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Set a Course for  
an Amazing Meal

From coal carrier to top-
rated restaurant, Philadelphia’s 
Moshulu finally comes about.

In one of the more poignant scenes in 

Part II of the legendary crime saga The 

Godfather, young Vito Corleone arrives in 

America in 1901 aboard a crowded sailing 

vessel. With the Statue of Liberty standing 

watch in the background, the ship glides 

into view. A single name is printed on the 

side: Moshulu. 

Okay, so she really didn’t ferry 

immigrants to America—she wasn’t even 

launched until 1904, three years too late 

for young Vito—but the Moshulu is more 

than just a movie prop. Moored along 

Philadelphia’s Delaware River waterfront, 

the distinguished barque—the world’s 

oldest and largest four-masted sailing 

vessel still afloat—has an illustrious 

history that spans the globe. And while 

there are plenty of tourists (and locals, 

too) who think that she is now nothing 

more than a gimmicky attraction, they 

couldn’t be further from the truth. Sure, 

the ship attracts visitors and movie buffs 

who marvel at her exterior, but it’s what’s 

inside that makes her so special. For you 

see, the Moshulu is home to one of the 

city’s AAA Four Diamond restaurants. 

HISTORY AT SEA
Launched in Scotland under the name 

Kurt, the 359-foot-long ship began her 

career carrying goods, such as coal and 

nitrate, back and forth between Germany 

and Chile, with stops along the West 

Coast of the U.S., surviving the harrowing 

trip around treacherous Cape Horn a 

remarkable 54 times without incident. 

During World War I, Kurt was seized 

by the U.S. Navy, which temporarily 

named her Dreadnought, or “one who 

fears nothing.” That name was already in 

use, so President Woodrow Wilson’s wife 

renamed her Moshulu, a Seneca Indian 

word with the same meaning.

The Moshulu was beset by troubles 

during World War II, when she was 

confiscated by German troops and 

stripped of her masts and spars. Later, 

she capsized, was salvaged, and was 

finally put into retirement in 1961. 

But in 1970, she attracted the attention 

of a restaurant corporation, which bought 

her, restored her and had her towed to 

New York City. In 1974, she was moved 

to Philadelphia. But even the City of 

Brotherly Love wasn’t very kind to the 

old barque. She was plagued by fire, by 

the collapse of Pier 34 where she was 

moored and by a reputation as a tourist 

trap. 

All that changed in 2003, however, 

when she once again, this time under new 

ownership, opened her doors to hungry 

guests. And in 2004, she secured AAA’s 

Four Diamond rating, which she has held 

ever since. 

A FRIENDLY TOUCH
The first thing guests notice when 

boarding the Moshulu today is the 

rich, luxurious interior, complete with 

mahogany woodwork and a grand 

staircase reminiscent of the opulent 

passenger ships of the early 20th century. 

Bay windows provide panoramic views of 

the Delaware River. 

While the setting may be impressive, 

it’s the people and the food that 

make dining here such a memorable 

experience. At the helm is Philadelphia-

born-and-bred Executive Chef Anthony 

Bonett, who joined the team about three 

years ago. His creative and fresh menu 

really sets taste buds afloat. 

“Before [I took over], the restaurant 

offered a traditional menu of appetizer, 

soup/salad and entrée. It was pretty 

conservative dining,” says Bonett. “Now 

we offer more options. We’ve added a 

along the way
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chilled seafood section. We’ve added a 

sushi section. We’ve starting doing our 

own charcuterie and salumi in-house. 

We’ve expanded our cheese offerings. 

And we haven’t even gotten to the 

entrées yet.”

In addition to a broad range of 

chef-composed full plates, ranging 

from pan-seared sea scallops and 

Chesapeake-style jumbo lump crab cakes 

to a 10-ounce certified Kobe beef burger, 

the restaurant offers a selection of prime 

steaks and à la carte sides. 

“I always lean heavily on seafood,” says 

Bonett. “And being that we’re on a boat, 

people expect that. Seafood makes up 

probably 60 percent to 70 percent of all 

dishes ordered.

“But we’re also a broad-appeal 

restaurant. We’re not just doing one 

particular thing,” he adds. “You want 

people to have a great dining experience 

without ‘you have to try this or that.’ I 

want everything we offer to be great.”

Bonett uses as much fresh local 

product as possible, from eggs to beef 

to oysters and even New Jersey-grown 

produce and locally milled grains. Local 

Pennsylvania farms supply mushrooms 

and microgreens, among other items. 

Another standout here: the desserts. 

Executive Pastry Chef Sandra Valentine 

makes all desserts in-house, including her 

own handmade chocolates, which can be 

purchased by the box to take home.

Not up for a formal dinner? Then now 

is the perfect season for you to check 

out the Moshulu. Every summer, the 

restaurant opens up deck-side dining, 

featuring a pared-down bar menu and 

casual dress codes. 

“I think a lot of people who come 

here are intimidated. They think it 

might be touristy or too stuffy. They 

might not know what to expect,” says 

Bonett. “Yes, we’re a high-end dining 

experience, but we’re very comfortable 

and approachable. We like to think 

of ourselves as one of Philadelphia’s 

landmark restaurants.”

—Rebecca L. Rhoades

PEA PANCAKES
INGREDIENTS
1 pound frozen peas 
3 tablespoons corn flour
2 eggs
Salt and black pepper
Pan spray

INSTRUCTIONS
In rapidly boiling water, blanch peas for  

2 minutes; purée in food processor while  
still hot.

Allow pea purée to cool slightly, and add 
remaining ingredients.

Apply pan spray to Teflon-coated pan, and 
cook pancakes in silver-dollar shape on 
medium heat; cook until just firm and slightly 
browned on one side, and turn over to finish 
cooking. 

SUNCHOKE PURÉE
INGREDIENTS
1 pound peeled sunchokes
1 cup chicken or vegetable stock
1 cup heavy cream
1 tablespoon butter
Salt 
Pepper
½ teaspoon truffle oil

INSTRUCTIONS
Cook sunchokes in stock, cream and butter 

until soft.
Strain liquid and reserve.
Purée sunchokes in food processor, adding 

reserved cooking liquid back in for desired 
consistency.

Season to taste with salt, pepper and truffle oil, 
and keep warm.

PEA FLUID GEL
INGREDIENTS
½ pound frozen peas
½ teaspoon yellow curry powder
1 tablespoon xantham gum
Salt
Pepper

INSTRUCTIONS
In rapidly boiling salted water, blanch peas until 

well cooked and softened, approximately 3 to 
4 minutes; immediately chill in ice.

Drain, and purée in blender with remaining 
ingredients and a little water.  

Adjust seasoning and reserve.  

CARROT JUICE
INGREDIENTS
¼ cup fresh carrot juice
2 tablespoons tapioca starch
Splash of lemon juice
Salt

INSTRUCTIONS
With hand-stick blender, emulsify carrot juice 

with tapioca starch until slightly thickened.
Season with salt and lemon juice. 
Chill and reserve.

SCOTTISH SALMON
INGREDIENTS
6 pieces 6-ounce skin-on Scottish 

salmon block cut
1 tablespoon canola or neutral 

vegetable oil
1 tablespoon butter
Salt and fresh pepper to taste

INSTRUCTIONS
Season fish on both sides with salt and pepper.
In a medium-hot pan, sauté on skin side until 

skin is lightly browned.
Turn over, and finish cooking in a 350-degree 

oven for 3 to 4 minutes until fish is medium.

GARNISH
INGREDIENTS
Fresh blanched peas
Tricolor carrots, cut into different 

shapes and blanched
2 small shallots, sliced thin
1 tablespoon butter
Salt 
Pepper
Minced chives
Pea shoots
Salmon caviar
Smoked salmon

INSTRUCTIONS
Sauté shallots in butter until softened.
Add carrots and peas.
Finish with salt, pepper and chives.
Reserve remaining ingredients for plating.

TO PLATE
Arrange warm sunchoke purée, pea pancakes, 

sautéed peas and carrots, pea fluid gel and 
carrot juice on plate.

Place finished salmon in center of plate. 
Arrange smoked salmon slice and salmon 

caviar on top of salmon.
Finish with pea shoots dressed with lemon and 

olive oil.
SERVES 6

MOSHULU’S SCOTTISH SALMON WITH SUNCHOKE PURÉE,  
PEA PANCAKES, PEA FLUID GEL AND SALMON CAVIAR


