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an anGRY LoBsteR Is BaCK on the menu

meet eXeCutIVe CheF sYLVaIn DeLPIQue

Game on: CaLL oF the wILD



Nobu Matsuhisa uses
Guayaquil Bittersweet.

Richard Sandoval
likes Trinitario White.

David Burke chooses
Grand Lait.

Jean-Georges Vongerichten  
prefers Dark Caraibe.

The one thing chefs agree on is the water.
The finest cacao grows in the verdant latitudes between the 
Tropics of Cancer and Capricorn. It’s also where the finest water 
comes from, which is why so many chefs serve FIJI. With 
its refreshing taste and soft feel on the palate, it’s the ideal 
accompaniment to their exquisite cuisine. Choose well. Drink FIJI. 
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as the weather turns cooler, my thoughts 
turn to the nostalgia of traditions, the 
satisfaction of the familiar, the comfort 
of an open fire, a hearty meal, and the 
smells of the earth and the goodness that 
comes from it. every season brings very 
particular associations, and, likewise, I 
think restaurants should be known for 
certain dishes that draw guests back time 
and time again. You don’t have to reinvent 
the wheel every time you adapt a menu to a 
new season. sometimes just a simple tweak 
of a signature dish—the change of a garnish 
or side dish—is all that is required. 

with that in mind, we are bringing back 
some of our signature dishes that have 
stood the test of time, keeping the overall 
method and architecture of the dish intact, 
but perhaps changing out an herb or a 
different-colored sauce. From pastrami 
salmon and lobster steak to the chocolate 
park bench, you will find the familiar on our 
menus infused with plenty of creativity and 
hard work. 

I can’t imagine not loving the restaurant 
industry; being creative with food and 
even the design of the restaurant spaces is 
a constant inspiration. Being in the kitchen 
is the best way for me to communicate 
with my guests, and that’s where you’ll 
find me the happiest. our recent design 
changes and menu updates at David Burke 
townhouse were a lot of fun to make, and it 
feels more like home. But no matter which of 
my restaurants you visit, you will always be 
greeted by an enthusiastic, hard-working 
staff who truly values your patronage. 
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CRIsP anGRY LoBsteR
David Burke finds humor in every dish, and that’s the case of his 

infamous Crisp angry Lobster. with a name like that, the diner 
is already smiling. It is a quintessential Burke classic—a dish 

that is memorable not only because of its quirky name, but also 
because the diner remembers it as being so tasty. “angry Lobster 

is a signature dish that I personally never tire of.”

BRonX-stYLe FILet mIGnon
over the years, David Burke has bridged the gap between farmer and chef in some extraordinary 

ways. not only does Burke own a 2,500-pound bull nicknamed “Prime,” which sires all the meat used 
in his restaurants, but he also worked with his butcher in the Bronx to create a new cut of meat—the 

“Bronx Chop,” which is back on the menu by popular demand as the Bronx-style Filet mignon of 
Veal. there is no other restaurant that serves Burke’s special cut.

52009 • davidburke

Burke’s original creations have always been groundbreaking in terms of 
technique and flavor combinations, and they have stood the test of time. 
Burke believes every restaurant should be known for certain dishes. 

The sign of a dish’s success is when customers continually ask for them 
when they go off the menu. Some of Burke’s original dishes have been 

slightly updated, but the architecture of them remains completely 
intact—only the garnish, some of the herbs, or the color of the sauce 
may have changed. And Burke will be adding some new dishes that he 
hopes will become instant classics—such as a new Peanut Brittle Roast 
Duck—sure to quickly become a guest favorite.

DaVID BuRKe

at townhouse
the new oLD CLassICs

Chef Burke is excited about some of the signature dishes that he’s bringing 

back to the menu at the newly renovated David Burke townhouse. 
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LoBsteR souP
David Burke finds inspiration 
for creating new dishes in 
everything he sees. when he 
discovered these unique glass 
percolators for the coffee service 
at townhouse, he decided to 
find another application, using 
the same technique as brewing 
coffee: he would brew a broth 
for new soup recipes. In his 
Lobster Dumpling soup, the 
broth percolates to become 
infused with herbs, lobster 
shells, and spices, then it is 
poured at the table over a 
bowl of lobster dumplings and 
vegetables. “It’s unique—and a 
lot of work—but it makes for a 
great show in the dining room! 
I always want to give our guests 
an experience that they will take 
away from the restaurant and 
not easily forget.”
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new YoRK stRIP steaK & Bone maRRow oXtaIL DumPLInGs 
the show goes on with this new creation from Burke that is like 
sculptural theater on a plate.

RoasteD & CRIsPY seawateR-
soaKeD ChICKen “there is 
something so comforting 
about roasted chicken. we 
actually brine the chicken 
in seawater that gives it an 
extra layer of flavor. the 
chanterelle purée is a great 
seasonal accompaniment.”

RaCK oF LamB & RoasteD oCtoPus some might consider this 
surf and turf an unusual combination on the same plate. But 
for David Burke, it all makes sense, and guests have deemed 
it another hit on the menu. “Both ingredients hail from the 
mediterranean, and their individual flavors work well together. 
the octopus is meaty enough to stand up to the lamb, which 
is served on a bed of saffron couscous that we finish with a 
mustard and moroccan glaze.”

hanDmaDe CaVateLLI & BRaIseD shoRt RIBs “another customer 
favorite, and perfect for the fall and winter months, this hearty 
dish has fresh wild mushrooms that represent the season, and a 
truffle mousse that just adds so much wonderful flavor.”

the LoBsteR steaK ever the creative wordsmith with the names 
of his dishes, the Lobster steak is no exception. this David Burke 
classic has been brought back with only a slight garnish change. 
“we take a compact, two-pound lobster; shape it—not cut it—
into a filet; and bound it with butter and a little puréed shrimp. 
It’s unique and packs an incredible wallop of flavor.”

sea sCaLLoP BeneDICt this is another dish that Burke has recently 
put back on the menu at many diners’ requests. “the great 
part about this dish is that it’s not too ‘bulky,’ but it still has a 
gourmet edge to it. It’s the lightness of the dish that makes it so 
clever.”
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how did you become interested in cooking?
My dad worked long hours as a mechanic, just like my grandfather. But no 
matter how tired he was, he would always have time to cook. Both of them 
loved to cook—that’s what I remember. It must have rubbed off on me. 

who are your biggest influences in the kitchen?
Well, outside of my family, it would have to be the French chefs I worked 
with after completing my training, like Pierre Orsi in Lyons and Michel 
Chabran in Valence. They live in their restaurants, getting up at four in 
the morning to select the best fish and pick herbs in the garden out back. 
There’s a story behind every dish.

aside from culinary school, what have you learned in other areas 
of your life that carry over into the kitchen? 
Organization—for things to run smoothly, you have to be organized, and 
that’s so important in the kitchen.

what is your process as executive chef? where do you start? 
First of all, I work for David Burke, and he’s got his own unique style. I 
bring my savoir faire to David’s style. He has incredible ideas—he gets 
them wherever he goes, even in his sleep! He throws them at me, I pick a 
few and work with them, and then he tries them out. Some he likes, others 
he doesn’t. We work well as a team. 

how did you two create the new menu for David Burke 
townhouse?
We reintroduced some of David’s signature dishes for the relaunch. People 
want them; they come for them. And to that list, we added new items. 
We came up with about 20 main courses, and we chopped it down from 
there, always using valuable feedback from the staff and our customers. 
Right now, we are serving a whole baby chicken, stuffed with lobster and 
mushrooms and wrapped in bacon, that will probably become a classic. 
We both worked on that dish. The rack of lamb is likewise destined for 
that same class. People just love it! It’s a little Middle Eastern, with Israeli 
couscous and spices. 

David Burke is known for his wild culinary ways and daring new 
ideas. In contrast, you were classically trained in France. what is 
your take on him? 
The guy has a mind like no other. He’s a genius. He comes up the craziest 
ideas that at their essences are great, and then we rework them to make 
them appropriate for the customer. My French culinary training is only a 
base; with that as a foundation, you can do what you want. I was fortunate 
enough to have trained with some of the best out there, and when you 
mix that with an American “David Burke” brain, it’s a great combination. 
You never get bored! Between the two of us, we are always cooking up 
something crazy, and it’s definitely a challenge. We’re always chasing the 
next idea. 

what’s in store for the fall and winter menu? 
We just changed the tuna today, which has cauliflower, watercress, and 
a pineapple jus—a sweet and sour flavor. We’re probably going to bring 
in some venison from the farms we work with. We’re doing a pumpkin 
risotto served in a mini pumpkin for Halloween. 

any dishes you’re particularly excited about? 
The duck is definitely going to be a hit. We came up with a pretty cool 
crust: a peanut brittle that wraps around the duck confit drumstick. Now 
we’re working on a duck confit mousse, served between puff pastry sheets 
with a red licorice sauce. Delicious!

sYLVaIn  
DeLPIQue 

eXeCutIVe CheF at  
DaVID BuRKe townhouse

sylvain Delpique took over the reins as David Burke townhouse’s executive chef in time for the restaurant’s 

relaunch in January 2009. he is happily immersed in David Burke’s wild culinary world, and especially enjoys the 

mad science in creating new dishes that he hopes will become signature classics.

mustaRD CRusteD tuna
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InsIDe
townhouse FeeLs GooD on 

DaVID BuRKe, InteRIoR DesIGneR
this past summer, David Burke townhouse was given a facelift. maintaining the restaurant’s elegant yet whimsical 

feel, David Burke oversaw the renovations and put his personal touch on each of the décor elements, from new 

fabrics for the seats to the carpet and wall coverings throughout the space. he also redesigned the bar to include a 

striking backlit pink salt wall. though there are still a series of jewel-box rooms, starting with the bar and lounge 

area, Burke made each space more comfortable and warm, and created a natural flow from room to room. with 

lots of personal touches, including artwork and his own collectibles, guests get a feel for the David Burke touch. 

“I love this space; it just feels right—it feels like home.”

aRtwoRK

Burke’s affinity for 
fantastical art includes 
a collection of drawings 
from artist tony 
meeuwissen, inspired 
by meeuwissen’s 
Key to the Kingdom 
“transformation” cards. 
meeuwissen spent three 
years working on his 
celebrated deck, in which 
each card is transformed 
into a visually playful 
illustration. Burke felt 
that these prints—already 
on the walls before the 
renovation—were so 
iconic to his restaurant 
that they remain as 
integral visual landmarks 
in townhouse.
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InsIDe

FRont wIne nooK
“the very front bar area has turned 
into more of a wine nook. we added 
red wallpaper, a new chandelier with 
more than 50 frosted wineglasses 
hung upside down on a rack, and I 
added a playful wine-cellar door that 
resembles a classic castle door with 
skeleton keys next to it.”

CaRVInG statIons
“I take all of my food seriously, but I like 
to have fun with the presentation. we 
created these carving stations to bring 
the kitchen tableside, and it’s definitely 
entertaining for the guests. there are 
usually four to five items on the menu that 
come out and get carved at the stations—
everything from steak, racks of lamb, hen, 
duck, suckling pig, and even whole fish.”

maIn DInInG aRea
“In the main dining room, one of the biggest 
changes, besides the carpet, is that we took 
out a couple of tables to create a little more 
space—and diners appreciate the extra room. 
this area now feels cleaner, more sophisticated, 
and even a little younger.”

GLass RoDs
“my good friend and chef, michael ayoub, made the 
flaming-red glass rods that are the centerpiece on the 
back wall of our main dining area. we share a passion 
for glassblowing, and have a very creative partnership. 
he always says that glassblowing is like cooking 
because it is all about monitoring the reaction to heat.”

mIDDLe Room
“In the middle room, we took down the 
lattice and put in glass to give it a more 
open feel. Late night, the silverware 
goes away and this area becomes the 
perfect spot to hang out with friends 
and have a drink or a glass of wine.”



2009 • davidburke



2009 • davidburke

Game on
technically, wild game is considered to be any animal that is hunted, rather than domesticated, for consumption. 

the most common game meats include venison, elk, wild boar, rabbit, pheasant, quail, grouse, wild duck, wild 

turkey, and american bison. some regional cuisine also includes snapping turtle and some species of snakes. 

13

he United States has a great legacy of hunting and trapping. From the 
earliest days of colonialism and during the push through the Wild 
West, our American forebears depended on wild game for survival. Our 

collective taste for the sport and the flavor of hunting has hardly faded. 
Today, millions of Americans still hunt, mostly as a pastime, happy to share 
the likes of venison steaks with their friends and family. And even though 
many Americans have never even picked up a hunting rifle, there are plenty 
who relish a roasted pheasant. 

From the buffalo burger at a kitschy BBQ joint to the delicately seasoned 
foie gras–stuffed quail, restaurants serve game to meet our nation’s taste for 
it. However, unlike domesticated beef, chicken, or lamb, game in its purest 
form—that is, captured in the wild—is technically prohibited for public 
consumption by the federal government.

The Federal Meat Inspection Act of 1906 requires that all meat intended 
for American consumption meet a series of rigorous standards. Inspired in 
part by Upton Sinclair’s novel about the Chicago meatpacking industry, 
The Jungle, the 1906 law includes an examination of all livestock pre- and 
postharvest and an inspection of facility sanitation. So while there is no 
law explicitly prohibiting the sale of wild game, it must meet these set 
standards. 

so, you might ask, exactly where did that pheasant on your dinner 

plate come from? 

A number of innovative farms and ranches have developed over the years 
with the explicit goal of supplying wild game for Americans to eat. As long 
as the USDA is able to inspect the land upon which the animals roam and 
the meat is obtained, and everything passes sanitation standards, farmers 
can find their way around the legal maze to bring game meat to your table, 
as nature (almost) intended. And while few gourmands might admit it, 
expert tasters find little difference between farmed or free-range game and 
animals procured in the wild. 

D’artagnan
A few generations back, when nearly half of all Americans lived on farms, 
people were still raising animals for themselves or, at the very least, knew the 
farmer who was. And almost everyone knew such basic skills as skinning, 
plucking, and butchering that just wouldn’t make it on a typical resume 
today.

Game meats are making a comeback. Not only are they valued for their 
health benefits (game meats are generally lower in fat, cholesterol, and 
calories than other meats), but their flavors are more complex and intense 
too. Among the more popular game meats are buffalo (or bison), venison, 
and ostrich. And all of these are becoming increasingly easier to find at 
mainstream markets and butchers, thanks to companies like D’Artagnan.

As an early pioneer in the farm-to-table movement, D’Artagnan was 
founded in 1985 by Ariane Daguin. A native of France’s Gascon region, 
Ariane comes from a hunting family, boasting a close connection to the 
land and seven generations of chefs. By the time she was 10, she was expert 
at deboning ducks, rendering duck fat, preparing terrines, and cooking the 
game birds her great-grandfather hunted. “At D’Artagnan, we are trying to 
impart a little of that heritage with our game meats,” Ariane says. For 25 
years, Ariane has been providing game meats, organic poultry, foie gras, and 
other specialties to restaurants in and around New York City. 

D’Artagnan flies in Scottish game from private-estate hunts in the Scottish 
Highlands during the autumn and winter months, and includes wood 
pigeon, grouse, pheasant, red-legged partridge, and Scottish hare. Game 
aficionados will appreciate the complex flavors of these truly wild animals. 

D’Artagnan also offers farmed game meats, like wild boar, venison, elk, 
and buffalo, as well as such birds as ostrich, pheasant, guinea hen, mallard 
duck, quail, and squab. Raised in near-wild conditions, without the use of 
hormones or antibiotics, these farmed game meats provide authentic game 
flavor, better quality and consistency, and year-round availability. 

a steP BaCK to moRe 
tRaDItIonaL meats
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t started with passion: both partners were in different lines of work 
when they decided to switch tracks and try something new. They started 
small, roasting coffee on a barbecue grill and selling it at neighborhood 

farmers markets. There was plenty of trial and error, but people loved the 
overall concept. After an auspicious start locally, they expanded, supplying 
small restaurants around New Jersey before approaching bigger chefs in 
New York. They had some contacts but it took perseverance to get in the 
door. “It took months to get a meeting with Chef Burke,” recalls Adam. 
“But it was worth it. We’ve been working with him for just under a year 
and a half now, and he’s been the biggest supporter of our company. We 
wouldn’t be where we are today without him.”

What makes their concept so different is their approach to the whole 
process. While most coffee roasters start with base fillers purchased in 
mass quantities, Coffee Afficionado selects estate-grown coffees that other 
companies tend to steer clear from due to the cost. Smaller quantities 
ensure a greater attention to quality, something Adam and Paul never 
compromise. “A lot of restaurants serve Colombian coffee every day of 
every year, regardless of the harvest,” Adam explains. “We are extremely 
selective. For example, if we aren’t crazy about the Kenyan coffee this year, 
we’ll add something different. We’re constantly trying new coffees, and 
sampling from the source in order to provide only the best product. If the 
quality wavers, we make changes to our proprietary blends. Our ultimate 

Coffee afficionado:  
BReweD to PeRFeCtIon

14

goal is to get every style of coffee drinker to really appreciate a solid cup 
of coffee without additives.”

They also roast to order, a highly unusual service. “Think of all of these 
amazing restaurants in New York pouring great coffee that unfortunately 
has traveled a long way to get to them,” says Adam. “When you place an 
order with us, it’s roasted locally and delivered within a few days.”

Besides five proprietary house blends, Coffee Afficionado creates custom 
blends for restaurants. “We meet with chefs and design something 
specific to complement their menus,” he adds. To create the David Burke 
blend, Adam and Paul talked the chef through the process, and then they 
collaborated on the end result. “After all, they are the coffee experts,” 
explains David Burke, “but I’m a passionate coffee drinker.” 

Realizing that not every restaurant—especially smaller ones—can afford 
custom blends, they created their five proprietary blends with flavor 
profiles suited to different cuisines. “We have a bolder style to fit Cuban 
cooking, while for a Mediterranean restaurant we can offer something 
with a lot of acidity that’s really clean and sharp,” continues Adam. “We 
understand the culinary arts, and we know what chefs are thinking. We 
have a similar mentality, which makes our job a lot easier when trying to 
match them up with the best product.”

Visit www.coffeeafficionado.com for more information.

when artisan roasters adam Bossi and Paul merces started Coffee afficionado two years 

ago, they wanted to create a truly unique line of products. their dedication to the craft took off  

more quickly than even they expected, and now Coffee afficionado is bringing their artisan roasts and 

custom proprietary blends to such high-profile chefs as David Burke, a dedicated coffee drinker himself.
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Columbia Winery was founded in 1962 by 
ten friends united in the belief that classic 
European vines could survive the harsh 
Washington winters and that fine wine 
could be made in Washington State.

Columbia Winery produces award winning 
Riesling, Merlot, Cabernet Sauvignon and 
Chardonnay, as well as exceptional 
Gewurztraminer and Pinot Gris. We also 
offer highly-acclaimed vineyard designated 
wines from long-established vineyards 
including Otis, Wyckoff and the renowned 
Red Willow Vineyard.

“Masterful wines
from

Washington State”

Taste the Washington difference.

2008 Distributed by W.J. Deutsch & Sons, Ltd. Harrison NY 10604 wjdeutsch.com www.columbiawinery.com
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2009 • davidburke

Leblon_Haute_Life.indd   1 4/13/09   12:35 PM



2009 • davidburke

Pan seared Dover sole with 
spaghetti, squash, and 
Vegetable Confit 
Yields 4 servings

InGReDIents

1 cup crème fraiche

2 shallots, peeled and minced

4 tbsp olive oil

2 tbsp chopped capers

2 tsp lemon zest

4 tsp soy sauce

2 tsp ground horseradish

sPaGhettI & sQuash

1 medium spaghetti squash

1 yellow squash, julienned 

1 green zucchini, julienned

1/4 lb spaghetti, cooked al dente

methoD

1. Cut spaghetti squash in half and 
remove seeds.  

2. season with salt, pepper, and 
extra virgin olive oil.  

3. Flip upside down and roast in 
oven for 12 minutes at 400 degrees.  

4. Remove from oven and let cool.  

5. shred squash with a fork, side to 
side, so it forms spaghetti-shaped 
cuts.

CaLamata oLIVe PuRée

1 cup calamata olives, pitted 

1 tbsp olive oil

methoD

1. Purée in food processor until 
smooth.

FIsh

1/2 tsp garlic, chopped

1/2 tsp shallots, chopped

1 tbsp olive oil

4 14-oz portions of Dover sole

methoD

1. In a large sauté pan, sauté garlic, 
shallots, and olive oil. add in 
spaghetti squash, yellow squash, 
and zucchini. add in spaghetti at the 
very end and stir.

2. In a medium-size sauté pan over 
high heat, add two tablespoons of 
blended oil. Place 1 14-oz portion of 
Dover sole down on the sauté pan. 
Cook over high heat for 1 minute, 
flip, turn down the heat, and let rest 
for 30 seconds to allow it to finish 
cooking slowly.

3. to plate, drizzle calamata olive 
purée on one 10-inch round plate. 
take about one quarter of the 
spaghetti and squash mixture and 
place a small mound on the plate. 
top with the Dover sole. 

4. Garnish with salt, pepper, and 
chopped chives.

methoD

1. whip crème fraiche until thick 
and stiff peaks form. Reserve in 
refrigerator. 

2. Combine shallots and olive oil 
in a small saucepan and sauté 
until shallots are translucent. Place 
shallots in a bowl and add capers, 
lemon zest, soy sauce, horseradish, 
coriander, and chervil. mix until 
combined.

3. Divide shallot mixture into two 
equal parts. Combine one half 
with diced tuna; combine the 
other half with ground salmon. 
add 1 teaspoon salt and 1 teaspoon 
pepper to tuna mixture and mix 
until all ingredients are combined. 
add 1 teaspoon salt and 1 teaspoon 
pepper to salmon mixture and mix 
until all ingredients are combined. 

4. Lightly brush inside of 10 rings or 
molds with olive oil. Line a cookie 
sheet with waxed paper, and place 
the molds on the cookie sheet.

2 tsp chopped coriander

2 tbsp chopped chervil

10 oz yellowfin tuna, diced

10 oz salmon, ground

2 tsp kosher salt

2 tsp freshly ground pepper

10 oz osetra or other caviar (optional)

17

to assemBLe

1. Place 2 tablespoon of tuna 
mixture in each mold. smooth tuna 
mixture with back of spoon. Place 
2 tablespoon of salmon mixture 
on top of tuna mixture. smooth 
salmon mixture with back of spoon. 

2. add 2 tablespoons of crème 
fraiche. smooth with blade of flat 
knife, making sure that crème 
fraiche is level with top of mold. 
You should have 3 equal layers.

3. Chill in refrigerator for 2 to 3 
hours. Place each ring or mold on 
a plate and gently remove mold, 
leaving parfait on plate. serve with 
toast. Caviar optional.

Parfait of salmon and tuna 
tartars with Crème Fraiche  
Yields 10 servings
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at the BaR

the Drunken egg Potion
InGReDIents

4 oz egg nog (nonalcoholic, 
homemade, or pasteurized)

1/2 oz calvados 

2 oz bourbon

1/2 oz Goldschlager

GaRnIsh

halved ostrich egg (or you can make 
mini ones in regular egg shells)

whipped cream 

angry spice

methoD

shake all of the liquids with ice in a 
cocktail shaker. Pour all contents into 
the ostrich egg and top with whipped 
cream. sprinkle with angry spice. 
serve with a straw.

after injecting Goldschlager, 
bourbon, and calvados with a 
buttery spice, bartenders set 
the concoction aflame then 
serve it in an eggshell.

2009 • davidburke18
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Pure Innocence the Caipirinha
InGReDIents

2 oz Inocente tequila

4 lemon wedges, to equal 1 oz  
fresh lemon juice 

5 basil leaves

1/2 oz agave water

club soda

InGReDIents

2 oz Leblon Cachaça

1/2 lime

2 tsp superfine sugar

methoD

In a mixing glass, muddle the lemon 
with the basil and then add agave water, 
tequila, and ice. shake vigorously, pour 
or strain into a highball glass, and top 
with a splash of club soda. Garnish with 
an activated basil leaf. 

methoD

Cut the lime into four wedges. 
muddle the lime and sugar in a 
shaker. Fill the shaker with ice 
and add Leblon Cachaça. shake 
vigorously. serve in a rocks glass. 
Garnish with a slice of lime.

19
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GOVERNMENT WARNING:
(1) ACCORDING TO THE 

SURGEON  GENERAL, 
WOMEN SHOULD NOT

DRINK ALCOHOLIC 
BEVERAGES DURING 

PREGNANCY BECAUSE
OF THE RISK OF BIRTH 

DEFECTS.
(2) CONSUMPTION OF 

ALCOHOLIC BEVERAGES 
IMPAIRS YOUR ABILITY TO 
DRIVE A CAR OR OPERATE 

MACHINERY, AND MAY
CAUSE HEALTH PROBLEMS.

Imported by 
Inocente Tequila Company
Manhasset, New York 11030
www.inocentetequila.com
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david burke locations         davidburke.com

Bloomingdale’s  
new York

Foxwoods Resort & Casino 
Connecticut

mcCarran airport, terminal D 
Las Vegas

burkeinthebox.com

133 east 61st street 
new York, nY 10021

tel 212.813.2121

davidburketownhouse.com

26 Ridge Road 
Rumson, nJ 07760

tel 732.842.8088

fromagerierestaurant.com

616 north Rush at ontario 
Chicago, IL 60611

tel 312.660.6000

davidburke.com/primehouse

the Venetian 
3355 Las Vegas Blvd south 
Las Vegas, nV 89109

tel 702.414.7111

davidburkelasvegas.net

Foxwoods Resort & Casino 
Route 2 
mashantucket, Ct 06338

tel 860.312.8753

davidburkeprime.com

135 east 62nd street  
new York, nY 10065

tel 212.754.1300

fishtaildb.com
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THE JAzz LOFT PROJECT: 
Photographs and Tapes of 
W. Eugene Smith from 821 
Sixth Avenue, 1957–1965  
by sam stephenson

Published by Knopf  
november 2009.

From 1957 to 1965, legendary 
photographer w. eugene 
smith made approximately 
4,000 hours of recordings on 
1,741 reel-to-reel tapes and 
nearly 40,000 photographs in 
a loft building in manhattan’s 

wholesale flower district, where major jazz musicians of the day gathered 
and played their music. 821 sixth avenue was a late-night haunt of 
musicians, including some of the biggest names in jazz—Charles mingus, 
Zoot sims, Bill evans, and thelonious monk among them—and countless 
fascinating, underground characters. smith photographed the nocturnal 
jazz scene as well as life on the streets of the flower district. he also wired 
the building like a surreptitious recording studio, capturing more than 
300 musicians, among them Roy haynes, sonny Rollins, Bill evans, Roland 
Kirk, alice Coltrane, Don Cherry, and Paul Bley. he recorded, as well, 
legends such as pianists eddie Costa and sonny Clark, drummers Ronnie 
Free and edgar Bateman, saxophonist Lin halliday, bassist henry Grimes, 
and multi-instrumentalist eddie Listengart.

sam stephenson discovered smith’s jazz loft photographs and tapes 
11 years ago and has spent the last seven years cataloging, archiving, 
selecting, and editing smith’s materials for this book, as well as writing 
its introduction and the text interwoven throughout.

“It brings a moment in jazz to life as perhaps no work in any 
other medium, including documentary cinema, ever has. Absolutely 
magnificent.” —Booklist

“[A] landmark book. . . an essential book for jazz fans, photography 
lovers, and those interested in the history of New York.” —Publishers 
Weekly’s Pick of the week

FISSLER COOKSTAR 
INDUCTION PRO

From speedy cooking to a 
warming plate, the Fissler 
Cookstar Induction Pro 
is a small, portable stove 
that packs mighty heat. Powerful enough to boil water in 
less than a minute, thanks to a “booster” button, it is also 
stylish and sleek enough for any tabletop to keep food 
heated to the perfect temperature. this may very well 
become the most versatile and useful tool in your kitchen. 

Fisslerstore.com

MADE TO TASTE.COM

madetotaste.com is an online shopping destination that 
offers a curated selection of chef-created and chef-related 
products. Imagine shopping in a chef’s pantry for food 
products, kitchen tools and accessories, and cookbooks! 
madetotaste.com also features chef demonstration videos, 
recipes, and wine and cocktail pairings. 
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LIKE NO OTHER STORE IN THE WORLD

COME SEE WHAT ALL THE TALK IS ABOUT
B E AU T Y  H A S  A  N EW  B E G I N N I N G  O N  T H E  N EW  B WAY  AT  5 9 T H  A N D  LE X . B R E AT H TA K I N G  N EW  S H O P S  A N D  T R E AT M EN T 

R O O M S. T H E  L AT E S T  M A K E OV ER  T E C H N O L O G Y. EV ERY  B R A N D  R E  I M AG I N ED  T O  B E  LI K E  N O  P L AC E  EL S E  I N  T H E  WO R LD. 
A N D  J U S T  I N  T I M E  F O R  N EW  YO R K ’ S  H O LI DAY  S H O P P I N G  S E A S O N . E X P ER I EN C E  B E AU T Y  LI K E  N EV ER  B EF O R E .


