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Evviva ANNOUNCES GRAND Opening


East Village restaurant serves up Southern Italian cuisine with a side of culture

NEW YORK April, 2004—EVVIVA is proud to announce its grand opening, providing New Yorkers with the opportunity to explore cuisine and tradition from the southern regions of Italy.

Executive Chef and co-owner Dino Castri, a native of the Puglia region, uses authentic imported ingredients to create traditional southern Italian dishes with a modern flair. An extensive Italian wine list featuring rare vintages and other sought after selections complements the innovative cuisine, in addition to an outstanding dessert menu.

Chef Castri, formerly of Danube, Coco Marina, Esca and Osteria del Circo, uses DOP (Denominazione de Origine Protetta) products whenever possible, creating an exciting and constantly evolving menu developed around the seasonality and availability of different vegetables, grains, seafood, and livestock.  EVVIVA’s nightly menu may feature dishes such as:
Gnocchi Croccanti-Chef Castri pan fries imported gnocchi, tossed together with sweet and spicy sausage and broccoli rabe sprinkled with a peccorino romano DOP.

Crudo di Pesce Su Pane Pistoccu- This antipasti features extra virgin olive oil and rosemary poached shrimp with sea urchin; monkfish liver, orange vincotto and fleur de sel; and fresh sardine with house pickled red onion, yellow and brown mustard seed and Sicilian honey, served on Sardinian Pane Pistoccu.

For guests seeking a more personalized menu, EVVIVA offers nightly four-course ($35) and six-course ($55) tastings. The menus are custom made for each guest, specially tailored to their preferences and individual palate.  The four-course tasting menu includes an antipasto, a primo piatto, an entrée and a dessert; the six-course tasting menu includes an antipasto, two primi piatti, two entrees and a dessert. 

EVVIVA will pay tribute to southern Italian culture by celebrating a monthly Sagra. A Sagra festival traditionally honors the abundance of a single ingredient grown or used in the local areas of Italy. During Evviva’s Sagra, guests celebrate a unique Italian tradition while tasting specialty dishes created with the featured ingredient.

Upon entering the restaurant, guests are enveloped by the elegant, yet lively atmosphere. The white-clothed, candlelit tables reflect a soft glow of light off the walls, painted in an evocation of classic modern earth tones accented with a brushed steel patina. Banquette seating provides a private eating experience perfect for any size group, from a table of two to a party of twenty. In the far right hand corner of the restaurant, a flat screen television over the bar displays a reactionary piece of graphic art, timed to the rhythmic beats of the ambient music. During warmer months, EVVIVA will open a garden dining area in the back of the restaurant, giving guests the opportunity to taste the delicious cuisine while enjoying the beautiful weather of New York City.

EVVIVA kicks off an early Sunday brunch at 9 a.m. with a broadcast of the weekly Italian Soccer league game.  Fans are invited to come in and cheer on their favorite team while dining on delicious pastries and cappuccino.
“In Italian, EVVIVA means ‘a cheer in celebration of life,’” said Mark Roth, co-owner and Sommelier. “We are pleased to offer a place where guests can gather to celebrate the best that Southern Italy has to offer through our distinctive cuisine and traditional Italian festivities.”

EVVIVA is located at 186 Avenue A, New York, NY 10009 between 11th and 12th St. Dinner is served nightly with brunch available on Saturday and Sunday. For reservations, please contact the restaurant directly at (212) 674-6230. For press inquiries, please ask for Mark Roth.








###
EVVIVA

Fact Sheet

· Address:


186 Avenue A (between 11th and 12th St.)






New York, NY 10009

· Owner:


Blythe Mark, LLC





Mark Roth, President and co-owner






Dino Castri, Executive Chef and co-owner

· Restaurant Concept:

Authentic, high quality foods from southern Italy, 





presented with a modern flare. 
· Hours of Operation:

Open nightly for dinner.









Brunch served Saturday at noon, Sunday mornings at 
9 am with the Italian League soccer game. 
· Décor:



EVVIVA has an elegant yet lively atmosphere. The 





walls of the restaurant are painted in an evocation of 





classic modern earth tones and accented with a brushed 





steel patina. Each white-clothed table is lit by 






candlelight. Evviva will have a garden dining area in the 





back opening in late spring 2004.
· Seating Capacity: 

54 + 28. Private & semi-private dining space available. 
· Menu:



EVVIVA’s menu allows customers to explore 






cuisine from the southern regions of Italy. 






Executive Chef Dino Castri strives to use authentic





DOP products from these regions whenever 






possible so the menu is constantly evolving based 





on the seasonality and availability of different 






vegetables, grains, seafood, and livestock. EVVIVA 





also features an extensive Italian wine list with 






vintages to complement any selection on the menu.
(   Credit Car


EVVIVA accepts Visa, 
Mastercard, Discover 

and American Express.
· Reservations:


Reservations are accepted but not required. 






Please call 212 674 6230.
For more information, contact: Mark Roth at (212) 674 6230 email: evvivanyc@yahoo.com.

DINO CASTRI

Executive Chef and Co-Owner

An Italian native, Dino Castri was raised in the city of Lizzanello within the province of Lecce in Salento of the Puglia region of southern Italy. 

From his earliest days food was the center of his life. As a boy, Castri spent his summers working with his family to bottle their homemade tomato sauce and often made fresh pasta with his mother in their kitchen. While spear fishing with his father and foraging for mushrooms with his grandfather, Castri learned to respect and appreciate what he ate and where it came from. From the time he was ten years old, he worked harvesting grapes and olives in Lecce. Crabbing and digging for mussels and sea urchin kept him busy and helped Castri develop the passion for fresh food that still drives him today.

As Castri grew older, he began working in a local pasticceria and wine bar in Lecce. He became the Assistant Pastry Chef, preparing everything from pastry cream to regional aperitivo snacks.

When Castri reached the age when a young Italian man must perform his mandatory military service, he was placed in the Air Force and attended training in Rome. Castri was selected to work in the kitchen and sent to Catania, Sicily where he was the head of Primi Piatti. There he worked with a kitchen staff of 13 to prepare daily meals of pastas and appetizers. They cooked for high-ranking officers (including several Italian Air Force Generals) and also prepared food for all of the evening events including large buffets and parties. Castri’s experience in the military only fortified his love for food and his desire to make it his life’s work.

After a year of military service, he returned to his home and worked at La Loggia, a three-star hotel in San Foca, outside of Lecce. The restaurant specialized in the local, traditional cuisine and used artesinal products and the plethora of seafood readily available due to its location by the sea. It was here with Chef Fernando that Castri developed a wide array of culinary skills. He learned about the uses of the local Salento terra cotta in cooking, and developed expertise with the abundant fish and the fresh seasonal vegetables. He also fell in love with the charcoal grill, the region’s predominant method of cooking. In addition to cooking for the restaurant, Castri also prepared food the hotel’s specialty events such as weddings, confirmations and other private parties for groups of up to 400 people. 

After working at La Loggia for one of Southern Italy’s most respected Chefs, Castri moved to Milan to help friends open a small, Northern Italian trattoria. While in Milan, Castri learned about some of the Northern Italian standards such as polenta, risotto and the Milanese style of cooking. He spent his free time learning about wine and specialty products such as cheeses and salami while exploring the neighboring cities and small towns.

After a year in Milan, Castri craved new experiences and bigger culinary challenges. He moved to New York City where he began his career in the United States by working in the dining room to understand New Yorkers’ expectations of Italian food. Castri wanted to know how New Yorkers defined a dining experience and what kind of Italian products they were familiar with. Since moving to New York, Castri has worked at Osteria del Circo for the Maccioni family, also owners of Le Cirque; with Pino Luongo at Coco Marina; Mario Battali at Esca and David Bouley at Danube. He has further developed his culinary skills, gained an appreciation for the dining room and learned what Americans (and more specifically New Yorkers) expect from Italian food.

Castri has now realized his dream of opening his own restaurant, calling upon the skills he learned as a boy and perfected as an adult.

MARK ROTH

President, Co-Owner and Sommelier

Mark Roth has over a decade of experience in the food-service industry. Beginning at age 15, Mr. Roth spent his summers and weekends in various neighborhood establishments where he developed strong customer skills in quick-serve environments. He continued his career in food service working at Nick’s Lobsters in Brooklyn, NY, to pay his own way through college. Roth spent three years at Nick’s as their senior server while attaining a degree in Business Administration. Six months after graduation, he returned to the food-service industry serving as the Manager for the newly opened Café St. Bart’s across the street from the world-famous Waldorf-Astoria Hotel in Manhattan.

It was at this time that Roth truly began to appreciate his love for the industry. To further his career and education in fine dining, he pursued a job for the world-renowned Cipriani family at their newly opened restaurant in SoHo. Roth enjoyed a fruitful year as the Captain for this establishment and was invited by Ariggio Cipriani (the family patriarch) to continue his career as a manager for the family chain and train for a year at their landmark Venice hotel. At that time, Roth was in the midst of planning an extended trip to Africa to fulfill a life goal; therefore, the invitation was declined and he spent the next year driving around the southern portion of Africa.

During the course of the trip Roth fell in love with the local artwork and through friendships formed with local artists he began to ship quantities of the artwork to America to sell. To facilitate the sale of the artwork, a company and website (MotherEarthGallery.com) were formed and continue to sell successfully today.

Upon his return, Roth began working for the famed Keith McNally as a member of Balthazaar’s senior staff. During his one and a half year tenure, he formed many friendships and associations with other industry professionals.  On the basis of one of these associations, Roth was hired to assist in the opening of Locanda Vini e Olli, together with friends and owners Francois and Catherine Louy. Roth continues his association with this acclaimed restaurant, both as a friend and a consultant.

In order to round out his education in the food-service industry, Roth accepted a position with the B.R. Guest company helping to open Steve Hanson’s new three-star Italian eatery, Fiamma, in SoHo, New York. As a manager for Mr. Hanson, Roth acquired a multitude of new theories and training in the art of customer service. Mr. Hanson is well known in this regard and has become New York’s most successful restaurant operator. Roth helped the restaurant achieve a three-star rating from all major and minor New York publications, including the world renowned New York Times. He accomplished this through a series of classes and lectures to all Front of House staff, ranging in topic from service and customer relations to wine and cheeses. Roth also served as one of the restaurant’s sommeliers, overseeing a list of over 500 wines the majority of which were vintage Italian. 

Through the opening of his own restaurant, Roth wishes to continue the fine traditions of excellence in sales, service and quality that have been the hallmark of his career.

