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should be this center for American cook-
ing," says Lomonaco. “We were buyinglocal
ingredients, local fish, and greenmarket
produce for Windows on the World. We
were trying to really set the bar a little
higher for ourselves.”

In the aftermath of 9-11, Lomonaco de-
voted himself to the Windows of Hope
Family Relief Fund, an organization that
worked to raise education, emergency, and
healthcare funds for the families of the 102
food service workers — 79 of them Win-
dows on the World staffers — who lost
their lives in the terrorist attacks.

He continued consulting, and he ap-
peared on alitany of TV shows over the
next five years, but he wasn't ready to put
his name on a space until the deal at Porter
House came along. In 2006, he jumped at
the chance to open a contemporary steak-
house in the Time Warner Center, and he
added Center Bar, a small Mediterranean
tapas bar, soon after.

Tell me a little bit about your experience
at Windows on the World. I'm a native New
Yorker, and there was something really ex-
citing about working at Le Cirque, 21, and
then Windows. In 1997, Joe Baum and Da-
vid Emil were trying to relaunch the food
program. So [ went to help with relaunch,
and it was about trying to find a great
American story to tell in the kitchen. We
wanted to work with great ingredients,
treat them with respect, and try not to im-
print too much manipulation on them. We
were working with the greenmarket at
Windows. In fact, 9-11 was a greenmarket
day, and one of my last images is of them
setting up the stands downstairs and then
breaking down and getting out of there.
But eight months of the year, the bulk of
our produce was from the greenmarket.

In 1999, we took the Cellar in the Sky
space and opened Wild Blue, a 50-seat
chophouse that served prime beef, family-
style meats and fish, and produce at the top
of the world looking out over the Statue of
Liberty. The idea was to reinvent a chop-
house. It was a really successful little res-
taurant, a jewel box.

Inall, 450 people worked at Windows.
You got to know so many people because it
moved 24 hours a day, seven days a week.
But people were proud of being there, and
it was an incredible place tobe.

How has the industry changed? We're in
this fantastic period — it's like a golden
age. There was a golden age in the '80s:
That was the generation of Alice Waters
and Larry Forgione. But this is more excit-
ing that I've ever seen before. There are
people who are doing new and exciting
things all over the city, in all of the bor-
oughs. There’s so much great cooking, and
so much personal cooking, and that’sa
new thing, injecting personality, a real
personal vision, into cooking. In the '90s,
everyone was predicting that dining
would become a new form of entertain-
ment. Dining would take its place next to
music, theater, and television. Now, dining
has become the real destination. It's a dia-
logue of how people share their lives to-
gether. It’s so exciting to see young people
out in restaurants, trying new things.
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