Downtown dining
TWO YEARS AFTER SUPERSTORM SANDY, DA CLAUDIO OPENS IN FIDI
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Linda and Claudio Marini in their new restaurant, Da Claudio, which opened on Nov. 14 at
21 Ann St. in the Financial District. (Photos: Terese Loeb Kreuzer)

At 3 p.m. on Now. 14, Linda and Claudio Marini got the phone call they had been waiting for. They
had received their certificate of occupancy for Da Claudio, their restaurant at 21 Ann St. in the
Financial District. At 6 p.m. that day, they opened their doors to their first customers.

It had been two years and 16
days since Superstorm Sandy
had demolished their former
restaurant - Barbarini - on
Front Street in the South
Street Seaport. Their
partners in Barbarini,
Stefano Barbagallo and
Adriana Luque, decided to
stay in the Seaport and
rebuild at their former
location. The Marinis wanted
out.

"When Sandy devastated our
location, it was very
important for us to move to



higher ground," said Linda Marini. "We did not want to go through that experience again."

She said it had been a difficult two years. Even though they were staying in Lower Manhattan,
because they had decided to move, no rebuilding money was available to them.

"We had to put our apartment, our life savings, our life insurance, our kids' education funds - all -
into this project as collateral,”" Linda Marini said. "We did it because we believed in not giving up
even after something as devastating as Sandy. I also wanted to fight for small businesses. I grew up
in the city and saw so many small businesses that really make the city unique and I see fewer and
fewer of them these days. It's really difficult to operate as a small business and you throw in a

traumatic experience like Sandy that crippled us - it was very difficult."”

Chef Mattia Meneghetti with Claudio Marini.

She said that she and Claudio
also wanted to reopen
because they had "a lot of
loyal employees that we
needed to find a home for.
Not everyone could hang out
for two years, but the core
staff did and that was very
important for us."

Many customers who loved
Barbarini have kept tabs on
how Linda and Claudio wete
doing with their new venture
and showed up as soon as the
doors opened. Linda said it
was "heartwarming."

The chef at Da Claudio,
Mattia Meneghetti, had

worked at Barbarini. In
collaboration with the
Marinis, he devised a2 menu
of Italian specialties with a
contemporary twist. Produce
and meat are locally sourced.
Many of the pastas and all of
the desserts are housemade.

Da Claudio is open daily.
Initially, it will be open for
dinner only from 5 p.m. to
midnight. In the next few
weeks, lunch service will
begin. A bar menu will be
added, along with take-out,
delivery and catering.



"We had more than a wind

against us. We had a storm against us," Claudio reflected. "It doesn't matter. We made it. We cannot
fail."

The artwork on the walls of Da Claudio reflects both the past and the future. Above the open
kitchen is a grille that was once inset into the ceiling of Barbarini on Front Street. It was one of the
tew things that could be salvaged and the only artifact that the Marinis brought with them from
their former restaurant.

On another wall hangs a painting done by one of Linda Marini's cousins. It depicts Claudio on a
bicycle, waving as though waving to customers in greeting. And on yet another wall is a painting of
a woman as superhero. It's labeled "Super Linda."

"That's a painting of me," Linda Marini said.

"Linda is strong," Claudio said appreciatively. "If it weren't for her, Da Claudio wouldn't have
happened. She has the will and power to never give up."

- Terese I.oeb Krenzger





