chef’s table

What is your restaurant known for?
Being a sure thing. Whether you are
entertaining, want a nice meal or grabbing

an espresso, we make sure it's a good time.

What is your favourite ingredient?
Definitely our house-made pastas

made from organic non-GMO flour.
Describe your signature dish.

My grandmother’s ravioli — handmade with
fresh pasta dough, a mixture of veal and
pork inside and a bright red tomato sauce.
It's fairly simple, but really tasty.

What's unique about your style of Italian
cuisine in the US? We apply old-school
techniques and use great ingredients.
Where do you eat out in NYC? | love
Gramercy Tavern; the bar is my local. Or

Ippudo for noodles. Depends on my mood.

Visit: locandaverdenyc.com.
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