These city restaurants take the farm-to-table movement very literally.
Lucky for us.
BY MERYL PEARLSTEIN
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At this point, seeing “farm-to-table” on a menu feels old
hat. But how many restaurants can really bring the goodness from their own farms to your table? These are some
of the best around town.
Manhattan’s Riverpark (450 E. 29th St., 212.729.9790)
has one of the largest farms in New York City. At 10,000
square feet, Riverpark Farm is a year-round producer of
ingredients that feature on the restaurant’s menu in dishes like branzino and carrots topped with herbs, or lamb
chops with parsnip. Throughout the year, you’ll see specials that show off some of the 100 or so varieties of veg-

etables, herbs and flowers grown above Manhattan’s FDR
Drive. As part of Riverpark’s commitment to the community, school tours and community planting workshops are
held on a regular basis. Like other restaurants with urban
farms, Riverpark is continually learning about what works
in a city environment, where challenges like unstable
wind, heat and sun can greatly influence a crop. Because
of this, Riverpark’s entire farm is portable, planted in milk
crates that can be moved to optimize crop output. During
colder months, Riverpark uses low tunnels to keep the
plants as warm as possible for growth or hibernation.
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In Brooklyn, cozy Olmsted (659 Vanderbilt Ave.,
Prospect Heights, Brooklyn, 718.552.2610) utilizes its
outdoor space for both gardening and guest entertainment. Chef Greg Baxtrom had the idea of turning the
small space into a self-sustaining, organic micro-garden
with animals as well as plants. An aquaponics system in a
clawfoot tub is home to crayfish, which create fertilizerfilled water for the garden and for water-loving plants like
watercress that, in turn, purify the water in the tub. Two
quail provide eggs. Herbs like Genovese basil, Thai basil
mint, lemon balm and chives comprise the green garden,
along with radishes, ají dulce peppers, cucumbers, beets,
sour gherkins and more. Edible flowers, such as marigolds and calendulas, add colorful (and tasty) accents.
Olmsted takes it a step further with an indoor “living wall”
of microgreens that feed into dishes like carrot crepes
topped with sunflower sprouts. Olmsted recently added a
greenhouse in the backyard and created a second growing
space nearby to continue the growing experimentation.
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A restaurant that invites diners to literally smell the
flowers and herbs is Rosemary’s (18 Greenwich Ave.,
212.647.818) in Greenwich Village. Led by Chef Wade
Moises, Rosemary’s delights in the surprises that urban
gardening brings. “We love making new discoveries as
the garden matures. For example, we find that micro vegetables grow better than full-size ones on our roof,” says
Moises. Seasonal highlights can be found in Rosemary’s
daily specials featuring a fresh mix of cooked and raw veggies and herbs, such as basil, ground cherries and celery.
Cocktails at Rosemary’s also benefit from the garden, with
fresh mint and lemon balm finding their way into seasonal
libations. If you’re in the restaurant at the right moment,
you’ll see the “roof-to-table” sourcing in action, with
ingredients lowered by basket from above. Rosemary’s
also operates a farm in the Hudson Valley, which delivers
produce and eggs to Rosemary’s and sister restaurants
Claudette and Bobo. Bobo (181 W. 10th St., 212.488.2626)
sits in a 100-year-old town house with a garden.

Like Riverpark, Olmsted views the garden as a vital part
of the community and welcomes school groups and guests.
Williamburg, Brooklyn’s rustic, industrial Egg (109 N.
3rd St., Williamsburg, Brooklyn, 718.302.5151) sources
vegetables, herbs and other produce from Goatfell Farm
in Oak Hill, New York, which restaurant founder George
Weld purchased a decade ago. Weld sees the farm as a way
to build community for Egg’s employees, who all spend
time at the farm. Egg’s summer bounty includes asparagus, snap peas, radishes and spring beets. At other times,
you’ll find kale, beet greens, tomatoes, beans and more.
Just north of Manhattan, Stone Barns Center in

Pocantico Hills is a living and learning agricultural
center that feeds Blue Hill New York (75 Washington
Pl., 212.539.1776) as well as Blue Hill at Stone Barns (in
Pocantico Hills). Diners at Blue Hill New York benefit
from the experience of the farmers at Stone Barns and
those at Chef Dan Barber’s family farm, Blue Hill Farm
in Great Barrington, Massachusetts. A four-course tasting menu and a larger “Farmer’s Feast” are offered, with
courses changing frequently based on the bounty of the
day. Blue Hill New York also sources from a wide range of
nearby Hudson Valley farms to ensure that all dishes are
representative farm-to-table.
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