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The award-winning and exclusive The Mark

By Nicole Pozza

A member of the Preferred Hotels & Resorts ‘Legend collection, the world’s largest independent luxury
hotels brand, The Mark in New York is one of the biggest references when it comes to luxury and
sophistication.

Located in one of Manhattan’s most exclusive neighborhoods (77th Street and Madison Square), this hotel
displays the beautiful and legendary building of 1927, whose renovation was recently completed by designer
Jacques Grange.

In addition to the high level of customized service, a The Mark’s very strong feature, this one blends modern
American luxury and comfort with avant-garde design and French style, having great names in its history —
Jacques Grange, as well as Chef Jean-Georges VVongerichten and the hair stylist Frederic Fekkai.

Among the amenities offered to guests, the privilege of 24-hour check-in — check-in anytime of the day — is
one of them, as well as complimentary daily newspaper delivery and shoe shines. All pets are warmly very
welcome to the hotel.

The Mark is a hotel with 105 rooms and 46 suites with sophisticated and comfortable décor, also offering
spacious bathrooms, Italian bath amenities La Bottega dell’ Albergo, Bang & Olufsen technology and touch
screen panel to control all room functions.

Also, guests can enjoy the services of the Frederic Fekkai Salon, fitness center, complimentary pedicabs and
bicycles, a suite of amenities exclusively reserved for the pets, as well as request the iButler — The Mark’s
technology staff available to assist and solve problems related to electronic equipment.

The Mark Restaurant by Jean-Georges is the perfect addition to make that an award-winning and exclusive
hotel. Chef Jean-Georges Vongerichten selects fresh ingredients and adds his passion by signing the
innovative Menu including European classics and seasonal dishes.

Focusing on high quality and diversity, the restaurant, which accommodates 104 people, also has an
incredible wine list with labels from all around the world. It is possible to book a private dining room with
capacity for 24 guests for a sit down dinner or 30 guests for a cocktail reception.

The Mark Restaurant by Jean-Georges is open from breakfast to dinner. Having dinner at this restaurant
signed by award-winning Jean-Georges VVongerichten with Executive Chef Pierre Schutz was a unique
experience. The menu options are many: appetizers, salads, pizzas, pastas, meat, fish and sides. To start the
meal, a good tip is to order the Figs with prosciutto, mozzarella, basil, arugula and lemon vinaigrette ($ 24)
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to feel that incredible freshness in the mouth. The Fettuccine pasta with Meyer lemon, parmesan and black
pepper ($ 21/29) and Rigatoni with meatballs and spicy tomato sauce ($ 20/27) are al dente dishes prepared
to perfection. For dessert, ask for the Warm Chocolate Cake with Vanilla Ice Cream ($ 15), because you
definitely will fall in love! Click here to see the full menu.

The Mark Hotel and The Mark Restaurant by Jean-Georges is for those seeking a truly luxurious experience
with impeccable service. That’s all.
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