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Goose restaurant, which opened

un March 14, brings world-class
dining 1o North Lake Tahoe through
the culinary vision of executive chel
John Tesar. Named afier one of
Tahoes famed double-ender launches,
Wild Gioose restaurant, owned and
developed by Tahoe Mountain Resorts
(TMER), unites Tahoe's heritage of
adventore with a modemn aesthetic and
passion for excellence in hospitality.

0 n the shores of Lake Tahoe, Wild

What brings a Pans-cducated chel
seasoned i some of New York's maost
exciling restauranis to Lake Tahoe?
“ve vacationed here for years 10
snowhoiard amd get away from the big-
vity vraziness,” says Tesar, “Opening
Wild Goose gives me the ability 1o
live wa magnilicent plawce and have
awvess to the freshest ingredienis pro-
dueed im o region (Mothem
Culifornia) where people share my
wwn sensibilities about how food
should be prepared. People here are as
passionate about great food as §am.”

“Johin Tesar adds a mew dimension 1o
the culinary scene in Northem
Calitomiz; s Tood always blows me
away.” suys Clark Woll, a New York
Cuy amed Sonomia-hased restaurant con-
sttt who developed the Wild Goose
comecpt, “He T an amazing talent for
graweliully bringing together complex
Mavors and ingredients in dishes that
seem sinple, satisfying both casual vis-
thoars and sophisticated diners,”

Fnovirdive wine and bar programes,
developed by Wild Goose general
manager Chris Vizas, include food-

compatible wine selections from
California and around the world,
Wines by the glass and hall boules
allow diners several choices through-
oul the meal. Guests can look forward
to a fun amay of classic cocktails with
4 Wild Goose wouch that include fresh
ingredients and hand made mixers,

“Tahoe ix one of the world's most
beauniful and dramatic places, and our
mission is lo provide hospitality and
amenitics that maich this stunning
locale,” siays Debbie Casey, managing
partner for Tahoe Mountain Resorts,
“The Wild Goose creative and con-
ceptual team is committed w the
highest standards for food, wine, and
service, as well as to respecting Lake
Tahoe's environmental health.” Cass
Calder Smith, Inc. Architecure of
San Francisco led the redesign of the
former Sunsets on the Lake restiuran
site, ereating a warm, light-filled
space. lesturing magnilicent views of
the world-famous lake surounded by
snow capped peaks, as the seiting Tor
Tesar's contemporary American food.

The nch heritage and adventurous
spirit of Lake Tahoe woches every
detail of Wild Goose, from the logo-
asoaring rendition of a wild goose by
award-winning Marin County artisi
Michael Schwib—to the creative
redesign, fushioned after the lake
cruisers of the 1920k and seamlessly
integrated with the natural beauty of
the site. “From the start, this wis g
quest 1o do it right,” says Cass Calder
Smith, design principal Tor the proj-
cct. 1 envisioned a convergence of
sport and resort, with the craft of the

woaden boat as o common visual
ground and all the excitement of
hoats on the water, where mahogany,
chrome and velocity meet.”

In addition, Smith savs, environmen-
tal responsibility was a prionty; mate
rials were primarily locally sourced
and, whenever possible. recyeled or
sustainably procured. These details
include: insulstion made from recy -
cled denim blue jeans: centified sus.-
taimable harvested lumber; reclaimed-
wond pancling: bathroom and knchen
tiles masde Trom recyeled glass and
veramic; kitchen walls and bar back-
coatings mewde Trom recveled mlk
Jugs: matural woul Gibrics; rero o
low -VOC paints and stains, Water
conserving lixtures and sensors: envi-
ro-vare cleaning supplies: a diligent
recycling program: and purchase of
“preen power;” all work to reduce the
environmental footprint of Wild
Cioose restaurant.

While the breathiaking locale migin
be peason enough o visit Wild Goose,
is mnovative vet simple food, com.
mitment 10 excellence in service, and
proncenng approach o environmental
and community awareness will make
it o magnet tor sophisticated diners,
loeal residents and ravelers alike,
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