
Caf~ Mio

2356 RT 44/55, Gardiner; (845) 255-4949

miogardiner.com

Caf~ Mio, a new eatery in the center of the sleepy
hamlet of Gardiner, just south of New Paltz, is named
for an apple variety, though not a local one. Much of
the menu, however, is local. Owners Michael Bernardo
(formerly of the Depuy Canal House) and wife Amanda
serve up simple fare from an open kitchen. The

modestly priced menu covers a lot of ground: Eggs (any
way you like ’era) from nearby Brookside Farm are
served with a refreshing local salad mix (roasted
fingerlings and homemade corned beef hash are
options). There’s something for everyone: old-fashioned
favorites such as strawberries and cream French toast

(could be breakfast or dessert); a classic Monte Cristo,
homemade pulled pork, seared ahi tuna salad and

falafel. The caf6 serves wine and beer, highlighting local
and artisanal. For now it’s just breakfast and lunch;
private parties by arrangement. Open every day except
Tuesday, 8:30-4:30.

Grand Cru Beer & Cheese Market

6384 Mill St., Rhinebeck; (845) 876-6992

grandcrurhinebeck.com

Specializing in craft beer from around the globe with an
extensive list of artisanal beers, owners Eric and Mary
Molleur have kept a keen eye on beers produced in
New York State. Three revolving tap lines change
regularly. They also offer growler fills. (What’s a

growler? A refillable glass jug that holds a half-gallon-
64 ounces--of fresh beer to fill up and take out. This
new market cure caf6, offers an assortment of artisanal
cheeses, smoked meats and other gourmet goodies to
enjoy while sipping a cold one, to pack for a picnic or
to take home.

Le Chambord

2737 Route 52, Hopewell Jct; (845) 221-1941

www.lechambord.com

"’The times they are a-changin,’ just like the song," says
Roy Benich, who purchased this 1863 Georgian Colonial

mansion a quarter-century ago. Both the elegant French
restaurant and country inn filled with antiques have

undergone extensive renovations. So has the menu.
Benich jettisonecl the French cuisine in favor of American
Continental fare, though the Colorado Rack of Lamb with
pistachio crust and rosemary sauce, a customer favorite,
is a keeper. So is the pastry chef, noted for her stunning
wedding cakes. Sunday Brunch and a tapas bar offered

Monday through Friday are also new. Perhaps the biggest
news is the tab for dining out with someone you love in
such a romantic setting: The average price for an entrde is
$17, Benich says.

Momiji Steakhouse & Bar

43 F. Market Street, Rhinebeck; (845) 876-5555

This Japanese steal<house and sushi bar’s flagship
restaurant in Stone Ridge gets rave reviews. Now there’s
a second location in Rhinebeck (formerly Sakura). Think

modern lines, stone floors, and lots of glass with Asian
accents. You’ll find more Asian Fusion on Chef David’s
menu here as well as an impressive list of appetizers,
hibachi and tempura. Try the $10 Bento Box lunch. And
bring the kids--there’s a menu just for them.

O’Leary’s

7100 Albany Post Road, Red Hook; (845) 758-4155

Carol and Marl< O’Leary attended the CIA then set out
for Hawaii where they ran a successful catering business
for 20 years. Despite the Irish moniker, O’Leary’s menu is
eclectic, featuring Mediterranean food such as Sicilian

pasta (Carol, who says she grew up in the business, is
Italian by birth). There are also Pacific Rim offerings like
Peking duck rolls with plum sauce and seared ahi tuna
with wasabi aioli. The couple completely renovated the
space, home to restaurants of one sort or another for 60
years. The walls are now adorned with abstract paintings
by Mark O’Leary. The 150-seat restaurant offers lunch
and dinner and space for private parties.

Restaurant North

386 Main Street, Armonk; (914) 273-8686
restaurantnorth.com

Even before the doors opened in July at this sleek, upscale

venue serving "refined farm-to-table New American fare,"
Stephen Mancini, former Wine Director at Danny Meyer’s
Union Square Caf6 and Mailino, and Chef Eric
Gabrynowicz were the tall< of the town. Gabrynowicz,
who left Tavern at the Highlands Country Club in May to
join Mancini, was also former sous chef at Union Square.
Now he’s turning out signature dishes culled from
sustainable, locally sourced ingredients like Madura Farms

Black Dirt Mushroom Tarte Tatin. Save room for the
Chocolate Chip Skillet with homemade Ice Cream.
Reservations recommended.

Season onto Season Wine & Liquor Shops

13 Union Street (Rte. 211), Montgomery (845) 457-6272
getwinetoday.com

Opened this summer, this boutique-style shop boasts a
wide selection of wines, liqueurs and liquors, from
everyday favorites to hard-to-find choices, and a helpful
wine-savvy staff headed by manager Ben English. A
board member of The Guild of Certified Sommeliers,
English spent two years at West Point Military Academy
as a wine instructor. He knows the drill and will guide
customers through their selections. Offers wine tastings

as well as monthly spirit tastings. Open every day.

ALL ABOARD
On June 22, 1958, the last passenger train left Newburgh’s
West Shore Station. The handsome structure, built in 1 909
by Warren and Wetmore, the architectural firm that
designed Grand Central Station, was abandoned and left to
rot. It was the only building left standing after botched
urban renewal efforts in the 1960s and ’70s leveled three
blocks of what had once been a vibrant downtown

waterfront--and in the process helped to drastically change
the character of the city.

The station is now the focus of a multi-million dollar

renovation aimed at helping to resurrect some of the vibrant,
commercial character that once was
Newburgh. If successful, it would be a
stellar example of "adaptive reuse," one
of the guiding principles of sustainable
living.

Before the interstate highway system,
suburban sprawl and urban renewal,
Newburgh, only 60 miles from Manhat-
tan, was a destination spot on the river.
New York Central trains carried
passengers along the scenic Hudson
shoreline to Albany or Weehawken,
New Jersey, where they could catch a
ferry to New York City. Commuters rode
the rails to jobs at The United States
Military Academy at West Point and The
Haverstraw Brickyards. During WWll,
soldiers shipped out or returned home
from the station.

By the late 1950s, passenger service
on the west side of the river had ceased
and the station sat abandoned for half a

century. Fires in 1992 and again in 2008
destroyed most of the original structure;
the ceilings and roof collapsed, and the
intricately patterned brick fa~,ade was
covered with graffiti. It sat like a carcass
on the side of the road in Newburgh’s
East End Historic District, named in 1996
one of 11 "Most Endangered Historic
Places" in the nation by The National
Trust for Historic Preservation.

"When the trains left, people left,"
says Newburgh native RayYanonne, who
purchased the skeletal remains of the
station in February 2009 and began a
renovation that he hopes will help re-
kindle commercial interest in the city.
"You have the park on one side, the river
on the other. There will be sidewall<
dining and trains going by. You’ll be able

to see down the river. There’s nothing around here to
compare to that," Yanonne notes.

"Shame on the city, shame on the state, shame on
everybody for letting something like this disintegrate," says
Nick Citera, principal with Nicholas DiBrizzi of Cosimo’s
Restaurant Group, noting that in his native Italy, "everything
is preserved" (his cousin’s house in Florence is 1100 years
old). "They have to stop letting people build new when
there are empty buildings. First re-adapt the empty
buildings, then build new," he says. "Ray set goals for other
people to aspire to. It takes your breath away."

Citera has chosen the renovated station to launch the
flagship of his new concept called Pizza Shop. "We’re going
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with the look of the train station--it will have a ’retro’ feel."
Citera says. "It will never be a train station again, but it’s the
next best use. Knowing there’s history here makes it that
much better."

Pizza originally put the Cosimo’s group on the culinary
map, but Citera says the new shop, which he plans to open
by the fall, will adapt Sicilian-style pizza for modern

palates and current trends. "We’re going to recreate
something we’ve done all our lives--make pizza--but
Pizza Shop will be more than that," he says, adding that the
menu, still in the tasting stages, will also focus on
appetizers, salads, sandwiches and a couple of pasta
dishes. Thin-crust pizza will also be available, all the bread
will be baked on the premises, and there will be vegetables
galore. "We’ll even deliver pizza to the ferry," he says.

Another part of the renovated station will become home

to a drama wod<shop and playhouse that owners hope will
attract local, national and international performance artists
of all genres.

"We walked in and fell in love with the space," says Jen

Soloway, Executive Director of Railroad Playhouse
(www.rrplayhouse.org), which she co-founded with her

husband Seth. The couple, both with MFAs in Arts
Management from Brooklyn College, plans a 99-seat
flexible venue with a sprung wooden floor and state-of-the-
art lighting and sound systems. They also hope to implement
a summer arts camp for local children, teaching-artist
residencies and after-school programs in local schools. "We

want to be a venue for the community," Soloway says.

The playhouse will have no permanent seating or fixed
stage, and each performance will be unique. Pizza Shop’s
hours and menu will enhance the playhouse experience,
and the two new tenants will also team up for special
events. "We know the arts bring tourists," Citera says, "and
we’ll bring people to Newburgh."

Both Citera and Yanonne agree that in order to change
the area, responsibility and contributions must come from a
broad spectrum. Today, Yanonne stresses, "We don’t see
anything as permanent--everybody thinks it’s disposable, it’s
all temporary. There should be incentives for people to do

this, so it makes financial sense."                    --VT

UP ON THE (GREEN) ROOF
Thanks to Rockland BOCES students and teachers who
created the new rooftop green garden at Union Restaurant
and Bar Latino, owners Paulo Feteira and chef David
Martinez are growing a m61ange of vegetables and herbs
and creating a union of a different sort. Martinez
incorporates the homegrown harvest into his menu, a
fusion of New American and Latino cuisine (and freshly

snipped mint is a prized ingredient in Union’s popular
mojitos).

The upscale restaurant with an urban vibe opened three

years ago in the village of Haverstraw. Martinez and Feteira
have also earned a reputation for giving back to the
community: In February 2009, they launched "Union Gives

Back," opening the restaurant for three days to serve a

complimentary buffet meal to more than 3,000 adults and
children from around the county. The "We Care
Foundation" is an outgrowth of that event.

The green roof project kicked off the foundation’s "We

Care, Go Green" initiative in June. Feteira, who serves as
business manager and maitre d’, says he was intrigued when
he heard from Bill Boydston, Rockland BOCES Director,
who was dining at Union, about a green roof project on the

campus in West Nyack. The green roof was designed by
Fanny Perez Michaud, an occupational science teacher, one
of 10 teachers nationwide who won a PBS Teachers
Innovation Award. The educational and interactive aspects
of Michaud’s project motivated Feteira and Martinez to

collaborate with BOCES and create a green roof garden of
their own.

The garden may double the life of the roof. It helps
insulate the builcling, keeping it cooler in summer and

absorbing and retaining heat in the winter. A green roof also
reduces air pollution and dust as well as ct~emical and
storm water run off while creating an environmental oasis
for natural organisms.

But, as the BOCES students and Feteira are learning,
growing tomatoes, zucchini, cucumbers, lettuce and micro

greens in a rooftop garden is very different from growing the
same plants in soil at ground level. How much weight the
roof can bear, especially when wet was a critical factor to
consider.

Prior to construction of the Union garden, students

Daniel Goswick and Josh lntrator had been experimenting
with the BOCES garden to determine what planting
mediums would be best. The math class came to the
restaurant and took measurements, Eric Kurtz’s carpentry
class built 4-foot by 10-foot raised beds equipped with an
irrigation system, and biology students tested the

temperature and pH levels of the soil.
"Now we’re growing different things, experimenting to

see what works and what doesn’t," Feteira says. "The kids

are learning--we’re learning, too."
Feteira and Martinez plan to share their newly acquired

knowledge with community gardeners in Haverstraw,
where many of the buildings, like their own, have flat roofs
ideally suited to rooftop gardening. Meanwhile Union’s

garden is also an opportunity, says Feteira, to teach kids
and the community about the benefits of growing and
eating healthful, locally-grown produce. He encourages
diners to "take an after-dinner stroll" and see what’s
sprouting up on the green roof. An added bonus for those

who take to the stairs is the panoramic view of the village
skyline.

The partners plan to share the harvest with BOCES
culinary students and a local food pantry. Creating a
culinary scholarship and culinary intern program also is on
their agenda. "Union Restaurant," Feteira smiles, "The name
makes sense."                                                 --VT

Union Restaurant & I~ar latino

22-24 New Main St., l-laverstraw, NY

(845) 429-4354 unionrestaurant.net
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