


In Their Primc

Prime Restaurant Celebrates Five Years in Huntington

Opened in 2006, Prime — An Amencan Kitchen and Bar, is one of the
finest restaurants not jost on Long slind, or in New Yok, but in the world.
Honored with an International Star Diamond Aswaed from The Amencan
Academy of Hospality Sciences; ir also represented Long Island inoan 1
Love New York luncheon ar Manhatmn'’s James Beard House,

he lirest trends in cwsme and desipn come topether at Prme to present the
most insanabile and Bshionable of diners wath a frst chice dining destimation
whautever theirr mood, [Tnder one roof, diverse menus combane clissie favorites
with madern masts to be savored in surroundings of equally balanced contrasts
with o stokang décor

Al carte selections inchade “primess”; cowe bar favorites, mizn sushi,
steaks and chops, surf and rurf, and, hand-made desserts

Dine mi the degint dinmg room or prvate Vine Rooms, at the bar, mn thie
Lodpe or cutside on the Porch, the Fanrail deck, dockside, at the Cabana Bar
or on one's boat with Pome Pieme Basker sernce

Prime has become nor only a local favene, bur o desnnation for many
celebrnes whao find themsehves i the Hunongton acea. Some of the well-known
names who hime been spotied at Pame inclode vk Abdul, James Caan, Ron
Diarhng, Paula Deen, Cameron D, Rick DiPierro, Mike Francesa, Karhie Tee
Giffond, Clirk Gillies, Victor Goto, Bill Guern, Sean Hlanmty, Kevin lames,
B En Joel, Ashiton Kutcher, Par Lalontatne, Congressian Steve Ley v :'m_11|1rm

anlmr_i Marbury, Demi Moore, Ralph Maccio, New York Ianders, New
York Jets, Scort Pelley, Pardck Roy, Garth Snow, Alan Stillman, Sharon Srone,
Kivfer Sutherdand and Al Trootsnp

The Pame expenence 18 underscored by excellent service and topped off
bv a specracular view of Huntington Harbor. Prime 15 the fourth fine dining
esmblishmenr from the Bohlsen family, who also own and operate the mop
Aamt-micd Tellers
Chophouse and newly
acclmmed  Verace 1n
Ishp: and the vibraor
F20) Seatood Coll in
Smirhrown.

In celebration of
therr Afth annwversary,
Prme s pliomng six
everungs of celebration
Tuesday, fanuary 10 o
Sunday, January 15
Each mghr, Pome
Fxecutive Chef Gregg
| —'||-||'.'[r.i F‘T‘K":".'”[':- a
three-course dinner at
540 or &30 wath wine
pacings. by DBevemge
Directur Paulo Villely
8 Also avulable with dny
a la carre entcée 18 A
S10 wnbuted  tastng
of feamred wines by
Roberr  Doley, Props
Leap, Catena, [Laver
Cake, Mer Solal and
arags Leap; and 30%%
off the entire wine lis1
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1 alicvra cromted e for ol s growp’s cspme coneopts.

Lamietta’s colinnry ame cameer was fogged andor the
titelie of Chet’ Laery Forgone, tlie *ClodGalses’ ol
Asnencan eivine and chef-owner of An Anserican Plice
anael Lloe Beekanan 1766 Tavern o 19894, ihe fellow Log
Isbmaediee premiitiend 1l thes-sinsding off biolomy o ssi o
u ety studded et culisicy fudeiieer, |aulettn dhe
smitters, Oypting o exchinge fite wath maetap and pestle i
i prhararsey, for ape o o fipe dicing estabiiehment, | aleo
erautesd frst i bis clins Bron Tl Niw Yok Restaiend
Schiool st e Al Lusthine ol New York Cliy

Siner hus firet steps in @ peofessonil krchen, Lanlera
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Crabwie] Kovtliior ot Tl RiteClel toa’s Atelior: i s
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preadiecer it o vt b rewiich,” Dot Is applying Lis
Krowwe-hom, 1ls passion For e disss i padned witd)
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