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Triple Play

Buffalo Wild Wings
offers three experiences
under one roof.

Page 28

Malchmaker
Raising the bar on

Rock Bottom's pub fare.
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Pit Boss

David Goronkin brings

discipline to Famous Daves.
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David Goronkin,
CEQ, Famous Dave's




Clark Wolf
reveals why

('UH('(‘[H credtors
find the Big Apple
fruitful umund

LIVE

- from New York

BY LISA BERTAGNOLI

ood is everywhere you look

in New York. It spills out of

bins at corner groceries, sim

mers in steam tables at delis,

hangs on sidewalk pushcarts

and, above all, bec kons from
restaurants. Lots of them.

It seems as if every other storefront
is a restaurant, and that could be true.
New York’s five boroughs hold 23,000
restaurants, so many that if the city
were a state, it would rank eighth in the
number of eateries nationwide

And it’s hardly an island of inde
pendents. Most of the national quick
service chains have a presence in New
York; Manhattan alone boasts almost
100 McDonald’s. Houston's, Applebee’s,
Red Lobster and Olive Garden are
among the full-service nationals with a
New York presence.

But the city is unique for its cachet of
multiconcept operators. According to
Restaurants & Institutions magazine,
New York boasts 14 of the country’s 75
biggest multiconcept operators, ranging
from behemoth Restaurant Associates,
which ranks first, to 70th-ranked
Cipriani Associates, operator of the
fabled Rainbow Room.







