaccio, $1.50 Clams: Food
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At ZZ’s Clam Bar, Seafood Shares  
the Stage With Cocktails

By Glenn Collins 
New York Times
June 18, 2013

You might think that the new ZZ’s Clam Bar, with its refined seafood pre-
sentations and its reservations-only haute menu, is the anti-Umberto’s Clam 
House. But Rich Torrisi and Mario Carbone will set you straight on that one.

“We are celebrating the clam house concept in our own way,” said Mr. Torrisi, 
referring to Umberto’s, that temple to bivalve mollusks bathed in red clam 
sauce on Mulberry Street in Little Italy, half a mile to the south of ZZ’s loca-
tion in Greenwich Village.

Michelle V. Agins/The New York Times

Guests at a preview of the new ZZ’s Clam Bar.

So, that celebration began on Monday night when Mr. Torrisi, Mr. Carbone 
and their partner, Jeff Zalaznick, welcomed guests into ZZ’s for a friends-
and-family dinner before the restaurant opened to the public on Tuesday 
for dinner.

This is now the fifth New York restaurant in which the Torrisi fellows have 
celebrated Italian-American cuisine (including their Parm sandwich shop at 
Yankee Stadium), and they have, so far, been praised by critics for their in-
vention and the culinary degree of difficulty.

A rather exuberant but nevertheless diminutive crowd of 12 (i.e., the entire 
capacity of the restaurant) was seated under a vintage crystalline chandelier 
in ZZ’s, a restaurant that is as much a raw bar as a cocktail bar. Diners or-
dered precisely prepared, formally composed food and drinks showcased in 
a glitzed-up, once-abandoned storefront.

“It’s our own universe, our version of a clam bar the way we’d want it to be,” 
said Mr. Zalaznick, who supplied his nickname to the establishment (“those 
Z’s in Zalaznick,” he explained).

The new 200-square-foot restaurant is five doors to the south of the Torrisi 
group’s restaurant Carbone on Thompson Street.

“I was just out in Montauk, and a clam bar there meant feet in sandals – 
and a picnic table,” said Liza Mandell, a Manhattan advertising buyer, as she 
sampled the kanpachi tartare from Japan with broccoli and oyster sauce. 
“This is really unexpected. So intimate.”

ZZ’s offered its guests a menu of carpaccio, ceviche, crudo, tartare and 
seared fish. Small plates ranged in price from $18 to $50 (the latter when 
caviar was on the plate), and the menu also included a lobster, coconut and 
chili ceviche; a chianina beef, sea urchin and caviar carpaccio, and seared live 

scallops with Sicilian pistachios and brown butter.

The entire staff of ZZ’s totaled one cook (Mr. Torrisi), one server (Will Nazar, 
who happens to be the general manager), and one chief bartender – Thomas 
Waugh, the drinks wrangler at Carbone, formerly of Death & Co.

Michelle V. Agins/The New York Times

Preparing the apricot cocktail at ZZ’s Clam Bar.

Ben Brown, a corporate real estate salesman from Manhattan, sampled 
“Smoke,” a cocktail of Islay Scotch, grenadine and curry leaf. “Who ever 
thought Scotch could be refreshing?” he wondered. And ordered another.

At Carbone Mr. Waugh had tweaked cocktail classics, but at ZZ’s he was 
encouraged to go off the reservation. “I’ve never had permission before to 
just have free rein,” the bearded Mr. Waugh said happily, jacketed in a white 
tuxedo blazer with shimmery gold buttons and gold bow tie, that gave him 
the gravitas of a cruise-ship admiral.

Mr. Waugh’s ingredient-focused menu offered 11 original cocktails, priced 
from $18 to $20, including “Coffee” (Angostura Rum, Crème de Cacao and 
Campari) and “Blueberry” (5 Island Rum, Preserves and egg white). Guests 
lounged on black-tufted leather banquettes or sat on reclaimed classic 
ballroom armchairs. The guests’ merriment echoed off the room’s exposed 
original raw brick, its vintage 1950s wallpapers and a tin-ceiling wainscoting.

Mr. Torrisi was asked why his team went on such an eccentric quest to es-
tablish this elegant, boozy, fishy little dream space. “We are crazy about high-
end raw fish,” he said. “And obsessed with cocktails.”
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A Red-Sauce Joint  
Steals the Show

By Pete Wells 
New York Times
June 4, 2013

At Carbone, they don’t ask if you’ve dined with them before. Even if you 
haven’t, the answer would still be yes. This is supposed to be the Italian 
restaurant where you celebrated your birthday before anyone told you that 
chicken scarpariello isn’t Italian.

This being 2013, and the two chefs, Rich Torrisi and Mario Carbone, being 
former lieutenants of Mario Batali and Daniel Boulud, Carbone is infinitely 
more self-conscious than those old restaurants. It is a fancy red-sauce joint 
in Greenwich Village as directed by Quentin Tarantino, bringing back the 
punch-in-the-guts thrills of a genre that everybody else sees as uncultured 
and a little embarrassing, while exposing the sophistication that was always 
lurking there. Carbone has a technical prowess that can make you giddy; a 
lust for excess that can, at times, make you a little queasy; and an instinct for 
sheer entertainment that makes a lot of other restaurants seem like earnest, 
unimaginative drones.

There are, in the Tarantino style, fanboy film allusions: the tile floor from “The 
Godfather,” the narrow passageway into the back dining room that makes 
you feel like Ray Liotta handshake-tipping his way into the Copacabana.

There are the songs that make you think, “Oh, no,” followed by “I forgot how 
great this is,” as people with open bottles of Gaja on the table drum their 
fingers to “We Open in Venice.”

Like Tarantino’s love letters to pulpy exploitation films, Carbone affection-
ately picks up the clichés of its genre, twirls them, then hurls them at your 
head. Our captain wears a B-movie smile and a tuxedo in a shade of maroon 
last seen at Liberace’s estate sale. Bearing a hollowed-out wheel of Parme-
san, he stabs a nugget of cheese and slides it on to my plate. It tastes young, 
milky and uninteresting, but next come papery slices of smoky and complex 
aged country ham, Kentucky serving as a stunt double for Parma, and a 
stack of “grandma bread,” a no-cheese Sicilian pizza with oregano and a 
shadowy, sweet pulp of tomato sauce. Both make me smile.

More unbidden genre tropes are on the way: tart giardiniera in oil, amazing 
garlic bread, fried ribbons of dough under powdered sugar, suave fig grappa, 
and delicate house-made limoncello in a bottle furry with frost. I don’t love 
every one of these extras, but I love the way they make me abandon any 
hope of quiet moderation.

Nearly the entire menu at Carbone is a quotation, starting with the $50 
veal parm, which is larger than some fancy brick-oven pizzas and looks like 
one, too, with ovals of browned buffalo mozzarella and a bright red, sum-

mer-fresh, barely cooked tomato sauce. Served with a fried shaft of bone, 
it’s a shock-and-awe dish, and the most shocking thing about it is that there 
is no real revisionism here; it is a veal parm, the way you always hoped it 
would be.

More often, the old tropes get an injection of technique that acts like a 
syringe of epinephrine plunged into the heart. The two-and-a-half pound 
lobster fra diavolo is both brash and polished, the huge portion galvanized 
by Calabrian chiles and soothed by Cognac. No shrimp scampi has been 
handled as gently or luxuriously as Carbone’s chorus line of langoustines, 
claws extended, bodies split and slick with butter that implies garlic without 
coming right out and saying it.

Concentrated shellfish stock is the foundation a zuppa di pesce so deeply 
fragrant, you know it’s coming before it’s on the table.

I wish the clam broth that infuses linguine vongole had the same intensity. 
But other plates of what Carbone calls “macaroni” are remarkable. Knuck-
les of tortellini stuffed with whipped sheep’s milk ricotta are a show of ze-
ro-gravity delicacy while elbows of rigatoni are forceful and substantial, their 
tomato sauce unabashedly spicy and slyly buttery.

There are also, in this movie, some lapses in taste and judgment. Fried broc-
coli rabe is locked inside some of the heaviest, greasiest batter I’ve ever 
tasted. Carbone’s tiramisù, a wedge of layer cake with mascarpone between 
Marsala-soaked spongecake, is too wet and too boozy, a case where the 
middlebrow original is better than the highbrow makeover.

Strangest of all is something called Chinese chicken, which tastes as if Mr. 
Torrisi and Mr. Carbone were trying to recreate something from Chinatown 
Night at their college cafeterias. But old Italian-American restaurants gener-
ally have at least one dish on the menu that nobody orders. Maybe this soy-
and-sesame-seed nonentity is supposed to be another in-joke, although it 
would be funnier if, when you ordered it, your captain said, “We just sold out.”

They could get a laugh out of it, too. Carbone’s captains are character actors 
who have mastered the jokey, swaggering, slightly bossy style that was a 
New York specialty before waiters began to have the blandly pleasant 
manners of the young people who carry Bibles and ring doorbells on Sat-
urday mornings. There is a flash of three-card monte below the surface, as 
these men sell you on meatballs with your pasta or promise that the lemon 
cheesecake is “the best you’ll ever have in your life.” They aren’t lying about 
the cheesecake, though.



MAJOR FOOD GROUP 32

And the most talented among them can improvise dialogue while grating 
creamy ricotta salata over a Caesar salad that is just as sharp with anchovies 
as you could wish. One night a star of romantic comedies was sharing one 
appetizer and one main course with her male date. When the date left the 
table, the captain leaned in.

Captain: Nice catch.

Star: Excuse me?

Captain: I said that’s a good-looking young man you’re with.

Star: (Raucous laughter.)

This kind of thing is funny only if you agree to play along. And I’m not ready 
to play along with all of Carbone’s casting decisions: currently all the cap-
tains, typically the most highly tipped employees, are men.

But I admire nearly all the other choices that Mr. Torrisi, Mr. Carbone and 
their business partner, Jeff Zalaznick, have made. Many American restau-
rants are trying to reinvent fine dining by looking abroad. Carbone is mining 
the best elements of homegrown American style of service and cuisine that 
flourished when men in ties and women in heels, woozy from a final shot of 
sambuca, wobbled to the sidewalk clutching doggy bags.

We didn’t know how good we had it. Carbone is here to remind us.

181 Thompson Street (Bleecker Street), (212) 254-3000, carbonenewyork.
com

ATMOSPHERE Both formal and fun, in a way only upscale joints can be.

SERVICE Are these genuine old-school Italian waiters, actors playing a role 
or both?

SOUND LEVEL Like everything else, slightly heightened.

RECOMMENDED Carpaccio piemontese, scampi alla scampi, posillipo pan 
roast, Caesar salad alla ZZ, tortellini al ragù, spicy rigatoni vodka, bass vin 
rosso, lobster fra diavolo, double lamb chop, cherry pepper ribs, lemon 
cheesecake, carrot cake.

DRINKS AND WINE Period cocktails (stingers, mai tais) are smartly updated; 
the list of French, Italian and American wines is strong, though there are no 
bottles under $60.

PRICES Antipasti and other starters, $14 to $38; pastas, $19 to $31; main 
courses, $30 to $52 and up.

OPEN Daily for dinner.

RESERVATIONS Accepted.

WHEELCHAIR ACCESS Dining rooms and accessible restroom are on street 
level.

Photos: Daniel Kriege for The New York Times
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Carbone’s $50 Veal Parm,  
Lobster, ’50s Pop Rock: Review

By Ryan Sutton 
Bloomberg
April 16, 2013

Your $400 date at Carbone doesn’t begin with anything fancy. No caviar, 
no foie gras. 

Instead, your waiter appears in a red Zac Posen tuxedo, looking and sound-
ing like Joe Pesci in “My Cousin Vinny.” He pierces a chunk of parmesan 
with a blade and lays it on your plate. Then come tomato-softened grandma 
bread and smoky American prosciutto.

And there it is, all the components of a ham-and-cheese sandwich at a 
hammed up joint where 1950s rock pipes through the speakers, where the 
art is curated by Vito Schnabel and the red saucery can cost almost as much 
as a meal at Jean-Georges.

This all comes courtesy of the team behind Torrisi, a small tasting-menu 
venue that proved we’ll pay as much for the best Italian-American food as 
we will for the finest French fare.

Carbone, in the dark and clubby space that was once Rocco, is Torrisi’s a la 
carte analogue. Getting in is just as tough and with good reason: This Green-
wich Village spot is spectacular.

Veal parm, which commands $12 as a deli sandwich, is a $50 chop at Car-
bone. Nostalgia may be free but first-rate veal costs.

Still, Carbone embraces the culinary yesteryear. Servers upsell you with per-
fectly porky, off-the-menu “meat-a-balls.”

Listing the specials takes three minutes; tossing Caesar salad tableside even 
longer. That salad costs $17 and it’s flawless: cool, parmesan-slicked lettuce, 
anchovy fillets and buttery croutons.

Scottish Langoustines · Scampi, $38, swaps out bland shrimp for Scottish 
langoustines, which become silky sponges for white wine and garlic butter. 
Carabineros, a regal variety of prawns rarely seen in New York, somehow 
pack the color and flavor of concentrated shellfish stock. Cost: $64.

Order the $48 per-person antipasti, a tasting of seven or eight dishes that 
lays down the luxury hard. Fresh mozzarella is anointed with firm sturgeon 
caviar. A terrine of foie gras appears with chives on top: “Liver and onions,” 
quips the waiter.

Fluke becomes Le Bernardin-worthy as a chaud-froid combo of raw flesh 
and charred fin, all drenched in basil oil. Sweet sea urchin tops baked clams 
like seaside whipped cream.

Pepper Bliss · The young Carbone is already one of our city’s finest seafood 
spots. Posillipo is code for Manhattan shellfish chowder, pure red-pepper-
and-Worcestershire bliss. “Stracciatella” tastes like a ramp-spiked riff on 
the best part of any fish shack: the sweet crab meat that gets stuck at the 
bottom of a plastic butter ramekin. You greedily eat it with a spoon.

All that fat calls for an unusually tannic sparkler (Camillo Donati, $15), or 
perhaps a Jay-Z-style “Black Label” Gavi, in all its aromatic, $26-by-the glass 
glory. Torrisi types frustrated by that restaurant’s American-only wines can 
rejoice in Carbone’s $200 Barolos and other Italian extravagances.

I might make do with a Godme Pere et Fils Champagne ($85) and pair the 
bubbles with an $87.50 lobster; the tender flesh becomes an agent for a 
fra diavolo sauce whose clean red pepper and brandy flavors would merit 
Michelin-stars in any era, 1952 or now.

That crustacean clocks in at 2 1/2 pounds. This is studied over-indulgence, 
an ode to the gigantic proteins of post-war America. The $140 mixed grill, 
billed for two, feeds four. Included: Two whole squabs (appropriately livery), 
two giant dry-aged lamb chops (powerfully musky), fennel-coated pork ribs 
(getting full), and sweetbread skewers (make them stop!). And juicy boar 
sausage, sampled eight hours later from a doggy bag.

Veal Marsala · Other restaurants hand out parting gifts. Carbone hands out 
leftovers. Charcoal-grilled veal marsala ($52) tastes even better out of the 
fridge at midnight, when all the mushroom sauce gels around the fatty meat.

Pastas are Carbone’s weak spot. The noodles are reliably cooked but lack 
a wow factor. Only rigatoni alla vodka, the bane of banquet halls, becomes 
majestic, with enough Calabrian chilies, tomatoes and butter to make you 
wonder whether this is how Buffalo wings should be made.

Out comes the marsala-spiked tiramisu ($12). Then fried dough strips 
appear. And gratis bottles of all-you-can-drink grappa. And limoncello. Look 
at your bill and have another “complimentary” digestif.

The Bloomberg Questions: 
Price: Easily over $150 per person. 
Sound Level: Hustling and bustling, about 75 decibels. 
Date Place: Yes. 
Inside Tip: T-bone comes with black truffle beef tartare. 
Special Feature: Best deal is the $29 Chinese chicken. 
Back on my own dime? Absolutely.

Photos: Philip Lewis/Bloomberg
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Carbone

By Jay Cheshes 
Time Out New York
March 4, 2013

The Italian-American supper clubs immortalized in mob movies and sepia-
toned photos were never as dreamy as they seemed. And the red-sauce 
classics still served behind curtained windows at clubby holdouts like Il 
Mulino and Rao’s are rarely as inspiring as our memories of them. The young 
guns behind Carbone, though, have moved beyond sentimentality in their 
homage to these restaurants by flipping the whole genre onto its head.

The new spot, from tag-team chefs Rich Torrisi and Mario Carbone, is a God-
father hangout on steroids, more fantastical set piece than history-bound 
throwback. Like Torrisi and Parm, their earlier projects together, it’s a hyped-
up spin on a vanishing form, a restaurant where, bread sticks to bowties, 
everything looks, tastes and feels like much more of itself.

Under brass chandeliers, on navy walls, hangs brash modern art on old-
school Italianate themes, curated, like the food here, by a downtown taste-
maker (Julian Schnabel’s son Vito). The waiters, a seasoned crew plucked 
from powerhouse dining rooms all throughout the city, have the smooth 
steps and cool banter of celluloid pros. But Zac Posen designed their wide-
lapelled burgundy tuxes. And the moneyed swells blowing their bankrolls in 
the entry-level front room or more sedate VIP inner sanctum—out back near 
the kitchen—aren’t capos or dons but young bankers and food-obsessed 
hipsters.

Whether you know a guy who knows a guy or simply scored your seat on 
OpenTable, you’ll feel like an insider as you pass under the antique neon 
sign hanging above the door, left over from Rocco, the 90-year-old joint 
this new hot spot replaced. Those swarming waiters ply every table with 
complimentary extras, swooping in with a hollowed cheese, big as a drum, 
stuffed with sharp chianti-soaked Parmesan nuggets (aged up the block at 
Murray’s), with smoky whispers of Broadbent ham carved from a haunch on 
a dining room pedestal.

The enormous menu, which opens as wide as The New York Times, reads 
like an encyclopedia of red-checkered classics. But co-chefs Torrisi and 
Carbone have made such dramatic improvements, you’ll barely recognize 
anything. You’ve never had a Caesar salad like their tableside masterpiece, 
a beautifully dressed, nuanced variation on the classic, amplified with warm 
garlic-bread croutons, two types of anchovies and three types of cheese.

You may have already heard about the restaurant’s exorbitant prices—that 
salad will set you back $17—but there’s real value in the top-shelf raw ma-
terials and gargantuan servings, and in the unbridled excess of the whole 
dining experience.

An antipasti selection priced like a meal, at $49 per person and portioned 
accordingly, offers an excellent overview of what this kitchen can do. Order 
it at your peril, though. The coursed-out seven-plate sampler—a sort of ap-
petizer tasting menu—is so substantial, you may not make a dent in your 
entrée. A recent selection—the mix changes daily—featured sea urchin so 
fresh it arrived in its spindly shell, and warm just-made mozzarella under 
an extravagant dollop of Petrossian caviar. There was foie gras too, velvety 
mousse topped like Venetian calves’ liver in a trio of onions (pickled red, 
grilled green and raw chives).

Even going a less extravagant route—starting with the exceptional baked 
clams, say, or meaty grilled octopus—there’s not a meal to be eaten at Car-
bone that’s not over-the-top. Pastas are so across-the-board rich and in-
tense, they’re best split in half as a shared middle course. The rigatoni alla 
vodka is like a Gucci edition of the overexposed Italian-American standard, 
its exceptional house-made maccheroni drenched in spicy cream and sweet 
melted onions.

If you’ve ordered like this—hard to resist with so many good things to 
choose from—you may be starting to panic by now, with carni on the way. 
The $50 veal Parmesan is almost too big for its plate—a pitch-perfect mix 
of tender meat and crispy crust, of gooey cheese and bright tomato topping. 
There might also be beautifully caramelized cherry-pepper ribs on the table. 
Take them home with you for a day-after lunch.

You’ll need to save space for at least a small taste of the can’t-miss desserts, 
on enticing display on a tray near the door. Carrot cake with ginger icing and 
candied walnuts is a delicious, moist, towering stunner. The tiramisu is also 
spectacular, no relation at all to the usual goopy mess, a tightly constructed 
six layers of house-made ladyfingers and whipped mascarpone finished with 
Nutella ganache and crisp cookie crumbles.

You’ll be glad to find bottles of house-infused limoncello and grappa on the 
table—a luxury offered to everyone at no extra charge. Linger as long as you 
like, soak up the scene. You’re going to need some time to recover.

Vitals

Eat this: Caesar salad, baked clams, antipasti tasting, rigatoni alla vodka, veal Parmesan, tiramisu 
Drink this: Bar whiz Thomas Waugh’s dazzling riffs on cocktail standbys (each $15) include an 
extremely refreshing rye collins with fresh-pressed celery juice and a rosemary sprig garnish. 
Though the monster wine list skews extra-pricey, the sommelier can find something decent 
within your range, like an off-menu Guttarolo Primitivo, a beautifully balanced light red ($65). 
Conversation piece: The art in the two dining rooms is divided along generational lines. 
The front room is hung with new art stars (Dan Colen, Terence Koh, the Bruce High Quality 
Foundation), the back with longer-established types (Julian Schnabel, Ron Gorchov, Francesco 
Clemente), all from New York.
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A New Italian Spot?  
You’ve Been There Before 

By Jeff Gordinier  
New York Times
March 4, 2013

For Italian-Americans, it was the moment when the meatballs got big. 

We speak of the 1950s, when at least some of the thousands of immigrants 
who had poured into New York City from impoverished regions of Italy finally 
began to see the postwar fruits of their sacrifice. Prosperity was within reach, 
and they expected their meal at the neighborhood restaurant to express 
that.

“You’re seeing more protein at the table now, because they can afford it,” said 
the chef Mario Carbone, who on Friday plans to open a restaurant, Carbone, 
that pays tribute to that booming, transformational time. “They’re becoming 
more American. They’re embracing what it means to be American. They’re 
like: ‘I’m going to have protein for days. I’m going to show off. We’re going to 
have meatballs tonight, and they’re huge!’ ”

At their restaurants Parm and Torrisi Italian Specialties, Mr. Carbone, his 
fellow chef Rich Torrisi and their business partner, Jeff Zalaznick, have in 
recent years helped New Yorkers shake off any snobby quibbles about “au-
thenticity” and rediscover the pleasures of classic red-sauce cuisine. Car-
bone will get rolling on Thompson Street in Greenwich Village, in a space 
that used to house Rocco, which specialized in that kind of fare for nearly a 
century. Just about every element — the menu, the music, the uniforms, the 
décor and even the servers’ banter with customers — will be engineered to 
conjure up the feeling of a lively night downtown, circa 1958.

“It’s midcentury, Italian-American fine dining,” Mr. Carbone said.

Then again, you might say it’s the middle of the last century as interpreted 
by chic players from the early part of this one: the contemporary art on the 
walls of the three rooms will be curated by Vito Schnabel, a son of the painter 
and film director Julian Schnabel, and the servers will wear vintage-style 
vests and tuxedos conceived by the designer Zac Posen.

The food, too, will get a 21st-century makeover. As Mr. Zalaznick pointed out, 
Italian-American fare is “still around, but hasn’t been given the love and care 
that it deserves.”

“When you look at the menu at this restaurant,” he said, “it’s going to look 
very familiar, which is the goal.”

So, yes, there will be linguine with clams, and lobster fra diavolo, and Caesar 
salad, and various permutations of piccata, Marsala and scarpariello. “You 
could place your order right now, because you know the menu,” Mr. Carbone 
said.

What you won’t get is the sort of experimental-gastronomy bait-and-switch 
that many adventurous eaters have become familiar with. You won’t, for in-
stance, order the linguine and clams and get a winkingly referential food 
sculpture that looks like tendrils of algae shooting out of a volcano of shell-
fish powder. You will get a traditional rendition of linguine and clams, but one 
that Mr. Carbone and Mr. Torrisi have spent months fussing over.

“We talked about linguine and clams for, like, a year,” Mr. Zalaznick said.

The Carbone version involves the meat and juice of baby clams from South 
Carolina, along with razor clams and Montauk littlenecks, sweet-onion 
soubise, and the house-dried oregano that Mr. Carbone called “the heart-
beat of this restaurant.” Ask for the dish, and the service captain will be 
prompted to ask you, with maybe a touch of formality, whether you prefer 
it white or pink.

Indeed, the mode of service at Carbone will spring from the notion of “a pia-
cere,” or “as you like it.” Customers won’t merely choose dishes, Mr. Zalaznick 
said; they’ll engage in a friendly sparring match with servers to make sure 
each course is custom tailored. “It’s giving the power back to the diner,” he 
said. “The way everything has gone with tasting menus, pulling the power 
away from the guest — we’re trying to give it back.”

(A separate place the team is creating a few doors down, the Lobster Club, is 
not scheduled to open for at least six weeks. It will focus on club sandwiches 
during the day, and cocktails and seafood at night.)

At Carbone, such is their devotion to capturing the look and style of another 
era that they’ve even gone to the mattresses, to quote “The Godfather.” 
During a pivotal scene in that film, Michael Corleone, played by Al Pacino, 
guns down a rival and a shady cop in a restaurant in the Bronx. That movie 
scene happened to be flashing by on TV one day as Mr. Zalaznick was won-
dering what the floor at Carbone should look like. He noticed the black-and-
white tile floor on the screen. Bingo.

“We ended up having somebody make it for us,” he said.

Then again, if the Carbone crew manages to summon up that spirit of mid-
century, big-meatball abundance, it’s unlikely anyone will pay attention to 
the floor.

“The table should be covered with food,” Mr. Carbone said. “If we do this 
right, you should not be able to see the cloth.”
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Parks and Rigatoni: Torrisi Team to Open New High Line Restaurant

New York Magazine
November 29, 2012

Forget Frisbee and Shakespeare. “The No. 1 activity that people do when they go to a park is eat,” says Robert Hammond, who, as co-founder and executive 
director of Friends of the High Line, knows whereof he speaks. Benefiting from being born in the post–Brooklyn Flea era of food vendors and culinarily 
overseen by a veteran of the Yale Sustainable Food Project, the High Line has never lacked for good grub, be it locavore ice pops or boutique frankfurters. 
Last summer, Terroir wine bar opened a lovely seasonal outpost with Hudson River views. But the biggest development in High Line food, and perhaps in 
park concessions in general, is taking shape inside a Renzo Piano glass box adjacent the forthcoming Whitney Museum at the High Line’s southern tip: a 
full-service Italian neighborhood restaurant operated by Major Food Group, the team behind Torrisi Italian Specialties and Parm.

Partners Mario Carbone, Rich Torrisi, and Jeff Zalaznick were among more than twenty applicants who submitted proposals last winter, and little by little, via 
tastings and presentations, the field narrowed. “It felt like a giant tournament,” says Carbone. Their selection means more to the rapidly expanding company 
than a new West Side location, though. “It wasn’t just ‘Let’s open Parm in the meatpacking [district],’ ” says Zalaznick. “The High Line represents a lot of the 
things that we love about New York. It’s an unbelievable place that these guys found and brought back to life, an incredible piece of the future New York that 
represents its past.”

That bridge is not unlike what co-chefs Carbone and Torrisi have engineered at their Mulberry Street fiefdom, where local food traditions inform their 
progressive menus. Although the partners have yet to finalize dishes, design, or even a name, they’ve determined that when the 100-plus-seat spot opens in 
late 2013 or early 2014, it will serve their style of New York Italian-American food for breakfast, lunch, and dinner and that the price range will fall somewhere 
between their two existing restaurants (in the meantime, they’re busy constructing two new projects on Thompson Street, Carbone and the Lobster Club).

The goal, according to Hammond, is to be accessible, appeal to the locals, and, most crucially, help fund the park’s $5 million annual operating budget. He sees 
a parallel between the chefs and the park’s original design team. “They’re at a great point in their career trajectory,” he says. “Their passion for the project is 
just palpable. And it helps that there are two of them.”

Photo: Renzo Piano Building Workshop and Beyer Blinder Belle Architects & Planners
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World’s Best $9 Hamburger  
Comes From Parm

By Ryan Sutton 
Bloomberg
August 29, 2012

You can get one of New York’s best burgers at Parm, though you won’t see 
burger listed anywhere on the menu.

Never mind that the patty isn’t all beef. The French-trained chefs toss in veal, 
sausage, cheese and breadcrumbs.

The toppings are milky mozzarella and tangy marinara. No watery tomatoes, 
no iceberg lettuce.

The misleading name of the sandwich is “meatball parm.” But I know a 
burger when I bite into one. And this one bears no relation whatsoever to 
the product sold at McDonalds (MCD) or Wendy’s. (WEN)

Parm’s patty sits flat inside a sesame bun. The meat, pink as a plastic fla-
mingo, collapses silkily in the mouth.

The cost of this perfect burger is $9. That’s about $10 less than the going 
rate for lesser creations around New York.

The messy, two-handed affair is meant to be consumed on a spinning stool 
while Billy Joel pumps through the sound system. The Yankees are clobber-
ing the Rangers on the flat screen TV and you’re sucking a frozen scorpino 
through a bar straw. The mix of vodka, lemon juice and prosecco is like an 
Italian ice, plus buzz.

Cheap Dough · Such red saucery is the norm at this little gastro-diner in 
Manhattan’s Nolita district, a brilliant sophomore effort by chefs Rich Torrisi 
and Mario Carbone. The duo’s neighboring and namesake flagship, Torrisi, 
is proof that great Italian-American cuisine can command the same wallet-
burning prices as fancy French fare: Dinner for two after wine pairings, tax 
and tip runs $300-$600.

Parm, with most dishes under $15, happily offers just opposite—cheap, 
checkered-tablecloth food that can be good in its own right.

Take pizza knots, typically a lead lump of hot bread and rancid garlic. Parm 
lightens up the dough, tossing it in onion powder, tomato powder, oregano 
and chili. They taste like ultimate Combos.

B&G peppers ($6), the official pickle of Long Island’s South Shore, are deep 
fried and stuffed with rice and provolone. The result is a gooey, spicy, stinky 
riff on jalapeno poppers.

That same incendiary condiment reappears on raw clams. Buffalo cucum-
bers, with blue cheese and RedHot vinaigrette coating the cool cukes ($6), 

would please Paula Deen.

Zeppo Marks · Grade A+ zeppoles are doused in sugar and have a tooth-
some satisfying yeastiness.

Fried calamari is a must. The mix of tender squid, verdant cubanelles and 
tabasco aioli is a paragon of flavor clarity. The $12 dish feeds three; it’s reas-
suring that in the age of individual appetizers, there are still cheap starters 
at good restaurants that can nourish a family.

And that’s partly the lure of Parm. A number of the heartier preparations 
belong to the Mission Chinese school of portion control, where food is 
served in quantities providing next-day leftover lunches.

For nine bucks, you’ll get one of the best turkey sandwiches, with a concen-
trated poultry punch and a sweet honey glaze. It has enough meat to feed 
1.5 sumo wrestlers.

Or for $17 there’s the sausage and peppers platter, which includes a side 
of killer baked ziti. Those who finish it should get a plaque on the wall. The 
noodles are al dente, the Bolognese is laden with beefy aromatics, the mari-
nara is tart and the burnt exterior is a heartwarming sign that Carbone and 
Torrisi know when grandma’s tradition should trump technique.

Not Comfy · Too bad the chefs couldn’t invest in a few more creature com-
forts. Only the genetically well-cushioned will find Parm’s hard seats comfort-
able. And the lack of proper sound-proofing means that screaming children 
(or misbehaving adults) can raise the decibel count to ear-piercing levels.

As at Torrisi, wine remains the Achilles heel of Parm, with room temperature 
reds poured into five-and-dime stems.

Stick with the scorpinos, or pair an Ommegang ale with your fried chicken 
cacciatore—a $25 blue plate special only available on Mondays. A yogurt 
marinade keeps the bird exceedingly tender; black-pepper flour imparts 
world-class crunch.

Even better is the Tuesday-night Salisbury steak. Unlike Swanson, Parm uses 
Worcestershire-bathed, dry-aged ribeye, which is why the creamy chopped 
beef boasts an upscale mineral tang. And it’s served on rye with provolone.

That’s a hamburger to me.

Photo: Philip Lewis/Bloomberg
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The Torrisi Boys Go Old-School With Carbone 

New York Magazine
August 27, 2012

For two very busy chef-restaurateurs, Mario Carbone and Rich Torrisi have been spending a lot of time dining out lately, all in the name of research. After 
exploring the legacy of the Italian-American table, both low (at Parm) and high (Torrisi Italian Specialties), the avid students of their oft-maligned ancestral 
cuisine, along with partner Jeff  Zalaznick, have zeroed in on another underrated archetype—the slightly upscale mid-century Italian-American restaurant—
and taken on the task of reinvigorating it. Call it their latest red-sauce revival, and expect to see it late this fall at Carbone, the trio’s remake of the 90-year-old 
Rocco Restaurant on Thompson Street.

For Torrisi and Carbone, Rocco, and a handful of old-school relics still scattered around the boroughs, represents a vanishing breed of Italian restaurant: one 
sanctified by its regulars, and cherished not so much for its dated food as for a certain ambience and a distinctive style of participatory service. “We’re paying 
tribute to what we call ‘moves,’ ” says Carbone. What’s a move? When the waiter at Il Mulino in the Village attacks your table with freebie plates of sautéed 
zucchini, chunks of Parmesan, slices of salami, and garlicky bruschetta practically before you’ve had a chance to sit down, that is a move. Certain tableside 
maneuvers like presenting the customer with a raw T-bone for inspection before it’s grilled is considered a pretty good move. The Scalinatella waiter who 
stands majestically before the table and rattles off 25 specials without breaking a sweat? Classic move. And the guy at menuless Rao’s who pulls up a chair, 
turns it around backward, sits down, and says, “Okay, let’s talk about what’s for dinner”? That guy is a move genius. “He’s really the one creating, orchestrating, 
and improvising your particular experience,” explains Carbone. All great Italian restaurants of this ilk have a signature move.

To learn from the masters, the trio ate every where from East Harlem to Ozone Park. “We took some things from all of them,” says Zalaznick. Other than lin-
guine with clams or chicken scarpariello (both of which you’ll find at Carbone, along with foie gras Veneziana, octopus pizzaiola, and whole  maraschino duck), 
the common denominator has to be the patter, that lyrical recitation of specials and customizable options that makes the customer feel like Tony Soprano 
celebrating an acquittal. “There’s a word for it,” says Carbone. “A piacere, which means as you like it, or to your taste or pleasure.” Zalaznick demonstrates: “We 
can do lobster—we can do it grilled, we can do it stuffed, we can do it fra diavola.” This is not wholly intended as shtick. “The idea of a piacere is fundamental 
to this concept,” he says. So, too, are nostalgic trappings like captains in bow ties and dinner jackets, tablecloths (perhaps checkered), and, yes, lots and lots 
of red sauce. “We’re canning a thousand pounds of tomatoes for the cellar right now,” says Carbone.

Photo: Mete Ozeren
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The Underground Gourmet’s 2012 Cheap List
New York Magazine
July 16, 2012

Photo: Photo: Hannah Mattix

Imagine for some reason that you’ve never tasted or even heard of chicken cacciatore, baked ziti, fried calamari, meat gravy, mozzarella sticks, pizza knots, 
and pork chops pizzaiola. Let’s pretend this is because you were raised by wolves in some lonely hinterland without an Olive Garden. Then imagine stumbling 
upon Parm one day. “What do you call this sensational new cuisine?” you inquire in canine-accented English. “And what is this glorious substance you refer to 
as red sauce?” To which Rich Torrisi and Mario Carbone, the classically French-trained but Italian-American-obsessed co-chefs, shrug and reply: “It’s just the 
stuff we grew up with.” That’s not far from what it’s like to eat at Parm for the first time. Practically every dish tastes like a new and improved version of itself. 
The turkey in the turkey hero, you’ve undoubtedly heard, is preternaturally moist. That perfectly crisp calamari is as light and fresh as a Ladurée macaron. 
The mozzarella sticks are an entirely separate species of mozzarella stick. Our favorite platter is the chicken francese, a dish that food writer John Mariani 
has called one of the “real clichés of Italian-American cookery.” Here it tastes familiar, granted, but also transcendent, as if prepared by a Brooklyn nonna who 
did a stage at Del Posto.

What to Get: Spicy rabe, $6, plus chicken francese with baked ziti, $17; total: $23.
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Carla Spartos 
New York Post 
May 8, 2012

Only in New York, kids, would you find a delicious tasting-menu inspired by, 
among other things, the Nuts4-Nuts cart, Chinese-American takeout, the 
signature dishes of Delmonico’s, the Lemon Ice King of Corona, the knishes 
at Yonah Schimmel and Le Cirque maestro Sirio Maccioni’s pasta primavera.

But a wild ride through the city’s rich culinary landscape is just what serious 
talents Mario Carbone and Rich Torrisi, along with partner Jeff Zalaznick, 
had in mind when they relaunched their groundbreaking Mulberry Street 
restaurant, Torrisi Italian Specialties, in December.

“The three of us are really proud of being native New Yorkers. When you 
grow up in New York City with a food passion, you’re exposed to a lot, and 
the things that you love cross ethnicities,” explains Carbone.

“I love a bagel with cream cheese as much as Jeff does, even though he’s a 
New York Jew who grew up on the Upper East Side, and I’m from Queens. 
We’re New Yorkers, and we grew up with these embedded New York food 
traditions.”

A highlight of the relaunch is an ambitious 20-course chef’s tasting menu 
filled with fantastic creations. Now, a new $150 spring version has been 
introduced. It’s a gastronomic parade featuring everything from an edible 
smoked sable “cigarette”—in homage to the Stork Club—to a painted Easter 
egg filled with lavender and vermouth sabayon, asparagus and “land caviar” 
(a k a the Japanese delicacy known as tonburi), a nod to Jean-Georges 
Vongerichten’s signature caviar egg.

The chef’s tasting menu is also one of the toughest reservations to score in 
town—tables open 30 days in advance at 9 a.m., and routinely book up in 
minutes. (Call 212-965-0955 to reserve or to be placed on the waiting list; a 
$65 four-course menu is also available.)

It’s the latest step in the evolution of the restaurant—the duo launched an 
earlier version in December 2009 as an homage to the Italian-American 
delis of their youth, and soon drew lines out the door. Not long after, an 
affordable four-course dinner menu was added—a marriage of high- and 
low-brow genres that perfectly summed up Carbone and Torrisi’s culinary 
sensibilities.

Their love of the city’s Italian-American culinary heritage—a genre that had 
fallen out of favor with the rise of “authentic” and “regional” Italian fare—was 
clearly shared by many: Late last year, they moved the sandwich side of the 

Smoking Hot Menu 
Inside the craziest, most exclusive dining  
experience in NYC where edible cigarettes 
are just the start

business to a new next-door restaurant called Parm, and began rethinking 
the flagship.

In an effort to free up the space to allow for the more high-tone service 
needed by the chef’s tasting menu, the deli counter and tables were re-
moved—but not the shelving lined with Progresso and Polly-O containers. 
And while they kept the four-course menu, they added a far more elaborate 
version, whose inspiration goes way beyond the Italian-American genre.

So, what do they hope diners take away from the new experience? “I want 
people to walk away with an understanding—even if they’ve never met me, 
Rich or Jeff—of who we are, where we’re from, what we’re passionate about, 
what our viewpoint is,” says Carbone, who met daily with his partners to 
comb through books such as William Grimes’ “Appetite City” and the rare 
books division at the New York Public Library to research their artful new 
menu. “There’s a lot of playfulness there, but it’s also very serious food,” he 
adds.

Photo: Imogen Brown
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“...it is completely faithful to 
your memories while being 

much, much better than 
you remembered.” 

No Disrespect for the Meatball Hero 
Red-sauce reformation on Mulberry Street

By Pete Wells  
New York Times
January 24, 2012

IF the meatball parmigiana hero were a Southern dish, scholars from Chapel 
Hill, N.C., to Tallahassee, Fla., would hold academic conferences every six 
months just to talk about it.

If it were a Florentine dish, the Four Seasons would have it on the menu for 
$95, or $55 without white truffles.

But it is an Italian-American dish. It is at home on Wooster Street in New 
Haven, Atwells Avenue in Providence and Salem Street in Boston. It cannot 
be ordered at any restaurant that uses a truffle shaver. The closest thing 
to an academic symposium in its honor would be the lectures on the Food 
Network given by Prof. Giada De Laurentiis.

Italian-American cuisine is not beloved by the arbiters of good taste, who 
celebrate risotto alla Milanese but ignore baked ziti, garlic bread, spaghetti 
and meatballs and lobster fra diavolo.

“We’ve certainly moved, as a nation, beyond those dishes,” the food colum-
nist Josh Ozersky declared on Time.com last year.

In that case, I would like somebody to explain why my mind keeps drifting 
back to the meatball parmigiana hero at Parm. Like most things at Parm, 
which opened on Mulberry Street in November, it is prepared by cooks 
wearing white paper hats and is set before you in a red plastic basket. And, 
like most things at Parm, it is completely faithful to your memories while 
being much, much better than you remembered.

At first, the sandwich exhibits nothing out of the ordinary. The tomato 
sauce, simple and summery, just seems to have been made by a good cook. 
The mozzarella and torn leaves of basil are fresh, which isn’t unheard of. The 
seeded roll is completely normal. The meatballs are not normal. For starters, 
they are not balls, they are patties. Anyone who has ever taken a bite of a 
meatball hero and watched one of the meatballs launch into orbit will recog-
nize at once the significance of this deviation. Patties stay put.

★ ★

Most sub-shop meatballs are as hard as a 15-minute egg. The patties at 
Parm are not. Your teeth fall right through them.

And when they do, you find something else that isn’t normal: the meat is 
juicy and rosy pink on the inside, the color of a perfectly cooked pork chop. 
The meatballs, made from veal, beef and sweet Italian sausage, are pink be-
cause they were braised at 180 degrees in a CVap low-temperature cooker 
for 40 minutes. They were braised at 180 degrees because Rich Torrisi and 
Mario Carbone, the chefs behind Parm, studied fancy-restaurant techniques 
under chefs like Andrew Carmellini, Mario Batali and Wylie Dufresne.

But the meatballs are sitting on a hero roll because Mr. Torrisi and Mr. Car-
bone are Italian-Americans who, once they had a restaurant of their own, 
decided to cook what is a kind of soul food for them and for millions of other 
Americans, even those with no Italian ancestors.

This hybrid cuisine was created by immigrants who were, overwhelmingly, 
born in Southern Italy, at a time when the region was rural, overpopulated 
and desperately poor. More recently, when chefs and food writers studied 
authentic Italian food, they tended to travel to the wealthier north.

Italian-American cooking, a bastardized cuisine with roots in an out-of-fash-
ion region, was doubly uncool. Mr. Carbone, in a phone interview, said that 
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when he was working at Babbo, “The sense I got was that the food of Italy 
was legitimate food, and the food Rich and I grew up eating was this weird 
thing we shouldn’t talk about.”

Parm is essentially an expanded rendition of the lunch operation that the 
two chefs used to run at their first restaurant, Torrisi Italian Specialties, next 
door. (That restaurant now focuses all its energy on its prix fixe tasting 
menus.)

Parm makes former Torrisi lunch standards like heroes and a marvelous 
array of vegetable side dishes. But the menu has grown to include, for in-
stance, baked clams. Briny and just-cooked beneath crumbs of sesame 
breadsticks, they are like the meatballs in that all their divergences from the 
original are improvements.

That’s the case with the fried calamari, too. Very small, very sweet and abso-
lutely tender, they share their basket with two kinds of fried hot peppers that 
keep the squid from overstaying its welcome, as it sometimes can.

With other recipes, Mr. Torrisi and Mr. Carbone do not tweak the original. 
They throw it under the bus. You may know pizza knots as the cold, lumpish 
chew toys that let pizzerias unload their stale dough. The warm pizza knots 
at Parm levitate, held down in their basket, it seems, only by a veil of grated 
cheese.

The turkey sandwich at the old Torrisi persuaded many people, for the first 
time in their lives, to eat turkey more than once a year. It reappears at Parm 
(there would have been a riot had it not) served, as before, on a round semo-
lina roll or on a hero. For the first time, it’s also on the menu as a platter, with 
a choice of baked ziti or salad on the side.

The platters help Parm make its bid as a spot for dinner as well as for lunch. 
On that score, there is also a series of nightly specials, like a chopped steak 
on Tuesday to rival the one at Peter Luger and a zuppa di pesce on Friday.

But even a clever cocktail list doesn’t quite succeed in making Parm as entic-
ing by night as it is by day. At all hours, tables are set with paper place mat 
menus dominated by sandwiches. The whole mood of the place, in fact, isn’t 
especially attuned to the sense of theater New Yorkers like their restaurants 
to provide after dark.

The old Torrisi managed to have it both ways. The shelves stocked with 
bags of pistachios and boxes of pasta looked utilitarian in the daylight and 
romantic when the votive candles were lighted. Parm has cartoony kitchen 
wallpaper and haphazard lighting that throws parts of the dining room into 
pools of shadow, and not the sexy kind.

Would a few candles stuck into straw-covered Chianti flasks be pushing the 
joke too far? Maybe, but Mr. Carbone and Mr. Torrisi aren’t afraid to embrace 
a good cliché. Recall those chefs and food writers telling us that pasta is its 
own course, not a side dish, when you’re enjoying a springy cube of baked 
ziti with your chicken francese at Parm.

Who cares what they do in Bologna? This is Mulberry Street. 

Parm

★ ★

248 Mulberry Street (Prince Street), Little Italy; (212) 965-0955,  
piginahat.com.
ATMOSPHERE An Italian-American lunch counter with tables, where the 
short-order cooks in white paper hats happen to have trained in some of 
Manhattan’s best restaurants.

SERVICE As smiling and professional as one could ask of a place where 
nearly everything is served in a plastic basket.

SOUND LEVEL The speakers, which seem to be pulling in some AM station 
from 1969, aren’t particularly loud.

RECOMMENDED DISHES Pizza knots, salami and eggs, giardinia pickles, 
cauliflower, baked clams, calamari, eggplant parm platter, meatball parm 
hero, turkey on a roll, Saratoga club, zeppole, zuppa di pesce (Fridays only).

WINE AND DRINKS A small handful of American wines by the bottle for $40 
to $65, which feels high for a sandwich shop, though most are sold by the 
glass. There’s McSorley’s on draft and Schaefer in a can, for old times’ sake. 
Best of all may be the cocktails ($12).

PRICE RANGE Appetizers and sides, $5 to $12; sandwiches and platters, $8 
to $15; nightly specials, $25.

HOURS Sunday to Wednesday, 11 a.m. to midnight; Thursday to Saturday, 11 
a.m. to 1 a.m.

RESERVATIONS Not accepted.

WHAT THE STARS MEAN Ratings range from zero to four stars and reflect 
the reviewer’s reaction to food, ambience and service, with price taken into 
consideration.

Photo: Piotr Redlinski for The New York Times
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“A masterwork by two passionate,  
perfectionist cooks at the height  

of their creativity” 

Torrisi Italian Specialties’ 
New York State of Mind

By David Kamp  
Food & WIne 
December 2011

Rich Torrisi and Mario Carbone love everything about New York City, from 
Tiffany silver to bagels. As the chefs debut their reinvented Torrisi Italian 
Specialties and launch a new offshoot, Parm, they reveal the brilliant recipes 
that express their culinary view of the city. 

Rich Torrisi and Mario Carbone are side by side, spitballing ideas for new 
dishes. But the two young chefs are not shouting above the din of the kitch-
en in their tiny, two-year-old New York City restaurant, Torrisi Italian Special-
ties; rather, they are speaking sotto voce in the Brooke Russell Astor Reading 
Room in the Beaux-Arts main branch building of the New York Public Li-
brary. Torrisi and Carbone have been coming here frequently of late, poring 
over the library’s extensive historic-menu collection.

Carbone studies the massive, circa-1917 menu of Luchöw’s, the German-
American restaurant that used to sit east of Manhattan’s Union Square. 
“Broiled bear chop!” he stage-whispers.

Torrisi puzzles over the similar-vintage menu of Fleischmann’s, a working-
man’s feeding spot on 11th Street that was owned by the same family that 
made Fleischmann’s Yeast. “Farmer’s chop suey,” he says. “Only in America.”

The chefs are looking not for recipes to replicate faithfully, but for inspiration: 
bits of New York culinary history that they can turn over in their minds and 
reprocess. For more than a year, they have been brainstorming, testing and 
tweaking dishes for a new menu they’ve taken to calling “the 2.0,” a gastro-
nomic tour of New York City that runs $125 a head and represents a great 
leap forward from what was already one of the most ecstatically received 
tasting menus of recent years. The 2.0, unveiled this fall, “shows us realizing 
our potential as chefs,” says Torrisi. It is a remarkable achievement, a master-
work by two passionate, perfectionist cooks at the height of their creativity.

The backstory: Torrisi Italian Specialties was not quite half a year old when, 
in the spring of 2010, critics began gushing over its $50 prix fixe meal. By 
day, the restaurant functioned as an Italian-American deli, offering ideally re-

alized versions of chicken-parm and eggplant-parm heroes—which served 
the dual purpose of allowing the chefs to acknowledge their paesano-boy 
roots and ensuring cash flow. By night, the space transformed into a 25-
seat restaurant. The food remained unpretentious and Italian-American-
inflected, yet it also showcased the haute training the chefs had received 
from such mentors as Andrew Carmellini (who employed both men at Café 
Boulud) and Mark Ladner of Del Posto.

A 1.0 meal at Torrisi began with a bowl of house-made mozzarella, still 
warm, served with garlic toasts. Then came dishes like a heritage pork chop 
slathered in bright-red vinegar peppers, or perhaps a skate wing in lemony 
Francese sauce: rigorous rewrites of red-sauce-joint classics, prepared using 
every tool and technique in a modern chef’s arsenal to bring out the flavor. 
Given the restaurant’s location on Mulberry Street—a Little Italy thorough-
fare that has gentrified into Soho East—the food was not only clever and 
wonderful but also an act of cultural repatriation.

Now, as a result of success and the chefs’ restless imaginations, things have 
changed. The sandwich shop and explicitly Italian-American items have 
been off-loaded to a new restaurant next door, called Parm. “It’s exactly the 

Photo:John Kernick
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place you expect to find on Mulberry Street,” says Carbone. There, you can 
order fried calamari, garlic knots, a wider array of heroes and antipasti than 
were available before and one “nightly special” entrée. Meanwhile, Torrisi 
Italian Specialties, its name notwithstanding, has morphed into a full-time 
prix fixe restaurant where the food isn’t particularly Italian. The pew-like 
wooden benches remain, as do the shelf displays of Stella D’oro cookies, 
Progresso bread crumbs and Polly-O ricotta containers. The 1.0 menu is still 
available, and it still begins with the house-made mozzarella. But the bare 
tables are now covered in cloth, paper napkins have given way to linen and 
diners are presented with Tiffany oyster forks and Delmonico’s crockery that 
Carbone snapped up on eBay.

These enhancements have come in the service of the 2.0 menu, which starts 
with very small plates the chefs call “bites” and continues with around a 
dozen tasting courses that veer all over the five boroughs, temporally and 
ethnographically. Torrisi and Carbone have been building up to this feat of 
audacity since autumn of last year. At that point, the food on the 1.0 menu 
was already slipping away from Italian and reflecting the polyglot influences 
of the surrounding neighborhood and the city in general; a course of lamb 
tongue, for example, simultaneously spoke Yiddish (the lamb was corned 
and adorned with pickle slices) and Greek (the lamb was also shaved, gyro-
style, and served with dollops of tzatziki amid the pickles).

So why not take this New York City mash-up idea all the way? In preparation 
for 2.0, Carbone delved into what he calls “how it used to be” books, such as 
William Grimes’s Appetite City: A Culinary History of New York and Judith 
Choate and James Canora’s Dining at Delmonico’s: The Story of America’s 
Oldest Restaurant. Torrisi, to up his kitchen game, staged for short stints 
with two of the most inventive chefs in the world: René Redzepi of Noma in 
Copenhagen and Heston Blumenthal of The Fat Duck in Berkshire, England. 
And there were many visits by both men to the Astor Reading Room, though 
the dishes these visits yielded are like nothing that the room’s namesake, 
society grande dame Brooke Astor, would have experienced at her clubby 
Upper East Side haunts.

Among the opening bites is a cigar-shaped gnocco fritto—an Italian fried-
dough pocket—wrapped in smoked black cod and then dipped in the cod’s 
bright-orange roe (to simulate a cigar’s glow) and poppy seeds (to simulate 
ashes). “The flavor profile is very much like a New York bagel, the chew of 
the dough with smoked fish: Italy meets Jewish deli,” Carbone says. And the 
gnocco is plated on a vintage Stork Club ashtray—”so when you’re done,” he 
says, “you’re left with a dirty ashtray on the table.”

Another bite is an oyster pierced by a Tiffany fork, but it’s a chicken oyster: 
that nugget of dark meat that comes off either side of the bird’s lower back-
bone. Torrisi says, “We poach it in beurre blanc and dip it in a Chinese oyster 
sauce we make, then roll it in crushed cashews—”

Carbone cuts in: “—so it’s like street-cart cashews, but it’s also like chicken 
with cashews in a Chinese restaurant. And there’s a Delmonico’s reference, 
too, because Tiffany made flatware for Delmonico’s. That’s two New York 
institutions.”

Torrisi and Carbone, 32 and 31 years old, respectively, are like a songwriting 
team at their collaborative peak: in full flower, not yet sick of each other. They 
met while students at The Culinary Institute of America, lived as roommates 
for a spell and still reside in the same Greenwich Village apartment building. 
Spend a little time with them and you see how their dynamic works. Torrisi, 
muscular and intense, comes off like a poet-prizefighter, wrapped up in the 
intricacies of technique. Carbone, serene and bearded like Caravaggio’s Saint 
Francis, is more expansive, adept at contextualizing his partner’s torrents of 
thought.

Here’s the two of them discussing the 2.0 menu’s showpiece meat course, 
lamb chop Judea.

Carbone: “We wanted to do Roman food through a New York lens, and the 
New York lens is Lower East Side Jewish.”

Torrisi: “In Rome, they do lamb chops scottadito, grilled with a marinade, 
right? So I thought of a glaze with ‘house Manischewitz,’ because I like the 
flavor of Concord grapes—”

Carbone: “—which are grown in New York state. And Manischewitz is based 
right over the river in New Jersey.”

Torrisi: “But it’s my own Concord-grape reduction for the glaze, and then we 
spice a Pat LaFrieda shoulder chop with celery seed and coriander, coat it 
with crushed matzo from Streit’s and grill it hard and fast.”

Carbone: “And combine it with one of the most popular dishes from the old 
Jewish Ghetto in Rome, artichokes fried in extra-virgin olive oil with mint.”

Torrisi: “But we’re frying Jerusalem artichokes instead of regular artichokes—”

Carbone: “A kind of Jewish pun.”

Torrisi: “—in schmaltz instead of in olive oil. And we’re adding in shards of 
dried chicken skin, with fried mint leaves.”

Carbone: “Mint…Rome…mint jelly with lamb.”

Photo: John Kernick
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This free-associative playfulness obviates any concern that Torrisi and Car-
bone, in their fascination with old-time New York City foodways (and the 
Gilded Age dining palace Delmonico’s in particular), might get caught up in 
turning out leaden, historically faithful museum food. They have an homage 
to Oysters Rockefeller, but it’s a bite called Oysters Rocafella, and its inspi-
ration is not the Standard Oil magnate John D. Rockefeller but that latter-
day New York entrepreneur Jay-Z, whose hip-hop label is called Roc-A-Fella 
Records. A freshly shucked oyster (a real one, not from a chicken) is pre-
sented on a bed of crushed ice interspersed with pieces of a smashed “Ace 
of Spades” Champagne bottle—”Ace of Spades” being the colloquial name 
for Armand de Brignac, Jay-Z’s favorite brand of Champagne. The shellfish is 
topped with Champagne foam and served with frozen Champagne grapes.

There’s a danger that all this flavor-layering and food-punning could get 
overwrought—more theme-park precious than fun or delicious. Torrisi says 
he, Carbone and their chef de cuisine, Eli Kulp, are secure enough in their 
friendship to call each other out on their excesses and half-cocked ideas. 
“Eli was busting us about the Oysters Rocafella, saying ‘What, will there be 
Champagne bottles that flip open and play hip-hop at the table?’ But you 
know what? You have to push the boundary too far to know what it is.”

Torrisi and Carbone have already proved themselves to be shrewd bound-
ary-pushers. The 2.0 menu represents another push, even further out there, 
but Torrisi is intent on his namesake restaurant becoming more than just the 
cool place to eat in 2012; he’s aiming for a place in the Gotham pantheon. 
“I want it to be a classic New York restaurant,” he says. “Not classic in the 
old-time sense, but embedded in the culture, like Babbo, Keens or Sparks.”

Torrisi Italian Specialties: 2.0 Menu Dishes

OYSTERS ROCAFELLA · Inspiration: Jay-Z

An homage to the Roc-A-Fella Records co-founder and Armand de Brignac 
Champagne fan, these oysters come topped with Champagne foam.

KNISHES AND CAVIAR · Inspiration: 1920s Caviar Service

Rich Torrisi and Mario Carbone treat their exquisite version of a potato knish 
as a kind of blini, topping it with fish roe, sour cream and dill.

CHICKEN “OYSTERS” · Inspiration: Chinese Takeout

At Torrisi, this elegant cashew chicken is made with a part of the bird called 
the oyster; each piece is served on a 100-year-old Tiffany oyster fork.

GRILLED LAMB CHOPS · Inspiration: NYC’s Lower East Side

A mash-up of influences from Jewish neighborhoods in New York City and 
Rome, these chops are glazed with Manischewitz and coated with matzo.
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Restaurant Review: Parm
A second hit from the duo behind Torrisi Italian Specialties

Jay Cheshes
Time Out New York
December 26, 2011 

Rich Torrisi and Mario Carbone started small with their first project together, 
a sandwich shop that opened in 2009, serving hoagies by day and tasting 
menus by night. But Torrisi Italian Specialties, that low-key debut, blew up in 
a flash, its inventive riffs on Italian-American classics catapulting the young 
chefs onto the national stage. Soon there were glossy magazine profiles, 
restaurant awards and long lines out the door. It wasn’t long before they 
outgrew their very small space.

When your first restaurant goes platinum, all eyes are trained on your next 
project. Torrisi and Carbone unspooled theirs in two parts, turning their 
original venue into a serious restaurant (all tasting menus, all the time) and 
moving its casual half into the vacant spot next door. Parm, that new cozy 
annex, is the Italian-American deli the daytime Torrisi strived to be, with 
more sandwiches and sides, new starters and mains, and a full-service bar 
with house wines and cocktails.

The decor pays kitschy homage to the old-school venues that inspired this 
cooking, with wallpaper from the 1950s, neon, Formica and red swivel bar-
stools. But while the menu reads as well-worn as the space, the food is new 
and exciting, prepared by grease-spattered cooks in white paper caps who 
happen to have high-end restaurant résumés. (Torrisi and Carbone worked 
together at Café Boulud.)

As at Torrisi, the co-owner chefs offer dramatic improvements on the food 
they grew up on, without sacrificing the integrity of the original dishes. In-
stead of the chopped bivalves and soaked breading that still pass for baked 
clams in some quarters, Parm does the dish as everyone ought to—with 
tender littlenecks just cooked through in their shells, fragrant with garlic, 
butter, white wine and lemon; and crispy from bread crumbs made from 

★ ★ ★ ★

“Memorize these names now, NYC: 
They’ll be on the lips of tastemakers 

for years to come.”

sesame bread sticks. The garlic bread too is the platonic ideal, slathered 
in a compound butter of roasted garlic, powdered tomato and house-dried 
oregano. Order it “deluxe,” with a side of fruity tomato sauce and house-
made ricotta.

Fried calamari, served in a plastic basket, is light and crispy like the best fritto 
misto, tenderized from a soak in seltzer before being dusted in rice flour. 
And their baked ziti, a far cry from the casserole mush of so many suburban 
suppers, is perfect al dente baked pasta in sweet marinara with crispy bits 
around the edges (from searing portions to order on all sides on the flattop). 
Add on the optional meat gravy, a delicious slow-simmered mix of ground 
beef, veal and pork.

These dishes and the hugely popular sandwiches once served next door 
make up the regular menu at Parm, available daily at lunch and dinner. The 
new venue does brisk takeout business, too, selling the city’s best chicken 
Parmesan and Italian-deli-meat hoagies to go from a corner of the bar.

After 6pm nightly, you’ll also find the restaurant’s version of a blue-plate 
special, a single substantial entrée for each day of the week—and by far the 
priciest thing here, at $25 apiece. On Wednesdays, there are big, beautiful 
pork chops, shoulder meat from heritage-breed pigs rubbed in dry pizza 

Photo: Lizz Kuehl
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spices and topped with a chunky ragù of hot peppers, tomatoes and onions. 
And on Friday night, the aromas of zuppa di pesce fill the narrow dining 
room—fragrant with soffrito cooked low and slow, and shrimp stock reduced 
with tomato and chili into a rich, nuanced elixir. Though the zuppa stands by 
itself, the gently poached mussels, clams, squid, shrimp and scallops added 
just before service make this soup a feast.

Dessert, which Torrisi used to limit to Little Italy rainbow cookies, now in-
cludes warm yeasty jelly doughnuts and a supersized slice of Carvel-style 
ice-cream cake, layering house-made pistachio, strawberry and chocolate 
gelato in between chocolate crunchies.

All of this—the playful updates, the cultish crowds—feels familiar. As with 
David Chang, whose empire was built on the shoulders of ramen, Torrisi and 
Carbone have shown us that their humble deli debut was just the beginning 
of a full-court press on the city. A Parm branch, perhaps the first of many, is 
already open at Yankee Stadium, and a new project is in development a few 
blocks away in the old Rocco Ristorante space. Memorize these names now, 
NYC: They’ll be on the lips of tastemakers for years to come.

Vitals

Eat this: Baked clams, garlic bread “deluxe,” fried calamari, baked ziti, zuppa 
di pesce, ice-cream cake

Drink this: The nostalgic cocktails include a classic Negroni with an earthy 
vegetal note from beet-infused gin, and a sort of spiked root-beer float with 
ginger beer, Root liquor and a touch of vanilla (both $12). Though the house 
wine comes in straw-lined chianti bottles, it’s not old-fashioned swill but a 
food-friendly sangiovese blend made especially for the restaurant by Palmi-
na in California ($12 a glass).

Sit here: The tables, squeezed into the back of the cramped dining room, 
aren’t terribly comfortable. For more room and better views—of the open 
kitchen on one side and Mulberry Street out the window—grab a stool at 
the bar.

Conversation piece: The neon sign of a cartoon squid on roller skates that 
hangs near the entrance was designed for the restaurant by the graffiti artist 
Marco, whose work adorns walls across lower Manhattan. When the lit stop-
light is green, that means the restaurant has calamari in stock.

Photos: Lizz Kuehl
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The Platt 101 
New York City’s Best Restaurants

Adam Platt
New York Magazine
December 26, 2011 

Photo: Pari Dukovic

★ ★ ★

“…the best restaurant,  
 pound for pound, 

in the city.”

Plenty of opinionated downtown gourmets consider Mario Carbone and Rich Torrisi’s perpetually mobbed retro 
Italian joint on Mulberry Street the best restaurant, pound for pound, in the city. After Torrisi’s recent ambitious 
remodeling, they certainly have a case. The original restaurant has been transformed into an elegantly snug 
tasting room, where $125 now buys you an ambitious, twenty-course menu, the highlights of which—Delmonico 
steak tartare, Chinese cashew chicken oysters, charred lamb ribs sweetened in Manischewitz—encompass the 
entire gastronomic history of New York City in twenty or so carefully considered bites.
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Andy Wang 
New York Post 
July 21, 2011 

Hot downtown chefs Rich Torrisi and Mario Carbone are taking their talents 
to Yankee Stadium.

In a gourmet twist, the men behind Torrisi Italian Specialties are opening 
their new Parm sandwich stand at the Bronx stadium on Friday.

“It’s surreal,” Torrisi said. “From our vantage point in the Great Hall, we can 
see all the banners honoring the Yankee greats -- including my childhood 
hero, Don Mattingly.”

The stand, being unveiled about a month before the chefs and partner Jeff 
Zalaznick open their Parm sandwich shop next to Torrisi on Mulberry Street, 
will offer their famed turkey sandwich and debut a meatball offering.

“For a small restaurant group, we have a lot on our plates,” Zalaznick said. 
“We’re probably the first restaurant of our size to do something like this. It’s 
a totally new market, who we hope will have an equal appreciation for our 
sandwiches..”

Offering sandwiches in a stadium filled with 50,000-plus fans is indeed a 
step up from quirky deli/restaurant hybrid Torrisi in Little Italy, which sells 
about 200 to 300 sandwiches a day and turns into a 26-seat, no-reserva-
tions, prix fixe restaurant at night.

But the Yankee deal is hardly out of left field. Torrisi opened about a year 
and a half ago and quickly became a darling of the downtown food scene, 
attracting customers like actor/comedian Aziz Ansari, who tweeted about his 
love for their turkey and chicken parmesan sandwiches.

In addition to opening Parm and having an eye on further expansion, the 
trio’s Major Food Group is curating a section of September’s San Gennaro 
festival.

YANKEE 
Stadium

New Yankee Spot To Relish

“Probably the first  
restaurant of our size to  

do something like this.”
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“...Chefs Rich Torrisi and Mario Carbone 
plotted the future of their 

lavishly acclaimed restaurants and 
just maybe of Italian food in America.”

Cooking Up a Big Idea  
in Little Italy

Frank Bruni 
The New York Times 
April 27, 2011 

On a recent morning in a Greenwich Village studio apartment with little 
natural light and minimal décor beyond a cactus and a bookcase crammed 
with volumes about food, the chefs Rich Torrisi and Mario Carbone plotted 
the future of their lavishly acclaimed restaurant — and, just maybe, of Italian 
food in America.

They talked of scungilli. That’s an Italian word for snails. It refers in particular 
to the conchs and whelks that many Italian-Americans have encountered 
on their grandparents’ tables, probably among the seven fishes at Christ-
mastime, possibly in a marinara sauce. Scungilli never quite rose to the level 
of delicacy and tended not to appear on American restaurant menus. But 
Torrisi had a thought. What about repackaging scungilli along the lines of 
escargots?

“They’re both, after all, snails,” he said, looking up from the laptop computer 
that he kept open so he could take notes, surf the Web and steal peeks at 
his inbox, which has been a daunting, glorious traffic jam ever since his and 
Carbone’s restaurant, Torrisi Italian Specialties, on the edge of Little Italy, 
took off last year. Carbone sat beside Torrisi on a black sectional; three of the 
restaurant’s cooks and one business manager squeezed in around them. It’s 
always a large group at these sessions, which have the bedraggled, brain-
storming feel of college-exam cramming and happen one or two mornings 
a week in this apartment — Torrisi’s. Carbone rents a smaller studio a floor 
below.

Carbone listened and nodded. “I could see a perfect piece of scungilli on a 
toothpick,” he said, adding that there would be, in Gallic fashion, a pool of 
garlic butter nearby. The dish would not only elevate an Italian-American 

staple; it would also nod to the sort of bistro fare long treasured in Manhat-
tan. It would be a hybrid and a hyphenate, although he didn’t phrase it that 
way. Italian-French cuisine.

“Italian-Jewish” would be the term for a Passover-pegged riff on porchetta 
that the group deliberated at even greater length. Porchetta is a classic Ital-
ian pork roast, but they wondered aloud about substituting lamb. And, for a 
glaze, what about using Manischewitz, a semisweet kosher wine? Would the 
nuances be right?

“This might not ever see the light,” Carbone said.

“Boo!” countered a cook, Eli Kulp. “Stone him!”

The discussion, which lasted two hours, was a glimpse into what has made 
Torrisi and Carbone, each 31, the newest darlings of the New York culinary 
set and garnered their restaurant a string of accolades: honors from the Web 
site Eater.com and Time Out New York and a nomination from the James 
Beard Foundation, which will hold its annual awards ceremony on May 9, 
as one of the five best new restaurants nationwide. Although Torrisi Italian 
Specialties has just 25 seats and charges only $50 for a fixed meal of at least 
seven small- and medium-size courses, it marshals the ambition of a much 
larger, fancier operation. To come up with one new dish, half a dozen tal-
ented people will worry it for hours on end, then hone it in kitchen trial after 
kitchen trial. The process is governed not by efficiency or profit margins but 
by a fierce and sometimes mischievous creative itch.

It’s governed too by Torrisi and Carbone’s desire to reflect, in one restaurant, 
and very often on one plate, the immigrant groups and cuisines historically 
concentrated in the broad patch of Lower Manhattan where the restaurant 
is located, including Chinatown, the Lower East Side and, of course, Little 
Italy. In addition to plenty of conventional dishes, they have done Italian-Chi-
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nese fare. They have crossbred crostini with bagels. And without meaning 
to, they have raised some big, thorny questions about where Italian cooking 
in this city and country goes from here.

Now that Italian, more than French, has become the favored cuisine in up-
scale restaurants, will it experience an evolution similar to the one French 
cooking did a quarter century ago, when its hegemony was firm? Put more 
succinctly, will it be fused? Some chefs say that’s an unsavory specter. Others 
say it’s unnecessary — or even unworkable. Torrisi Italian Specialties sug-
gests otherwise. And if you scout around a bit, it’s not the only sign pointing 
in that uncertain, uncharted direction.

“Fusion” has become a naughty word, harboring connotations of gimmick-
ry, but it remains an apt description of the commingling of traditions that 
became so fashionable in the wake of Wolfgang Puck’s bold mash-ups of 
Asian, Mediterranean and Californian tropes in the ’80s. And it’s what hap-
pened with French cooking in America in the late ’80s and the ’90s, rep-
resented by three of its greatest New York practitioners: Jean-Georges 
Vongerichten, Daniel Boulud and Eric Ripert. All invited the ingredients and 
seasonings of other (especially Asian) lands into their kitchens.

As Vongerichten’s empire grew, it became a fusion juggernaut, embodied 
in the Vong and Spice Market restaurants in New York and other cities. At 
Le Bernardin, Ripert’s seafood temple in Midtown Manhattan, the menu 
morphed bit by bit into something of a world tour. In an unmistakably French 
vessel, you set out for Japan, Peru, Morocco and more.

But while French cooking grew more adventurous, Italian cooking was still 
proving itself, still trying to nudge many diners’ impressions of it past red-
checkered tablecloths and red-sauce clichés. That was the challenge before 
chefs like Mario Batali, who didn’t yoke themselves entirely to authenticity — 
at Babbo as far back as the late ’90s, Batali put jalapeño on pasta and paired 
lamb chops with cumin-seasoned yogurt — but nonetheless preferred to 
explore the country’s 20 regions and flex their Italian fluency than to speak 
in multiple tongues. Even today, Batali says, no chef in his generation “wants 
to be the one who brought cilantro or lemongrass into risotto.”

But they all came of professional age before serious Italian restaurants mul-
tiplied as wildly as they did over the last decade, during which it seemed that 
one of every three serious restaurants to open in New York had a predomi-
nantly Italian menu. Two events last year underscored the ascendance of 
Italian cuisine in New York, the country’s standard-bearer. Sam Sifton, The 
New York Times’s restaurant critic, awarded four stars to Del Posto, of which 
Batali is a principal owner, bringing an Italian restaurant into the newspaper’s 
French-dominated uppermost echelon. And Batali and his partners opened 
Eataly, a colossal Italian-cuisine department store, with restaurants, food 
counters and specialty groceries. New Yorkers and tourists mob it morning, 
noon and night. By the time the veteran food writer John F. Mariani pub-
lished his book “How Italian Food Conquered the World” in March, the title 
seemed less a provocation than an overstatement. The world? Maybe not. 
America? Without any doubt.

It was the very pervasiveness of relatively straightforward Italian cooking 

that sent Torrisi and Carbone in a different direction. They met at the Cu-
linary Institute of America in Hyde Park, N.Y., in the late 1990s and later 
worked together and became good friends at Café Boulud on the Upper 
East Side, where the Italian-American chef Andrew Carmellini, under Bou-
lud’s distant supervision, did French fusion dishes. Both of them wanted 
their own place and a chance to serve food more reflective of their Italian-
American heritage, and in the summer of 2009 they found a spot on Mul-
berry Street, Little Italy’s thoroughfare, small enough that they could afford 
the rent and the renovation. They opened Torrisi Italian Specialties — they 
liked the sound of that surname better than the sound of the other, or than 
of both — in the very last days of December, but just at lunchtime and only 
as an Italian-American sandwich shop rigged for high-volume takeout. They 
needed time to ramp up. A fixed, multicourse nighttime menu of more intri-
cately composed dishes didn’t come along until the following March. When 
they first sketched it out, Carbone recalls, they automatically went to Italian 
regional food. “We went to a place that was comfortable.”

But the more they thought about it, the less interesting it was. Their culi-
nary mentors — including Batali, whom Carbone knew from working at Del 
Posto, Babbo and Lupa, another Batali standout — had already paid ample 
homage to the old country. Besides which, their own true culinary heritage, 
as children more of New York than of Italy, was an eclectic one.

At the public schools that Carbone attended in Queens, the cafeterias regu-
larly served Jamaican beef patties. Torrisi, who grew up in the Westchester 
County suburbs, would frequently accompany his father, a Manhattan court 
officer, to work in Chinatown, whose restaurants kept him fed. As an adult, 
he says, “I kept going back to that area — I was drawn there.” He would shop 
for food in Chinatown, and while doing that one day not long ago, he noticed 
signs for Mulberry Street in both English and Chinese.

“That really struck me: an iconic Italian street in Chinese characters,” he says. 
“I thought: we need to play upon these things that happen in America.” From 
that impulse, shared by Carbone, their restaurant’s foray into Italian-Asian 
cuisine was born. They dressed sautéed broccoli rabe with dried scallops. 

Photo: Rebecca Greenfield for The New York Times
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They prepared fried rice in which thinly shaved prosciutto replaced nug-
gets of pork. And they acknowledged the proximity of the famed Jewish 
delicatessens of the Lower East Side with an antipasto called crostini Russ-
and-Daughters. Named for the renowned purveyors of Jewish appetizing, 
it layered smoked sturgeon and cream cheese on housemade bagel chips, 
then added accents like sesame seeds and poppy seeds.

They even found an Italianate assignment for the Jamaican beef patty — 
something, they note, that’s incongruously served in a great many pizzerias. 
The patty is an envelope of pastry with seasoned ground meat inside, so 
they made squiggles of cavatelli from dough that included shortening, which 
the pastry would typically contain, and curry powder. For the shortening 
they used goat fat, in honor of the animal in Jamaican curries. And in a beef 
ragú to go over the cavatelli, they incorporated seasonings a patty might 
have: cardamom, cumin, coriander.

They weren’t thinking about fusion per se. They were thinking about New 
York and approaching terroir, a French concept usually applied to the cli-
mate and natural harvest of a given area, in a new way. What ethnic foods 
had come to co-exist in, and define, the terroir of this city? The answer: 
Almost every kind. Their take on chicken fra diavolo gets some of its heat 
from sriracha, an Asian pepper blend. It sits on a slick of un-Italian yogurt.

I asked Carbone if he and Torrisi were pointing the way toward a chapter of 
Italian cooking defined by interethnic escapades. To my surprise, he winced, 
his response illuminating the widespread conviction among chefs that Italian 
cooking should never be overthought or overworked — that its spirit runs 
contrary to that and its fans wouldn’t be pleased. “French food,” he said, “is 
based off the chef. Italian food is based off the grandma.” He added that 
his restaurant’s dishes, in his belief, are fundamentally Italian in both their 
straightforward, uncluttered presentation and in their adherence to the Ital-
ian ethos that food should evoke the place where it’s served.

Michael Tusk, who runs the revered Italian restaurant Quince in San Fran-
cisco, says that when he has steered acquaintances bound for Italy toward 
restaurants that incorporate molecular gastronomy in their dishes — Oste-
ria Fran cescana in Modena, for example — they’re sometimes disappointed. 
“People want a sense of comfort from Italian food,” he says, adding that in 
his own cooking, “I can’t veer too far away from what’s reminiscent of classic 
dishes.”

It can be argued that the cluster of flavors associated with Italian cooking 
is more specific — and less welcoming to interlopers — than the stocks, 
creams and butter of French cuisine. “Cilantro on Italian food?” says Michael 
White, who apprenticed for many years in the Emilia-Romagna region of Italy 
before finding fame in Manhattan with his cooking at the restaurants Marea, 
Osteria Morini and Ai Fiori. “You’d never get there. It’d be sacrilegious.”

Batali posits that there’s less cause for Italian fusion than for French, because 
there’s already such diversity in Italian regional cooking and such license to 
make tweaks. He says that while béarnaise sauce follows a nationally anoint-
ed script, “ragú Bolognese made by two sisters is not the same.” In Italy, he 
adds, “the individual never had to toe the line so carefully, so they never felt 
they had to bust out.”

Besides which, does Italian provide the same template for experimentation 
that French does? French, many chefs say, is less a larder with finite param-
eters than a foundation and set of rituals, to which a plethora of exotic flour-
ishes can be added. Carmellini recalls that at Café Boulud, whose kitchen he 
ran from 1998 to 2005, he prepared bass with coconut milk, bamboo leaves, 
Kaffir lime. “The only thing that made it French was the technique: steam-
ing the fish separately and pouring the broth over it tableside,” he says. He 
can’t think of an Italian analog, and doesn’t know what the future of Italian 
fusion holds.

At Locanda Verde, an Italian restaurant he opened in TriBeCa in 2009, Car-
mellini has been serving a dish of farro and duck with Cajun seasonings. It 
has one foot in Italy and one in Louisiana and suggests that if Italian grains 
and noodles are treated as a canvas — the way pizza, a relatively isolated 
precinct of riotous Italian fusion, has been for decades — an array of other 
ethnic influences can provide the brush strokes.

Speaking of pasta and the South, the young chef at Panciuto, outside Chapel 
Hill, N.C., has concocted dishes like ravioli filled with creamed corn and pici 
(a sort of fat, hand-rolled spaghetti) tossed with fried green tomatoes. The 
chef, Aaron Vandemark, 33, says he sees an Italian-Southern kinship in the 
mutual exaltation of locality.

Emma Hearst, 24, the chef at Sorella, a two-year-old restaurant on the Lower 
East Side of Manhattan, does dishes that could be called Italian-Japanese 
(broccoli tempura dressed with Parmesan-like Grana Padano cheese) and 
Italian-Indonesian (a salad of Brussels sprouts and stracciatella cheese 
dressed with a Sambal chili vinaigrette). Although she started out sticking to 
more straightforward Piedmont fare, she says that as time went by, “I wanted 
to incorporate all of these fantastic flavors and ingredients that I’ve tasted 
around the world.”

The success that Torrisi and Carbone have had is bound to encourage more 
of this. The dinnertime wait for a table at their restaurant, which doesn’t take 
reservations, can stretch these days to two hours. They have been flown 
to Miami to cook, and even to Paris. Agents have come knocking, as have 
publishers and of course TV producers, who have no doubt taken note of 
their youth, good looks and geniality, all abundantly camera-ready. And ho-
teliers and established restaurateurs have approached them about translat-
ing what they’re doing or expanding upon it in an additional restaurant, one 
with deeper pockets and more seats.

In time, they say, they may well explore much of that. Perhaps they will take 
over a flashier theater, maybe giving it Carbone’s name. But for now they 
don’t even have a publicist. They’d rather expand their repertory of dishes 
than commit the lineup so far to a cookbook, and they’d rather educate 
themselves than aim for “Iron Chef”-dom. Torrisi spent three weeks earlier 
this year touring and apprenticing in kitchens in Europe. Carbone, playing 
culinary anthropologist, combs eBay and the New York Public Library for old 
New York restaurant menus that might inspire fresh ideas.

“Torrisi has a chance of being one of the best restaurants in the country,” 
Carbone says. “We’re focused on that path.” Their only expansion thus far is 
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the recent acquisition of a larger space next door to their restaurant. They 
plan to move the supercasual sandwich part of the operation there, where it 
will grow to include composed dishes and be called Parm. Then the original 
space can operate as a sit-down restaurant with a multicourse tasting menu 
daytime and night.

When that happens, possibly in September, they hope to unveil a raft of new 
dishes. Hence the brainstorming. At the session when they discussed scun-
gilli, they also touched on something Torrisi had been refining for months: a 
Chinese-style soup dumpling, but filled with Italian-American wedding soup.

They pondered a fanciful spin on arancini, which are fried Italian rice balls, 
with a turmeric-and saffron-seasoned mixture of rice, chicken and yogurt 
inside. And they talked about a duo or trio of Italian sausages molded, lay-
ered and sliced in a French style.

“An Italian sausage pâté,” Torrisi submitted.

“A salumi terrine,” Carbone chimed in.

They weren’t certain what to call it. But it combined two beloved strains of 
imported New York cooking, and they definitely liked the idea and sound 
of that.

Photo: Rebecca Greenfield for The New York Times
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Coming Attraction: 
Would You Like a Little Cheese  
On That?
The Radically Reinventive Chefs of Torrisi Italian Specialties  
Reveal Their Plans for Parm

Robin Raisfeld & Rob Patronite 
New York Magazine 
April 3, 2011 

It’s no small feat to garner a devout following and a James Beard nomination 
for Best New Restaurant by proudly proclaiming your love for ingredients 
like canned California olives and Progresso bread crumbs. But that’s in part 
what Mario Carbone and Rich Torrisi, the French-trained, roots-reclaiming 
chef-partners behind Torrisi Italian Specialties—sub shop by day, inspired 
Italian-American prix fixe by night—have done. Next up: an expansion on 
the theme called Parm, a larger adjacent space that will, come summer, 
house an open kitchen, about 35 seats, and—the partners hope—a full bar 
serving riffs on classic cocktails. (That should give the masses waiting for 
tables at T.I.S. something to do besides shoot flames from their eyes at those 
lingering over their rainbow cookies.) It’s not just a matter of adding more 
seats, though; with Parm, Torrisi and Carbone are giving each of their dis-
tinctive concepts its own address, and their clientele some breathing room. 
“We have two clearly delineated types of customers,” says Carbone, speaking 
of the frenetic lunch crowd. “They either want to sit and relax or they want 
to get back to their office, and we’re really not making either one of them 
happy.” How exactly will Parm do that? By expanding on Torrisi’s existing 
lunch menu with hot appetizers and hot plates, instituting table service for 
both lunch and dinner, and relegating all takeout transactions to a window 
up front. “It’ll be like the old pizzerias, like Stromboli on St. Marks,” says Car-
bone. During recipe development, Torrisi regulars can expect to sample trial 
versions of new dishes destined for the Parm menu—sandwich additions 
like chicken francese, a mid-century invention described by food writer John 
Mariani as “one of the real clichés of Italian-American cookery,” and meatball, 
based on a three-meat Carbone-family recipe. Nine or so options will come 
on a roll, a hero, or a platter, the last served with that iceberg assemblage 
lovingly referred to in Italian-American enclaves as Sunday salad (a “holiday 
salad” is a meat-and-cheese-festooned upgrade). Hot-plate dinner specials 
likewise celebrate the oft-maligned, much-loved foods of the chefs’ youths, 
from pork-chop pizzaiola to chicken cacciatore. “We love that stuff, we love 
that style, but we want it to taste good,” says Carbone. The partners’ ap-
proach to Parm’s design is just as retro. “We want it to look like your uncle’s 

“It’s no small feat to garner 
a devout following and a 
James Beard Nomination 
for best new restaurant...” 

Photo: Danny Kim

basement bar,” says Torrisi—provided your uncle was partial to wood wain-
scoting, cushioned diner-style stools, and lots of neon signage. Family mem-
ories are also entwined in another delicacy that speaks to the chefs’ souls 
and sends Proustian shivers up and down their spines: the Carvel ice-cream 
cake, to be reinterpreted at Parm by new pastry chef Pam Yung, a veteran 
of Roberta’s and Tailor, who will also upgrade the desserts next door. And 
speaking of Torrisi Italian Specialties, changes are afoot there as well. Once 
Parm opens, Carbone and Torrisi will renovate the flagship to make it more 
comfortable and launch a lunchtime version of the dinner prix fixe. They’re 
even tinkering with a longer, more leisurely tasting menu of ten to twelve 
courses, and entertaining the notion of taking reservations for that option. 
Almost against their will, says Torrisi, “it’s turning into a real restaurant.”

Hot-plate dinner specials likewise celebrate the oft-maligned, much-loved 
foods of the chefs’ youths, from pork-chop pizzaiola to chicken cacciatore. 
“We love that stuff, we love that style, but we want it to taste good,” says 
Carbone. The partners’ approach to Parm’s design is just as retro. “We want 
it to look like your uncle’s basement bar,” says Torrisi—provided your uncle 
was partial to wood wainscoting, cushioned diner-style stools, and lots of 
neon signage. Family memories are also entwined in another delicacy that 
speaks to the chefs’ souls and sends Proustian shivers up and down their 
spines: the Carvel ice-cream cake, to be reinterpreted at Parm by new pastry 
chef Pam Yung, a veteran of Roberta’s and Tailor, who will also upgrade the 
desserts next door. And speaking of Torrisi Italian Specialties, changes are 
afoot there as well. Once Parm opens, Carbone and Torrisi will renovate the 
flagship to make it more comfortable and launch a lunchtime version of the 
dinner prix fixe. They’re even tinkering with a longer, more leisurely tasting 
menu of ten to twelve courses, and entertaining the notion of taking reserva-
tions for that option. Almost against their will, says Torrisi, “it’s turning into 
a real restaurant.”
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“Mr. Carbone and Mr. Torrisi are in a burst 
of creative excellence, and reinventing 

themselves daily.”

Torrisi Italian Specialties 

By Sam Sifton  
New York Times
June 8, 2010

THERE is one piece of framed art at Torrisi Italian Specialties, a tiny and 
terrific new restaurant on Mulberry Street at the very top of Little Italy. It is a 
large photograph of Billy Joel, a reproduction of a promotional still released 
with his album “The Stranger,” in 1977.

Mr. Joel wears a wide-shouldered suit of the age, with a loose tie and a pair 
of boxing gloves knotted around his shoulders. He is 28. He looks wistful, 
not unhappy, grown.

The image — propped on a shelf above an installation of plastic Italian-
ice containers, set between shelved cans of peeled tomatoes and bottles 
of Manhattan Special espresso soda — serves as introduction to the loving, 
ironical heart of a restaurant that is unlike any other in Manhattan.

During the day, Torrisi is a sandwich shop modeled on those of the neigh-
borhood old school. You can get a good chicken parm or an excellent turkey 
hero there, some flavorful contorni, a can of beer, a small bottle of Coke. The 
dishes are all smart upgrades on classics, beautifully cooked, humble Italian-
American lunch fare for an era that respects the form.

At night, though, the room is transformed into a restaurant of around 20 
seats, in which artists make work and customers consume it. The prix fixe 
for this is $50. The food is still beautifully cooked, still aggressively Italian-
American: the dried pastas and Progresso bread crumbs and other Little 
Italy grocery items stacked on shelves are not for show.

But the dishes are no longer humble. They are edible paintings, comestible 
short stories. It is strange and wonderful to eat them in the same place you 
were sitting before, eating a chicken parm.

The restaurant’s menu, written and executed by the owners and chefs, Mario 
Carbone and Rich Torrisi, changes every day. It offers eight courses set over 
the classic Italian rhythm: antipasti into pasta, into protein, into dessert. Over 
the course of a number of meals, over a number of months, the restaurant 
shows itself to be towering in its ambition. Say what you like, Billy Joel could 

★ ★

play the piano.

There is always warm, just-made mozzarella as a starter, sprinkled with salt 
and drizzled with olive oil, and rich garlic toast on which to place it: outra-
geously good beneath its garnish of dried tomato, its weight of olive oil.

There is always a little Italian ice to end the meal — tart grapefruit recently 
— and then a plate of classic Italian cookies and mini cannolis of the sort you 
can still get on Arthur Avenue in the Bronx or along Court Street in Brooklyn, 
only approximately 22 times better in quality here.

But the rest, save for the decision to have meat or fish for the entree, is deal-
ers’ choice. A server will tell you so at the start of the meal, when she asks for 
your drink order: beer or wine only, off a concise all-American list, on top of 
housemade sparkling water or city-run tap.

(And no joke intended: perhaps a bottle of rosé? The Wölffer, from Long 
Island, works well in this weather.) The dance begins then, casual and rowdy, 
and you in the middle of it.

Corned tongue with cucumber and pickled garlic was one evening’s starter, 
along with salami toast spread thick with baccalà and cured lemon. Once 
there was a beach-foraged salad of sea beans and butter lettuce, cactus 
leaves and sea rocket, followed by pickled eggplant with fiery lamb sausage 
and a smoked-sable crostini with cod roe, crème fraîche and everything-
bagel spices.

Photo: Evan Sung for The New York Times
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Another night, sweetbread Milanese made the scene: a gem on the plate, 
salty and rich, beside a soft dish of potatoes and egg scrambled with herbs, 
beside yet another of fresh ham with mustard and a hunk of Cheddar. A cu-
cumber salad took us through to the pasta that evening, dressed in a dried 
scallop vinaigrette that seemed to come from a fantasy Italy, better even 
than the real one, farther south on Mulberry Street, closer to Chinatown.

The pasta course stays on the American end of the Italian-American spec-
trum. (All the ingredients at Torrisi are American grown or made.) You might 
get clams and spaghetti with a Tabasco sauce, brine and fire combined along 
the length of the noodles, or a soft sheep’s-milk ricotta gnocchi, gnudi-like in 
texture, with lemony asparagus.

One night brought fusilli in an offal-rich duck ragù; another, a sweet ravioli 
with a tang of red wine vinegar and a low hum of salty chicken liver. The 
menu had it named for Caruso, the opera singer. You could have tasted it 
over the radio and wept.

The entrees are deceptively simple. The fish option might be skate Francese, 
buttery against the crisp skin of the fat wing, with a rushing undercurrent of 
lemon to match a throw of sweet sugar-snaps, a master class in fish-station 
technique. One evening there was tilefish carrying a load of blue-crab back-
fin meat, with small fried artichokes to amplify the richness of the meat.

Black bass came drenched in a Manhattan-style chowder broth on another 
night, with pilot crackers for texture and thickening. It tasted of the Fulton 
Street of Joseph Mitchell, up in his old hotel.

Meat options have included deviled chicken with a skin crisp enough almost 
to crackle, leavened by a swab of yogurt the texture of sour cream. And there 
was Long Island duck with broccoli rabe and a mulberry mustard — the fat 
beneath the skin rendered almost to the consistency of butter on its way to 
melting.

Most recently, there was a heritage pork chop, cooked crunchy and dark on 
the outside, soft and luscious within, beneath a tangle of vinegar-laced roast 
peppers. A roasted, glazed pork rib, fiery and bold, was placed on top as a 
garnish. Whatever the option, you’ll be asking for your icey after, and will take 
it slow through the cookies.

The whole process takes roughly an hour, over bare wood tables, with paper 
napkins and wine out of water glasses. It is not fine dining, but it sure is fine.

No reservations are taken. The best strategy for a table is to go as a couple, 
either at 5:30 for the first service at 6, or on the hour thereafter, with the 
hope that you will be seated within 90 minutes. (Leave the number for your 
mobile phone and go get a cheap drink at the Spring Lounge, or an expen-
sive one at Balthazar.) Larger groups should consult horoscopes and witch 
doctors for advice.

It sounds awful, the waiting. But Mr. Carbone and Mr. Torrisi are in a burst 
of creative excellence, and reinventing themselves daily. Theirs is not the 
simple, pared-down Italian-American food of the Frankies restaurants — 
their cooking is too aggressively technical for that. But it is simpler than 

the inventive, luxurious new-Italian fare of Michael White at Marea or Mark 
Ladner at Del Posto. It is reminiscent most of the spirit of Gabrielle Hamilton 
at Prune, and of the early days of David Chang at Momofuku Noodle Bar.

And how long can that last? The Torrisi project as it stands surely must run 
its course, the way any performance does, the way any combination of kinet-
ic energy and art must eventually fall off its axis. (What happens if the money 
gets tight? No one counts on the tears.) Presumably Mr. Carbone and Mr. 
Torrisi will cook this way until it gets boring, and then will do something else.

Which means the time to get to Torrisi Italian Specialties is now.

Torrisi Italian Specialties

★ ★

250 Mulberry Street (Prince Street), Little Italy; (212) 965-0955,  
piginahat.com.
ATMOSPHERE Scenes from an Italian restaurant.

SOUND LEVEL Eighteen people and a middle-register soundtrack of ’80s 
rock.

RECOMMENDED DISHES At lunch, turkey sandwich, chicken parm sand-
wich. At dinner, the menu changes daily.

WINE LIST Short, American and relatively inexpensive, with beers to match.

PRICE RANGE Lunch, $3 to $10. Dinner, $50 prix fixe.

HOURS Lunch, 11 a.m. to 4 p.m. Tuesday to Sunday. Dinner, 6 to 10 p.m. 
Sunday, Tuesday and Wednesday, to 11 p.m. Thursday to Saturday.

RESERVATIONS None accepted. Restaurant cannot accommodate parties 
larger than six.

CREDIT CARDS All major cards accepted.

WHEELCHAIR ACCESS Restaurant is up a short, steep ramp and has a tight-
ly packed dining room. Restroom is not accessible.

WHAT THE STARS MEAN Ratings range from zero to four stars and reflect 
the reviewer’s reaction to food, ambience and service, with price taken into 
consideration. Menu listings and prices are subject to change.
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“In the realm of red-sauce cooking,  
it’s nothing short of revolutionary.”

Better Than Grandma 
Red-Sauce Reformation on Mulberry Street

By Robin Raisfeld & Rob Patronite  
New York Magazine
April 18, 2010

Although one-half of the Underground Gourmet grew up wallowing in the 
weekly feast known to Italian-Americans as Sunday supper—that all-you-
can-eat orgy and sadomasochistic opportunity for the wooden-spoon-
wielding family matriarch to show her love and try to kill you at the same 
time—nothing could have prepared us for dinner at Torrisi Italian Special-
ties. For one thing, the four-course, Sunday-supper-ish meal is served six 
nights a week—a feat that even Grandma in her prime couldn’t pull off. For 
another, after it’s all over, you won’t find yourself drifting off into a dyspeptic 
slumber on a plastic-wrapped couch in front of the television; instead, you’re 
compulsively checking the website for the next night’s menu.

Dinner at Torrisi, you see, is quite unlike any other Italian experience in town. 
It’s even, perplexingly for some, quite unlike lunch, when the handsome, 
grocery-store-style shop (salamis in the window, Progresso bread crumbs 
on the shelves) traffics in credible counter-service chicken parm and Italian 
combo heros, plus hefty slabs of lasagne or eggplant parm (all made as a 
kind of high-concept gimmick, with American ingredients and nary a hunk 
of Parmigiano-Reggiano or an imported San Marzano in sight). But then, at 
6 p.m., the identity shifts, a culinary conversion that causes some confusion 
among potential customers dropping in for a turkey hero. Instead, they’re 
met with a chalkboard menu that lists the night’s prix fixe repast and a py-
rotechnic kitchen with something to prove. At $45, dinner’s a tremendous 
bargain, and a serious delight. In the realm of red-sauce cooking, it’s nothing 
short of revolutionary.

Partners Mario Carbone and Rich Torrisi might have Sunday gravy flowing 
through their veins, but what they are doing at this unassuming eighteen-
seat joint is far more delicate, even daintier, than their ancestral inspiration. 
After formative years cooking for luminaries like Daniel Boulud and Mario 
Batali at places such as Café Boulud and Del Posto, they’re applying haute 
technique and the best local, seasonal ingredients they can find to the 
tired tropes of Italian-American cooking, taking an inventive, almost intel-
lectual approach to the oft-derided cuisine. In a comfortably casual setting 

★ ★ ★ ★ ★

(no reservations, no linen, no airs), they serve their meticulously tweaked 
Italian-American classics like a chef’s tasting at the French Laundry: as a pro-
gression of refined, carefully constructed small plates instead of a cavalcade 
of Little Italy–scale platters. And what’s more, they change the menu—five 
antipasti, a pasta, a choice of two entrées, a dessert sampler—every single 
night.

One happy constant, so far, has been the Lilliputian squares of garlic bread 
that begin each meal: Light and crisp, imbued with garlic and dappled with 
tomato powder and house-dried oregano, they’re more Spanish tapas than 
Mulberry Street standby. They accompany mozzarella that’s made to order, 
still warm, fairly oozing, and served in pillowy mounds ringed with good, fra-
grant olive oil from California. It’s the first salvo in a wave of antipasti that 
might also include something unexpected but geographically logical, like 
Chinatown long beans cut short, gently cooked, and mingled with breakfast 
radishes, mint, and chopped B&G hot cherry peppers straight from the jar. 
Or a Spanish-leaning eggplant rollatini, delicately crisp and filled with con-
fited tuna belly flavored with paprika and topped with chopped red peppers. 
Custardy, barely scrambled eggs infused with green garlic are topped with 
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charred radicchio that’s laced with an invigorating anchovy vinaigrette. And 
slices of grilled Parisi Bakery prosciutto bread swiped with parsley pesto 
and topped with a layer of creamy, pungent baccalà and bits of cured lemon 
might just be the last word on the subject of bruschette.

That’s just round one. These antipasti, and others like it, arrive on saucer-
size china that could have come from Grandma’s cupboard, and are served 
family style, meaning you’re meant to share portions that Jamie Oliver’s 
target demo might consider puny. But each is a bright burst of flavor, just 
enough to sate, not stuff. That’s good, as pasta comes next. A few recent 
examples: expertly cooked linguine with tender littleneck clams, baby pasta 
shells with calamari and pepperoni, and perfectly textured Greenmarket-
ricotta gnocchi with ramps and grated Greenmarket Pecorino. It’s the type 
of refined but satisfying primi—whether the pasta is purchased from vener-
able local purveyors like Caputo’s and Raffetto’s or made in-house—that’s 
equal to any of the best upscale Italian kitchens in town.

The main course is typically a choice between a rotating roster of surf and 
turf. One night’s Long Island tilefish is fresh and flaky, dressed with pick-
led green tomato and house-cured olives, and served alongside a crisp-
edged potato galette. A Heritage pork chop is moist and meaty, crowned 
with zingy housemade vinegar peppers, and the “devil’s chicken,” Torrisi’s 
riff on pollo alla diavola, eschews a blazing chile burn for a more complex, 
sweet-and-smoky flavor profile derived from a carefully calibrated mix of 
New Mexico chile peppers and offset by an underlying dollop of tangy New 
York State yogurt.

Italian ice (grapefruit one night, apple another) served in what looks like a 
paper pill dispenser makes a genius palate-cleanser and a sweet segue into 
a dessert plate that will change your mind about Italian desserts: mini-can-
noli encasing Salvatore Bklyn ricotta in crisp pizzelles, lovely bourbon cream 
puffs, Milanos made from scratch. Even the ubiquitous rainbow cookies are 
a revelation, soft and nutty and slicked with chocolate. They’re all baked by 
one of the two unfailingly gracious waitresses, who also, as it happens, puts 
together the wine list— a modest document that, like the kitchen, bypasses 
imports for domestics, largely from California and the Pacific Northwest. Per-
sonally, we find that the $30 New Mexico bubbly goes great with everything 
and would make a welcome addition to Sunday supper tables anywhere.
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Rich Torrisi

Jeff Zalaznick
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Mario was born and raised in Queens, New York and has spent the majority of his life 

studying the culinary arts. At fifteen years old Mario was cooking fried calamari and 

red sauce in neighborhood restaurants in Queens rather than foie gras and caviar in 

Manhattan. This humble start to his culinary career seems to fit him just fine.

After two years of working weekends and summers in local eateries he would venture 

off to attend The Culinary Institute of America in Hyde Park, New York. He did his 

apprenticeship at Babbo, and following his graduation from CIA Mario would return 

to the Batali Company and to join the opening team at Lupa Osteria Romana in 

Greenwich Village. He joined a crew that was lead by Mark Ladner as head chef. Chef 

Ladner would prove to be one of the most influential people in Mario’s career for the 

next decade. It would only take one year before a young, anxious, cook would look for 

more and leave Lupa.

Italy was calling, and at twenty two years old, Mario went to work at a small family run 

restaurant on the western coast of Tuscany called La Dogana. It was here Mario would 

learn to understand and appreciate the history and culture of Italians and their food.

Upon returning home and feeling the need to broaden his abilities, Mario went to work 

for two masters with very different approaches. First was Daniel Boulud- teaching 

precise, classic French cuisine at the highest level. Then an opportunity to work for 

Chef Wylie Dufresne, the man leading the progressive culinary charge in America, 

came along. The discipline and creativity learned over the next three years with these 

chefs would prove to be invaluable in his next venture.

The call came from Chef Batali to once again team up with Mark Ladner in a new 

project called Del Posto. It was to be the most opulent Italian restaurant ever seen 

in the country. This time Mario was the Executive Sous Chef, a huge role which he 

embraced with great care. When the 2007 Michelin Guide was released the award of 

two stars was given to the restaurant. It was the first Italian restaurant in America with 

such a high honor. Feeling the urge to spawn off on his own, Mario left the restaurant 

after two and a half years to pursue his dream of being an Executive Chef.

In 2009, with partner Rich Torrisi, he opened a deli on Mulberry Street called Torrisi 

Italian Specialties where they served their own take on classic Italian-American 

sandwiches. The deli quickly evolved and began serving an innovative prix fixe dinner 

in the evenings, and the rest is history. Torrisi Italian Specialties received two stars 

from The New York Times, and was nominated by the James Beard Foundation as one 

of the Best New Restaurants in America.

In 2010, he and partner Rich Torrisi, teamed up with Jeff Zalaznick, a fellow restaurant 

visionary who shared their passion. They formed a restaurant group, called Major 

Food Group (MFG), and have not looked back.

Since then, they have spun off the initial Torrisi Italian Specialties deli concept into 

it's own restaurant called Parm. Parm is a casual restaurant concept that focuses on 

classic Italian-American dishes with a focus on small plates and sandwiches. MFG has 

opened two Parm locations, one on Mulberry Street in Nolita and the other at Yankee 

Stadium in the Bronx. In 2012, Parm received two stars from The New York Times, 

becoming the only sandwich- focused restaurant to currently have this honor.

Soon after opening Parm, they closed and renovated Torrisi Italian Specialties, and 

reopened it as a boutique tasting room. This restaurant takes its cues from Italian- 

American heritage, but draws inspiration from every corner of New York City. Amongst 

many accolades, in 2011, it was ranked the #1 Italian restaurant in New York by New 

York Magazine. After opening Parm, MFG renovated Torrisi Italian Specialties and 

reopened it as a boutique tasting room, focusing on a nine-course chef’s tasting menu.

Since opening the first Parm location in 2011, MFG has opened an outpost of Parm in 

Yankee Stadium and is slated to open additional locations in Williamsburg, Park Slope, 

Battery Park City, and the Upper West Side in 2015.

In 2013, MFG set their sights on another ambitious venture: resurrecting Italian- 

American fine dining. Carbone opened in March 2013 in the legendary Rocco’s 

Restaurant space on Thompson Street. Upon opening, Carbone received a dazzling 

five out five stars from Time Out New York and four and a half stars from Bloomberg. In 

June 2013, Carbone received its’ greatest honor and was awarded three stars from The 

New York Times. Carbone focuses on serving delicious, exceptionally well-prepared 

Italian-American food in a setting that is simultaneously elegant, comfortable and 

unpretentious.

Located on the same block as Carbone in Greenwich Village, ZZ’s Clam Bar opened in 

June 2013 and reflects a passion for raw fish and well-crafted cocktails. ZZ’s Clam Bar 

received three stars from GQ Magazine and Bloomberg and was credited by The New 

York Times for ushering in a new age of raw eating in New York City. ZZ’s serves as the 

hub of cocktail creativity for the group and in 2014 was nominated as the Best New 

Bar in America by Tales of the Cocktail.

Most recently, Major Food Group opened Dirty French in The Ludlow hotel on the 

Lower East Side. Dirty French, MFG’s first foray in French cuisine, is an edgy New York 

bistro that takes its cues from the great legacy of the neighborhood and relevant 

worldly influences. In addition, MFG opened the Lobby Bar, a 100-seat indoor/outdoor 

cocktail bar inside The Ludlow hotel.

Upcoming projects for Mario and Major Food Group include the highly anticipated 

Renzo Piano-designed restaurant underneath the High Line, and Sadelle’s, a bagel-

centric bakery-restaurant. To date, both Torrisi and Carbone restaurants have been 

nominated as one of the Best New Restaurants in America by the James Beard 

Foundation; Torrisi, Carbone, and ZZ’s Clam all hold Michelin stars, as well.

In addition to the restaurants’ numerous accolades, Mario has been awarded Best New 

Chef in America by Food & Wine Magazine. Mario currently lives in Greenwich Village.

Mario Carbone
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Rich grew up in Westchester, New York. From a very early age he took to cooking. 

He had a strong passion and he loved the feel of the kitchen. He followed this feeling 

straight to his first restaurant at age fifteen. It was all rice pilaf and shrimp cocktail at 

the Chart House restaurant on the Hudson River. After 2 years at the Chart House 

he did a stint at the Kittle House in Chappaqua, New York. The Kittle House opened 

his eyes to a level of cuisine and professionalism that was significantly higher. He 

had an epiphany and realized there was a tremendous amount more to learn than he 

had previously thought. The next stop was an education at the Culinary Institute of 

America in Hyde Park, New York.

After a successful externship at Marcus Samuelsson’s Aquavit, Rich continued to work 

at Aquavit for the next two years while completing his bachelor’s degree at the C.I.A. 

He left Aquavit with some seasoned New York cooking experience and a touch of 

Chef Marcus’s flair for presentation. With graduation upon him Rich knew one thing, 

all he wanted to do was cook, and cook with the absolute best of them. After trailing 

in many kitchens he realized that it was Daniel Boulud that had what he was looking 

for. The kitchen was Café Boulud and the chef was Andrew Carmellini. Chef Carmellini 

would become his mentor and be the most influential person in his career thus far. 

Rich spent over 3 years at Café Boulud climbing the ladder to the top. He took his 

time to learn the best techniques and accepted no shortcuts or compromises. It was 

at the end of his tenure at Café Boulud that he knew it was time for him to travel to 

France and cook in as many Michelin starred restaurants as possible. Daniel had put 

together a trip for the young chef that would change the way he viewed food, culture, 

and cooking. A six month trip working at several world class establishments such as 

Guy Savoy in Paris and Michel Troisgros in Roanne was a dream come true. A short 

stint in Italy concluded the trip.

Upon returning home, the call came from Chef Carmellini to once again team up in 

a new project called A Voce. It was to be a restaurant fashioned in the style of what 

Chef Carmellini called “urban Italian.” Rich was now the Executive Sous Chef, a very 

important role that he grew into quickly. A Voce quickly received 3 stars from the 

New York Times and critical acclaim. After over 2 years at A Voce and 6 with Chef 

Carmellini, Rich knew it was time to leave the comfortable side of his mentor and go 

out on his own.

In 2009, with partner Mario Carbone, he opened a deli on Mulberry Street called 

Torrisi Italian Specialties where they served their own take on classic Italian-American 

sandwiches. The deli quickly evolved and began serving an innovative prix fixe dinner 

in the evenings, and the rest is history. Torrisi Italian Specialties received two stars 

from The New York Times, and was nominated by the James Beard Foundation as one 

of the Best New Restaurants in America.

In 2010, he and partner Mario Carbone, teamed up with Jeff Zalaznick, a fellow 

restaurant visionary who shared their passion. They formed a restaurant group, called 

Major Food Group (MFG), and have not looked back. Since then, they have spun off 

the initial Torrisi Italian Specialties deli concept into it's own restaurant called Parm. 

Parm is a casual restaurant concept that focuses on classic Italian-American dishes 

with a focus on small plates and sandwiches. MFG has opened two Parm locations, one 

on Mulberry Street in Nolita and the other at Yankee Stadium in the Bronx. In 2012, 

Parm received two stars from The New York Times, becoming the only sandwich- 

focused restaurant to currently have this honor.

Soon after opening Parm, they closed and renovated Torrisi Italian Specialties, and 

reopened it as a boutique tasting room, focusing on a nine-course chef’s tasting menu. 

This restaurant takes its cues from Italian- American heritage, but draws inspiration 

from every corner of New York City. Amongst many accolades, in 2011, it was ranked 

the #1 Italian restaurant in New York by New York Magazine.

In 2013, MFG set their sights on another ambitious venture: resurrecting Italian- 

American fine dining. Carbone opened in March 2013 in the legendary Rocco’s 

Restaurant space on Thompson Street. Upon opening, Carbone received a dazzling 

five out five stars from Time Out New York and four and a half stars from Bloomberg. In 

June 2013, Carbone received its’ greatest honor and was awarded three stars from The 

New York Times. Carbone focuses on serving delicious, exceptionally well-prepared 

Italian-American food in a setting that is simultaneously elegant, comfortable and 

unpretentious.

Located on the same block as Carbone in Greenwich Village, ZZ’s Clam Bar opened in 

June 2013 and reflects a passion for raw fish and well-crafted cocktails. ZZ’s Clam Bar 

received three stars from GQ Magazine and Bloomberg and was credited by The New 

York Times for ushering in a new age of raw eating in New York City. ZZ’s serves as the 

hub of cocktail creativity for the group and in 2014 was nominated as the Best New 

Bar in America by Tales of the Cocktail.

Most recently, Major Food Group opened Dirty French in The Ludlow hotel on the 

Lower East Side. Dirty French, MFG’s first foray in French cuisine, is an edgy New York 

bistro that takes its cues from the great legacy of the neighborhood and relevant 

worldly influences. In addition, MFG opened the Lobby Bar, a 100-seat indoor/outdoor 

cocktail bar inside The Ludlow hotel.

Upcoming projects for Rich and Major Food Group include the highly anticipated 

Renzo Piano-designed restaurant underneath the High Line, and Sadelle’s, a bagel-

centric bakery-restaurant. To date, both Torrisi and Carbone restaurants have been 

nominated as one of the Best New Restaurants in America by the James Beard 

Foundation; Torrisi, Carbone, and ZZ’s Clam all hold Michelin stars, as well.

In addition to the restaurants’ numerous accolades, Rich has been awarded Best New 

Chef in America by Food & Wine Magazine. Rich currently lives in Greenwich Village.

Rich Torrisi
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Jeff Zalaznick

Jeff Zalaznick was born and raised in New York City and is a graduate of 
Cornell University. Prior to becoming a restaurateur, Jeff worked as an 
investment banker for J.P. Morgan and in Guest Relations at the Mandarin 
Oriental Hotel. He then struck out on his own and created and developed 
two highly influential websites: AlwaysHungryNY.com, a website dedicated 
to food and restaurants in New York, and DinePrivate.com, a platform for 
customers to book restaurants’ private dining spaces online in collaboration 
with Joe Bastianich.

In 2010, at age 27, Jeff met his match in visionary chefs, Mario Carbone 
and Rich Torrisi soon after they had opened Torrisi Italian Specialties to 
much critical acclaim. Together, the trio formed Major Food Group (MFG), 
a new breed of restaurant group with the aim to conceptualize and operate 
restaurants that are respectful of the past, exciting for the present, and 
sustainable for the future; restaurants that uphold the highest level of food 
quality and fine dining service, in a fun and inviting atmosphere for the guest.

In 2011, Major Food Group opened Parm, a spin-off of the initial deli 
concept behind Torrisi. Parm is a casual restaurant and sandwich shop that 
celebrates classic Italian-American food. Upon opening, Parm received two 
stars from New York Times, the only restaurant that focuses primarily on 
sandwiches to have this honor. After opening Parm, MFG renovated Torrisi 
Italian Specialties and reopened it as a boutique tasting room, focusing on a 
nine-course chef’s tasting menu. This restaurant takes its cues from Italian- 
American heritage, but draws inspiration from every corner of New York City. 
Amongst many accolades, in 2011, it was ranked the #1 Italian restaurant in 
New York by New York Magazine.

Since opening the first Parm in 2011, MFG has opened an outpost of Parm in 
Yankee Stadium and is slated to open additional locations in Williamsburg, 
Park Slope, Battery Park City, and the Upper West Side in 2015. 

Major Food then set their sights on another ambitious venture: resurrecting 
Italian-American fine dining. In March 2013, they opened Carbone, an homage 
to the great Italian-American fine dining establishments of mid-century New 
York, in the historic Rocco's Restaurant space on Thompson Street. Upon 
opening, Carbone received a dazzling five out five stars from Time Out New 
York and four and a half stars from Bloomberg, and its greatest honor, three 
stars from The New York Times. A second location of Carbone, representing 
Major Food Group’s first international venture, opened in Hong Kong in 
August 2014.

Located on the same block as Carbone in Greenwich Village, ZZ’s Clam 
Bar opened in June 2013 and reflects a passion for raw fish and well-
crafted cocktails. ZZ’s Clam Bar received three stars from GQ Magazine 
and Bloomberg and was credited by The New York Times for ushering in 

a new age of raw eating in New York City. ZZ’s serves as the hub of cocktail 
creativity for the group and in 2014 was nominated as the Best New Bar in 
America by Tales of the Cocktail.

Most recently, Major Food Group opened Dirty French in The Ludlow hotel 
on the Lower East Side. Dirty French, MFG’s first foray in French cuisine, is 
an edgy New York bistro that takes its cues from the great legacy of the 
neighborhood and relevant worldly influences. In addition, MFG opened the 
Lobby Bar, a 100-seat indoor/outdoor cocktail bar inside The Ludlow hotel.

Upcoming projects for Jeff and Major Food Group include the highly 
anticipated Renzo Piano-designed restaurant underneath the High Line, 
and Sadelle’s, a bagel-centric bakery-restaurant. To date, both Torrisi 
and Carbone restaurants have been nominated as one of the Best New 
Restaurants in America by the James Beard Foundation; Torrisi, Carbone, 
and ZZ’s Clam all hold Michelin stars, as well. In addition to the restaurants’ 
numerous accolades, Jeff has been listed in 30 Under 30 by Zagat and 
Forbes. Jeff lives in Soho with his wife Ali and their daughter Poppy.


