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NOW PRESENTING

welcome
With a brand-new team at the front and
the back of the house, and a few minor
changes in the decor, we welcome you to
a new Fishtail experience. Fishtail is a great
neighborhood place, and the downstairs bar
area has really come into its own, especially
with the addition of the sushi/raw bar.
Upstairs, given the light and finesse of the
room, you can really enjoy a great seafood
meal in a special setting.

ALL-STAR CAST

EXECUTIVE
DECISIONS

FAST LANE

HOME PLATE

WARMING THE SPIRITS

Joe Scalice is our new GM at Fishtail, and
Sylvain Delpique, our executive chef
formerly of Townhouse, is in the kitchen. Joe
is the ultimate service professional; he really
cares. He makes people feel like they are in
his house. Sylvain brings inspired culinary
ideas to the kitchen with a fresh perspective
on creative seafood and fish dishes.
With the team now in sync at Fishtail, and
Townhouse always at the top of its game,
we are proud to have two outstanding
restaurants within two blocks of each other.
—David Burke
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HOOKED ON FISHTAIL

Fishtail is a great
neighborhood place! The
downstairs bar area has
really come into its own,
especially with the addition
of the sushi/raw bar.
Upstairs, given the light and
finesse of the room, you can
really enjoy a great seafood
meal in a special setting.
—David Burke
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joe scalice

SETS THE SCENE AT FISHTAIL
“When I first met Chef Burke, it was like meeting a legend and, at the same time, someone I could really relate to,
because we grew up in the industry at around the same time. We share the same philosophy about service: he is a big believer
in being generous with his guests, and my goal likewise is to win over each diner, one at a time.”

When I was 13, I got a job as the bar back

are a sensory experience: the sum total of a

Along with the space that exhibits Burke’s

in a Japanese restaurant, where my dad was

lot of different aspects that come together in

whimsy and a bright energy that differentiates

moonlighting as a bartender. I remember

your mind. The restaurant business is one step

it from its sister restaurants, we have come to

getting in trouble with the manager for trying

better because it involves all the senses and is find ourselves exactly where we want to be:
an elegant Upper East Side restaurant that
extremely organic.

to get the customers to swap out their used
chopsticks for a fresh pair, to take home. I guess
even then I had the mind-set on how to get the
customer to come back! Fast-forward through
waiting tables, managing local cafes, working
at country clubs, where I learned the value of
old-school service the hard way; becoming the
GM at La Colombe d’Or; to then opening my
own place, March, which over the course of 17
years earned a Michelin star, four-star New York
Times reviews, and countless other accolades.
All of my experiences in the restaurant world

It’s an exciting time at Fishtail; it’s a new
chapter. What sold me on working here was
meeting the other players. Together, we now
have a stellar group of professionals running
Fishtail—David Burke has brought in the best
of the best to achieve what he wants done here.
Given the combination of our experience in
this neighborhood—my neighborhood—we
now share the benefits of a dynamic meeting
of minds and talents whose combined Upper
East Side client base is impressive. It’s tough

specializes in seafood—from simple, roasted
fish to more inspired dishes.
Golden Rules of Service
Always Recognize the Individual We
love talking to our guests. Everybody who
walks in here has a completely different
agenda—whether it’s a business dinner
where the person needs to impress his
guests or our Upper East Side ladies who
want their steamed branzino and a salad

to achieve: finding the right people who are

with dressing on the side.

dynamic because they have the skills as well

Customize

as an intrinsic energy and sense to get things

coming in for the food and wine, we

which lends a unique perception to what we

done right.

identify the secondary need: a special

do: just like actors, the waitstaff have to know

The front and back of the house are very much

occasion or simply a quick dinner.

their lines, the play, their blocking, what the

in sync now. We get great things done that

director wants, and what the costume and set

It’s About the Hello and the Goodbye

aren’t just supportive of the kitchen, but also

directors are trying to achieve. It’s my job to

This is an important David Burke touch.

are dynamic with the kitchen. Sylvain Delpique

ensure that everyone has done their homework

The peanut brittle at the hostess’ desk

and David Burke have worked closely together

so that when they go out into the dining room,

when you leave—it literally leaves a sweet

on the composed items so that they still have

they can have a real conversation and validate

taste in your mouth about your experience.

an identity that stays true to David’s classic

to each guest that they’re going to get the best

David Merida and I really make it a goal to

dishes while allowing Sylvain to shine in his

catch diners on their way in—or out—to

value for their money—so that they walk away

own right. The result is an exciting, new menu

check if they had a good time.

with the best experience possible. Theaters

that showcases layers of elegance and flavor.

have taught me invaluable service lessons that
I try to impart on my staff daily. Add to that
my education—acting school and set design—

the

Besides

Experience!
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JOE SCALICE PRESENTS

the cast of fishtail
Like a great stage director, Joe Scalice is opening a new act as general manager at
David Burke’s Fishtail. He’s brought together a stellar cast to take the restaurant to
the next level and make it an Upper East Side dining destination.

Sylvain Delpique
Executive Chef
“Sylvain is an exciting young talent who has a true
understanding of what Chef Burke wants to achieve. His
French background, combined with a savoir faire of the
American palate and his training with David Burke, has
resulted in some ambitious dishes at Fishtail.”

David Merida
Restaurant Manager
“Entrenched in the Upper East Side (March, La Colombe d’Or,
La Caravelle, etc.), I was blessed to get David to come here as
my second-in-command. He understands how I work, isn’t
afraid of hard work, and can really see everything through.”

Bryheim Al-Tayar
Sommelier
“Bryheim comes to us from Park Avenue Seasons. He is making
the Fishtail wine list very exciting and interesting, with the
addition of boutique wines that we can introduce to our
guests, giving them an additional reason to want to come
here. Wine will be a means of differentiating ourselves from
everyone else—including our sister restaurants.”

8
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executive decisions
PLAN YOUR NEXT MENU USING RECIPES FROM DAVID BURKE CHEFS

David Burke Group chefs come from a variety of backgrounds, each with his or her own
choice ingredients used in some of their favorite recipes—revealed here.

2011 • davidburke
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Executive Chef at Fishtail

Sylvain Delpique
When Sylvain Delpique transitioned from David Burke Townhouse to Fishtail as
executive chef in May, he wasn’t sure what to expect. The cuisine was different, and
so was the environment. Six months later, he cites these two differences as the main
reasons he loves working at Fishtail—along with his confidence in its evolution.

SAUTÉED SCALLOPS
WITH PUMPKIN
Serves 4

FOR THE TOASTED
PUMPKIN SEEDS

After spending four and a half years at David
Burke Townhouse, what were some of the
challenges you faced in the transition to
Fishtail? For starters, it’s a completely different
environment: every kitchen has their own way
of doing things. With the addition of the sushi/
raw bar, it’s a lot of stations to watch over in the
kitchen, although we’ve now hit our stride and
found the right way to manage everything.
How did you approach the existing menu?
Before I came to Fishtail, I went on vacation to
France for two weeks, during which time Chef
Burke told me to reformat the entire menu
without looking at the old one. What you see
now is pretty close to that new version. It was a
big, complex menu—just like at Townhouse—
so we stepped back a little and simplified it.
The menu is very clean, and Chef Burke gave
me a lot of freedom with the dishes, which was
wonderful.
You trained in France under Chef Pierre Orsi,
who’s known for his seafood dishes. What
would you serve him if he dined at Fishtail? I
don’t know—I would probably take the day off!
Seriously, though, he is very into lobster—he
has his own signature lobster dish—so maybe
the new version of David’s Angry Lobster that
I’m working on, where I line up the lobster on a
new black rectangular “bed of nails.” On a long
plate, it looks as dramatic as it does delicious!

FOR THE SCALLOPS

15 pieces of U10 scallops
(meaning there will be
2 mini pumpkins
10 scallops per pound;
Olive oil
15 pieces should be
Ground cloves
approximately 1 1/2 lbs)
What makes the food at Fishtail unique? There Cinnamon
1 cup butter
are some great seafood restaurants in New York Star anise
16 chanterelle mushrooms
that have really made a mark for themselves Nutmeg
3 tbsp lemon juice
by being a little different. I think we have the
1 tbsp sherry vinegar
same potential to carve our own niche with
1 tsp salt
what we serve here—the combination of my
1 tbsp chopped shallots
experience and David’s brain to the dishes. I
1 tbsp chopped garlic
am always trying to find ingredients that our
8 sage leaves, fried (optional)
diners will discover here first, but without going
to extremes, since fish is very delicate and you
can only go so far. I recently experimented with Method
blowfish, literally blowing them up with a straw
Wash and cut each pumpkin into 8 wedges;
to create an amazing plate both on a culinary put seeds aside. Clean seeds. Coat with olive
and visual level. It’s a lot of work to stay ahead oil, ground cloves, cinnamon, star anise, and
of the curve, and it really pushes me as a chef to nutmeg and roast pumpkin seeds in 375°F oven
be highly creative. Add to that the kind of David for 15 minutes.
Burke signature dishes that have stood the test In a hot sauté pan, sear the scallops and the
of time and you end up with an exciting menu, pumpkin wedges with the butter for 2 minutes.
because together we have put a lot of time and Flip the scallops and pumpkin wedges, add
chanterelle mushrooms, and let cook for
thought into it.
another 2 minutes.
What would you suggest to a guest coming in
Place these on a plate then finish the sauce
for the first time to dine at Fishtail? Most guests
with the lemon juice, vinegar, salt, shallots, and
who are familiar with David Burke’s cuisine garlic. Glaze the scallops and pumpkin wedges
will probably know what to order, regardless of with the sauce.
which place they are eating in. But if they asked
me for some direction, I would introduce them To Serve
to the menu with a sample of everything: a little Top scallop and wedge with pumpkin seeds.
sushi; some of the appetizers of David’s that I Fried sage leaves also make a nice decoration
have reworked, like the pastrami salmon; as well and can be chopped and added to the sauce.
as the ones that are unchanged because they are
so good, like the crab cake dish. And for a main
course, a seasonal dish with, say, a pumpkin
confit on the side.
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Carmine Digiovanni
Executive Chef, David Burke Townhouse

Warm Maine Lobster
with Vanilla–Brown Butter Vinaigrette
Serves 6

maine lobster

FOR THE LOBSTER
6 lobsters
Court Bouillon
FOR THE COURT BOUILLON
1/2 onion chopped
2 pieces celery, chopped
2 cloves garlic, crushed
1/2 bottle (750ml) white
wine (enjoy the rest while
lobsters are cooking)

4 cups water
1 orange
1 lemon
1 grapefruit
4 tbsp salt

METHOD
Sweat onions, celery, and garlic in sauce pot for
25 minutes on medium heat. Add wine, along
with remaining ingredients. Bring to a boil and
simmer for 10 minutes. At this point, it is ready
for cooking the lobsters.
Remove the tails and claws from 6 lobsters.
Freeze the lobster bodies for later use. Place
lobster claws in simmering court bouillon and
cook for 5 minutes. Remove and let rest on
sheet pans. Bring remaining court bouillon
back to a boil and pour over lobster tails in
a roasting pan. Cover with plastic wrap and
poach off the stove for 6 minutes. Remove
lobster tails and let rest for 5 minutes. Remove
shells from the claws and tails, and split tails
in half.

20
14
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2 tbsp sugar
1 tbsp chili flakes
1 tsp coriander
1 tsp fennel seed
A few sprigs parsley,
thyme, and dill
Vanilla–Brown Butter VINAIGRETTE
4 oz butter, unsalted
1 vanilla bean, halved and scraped
1 1/2 tbsp balsamic vinegar aged 50 years (if not
available, you can use one of less age; the viscosity
will be thinner, but you can always reduce for a
thicker viscosity)
METHOD
Melt the butter in a hot pan until dark brown.
Remove from heat. Add the vanilla bean
scrapings and pod to the butter. Let steep
for 3 minutes and remove pod.
PLATING
Brush the lobster with butter and place in a
275°F oven for 10 minutes until very warm but
not hot. Spoon 1 1/2 tablespoons of vanilla–
brown butter over the lobster. Finish with a
drizzle of 50-year balsamic vinegar.

Lobsters love the Maine coast. Its
cold, clean water and rocky bottom
habitat are ideal for lobsters. While
now harvested year-round, most are
caught between June and December,
when their succulent and flavorful
meat is most plentiful.

Rick Gresh

Chef Jose Lavariega

Executive Chef, Primehouse

Executive Chef, David Burke at Bloomingdale’s

Five-Spice Spareribs Butternut Squash
with Garlic Black Soup with Candied
Bean Sauce
Pecans
Serves 4 to 6

Serves 12

“This dish has a very complex and rich flavor
but is very easy to make. Your house will smell
fantastic from the Chinese five spice cooking
in the oven—perfect for those cold winter days
when you don’t want to go outside!”

“This is one of my favorite recipes because it
is easy to make and delicious. It’s great for
Thanksgiving dinner. Enjoy it!”

INGREDIENTS
4 oz dried Chinese black beans
4 oz light soy sauce
1 tbsp cornstarch
2 oz garlic, minced
1 1/2 oz ginger, peeled and grated
1 oz sesame oil
1 each jalapeño pepper, minced
2 tbsp Chinese five spice
5 lbs beef spareribs, cut in 2-inch sections
2 cups chicken stock

INGREDIENTS
3 lbs butternut squash
Olive oil
Salt
Black pepper
2 oz fresh ginger
2 oz garlic

Garnish
3 tbsp cilantro, chopped
2 tbsp peanuts, toasted (optional)

Chinese Five Spice
A mixture of five spices native
to Chinese and other Asian

1 white onion
1 tsp ground coriander
2 quarts water
1/2 cup butter, melted
Cinnamon, to sprinkle
4 tbsp honey

METHOD
Preheat oven to 350°F.
Peel, seed, and cut butternut squash. Season
squash with olive oil, salt, and pepper, and
roast for about 25 minutes. In a large pot, add
some olive oil and cook the ginger, garlic, and
onion until lightly caramelized. Add coriander,
roasted squash, and water, bring it to boil, and
simmer for 30 minutes. Transfer to a blender
to puree and finish with butter, cinnamon,
and honey.

METHOD
Rinse the black beans in several changes of cold
water and drain. Place in a food processor bowl
and add soy sauce, cornstarch, garlic, ginger,
sesame oil, jalapeño pepper, and Chinese five
spice. Buzz slightly to break up beans and create CANDIED PECANS
a chunky style sauce.
1 cup pecans
Place spareribs in an ovenproof dish and spread 1/2 cup water
mixture evenly over the spareribs. Add chicken 1/2 cup sugar
stock and cover pan with lid or aluminum foil.
METHOD
Place dish in 350°F oven for 1 1/2 hours or
Roast pecans for 5 minutes. In small pot,
until tender. Remove and top with cilantro and
combine water with sugar and simmer for
peanuts (if using).
10 minutes.
Serve with steamed rice or stir-fried mushrooms
In a small bowl, add the sugar liquid to the
and noodle salad.
pecans to coat. Put the pecans back in the oven
and roast until lightly browned and crispy,
about 7 minutes. Remove from oven and let
cool. Use to garnish soup.

cuisine, this spice’s blend is
based on the Chinese philosophy
of balancing the yin and yang
in food. While there are many
variants, the most common mix
is star anise, cloves, cinnamon,
Szechuan pepper, and ground
fennel seeds.

Butternut Squash
A type of winter squash, butternut
squash has a sweet and nutty taste.
With a yellow-orange skin and a
rich, fleshy pulp, it is great roasted,
pureed into soups, or even eaten
raw, shaved thinly in a salad.
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Patrick Vacceriello
Executive Chef of Catering and Private Events

Larry Baldwin
Executive Chef, Fromagerie

Native to the Eastern Seaboard, ridge-shelled littleneck clams are
medium-sized hard-shells that are pale grey to green. They are not only
delicious raw or cooked, but are also important for filtering our waters.

Steamed Littleneck Clams with
Hot Italian Sausage & Orecchiette
Serves 4
FOR THE SOFRITO
1/2 cup extra-virgin olive oil
2 medium Spanish onions, cut into small dice
2 tbsp kosher salt
10 roma tomatoes, peeled and chopped
Pinch of piment d’Espelette (or smoked paprika)

METHOD
Heat extra-virgin olive oil in a large sauté pan
on low heat and add onions and salt. Sweat the
onions until they are very soft and translucent
for 15 to 20 minutes, stirring occasionally.
Add tomatoes and continue to cook until
almost all of the liquid has evaporated (roughly
an hour, maybe longer, depending on how low
the heat is).
Finish with the piment d’Espelette or paprika
and cool down.

for the clams
1/2 lb hot Italian sausage links,
sliced in 1-inch rounds
4 cloves of garlic, thickly sliced
1/2 cup sofrito
2 dozen littleneck clams, washed thoroughly
1 cup dry white wine
1 cup chicken stock
1/2 lb dried orecchiette pasta,
par-cooked until al dente and cooled
2 tbsp butter
1 tbsp fresh oregano, finely chopped
METHOD FOR COMPOSING DISH
In a large sauté pan with high sides, a rondeau,
or a Dutch oven, sear the sausage until golden
brown on both sides and remove from pan.
Add sliced garlic and sauté several minutes until
fragrant and lightly browned.
Add the sofrito, clams, sausage rounds, white
wine, and half of the chicken stock and cover
the pan to steam. Check the clams after 3 to
4 minutes to see if they’ve started to open.
Remove any clams that have not opened and,
if the pan is getting too dry, add the rest of the
chicken stock and cover the pan.
As soon as all of the clams have opened, add the
pasta, butter, and oregano and warm through
until the butter is emulsified in the broth.

16
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Roasted Black
Mission Figs,
Fresh Ricotta &
Arugula Salad
Serves 4
INGREDIENTS
12 fresh Black Mission figs
2 tbsp extra-virgin olive oil
Fresh ground sea salt
Fresh ground black pepper
2 cups fresh ricotta cheese
1 qt fresh arugula
3 tbsp shelled toasted pumpkin seeds
2 tbsp balsamic glaze
2 tbsp pumpkin oil
METHOD
Preheat oven to 425°F. Toss figs in extra-virgin
olive oil and season with salt and pepper. Roast
for 8 to 10 minutes.
Put a quenelle of ricotta cheese in the center
of 4 large salad plates. Arrange 3 roasted figs
on each plate. Garnish plate with arugula and
garnish ricotta with toasted pumpkin seeds,
drizzling each plate with balsamic glaze and
pumpkin oil.

Black Mission Figs
Brought to California by Spanish
missionaries, Black Mission figs
are medium to large pear-shaped
figs. Purplish black on the outside,
its flesh is strawberry colored
with excellent flavor. Many chefs
consider the Black Mission fig tree
to be the best all-around variety
grown in the United States.

James Klewin
Executive Chef, David Burke Prime

Short Rib Grilled Cheese
with Lobster Bisque
Serves 6
“This is one of my favorite recipes. It conjures up memories of being a kid
and having school canceled due to snow, coming in for lunch, and having
a grilled cheese and a warm bowl of soup. This is our grown-up version of
that, and I hope that it brings back such memories for you as well.”
INGREDIENTS
1 cup flour
1/4 tsp cayenne pepper
1/2 tsp chili powder
Salt and pepper
3/4 cup soy oil
2 lbs beef short ribs
1 each chopped carrot

1 stalk chopped celery
1 chopped medium
white onion
2 cups red wine
2 qt beef stock
1 tbsp tomato paste

METHOD
Combine the flour and all the dry spices.
Lightly flour the short ribs. In a high-sided
sauté pan over medium heat, add the oil and
sear the short ribs until golden brown. Remove
to a plate. Add the vegetables to the pan and
cook until they are lightly caramelized. Deglaze
with the red wine and reduce by half. Add
the beef stock (we make our own; feel free
to use store bought, but be sure that it is low
sodium). Add the tomato paste and bring to a
simmer. Return the short ribs to the braising
liquid. Place in a 325°F oven and cook until
the short ribs are tender, about 90 minutes,
depending on your oven.

TO ASSEMBLE SANDWICHES
Butter
Sourdough bread
Sliced cheddar cheese
Sliced American cheese
Beef short rib, shredded
Red onion, sliced 1/4-inch thick and grilled
METHOD
Butter one side of each slice of bread
and place butter-side down in a pan over
medium heat.
Place one slice each of cheddar and
American cheese on each slice of bread.
Divide the short ribs among the sandwiches
along with the grilled onions. Cook until the
cheese is melted and assemble like a regular
grilled cheese.

FOR THE LOBSTER BISQUE
10 each lobster bodies
1/2 cup olive oil
1 each carrot, sliced
3 stalks celery, sliced
1/2 bulb fennel
3 stems tarragon
1/4 oz tomato paste
1/2 cup Pernod
1/2 gallon whole milk
4 qt heavy cream
1/4 lb arborio rice
Salt and pepper
METHOD
Clean the lobster bodies leaving only the leg
sections, and remove the feathery gills. In a
large pan over medium heat, sauté the lobster
bodies and the vegetables in the olive oil.
Cook until the lobster shells are red and the
vegetables begin to get tender.
Crush the shells and add tomato paste and
sauté for 2 more minutes, being careful not
to burn the paste. Deglaze the pan with the
Pernod and add the milk, cream, and rice.
Bring to a simmer and cook until the rice is
just to the point of being overcooked.
Transfer the soup to a blender and puree
it with the bodies and vegetables included.
Strain through a fine mesh strainer and season
to taste with salt and pepper. (We add a bit of
diced green apple and chopped lobster meat
to garnish.)
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burke in the box

On The Fast Track

Evan Darnell started in restaurant management during school, working for Larry Forgione,
the China Grill, and David Burke at One C.P.S. at the Plaza, among others, before
managing Josie’s NYC, where he really learned the ins and outs of delivery service.
His tenure as an operating partner at P.F. Chang’s was an unbelievable reeducation
on running a restaurant. Now as general manager of David Burke at Bloomingdale’s,
Evan is excited to introduce its new express catering service.
Give me four minutes’ or four days’ notice, we With all of our managers cross-trained to take
will deliver it to you! I got a call on Labor Day delivery orders, express catering is painless—
for a 100-person catered event in New Jersey just give us a budget and we’ll get it done. We
four hours from then, and we made it happen. deliver anywhere in the tristate area, and the
We have a monstrous kitchen, access to two

size of your event is never an issue—we just

great chefs who work well as a team, and, most delivered 1,300 lunchboxes in our custom
of all, delicious, whimsical quality food created packaging to the Beacon Theater. Platters or
by David Burke. Knowing that option is

individual boxes, your order will be delivered

available is important because the reality is, not as self-contained as you want it. It’s a great
many people realize a celebrity chef can deliver

opportunity to make a wonderful impression

a $20-per-person lunch in three hours!

on your clients, with minimal hassle!
2011 • davidburke
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home plate

In the Strike Zone
With David Cone
Regarded as one of the top strikeout pitchers in the majors during the late 1980s and early 1990s,
David Cone has earned a number of devoted fans—dubbed “Coneheads”—who seem to follow him
no matter which team he played for. Cone was part of five World Series championship teams: 1992 with
the Toronto Blue Jays and 1996, 1998, 1999, and 2000 with the New York Yankees. Whether on the
mound or in a David Burke restaurant, Cone knows how to find the plate.

Where did you celebrate after your perfect Who was one batter you hated to pitch to most?
game? We all went downtown Manhattan Tony Gwynn was the toughest out.
clubbing.
Besides the perfect game, what was the victory
Which are your favorite David Burke dishes? that meant most to you? Coming back from
I love the short ribs, angry lobster, and, of an aneurysm in 1996 to throw seven no-hit
innings. Joe Torre took me out after the seventh
Did you have any pregame or postgame food course, the cheesecake lollipops.
inning because I was on a pitch count. It was
rituals? I didn’t really have a food ritual; I just
What do you like most about going to a DB
easily the most emotional game of my career.
tried to make sure I ate a balanced meal before
restaurant? The ingenious and innovative
the game.
If you could share a dinner with one baseball
menu.
player or manager, living or dead, who would
Any foods you consider to be “lucky” that you
What’s been your favorite experience at a David
it be and why? Casey Stengel. He was a great
eat before every game? No lucky foods, just
Burke restaurant? We recently had a party at
manager and a true character. His “Stengelisms”
good foods.
DB Kitchen, and it was phenomenal. David
live on today.
While you were on the road, what city did you then took us on a tour of the back of the house.
look forward to visiting for the best postgame I enjoyed his obvious love and passion for his
meals? Chicago
craft! I know where I’ll be having my next party.
Where did you grow up, and what are some
of your favorite food memories? I grew up
in Kansas City, Missouri. My favorite food
memories as a kid are the world-famous Kansas
City BBQs.
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Chef David Burke’s

Tasty Imagination
Blurring the lines between chef, artist, entrepreneur, and inventor, David Burke stands as one of the most
imaginative chefs in the culinary industry. His fascination with ingredients and the art of the meal has sparked
the introduction of revolutionary products and cooking techniques.

2011 • davidburke
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Keep your judgement pure. Drink responsibly.

The Definition of Perfection. Naturally.
It begins with pure glacial spring water so pristine we dare not touch it. Filtered through a glacial
moraine created more than 10,000 years ago, our water is selected for the same reason you
choose Finlandia–its natural purity, its unparalleled perfection.

©2010 Finlandia Vodka Worldwide Ltd., Helsinki, Finland. Finlandia Vodka 40% Alc./Vol. Imported by Brown-Forman Beverages, Louisville, KY USA.

finlandia.com

Vodka from a Purer Place
2011 • davidburke

products

pastrami salmon
Brooklyn’s Acme Smoked Fish Corporation will be making Chef Burke’s famous pastrami salmon, found on the
menu at Townhouse. One of the most popular smoked fish brands in North America—and with good reason—
Acme is family owned and has been in operation for four generations. So in addition to having unmatched
experience, their family’s reputation rests on every piece of smoked fish that leaves its New York smokehouse.
Acme’s smoked fish products are ones you’ll be proud to serve your family and friends again and again.
Chef Burke’s whimsical and dramatic take on this modern American dish is just like pastrami, only better—
because it’s made with salmon and chock-full of heart-healthy omega-3 fatty acids. Experience the magic
firsthand with the recipe below.

INGREDIENTS
1 side salmon, about 2 to 2 1/2 lbs,
skin and bones removed
1 cup coarse or kosher salt
1/2 cup sugar
2 bunches fresh coriander
1 bunch fresh Italian parsley
1/2 lb shallots, peeled
1/2 cup molasses

2 tbsp cayenne pepper
5 bay leaves
4 tbsp paprika
4 tbsp ground coriander seed
4 tbsp fresh ground black pepper
Mustard
Rye toast
Potato pancakes (optional)

METHOD
Place salmon on a platter. Combine salt and
sugar. Mix well, and coat both sides of salmon
with salt mixture.
Combine coriander, parsley, and shallots in a
food processor and puree. Coat both sides of
salmon with puree. Refrigerate salmon for
2 to 3 days.
Scrape marinade from fish and discard. Dry
fish with paper towels. Combine molasses,
cayenne pepper, and bay leaves in a saucepan.
Bring to a boil and simmer for 1 minute.
Sprinkle paprika, ground coriander, and
ground black pepper on both sides of fish.
Refrigerate salmon overnight.
TO SERVE
Cut pastrami salmon into thin slices on the
bias, or diagonally, and serve with mustard,
rye toast, and potato pancakes, if you wish.
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products

Cheesecake pops
These fun, ready-to-serve cocktail lollipops add a unique touch to your dessert platter. Gourmet pops are an
innovative dessert idea for both last-minute parties and elaborate formal gatherings! Fun flavors include Cherry
Pink Cashmere, Three Chocolate Tuxedo, and Toffee Top Hat.

Cherry Pink Cashmere Cheesecake, white
chocolate coating, and red coloring dipped in
pistachio crunchies, ground green pistachios,
and sun-dried cherries

Three Chocolate Tuxedo Cheesecake, white
chocolate, milk chocolate and dark chocolate
coatings dipped in peanut crunchies and
Reese’s Peanut Butter Chips

Toffee Top Hat Cheesecake and milk chocolate
coating dipped in dark chocolate crunchies
and ground Skor bars
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events

pure chablis
On September 23rd and 24th, the wines of Chablis, France, were highlighted at
a series of exclusive events featuring New York City’s industry leaders.

Each event was a rare occasion to enjoy a the region with a three-course lunch tasting at and chefs among the distinguished Five-Star
culinary experience featuring hand-selected Fishtail, where he paired selected petit Chablis

Diamond ranks, with this award the AAHS

Chablis wines. Tasting menus by Chefs David

and Chablis wines for a true food and wine

recognizes that the wines of Chablis show

Bouley, David Burke, and Shaun Hergatt were

experience.

an uncompromising, passionate devotion

designed to reflect the origin and terroir of
Chablis, and renowned winemakers Christian
Moreau and Jean-Marc Brocard were on hand
as Chablis ambassadors, sharing their passion
and knowledge about the rich history of the
region and expertly guiding guests through
course pairings for each culinary experience.

This successful coming together of top media,
wine, and culinary professionals in celebration
of 1,000 years of heritage included an award
honoring the wines of Chablis, with Joseph
Cinque, president of the American Academy
of Hospitality Sciences (AAHS), presenting
the prestigious Five-Star Diamond Award. Like

On Saturday, Chef David Burke celebrated the world’s finest hotels, resorts, restaurants,
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to quality and character. The award serves to
exemplify the region’s excellent vintages and
the quality work of the region’s winemakers.
Chablis is the first wine region to be honored
by AAHS.
Visit purechablis.com for more information.
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seasonal cocktails

WARMING THE SPIRITS
Saddling up to the bar at David Burke restaurants means satiating
the palate with seasonal flavors in spirited cocktails.

Raspberritini
5 raspberries
3/4 oz citrus mix (equal parts fresh lemon juice,
fresh lime juice, and simple syrup)
3/4 oz cranberry juice
1 1/2 oz Hangar One Raspberry Vodka
Prosecco
Fresh raspberries for garnish
Muddle raspberries and add citrus mix,
cranberry juice, and vodka. Shake hard
and strain into martini glass. Garnish with
3 skewered raspberries. Top with prosecco.
Note: Simple syrup is equal parts sugar and
boiling water. Use once chilled.

Habitual Happiness Tequila
Mockingbird
1/2 oz Cointreau
1/2 oz St. Germain
1/2 cap rose water
Prosecco
Hibiscus flowers in syrup
Shake Cointreau, St. Germain, and rose water
with ice. Strain into flute and top with prosecco
3/4 of the way up. Gently place a hibiscus
flower in the center of the glass to garnish.

Sugared sage (dried sage blended
with sugar in the raw)
1 1/2 oz Don Julio Tequila Blanco
1/2 oz grapefruit juice
1 oz St. Germain
1/4 oz rosemary simple syrup
Aperol
Rim martini glass with sugared sage. To make
rosemary simple syrup, fill a quart container
halfway with sugar and halfway with boiling
water, stir, and add 6 rosemary branches. Let sit
for four hours or until cool. Remove rosemary
and syrup is ready to use.
Shake tequila, grapefruit juice, St. Germain,
and simple syrup with ice. Strain into martini
glass and place 2 drops of Aperol in center.
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The Honey Badger
2 oz Spring 44 Honey Vodka
1 oz lemon juice
1 oz cinnamon-apple infused honey syrup
Cracked black pepper, for garnish
Shake all ingredients with ice. Strain into
mason jar over fresh ice and finish with speared
rye-soaked raisins. Sit cracked black pepper on
top for garnish.

New Old-Fashioned
2 orange slices
3 brandy-soaked cherries
2 cubes brown sugar
2 drops orange-flavored bitters
3 oz Bulleit Bourbon
Guinness beer
Muddle orange slices, cherries, brown sugar
cubes, and bitters. Add bourbon and ice, and
shake vigorously.
Strain over fresh ice into rocks glass. Pour
Guinness on top for two counts, and garnish
with speared brandy cherries.

Hot Apple Cider spiked with
Leblon cachaça or Banks rum
David Burke’s apple cider with apple
cinnamon rooibos tea is infused with
fresh apples, cinnamon sticks, and
orange peels—the perfect seasonal
cocktail.
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chef’s notebook
Whew! Lots of traveling, cooking, helping, moving, and shaking! and still so much more to do!

Galas, parties, and Charity Events

Travel

I judged the pastry competition at the
International Chefs Congress, where our
pastry chef Katie came in sixth.
I demoed lamb with Fishtail’s Executive
Chef Sylvain Delpique in association with
the Australian Lamb Board in front of 250
chefs!

I recently cooked at a charity dinner with
Jerry Rice: the 2011 Great Sports Legends
Dinner, held at the Waldorf-Astoria
to benefit the Miami Project
to Cure Paralysis.

We hosted dinner for the cast
of Entourage at DB Garden.

I got to judge this year’s New York Wine and
Food Festival Burger Bash in Brooklyn with
Guy Fieri.

Chef Burke also made
pastrami salmon tacos
at Patron Tequila’s
Art of the Taco with
Bobby Flay.

The David B Team at a New York Moves
event with Kevin Bacon.

I’m a big supporter of Table to Table and recently cooked at Yankee
pitcher CC Sabathia’s house in Alpine, New Jersey, to support the charity.

David Burke Events

David Burke Events is open for business! Chef
Patrick Vacceriello, formerly of Townhouse, brings his catering experience to the forefront
in his new position as executive chef of catering and private events. He will head up all
event catering at the restaurants as well as the express catering division at Bloomingdale’s.
Direct all catering inquiries to events@davidburke.com.

I went on a great trip this past summer to the
French and Italian Riviera with my son Dillon.
We had some incredibly memorable meals
in Rome and Provence. We actually got to
test-sail a brand-new Holland America cruise
ship!
Dillon Burke: In Rome, we stayed at the
InterContinental de la Ville, above the
Spanish Steps. We ate at Assunta Madre, a
raw seafood restaurant, and we had a good
time in the village of La Vin Duin France.

Dry-Age Patent
Congratulations to everyone who worked on
the patent for the technique of dry-aging
meat. Soon we will build a salt-controlled
room out of Himalayan salt bricks where we
will rotate meats.
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CORTEZ MULLET COMPANY
AMERICAN GOLD BOTTARGA

Crown Maple Syrup

Cortez Mullet Company is the only outlet producing
American Gold Bottarga in the United States. Founder
Seth Cripe does it all from start to finish: fishing
sustainably, using hand-thrown cast nets, leaning the
mullet, cutting out the golden roe, and curing the roe
with kosher sea salt. When freshly grated, this golden
bottarga adds a wonderful complexity to dishes with
fresh seafood flavor and balanced salinity. Fishing
according to the seasons and using sustainable
methods, the Cortez Mullet Company is committed to
supporting fishing that ensures the ecological health
of our oceans and their marine life. It’s no surprise that
top American chefs like Thomas Keller, Daniel Boulud,
Andrew Carmellini, and Michael White now consider
Cortez Gold the finest bottarga on the planet.
cortezbottarga.com

Crown Maple Syrup sets a new royal standard for purity
and quality by pairing the best nature has to offer with
artisan craftsmanship and breakthrough processing
techniques. Crown Maple Syrup is crafted exclusively from
the sap produced by 25,000 majestic sugar and red maple
trees on an 800-acre sustainably managed farm in New
York’s Hudson Valley. Each of the three distinct varieties
of Crown Maple Syrup is painstakingly crafted to deliver
unique taste profiles that enhance any recipe–from Saturday
morning pancakes to complex haute cuisine served by the
most inventive chefs in the country.
The Light Amber Syrup has aromas of popcorn and
peanuts and flavors of roasted nuts, salted caramel,
and brown butter.
The Medium Amber Syrup has aromas of gingerbread
and roasted chestnut, with flavors of rye, toffee, and freshly
roasted and ground coffee.
The Dark Amber Syrup has aromas of coffee and chocolate,
along with flavors of brown sugar and toasted almond.
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133 East 61st Street
New York, NY 10021
tel 212.813.2121
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Bloomingdale’s
New York, NY 10022
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135 East 62nd Street
New York, NY 10065
tel 212.754.1300

26 Ridge Road
Rumson, NJ 07760
tel 732.842.8088

McCarran Airport
Terminal D
Las Vegas, NV 89119

davidburke.com

Foxwoods Resort & Casino
Route 2
Mashantucket, CT 06338
tel 860.312.8753

616 North Rush
at Ontario
Chicago, IL 60611
tel 312.660.6000

23 Grand Street
New York, NY 10013
tel 212.201.9119

