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One of the most successful innovations to come out of the Black Forest.

And a cuckoo clock.

In the Black Forest, some things never change. 
Others have been evolving since 1683. Ever since 
our company was founded as a hammer and nail 
factory, innovation has become a tradition for us. 
Such as the new 400 series ovens, shown here 
with oven, combi-steam oven and warming drawer – 
uniting cutting-edge technology with timeless 
design. With 330 years of history our products are 
just getting better and better.

For more information about Gaggenau please visit 
www.gaggenau-usa.com or our Gaggenau
showroom in the A&D Building, 150 East 58th Street,
Suite 700, New York, NY 10155 or call 212.588.0950.

The difference is Gaggenau.

Welcome to the inaugural issue of Food for Thought. 

Timing is everything. Looking back on my life, I’m amazed to see how things fell 

into place, as some ideas seemed pretty crazy in the moment. I have always set 

lofty goals for myself and continue to do so, confident those objectives helped me 

succeed. I continually strive to do better and be better. Imagine my great surprise 

at being included in this year’s TIME 100 list. I am humbled and honored, and I 

know I could never have achieved this without my amazing staff.

The Barbara Lynch Gruppo consists of a community of nearly 250 employees that 

function as one happy family. We all love what we do, and I am so proud of each 

and every member of my team. This magazine gives my staff, a larger hospitality 

audience, and our guests a forum to share stories —about what’s happening 

not only within the Barbara Lynch Gruppo but also throughout Boston. We 

are fortunate to be a part of this great, evolving city; we strive to continue 

strengthening relationships within our community.

In the following pages, you’ll meet some of my team, explore the programs we have in 

place, and get a peek behind the curtain into who we are and where we’re going. You’ll 

also hear from the people who are shaping this city’s future and the “insiders” who are 

simply thrilled to share it with you. Much like it was time for me to write a memoir, 

this magazine feels like a natural next step for the Barbara Lynch Gruppo. I hope you 

enjoy reading our stories and that you’re inspired to share some of your own.

With passion,
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Out of Line
Chef Barbara Lynch on her memoir, 

her process, and trial by fire!

If you had asked me years ago if I would publish a book about my life, I 
would have said you were crazy! And yet here it is, no secrets barred. I feel 
like I just shed 50 pounds or shook a great weight off my shoulders. now 
those chapters of my life are closed, and I can live a better, clearer life.
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BOSTON 
Tuesday, April 4, evening 
Menton walk-around tasting and storytelling event

Wednesday, April 12, 12 noon 
Northeastern University demonstration

Wednesday, April 12, evening 
Butcher Shop book signing and reception

Tuesday, April 18, 6 p.m. 
Harvard Book Store book signing

Wednesday, April 19 
Full Plate Lunch at Menton lunch and talk

Wednesday, April 26, 6 p.m. 
Boston University talk and demonstration

Thursday, April 27, 5–7 p.m. 
Isabella Stewart Gardner Museum book signing 
at RISE concert series

Friday, April 28, 7 p.m. 
Wellesley Books Q&A and signing

Saturday, April 29, 3 p.m. 
Bookends Q&A and signing

Wednesday, May 3, 7 p.m. 
Porter Street interview and signing

Thursday, June 8, 6 p.m. 
Milk Street demonstration class, interview,  
and book signing

Thursday, August 10 
Boston Museum of Fine Arts interview  
and book signing 

Friday, September 29 
Winton Club reception, reading, and book signing

NEW YORK 
Saturday, April 8–Sunday, April 9 
Cherry Bombe Jubilee interview and  
book signing

Monday, May 8 
Chef’s Club featured chef, book and author dinner

Tuesday, May 9, 6:30 p.m. 
Eataly NYC class

Wednesday, May 10, 7 p.m. 
92nd Street Y interview by Chef Gabrielle Hamilton

Monday, October 23–Wednesday, October 25 
Starchefs International Chef’s Congress

I want my team to realize what it took to build up the complex parts of this 
company. And to understand that in the end, it’s simply about staying the 
course, dealing with life’s daily trials and tribulations, and believing in yourself.
 
I use sketches in my work when I come up with a new dish. Blame it on the dyslexia 
or the ADHD, I suppose, but it just seems easier to sell a vision when you can 
explain it through a drawing: This is where the ingredients go, how I would layer 
the textures, and so on. I then use that visual to inform the rest of the process.
 
I started using notebooks to jot down my food thoughts after I agreed to cook 
at my good friend Sara Jenkins’ wedding in Tuscany in 1992. A friend made me 
a hand-bound journal that I wrote down all my notes in for that event. In fact, 
the painting —a medium I enjoy as a reflection on dishes that have made a lasting 
impression —shown here is one of the dishes I made that day.
 

PHILADELPHIA, PA 
Monday, April 24, evening 
Vetri Cucina book and author dinner

DENVER 
Thursday, May 11 
Coohills book and author dinner

Saturday, May 13 
Johnson & Wales, Denver Campus  
interview and book signing

NANTUCKET 
Wednesday, May 17–Sunday, May 21 
Nantucket Wine & Food Festival book signing and 
demonstration, featured guest at women’s lunch 
and oyster panel

ROCKPORT, ME 
Saturday, June 3, evening 
Nina June book and author dinner

CHARLESTON, SC 
Saturday, June 10, 5 p.m. 
Blue Bicycle Books interview and signing

Monday, June 12 
FAB Conference branding workshop speaker, 
dinner at Charleston Grill

ANN ARBOR, MI 
Tuesday, June 20–Thursday, June 22 
Zingerman’s Bakehouse demonstration classes 
and book signing

GLOUCESTER, MA 
Thursday, June 29, 7 p.m. 
The Bookstore of Gloucester Q&A and book signing

PORTLAND. OR 
Thursday, September 14–Sunday, September 17 
Portland Feast

AUSTIN, TX 
Sunday, October 8–Tuesday, October 10 
Lake Austin Spa demonstrations and book signing

WELLfLEET, MA 
Sunday, October 15 
Wellfleet Oyster Festival

Book  
Tour Dates

The process of 
writing this book was 
therapeutic, and I 
learned a lot about 
myself. In turn, I 
want others to learn 
something too. At 
the Barbara Lynch 
Gruppo, education is 
key. I believe it sets up 
our staff to succeed. 
And since storytelling 
is a big aspect of the 
education we provide 
here, my memoir is, 
in some sense, an 
extension of that. 

If you think I was crazy to write a memoir, imagine what I 
was thinking—or not thinking—when I offered to cook at 
that wedding. Remember, this was early on in my career, 
and I had never staged an event for 75 people before, not 
to mention for a bride whose parents were Pulitzer Prize–
winning authors and cookbook writers and whose friends were 
food people in a class of their own.
 
Thank God I didn’t have any idea what I was getting myself into, 
or I would have run a mile in the opposite direction. On top 
of that, I decided to cook authentic Italian dishes for authentic 
Italians: porchetta with fig sauce, among others. I must have lost 
my marbles! But I was so excited and honored to have been asked 
that I factored it in as part of the risk and figured I would work 
my way through it, like I always had. Kind of 
like jumping off a cliff with one eye open and 
then standing back and going, “Holy shit, 
look what I just did!”
 
Part of pulling off those dishes was really 
not thinking too much about it. I did what 
any fish out of water would do: I winged 
it. I knew from previous conversations 
with Sara and her mother that they wanted 
family-style dishes, and so I decided to go 
with things that they were familiar with—in 
their wheelhouse of flavors, even if it was 
nowhere near mine. I suppose that’s part of 
the definition of hospitality: putting other’s 
needs first, regardless of your own comfort 
zone. And, boy, was I way out of my comfort 
zone on this one!
 
I had never made that fig sauce for the porchetta before. 
Honest. I just took a look around and got inspired by the 
ingredients and resources that were readily available: figs, loads 
and loads of red wine and Port, rosemary, and cinnamon. Do 
you really think I knew what a fig tasted like? My only memories 
of figs growing up in a housing project were Fig newtons, and 
not even Paul newman’s either! But it worked, and luckily 
everyone loved it. And to this day, when I make that fig sauce 
for family occasions, it’s a big hit.

 

As for the porchetta—OK, fine, I can attribute that to a taste 
memory: one of my favorites from my visits to see Sara in Italy that I 
talk about in the book. It was part of our ritual to go to the farmers 
market in the piazza on Saturday mornings, where we would get 
these amazing porchetta sandwiches, slow-roasted pork with fennel 
pollen, that were out of this world. I knew what I wanted to cook and 
how it should taste. All I had to do was figure out the technique.
 
I was working at Olives at the time and knew how to handle 
rotisserie cooking. Plus, I had read Waverley Root’s The Food of 
Italy a thousand times. How hard could it be? Sara’s family’s 
house had three huge hearths, and so I decided to roast the pork 
on spits. not just any spit either—these had just been fashioned 
by a couple of smiths down at the local ironworks. They were 

authentic Toscana rosticcerias that operated 
by winding them up like a clock and then 
waiting for a bell to sound to let you know 
when it was ready to be wound again. This 
was what it was like cooking in 16th-century 
Italy, and apparently I had just taken a time 
machine back there. Are you kidding me?
 
I stationed one spit in each fireplace, all 
located in different rooms in the house. 
To add to my already crazy stress level, I 
had to listen for each bell, quickly run over 
to that station, and then decide whether 
is was ready or if I had to rewind the spit. 
It was cooking completely by instinct and 
ridiculously nerve racking. But looking 
back at it now, what an adventure it was and 
a complete adrenaline rush!
 

Today when I recreate these dishes, they taste that much better 
because they are marinated in such great memories. nothing 
needs to be tweaked. If anything, they are a testament to the 
ideology that less is more. That is something I am always stressing 
to my cooks. Sure, you can’t take shortcuts: The porchetta has 
to have fennel pollen, and a lasagna Bolognese has to have 100 
layers. But when it comes right down to it, if you have the right 
ingredients—simply great figs, roasted potatoes, and a pork 
loin—it’s really not that hard to make it taste good. Provided you 
add a lot of love into it as well.

*Schedule is subject to change. For more information on each event, visit barbaralynch.com.
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“At Menton, we use Babette’s Butter made by 
our friend Diane St. Clair at Animal Farm in 
Vermont. It is hand-churned, high-fat butter 
made from our Jersey cow—Babette, who has 
been supplying No. 9 Park and Menton with 
butter for more than 10 years. You can use 
whatever high-quality butter is available, as 
long as it’s unsalted. Also feel free to substitute 
the shellfish for the best-looking selections 
from your local fish market. We include our 
favorites here.”  
 —Director of Culinary Development Scott Jones

Serves 4 as an appetizer

SHELLFISH 
12 littleneck clams, rinsed 
2 shallots, chopped 
1 small bundle thyme sprigs 
2 cups dry white wine 
4 razor clams (when available) 
12 mussels, rinsed 
Two 1-lb lobsters 
4 diver scallops, rinsed (or 16–20 bay scallops,   
    when in season)

Place the littleneck clams in a pot with half of a 
chopped shallot and a few thyme sprigs. Add ½ a 
cup of white wine. Cover the pot with a tight-
fitting lid or seal tightly with tin foil. Cook over 
medium-high heat until wine begins to boil and 

steam. Reduce to low heat and cook for 3 to 4 
minutes covered, until all the clams have opened. 
Remove clams from pot and let cool. Pick clam 
meat from shells. Reserve meat and discard shells.

Repeat the process above with the razor clams 
and mussels.

Separate the lobster tails and claws from the 
bodies. In a steamer or pot of boiling water, cook 
the tails for 5 minutes and the claws for 7 minutes, 
or until the meat is cooked through. Remove 
lobster tails and claws from the pot and let cool. 
Pick meat from shells and cut into roughly 1-ounce 
pieces. Reserve meat and discard shells.

Bring a small portion of the butter soup (recipe 
below) to a gentle simmer. Cook the scallops 
gently in the butter soup until just barely 
cooked through. 
 
BUTTEr SOUP 
¼ cup water 
Salt 
1 ½ lb unsalted butter, cut into 1-inch cubes 
Lemons for juicing 
½ cup chives, finely chopped

In a heavy-bottomed 4-quart pot, bring the water 
to a simmer and add a pinch of salt. Add the 
butter, a few cubes at a time, whisking gently to 
let the butter emulsify. Do not add too quickly—
let the soup come back to a gentle simmer 

before adding more butter. Once all of the butter 
is added, the soup should be homogenous and 
emulsified, not separated and broken. Add salt 
to taste and season with 2 teaspoons of fresh 
lemon juice. Just before serving, add the chives. 
 
HONEY FOAM 
1 pint water or vegetable stock 
2 tbs milk 
2 tbs honey 
1 egg yolk 
Salt to taste

Bring the water or stock, milk, and honey to a 
simmer, whisking to dissolve the honey. Remove 
from heat, and pour the milk-and-honey mixture 
into a small bowl. Vigorously whisk in the egg 
yolk to create a foam. Add salt to taste. You can 
use a hand blender to froth the foam as well. 
Keep the foam in a warm place, frothing again 
just before serving. 
 
TO PLATE 
1–2 oz caviar (or as much as you like!) 
4 sprigs chervil

Warm the shellfish over medium heat in just 
enough of the butter soup to surround it, just until 
everything is hot. Arrange the shellfish in serving 
bowls, topping each with a dollop of caviar. Pour 2 
to 3 ounces of butter soup per bowl. Top each with 
honey foam, and garnish with chervil.

Babette’s Butter Soup

This signature dish of Barbara Lynch’s Menton is a favorite of 
guests and staff alike and a longtime mainstay on the menu. Gently 
cooked shellfish, caviar, high-quality butter, and a milk-and-honey 
foam come together to evoke memories of eating shellfish dipped in 

drawn butter by the new England seashore.

1. MISE EN PLACE 2. CLEAN SHELLFISH

4. EMULSIFY SOUP WITH BUTTEr

6. PLATE SOUP5. WHISk HONEY FOAM

3. STEAM SHELLFISH
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R. Murphy Oyster Knives  
Available at B&G Oysters

R. Murphy knives, hailing from our 
hometown state of Massachusetts, are 
the recognized leaders in their industry. 
B&G Chef de Cuisine Jon Awerman 
hand-picked these knives both for our 
shuckers to use in house and for you to 
shuck like a pro at home. Choose from 

the Wellfleet oyster knife, the Olympia 
shucker (designed specifically to open 

Kumamoto & Shigoku oysters, with extra 
thick, tumbled shells), or the Duxbury 

shucker, designed with the oystermen at 
Island Creek Oysters right here in Massachusetts.

Le Labo Pin 12 Candles  
Available at Menton 

The signature scent of Menton. This New York–based cult 
perfumery, known for its made-to-order fragrances, is a longtime 
favorite of Chef Barbara Lynch. Inspired by the pine trees found 
throughout Provence and the South of France, Pin 12 is made out 
of 100 percent soy wax and offers about 50 hours of burning time.

Zalto Denk’Art 
Burgundy Glasses  
Available at Menton 

Stunningly beautiful glasses 
that enhance every aspect of 
the wine-drinking experience.  
Made in Austria, each glass is 
one piece from bowl to stem, 
with the base then attached.  
While still delicate, they are 
significantly stronger as a 
result.  Selected by Executive 
Wine Director Cat Silirie, 
Zalto glassware is used in 
only a handful of restaurants 
around the world.

Out of Line  
Available at Stir and all 
Barbara Lynch Gruppo 
Restaurants

In this funny, fierce, 
and poignant memoir, 
world-renowned chef and 
restaurateur Barbara Lynch 
recounts her rise from a 
hard-knocks South Boston 
childhood to culinary 
stardom. It describes her 
remarkable process of 
self-invention, including her 
encounters with colorful 
characters of the food world, 
and vividly evokes the magic 
of creation in the kitchen. Marketplace

This curated selection of goods 
can be found for sale at Menton, 

B&G Oysters, and Stir.

Stir: Mixing It Up in the  
Italian Tradition  
Available at Stir and all Barbara Lynch  
Gruppo Restaurants

James Beard Award–winning Chef Barbara 
Lynch’s first cookbook is a delectable 
compilation of her French-inspired and Italian-
influenced dishes, created with the home cook in 
mind. It also details the inspiring personal story 
of a young woman from South Boston whose 
cooking attracted fans from around the world. 

The Wine Whisperer

Wine was nothing less than a calling for Cat Silirie, and she 
counts herself lucky enough to have been swept away by it. 
She started in the restaurant business at the tender age of 13, 
intrigued by the theater of the dining room, and developed 
a knack for describing the food and the wine she was selling. 
Even better, she enjoyed it!
 
A move to Boston proved life-changing. There, Cat made it 
her goal to find her role in the wine world, going door to door 
for a chance to apprentice with a wine director. Twenty-five 
years ago, places with their own wine programs were few and far 
apart, but the manager at steakhouse Grill 23 liked her moxie. 
She started as a server and trained with the sommelier on her 
own time. From there, her wonder about the mysteries of wine 
grew from a passion into a full-fledged career.
 
Between working and learning in those formative years, Cat 
had the good fortune to meet Barbara Lynch. There was 
an instant friendship that Cat attributes to a similar drive, 
insatiable imagination, and steadfast commitment to quality. 
“Today, quality is an integral part of the dining scene. It is 
expected on every level. Back then, still in our early 20s, what 
made us think we could aim for the stars was nothing less than 
rebellion,” she remembers. 
 
Cat’s own wine education is carefully cultivated from her many 
trips to vineyards worldwide. She has a soft spot for classic 
wine regions and made it an early goal to visit and learn about 
varietals and winemaking traditions in each of them. “My 
travels have afforded me more than just lasting memories. I 
have forged friendships that go back 25 or more vintages deep, 
and those people and places have formed the point of view for 
our wine lists.” As important, she recognized that her ability to 
share those experiences with the staff in a fun, engaging way was 
the most fulfilling part of her travels. This led quite naturally 
to her weekly Wine Words, an education program within the 
restaurant environment.
 
The idea is simply to teach through storytelling. By passing her 
knowledge on to her staff in a more organic and accessible way, 
they in turn can educate and inform guests using stories as a 

style of service. “I have so many funny phrases I have picked 
up from my travels, and these became mantras of sorts that we 
all started using,” Cat explains, pointing out such expressions 
as “taste of place” and “armchair travel,” as well as the more 
specific “Burgundy and little birds” and “Grüner goes with 
green things.”
 
These little memory tricks represent cultural values that 
are easy to teach, instill learning, and promote the art of 
professional hospitality that both Cat and Barbara hold so 
dear. Even the program’s name is disarming. “It can be so 
challenging, even for professionals, to find the exact words 
to describe a particular wine,” Cat says. “We use metaphors, 
imagery, and sensuality. We delve into the worlds of visual 
arts, music appreciation, and even perfume to help servers 
find ways to develop ‘wine words’ and expressions to guide 
and entertain guests.”
 
Today, each of the restaurants in the Barbara Lynch Gruppo 
offers wine training on location, with staff invited to attend 
as many sessions as they’d like. “We provide the resources that 
enable you to grow in any way you want. My motto has always 
been ‘10 somms are better than one.’ It’s less intimidating for 
the guests if everyone on staff has an easy-going approach to 
discussing wine and pairings. Besides, being the only person 
who understands wine in a restaurant can get pretty lonely,” 
she confides, “so we decided to create a culture about wine to 
promote conversations among each other.” 
 
So does it work? You bet. “I believe our guests really appreciate 
the approachable, unscripted style we have toward wine,” 
confirms Cat. “Storytelling humanizes our shared values and 
is a much more empathetic way of taking care of people, versus 
the raw reporting of wine facts.”

In many ways, Wine Words sums up exactly who Cat Silirie is, 
capturing her educational spirit and mentorship. It’s a full-
circle approach for this craftsman who is eager to not only 
learn but also share the promise and celebration each bottle of 
wine holds. “Creating and perpetuating a culture about wine is 
my life’s work and true reward.”

James Beard Award–winning wine expert Cat silirie 
is more than just the executive wine director and 
wine buyer for the Barbara Lynch Gruppo. She’s 
also a storyteller, collaborator, educator—and, yes, 
whisperer of all things wine.
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NEW THIS 
SPRING  

AT MENTON

A CLASSIC 
AT NO. 9 

PARK

NEW THIS 
SPRING AT 

THE BUTCHER 
SHOP

EYE OF PrOVIDENCE
1.5 oz Balvenie Double Wood Scotch 
0.75 oz Montenegro 
0.5 oz apricot liqueur 
0.5 oz lemon juice 
1 dash Fee Brothers whiskey  
   barrel-aged bitters

Combine ingredients in a shaker 
with ice, shake to chill and strain 
into a chilled rocks glass. Serve 
down with a lemon twist.

MAMIE TAYLOr
2 oz Monkey Shoulder Scotch 
0.5 oz lime juice 
2.5 oz ginger beer

Build cocktail over ice in a 10-oz 
collins glass. Stir, then garnish  
with a lime twist.

PALMYrA
1.5 oz Reyka vodka 
0.75 oz fresh lime juice 
0.75 oz simple syrup  
3-4 fresh mint leaves

Combine all ingredients in a shaker 
with ice, shake to chill, and double 
strain into a chilled coupe glass.  
Garnish with lime and picked mint.

VENETI SLING
1.5 oz Drambuie 
0.5 oz Bonal Gentiane Quina 
1 oz lemon juice

Build cocktail over ice in a  
10-oz collins glass. Stir, then 
top with soda.

BOHEMIAN
1 oz gin 
1 oz St. Elder 
1 oz grapefruit 
2 dashes Peychaud’s 

Shaken and served up.

ST. ELDEr-rITA
2 oz tequila 
1 oz St. Elder 
0.5 oz fresh lime juice 
Squeeze of agave nectar

Shake all ingredients with ice, 
and strain into a rocks filled 
glass. Garnish with a lime wedge. 

This spring, citrus 
finds a home in 
some of the latest 
cocktail offerings 
across the Barbara 
Lynch Gruppo. 
Under the guidance 
of Drink General 
Manager Ezra Star, 
awaken your taste 
buds with these 
super sippers, 
perfect for the 
warmer months.

Spring Cocktails
Coming up Lemons and Limes!

BARTENDER’S 
CHOICE AT 

DRINK

EYE OF PrOVIDENCE

PALMYrA

MAMIE TAYLOr

ST. ELDEr-rITA

VENETI SLING

St.Elder
Captures the Essence of Summer in a Glass
The American elder or Sambucus canadensis blossoms in late spring, a dreamy 
collection of tiny, creamy white petals, delicate to touch and delicious to smell. Its 
fragrance of sweet citrus and floral honey tones wafts heavily, begging to be scooped 
up and enjoyed—which is exactly what St. Elder does to celebrate this petite flower.

Proudly made in Boston and crafted in small batches, St. Elder infused a natural 
extract of fresh elderflower blossoms into its liqueur base. This results in silky 
floral notes and alpine herb aromas with undertones of sweet, ripe stone fruits 
and notes of citrusy grapefruit on the palate. With its gentle floral and honeyed 
tones, St. Elder truly offers endless possibilities for both the professional and the 
home mixologist. Its light citrus flavors balance perfectly with a variety of spirits, 
wines, and beers, enhancing both simple and more complex cocktail recipes. 

REqUEST 
THIS NOW AT 

NO.9 PARK
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As we celebrate Eataly Boston’s grand opening, we’re excited to share our 
collaboration with award-winning Chef Barbara Lynch.

As chef/owner of Barbara Lynch Gruppo, a group of seven 
acclaimed restaurants, Barbara Lynch is considered one of the 
preeminent chefs and restaurateurs in Boston and across the 
u.S. Her experience and connection to local fish culture make 
Barbara the ideal chef collaborator at Il Pesce, our seafood-
centric restaurant in the store dedicated to the sea and its food.

In addition to curating the menus at Il Pesce and the connected 
raw bar, Il Crudo, Barbara will also teach a selection of the 
classes at La Scuola di Valcucine. Our cooking school will offer 
a variety of classes and events, each giving a unique culinary 
experience to customers, led by in-house experts, producers, 
and celebrated guest chefs such as Barbara.

“We are so excited to have Chef Barbara aboard,” said Eataly 
uSA CEO nicola Farinetti. “Barbara is so knowledgeable of 
local seafood and fish. When we first decided to open Eataly 
Boston, Barbara’s passion for Italian cuisine and tradition, 
as well as her deep connection with the city, made her the 
perfect fit for us.”

“Barbara Lynch is the patron saint of Boston dining,” added 
Mario Batali, partner at Eataly uSA and a friend and admirer 
of Barbara. “Bostonians already know and love Barbara as much 
as I do. She and her cooking represent everything we love about 
Italian food, which makes her the perfect fit for Eataly Boston. 
I could not be more excited to work with her at Il Pesce.”

The menu at Il Pesce emphasizes the freshness and quality of 
the seafood, caught daily from the coast of Maine down to 
Rhode Island. Diners will experience oysters, swordfish, and 
squid from Massachusetts, halibut from Maine, and black sea 
bass from Rhode Island. To source this selection and support 
local fishing communities, we have partnered with the best 
purveyors who work directly with day-boat, troller, long-liner, 
and harpoon fishermen.

Seasonality and traceability are top priorities for nicola, who 
explained: “The majority of our seafood can be traced down 
to the dock. We buy everything as locally as possible when 
in season, then we follow the fish down the coast as cooler 
temperature sets in. We believe eating what is seasonal and 
abundant simply tastes better.”

John George 
Captain at Menton
John George joined No. 9 Park as a server in 1999 and now 
works at Menton as a captain.

What’s the first thing you do when you get to work? 
I always say hello to everyone. I think it’s important to set the 
right tone. We are going to spend the next eight hours or so 
together, so why not have fun?

What do you love about working here? 
Barbara is all about hospitality and gives us the means to go 
the extra mile for our guests. Greeting a table with Champagne 
or sending out an extra pasta course or a special dessert are 
some of the ways we can make an evening even more special. 

What is your favorite part of the work day? 
I love the social aspect of my job. When the dining room 
is buzzing in the middle of service, with everyone working 
together as a team, it’s an incredible feeling.

Can you recall a memorable moment during service? 
We recently had a foursome come in to celebrate a birthday: 
three adults and a granddaughter. Everyone ordered the 
tasting menu, but the little girl only wanted the chocolate 
cake, so I asked her if she wanted her own dessert tasting 
menu and her eyes lit up! We don’t actually offer that on the 
menu, but we made it happen, and everyone was delighted.

Who would you like to seat at Menton? 
The Patriots, of course! If not the whole team, then Tom 
Brady and Gisele Bündchen.

What would your calling be if not hospitality? 
Probably something in fitness, like a trainer. 

Recommended dish to a first-time guest? 
The butter soup is a signature dish: shellfish, honey emulsion, 
and caviar, poured tableside. See page 8 for the recipe!

Meredith FitzGerald 
Server at Sportello, Assistant at Stir
Meredith started working at Stir almost two years ago, where 
she handles front-of-house duties, including pairing wines. 
Shortly after, she added on duties as a server at Sportello.

What’s the last thing you do before you leave work?  
At Stir I am usually the last to leave, so I wrap up any managerial 
closing tasks and turn off the lights. At Sportello, I say good night 
and thank you to all the dishwashers.

What do you love about working here? 
I get to work with a group of true professionals that 
are super passionate about what they do. Also, the 
opportunities I am afforded, like the awesome wine 
education program at each restaurant.

What is your favorite part of the workday? 
At Stir, it is after 7 p.m. The work is done, and service starts—
now I get to throw a fun dinner party that doesn’t seem like 
work at all! At Sportello, I would have to say our family meal. 
It’s a serious affair!

Can you recall a memorable moment during service? 
A few weeks ago we hosted an Alpine Comfort Food class at 
Stir. We threw on the Sound of Music soundtrack. Imagine 
10 grown adults, otherwise strangers, singing “My Favorite 
Things” in unison after voting on their “favorite” dish, wine, and 
pairing. So much fun!

Who would you like to seat at either Sportello or Stir? 
Zooey Deschanel from New Girl. I’m a huge fan. 

What would your calling be if not hospitality? 
A restaurant designer, a yoga teacher, or a winemaker!

Recommended dish at Sportello to a first-time guest? 
The tagliatelle with Bolognese sauce. I guarantee you will be 
back after that.

Front-of-House Spotlight
When Barbara Lynch was getting ready to open no. 9 Park, she sat down and wrote her manifesto—a kitchen manual 
that covered everything from the back of the house to the dining room. She wanted to assemble a team with strong 
intuition and genuine enthusiasm, regardless of experience, and, above all, a passion for what they do. In return, 
she would provide stability in the workplace and instill a sense of dignity and pride in each position. Meet John and 
Meredith who, between the two of them, have worked at four of the company’s restaurants.

H O S P I T A L I T Y

Menton

“Each Eataly store in the world is dedicated to a theme. In Boston, it is 
to the sea and its food, sharing a taste of the waters that unite all lands—

and cultures—across the globe.” –Eataly USA CEO Nicola Farinetti

Eataly Boston Collaborates 
with Chef Barbara Lynch
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@BarbaraLynchBOS Calendar

W H A T ’ S  H A P P E n I n G  

MAY 
SATURDAY, MAY 6, 3–7 P.M. 
Drink Eighth Annual kentucky Derby Party

SATURDAY, MAY 13 
Stir concierge class release for June/July 
(public release on May 20)

SUNDAY, MAY 14—Mother’s Day 
No. 9 Park, Menton, and Sportello:  
special hours and menus

SUNDAY, MAY 21, 2–4 P.M. 
No. 9 Park Cocktail Class Series

JUNE
THURSDAY, JUNE 15 
Menton Full-Plate Lunch with Alison Nolan 
(Boston Harbor Cruises)

SATURDAY, JUNE 17–SUNDAY, JUNE 18 
Stir book sale and Southern Affair  
picnic baskets

SUNDAY, JUNE 18, 12 NOON–3 P.M. 
Drink Pink Wine & Pintxos

TUESDAY, JUNE 20 
Sportello Liguria Feast Night

MONDAY, JUNE 26 
No. 9 Park Summer in Provence dinner

JUlY
SATURDAY, JULY 8 
Stir concierge class release for August/Sept. 
(public release on July 15th)

fRIDAY, JULY 14–BASTILLE DAY 
Menton: special menu

SUNDAY, JULY 16, 2–4 P.M. 
No. 9 Park Cocktail Class Series

MONDAY, JULY 31 
No. 9 Park Summer in San Sebastian dinner

AUgUst
MONDAY, AUGUST 14–SATURDAY, AUGUST 19 
MONDAY, AUGUST 21–SATURDAY, AUGUST 26  
Dine Out Boston 
Menton and The Butcher Shop: special menus 

SATURDAY, AUGUST 19–SUNDAY, AUGUST 20 
Stir book sale

SUNDAY, AUGUST 20, 2–4 P.M. 
No. 9 Park Cocktail Class Series

TUESDAY, AUGUST 22 
Sportello Sicily Feast Night

MONDAY,  
JUNE 19, 2–4 P.M. 
No. 9 Park Cocktail 

Class Series

SATURDAY, JULY 15–
SUNDAY, JULY 16 

Stir book sale and 
Italian Summer 

picnic basket

 A Harbor  
Grows in Boston
 Kathy Abbott on Boston Harbor’s  
 Potential as a Regional Hotspot

The CEO of Boston Harbor now knows what it means to get her 
hands dirty. She grew a love for all things green into a passion to 
take Boston Harbor to a whole new level. It requires hard work, 
determination, and, as she explains it, efforts from the federal 
government right down to the average consumer.

At some point or other, we have all fantasized about living on 
an island: what we could live with or not live without. Yet Kathy 
Abbott had the distinct experience of doing just that at the age 
of 19, when she took a summer job as an island manager on 
Gallops Island, a 16-acre parcel of land located in the Boston 
Harbor. She remembers her time there quite vividly: nights 
camped out alone in a pup tent with the sun setting behind the 
skyline of Boston and its then 3.5 million inhabitants stretched 
out in front of her, close enough to touch, while the dark abyss 
of the Atlantic Ocean brooded at her heels, immense and 
endless. “You could really recognize that you were on this knife’s 
edge,” she says, reminiscing, “and simultaneously grasp what an 
amazing opportunity the harbor was to connect people with the 
environment and let them see their place in it.”
 
Spending part of her childhood on the Cape, Abbott’s awareness 
of environmental issues was shaped at an early age. “It was the 
’70s, and a lot of development started to happen in the area. 
I quickly realized that without the right protections in place, 
all this private land would turn into housing.” With ambitions 
to go into forestry, Abbott majored in arboriculture and park 
management, interning for the parks services, landscaping, 
and managing a greenhouse along the way. She worked on the 
federal, state, and local levels in varying capacities and ended up 
with a degree in landscape architecture and regional planning, 
which landed her a job in the state planning office, where she 
worked for 10 years. Later, she attended Harvard university, 
where she earned a Master in Public Administration. Abbott 
joined the nonprofit sector and never looked back.
 
There is already an amazing partnership in place to ensure the 
harbor effort. Boston Harbor now was born out of a merger 
between Boston Harbor Association and Boston Harbor Island 
Alliance (of which Kathy was a founding member), two pivotal 
leaders in the cleanup of Boston Harbor, the creation of the 
Boston Harborwalk, and the Boston Harbor Islands national 
and State Park. Today, Boston Harbor now partners with the 
Massachusetts Department of Transportation to expand water 
transportation, the City of Boston and private waterfront 
communities on climate resilience, and the national Parks 

of Boston—who recently merged their island and waterfront 
efforts—to up the ante on park experiences, from the Freedom 
Trail to the islands. “Government is no longer the solution. 
There is not enough money or ability in any one area. It takes 
everyone at every level to make things move forward.”
 
Waterfront planning looms largely on Abbott’s mind these days, 
piggybacking on the city’s own vision for Boston 2030. She 
envisions something bold and sexy, a combination of Sydney, 
San Francisco, and Amsterdam’s waterfronts. “We need to 
tie all the elements together in an exciting and unified way so 
that it speaks to one harbor and one place.” She realizes it’s an 
expensive endeavor that will rely heavily on the private dollar but 
is adamant about keeping a public component.
 
Her call to action is simple: “Come on down! The harbor is the 
city’s single-largest public open space (water is a public access), 
and everyone needs to realize it belongs to them and is theirs 
to use. Enjoy the beaches, the parks, the ferries to the islands.” 
Driving traffic to the harbor is in fact part and parcel to the 
self-fulfilling prophecy of its worth: “By increasing awareness, 
and therefore demand, water transportation will increase.” More 
commerce means more businesses will pay attention, hopefully 
leading to a funding source to benefit not only projects one at a 
time but also a harbor improvement district bucket, so to speak.
 
Boston Harbor belongs to everyone. Moreover, Abbott sees its 
potential as a regional asset: “We define the harbor from Salem 
down and around to Hull. Just like the Patriots and the Red 
Sox are new England, Boston is very much a new England city. 
And we would like this harbor—which is the biggest and most 
important harbor in the region—to be a defining reason for what 
makes Boston so great.” After all, it’s what she envisioned all 
those years ago, sitting in the middle of it, surrounded by a night 
sky and endless possibilities.
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THE LANGHAM 
Afternoon Tea with Wedgwood • langhamhotels.com

ROWE WHARf SEA GRILLE AT THE BOSTON 
HARBOR HOTEL 
Seasonal Afternoon Tea • roweswharfseagrille.com

TAJ BOSTON 
Afternoon Tea at the French Room • taj.tajhotels.com 
 

HANG WITH THE JURY 
Get your day in court with a tour of these beautiful 
buildings that have all seen their fair share of criminals.

MOAKLEY fEDERAL COURTHOUSE 
U.S. District Court with galleries and famed 
Ellsworth Kelly panels. • moakleycourthouse.com

JOHN ADAMS COURTHOUSE  
(Suffolk County Courthouse) 
Supreme Judicial Court with the nation’s  
oldest law library. 
mass.gov/courts/court-info/courthouses/ 
adams-court/courthouses-adams-gen.html 
 

BRING BACK AUTHENTIC MEMORIES 
Discover Boston firsthand in these colorful corners for 
antiques and more.

CHARLES STREET ON BEACON HILL 
Chandeliers, sterling silver, coffee sets, jewelry, even 
antique hardware.

CAMBRIDGE ANTIqUE MARKET 
Five floors of unique items ranging from furniture to 
knick-knacks. • marketantique.com

SOWA VINTAGE MARKET 
Artwork, vintage clothing, and antiques. 
sowavintagemarket.com 
 

STAYING ALIVE 
Comb through the final resting places of these 
famous Bostonians!

COPP’S HILL BURYING GROUND 
Famous for merchants, artisans, and craftspeople 
from the 17th and 18th centuries, as well as free blacks 
and slaves from the Revolutionary War.

GRANARY BURYING GROUND  
Boston’s third-oldest cemetery, where you can visit 
the headstones of Samuel Adams, Paul Revere, and 
John Hancock, among others.

KING’S CHAPEL BURYING GROUND 
Boston’s oldest cemetery where the earliest Puritans 
were laid to rest including Mary Chilton. 
 

SET YOUR SIGHTS HIGH! 
Check out the 360-degree 
outdoor observation deck on 
the 26th floor of the MARRIOTT 
CUSTOM HOUSE. Authorized 
by President Andrew Jackson 
in 1847. Visit the deck at 2 p.m. 
every day except Friday for a fee 
of $5. All proceeds benefit the 
Children’s Miracle Network.
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no9park.com

bandgoysters.com

drinkfortpoint.com

mentonboston.com

thebutchershopboston.com

sportelloboston.com

stirboston.com

barbaralynch.com • 617.399.8513

Sharing Common Attitudes, Interests, and Goals  
Bonnie O’Hara, concierge at the Marriott Custom House—a timeshare and vacation club 
located in the heart of the city—gives us an insider tour of the city she loves.

C O M M u n I T Y

HOLD YOUR OWN 
BOSTON TEA PARTY 
Enjoy high tea at some 
of Boston’s most 
beautiful hotels as you 
celebrate the city’s 
important role in the 
American Revolution.




