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With Peace and Love, but More Sophisticated
By EMILY DENITTO

THE Woodstock Festival, held 40 years ago this weekend, took place in Bethel, N.Y.,
about 40 miles from Woodstock, but the name was appropriate nonetheless. Many of
the musicians lived or spent time in Woodstock, and the town, long an artists’ colony,
embodied the event’s spirit: joyous, experimental, free.
There was a culinary openness to Woodstock, too. I grew up there, and though I was a
little girl when the festival took place, I remember the macrobiotic cafe that a friend’s
dad used to love, the health food stores among the head shops, and Joshua’s, the thenunusual Middle Eastern restaurant that opened in the 1970s and remains today. My
mom co-owned Country Pie, where the menu included everything from Indianinfluenced curry shrimp to lemon meringue pie.

Pizza with goat cheese, figs, arugula and white truffle oil at Cucina. Photo: Nathaniel
Brooks for The New York Times
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But for all its culinary adventurousness, food in Woodstock wasn’t terribly
sophisticated. Today’s restaurateurs have often trained at the nearby Culinary Institute
of America or toiled at top restaurants around the world. They’ll suggest exquisite
wine pairings and may even supply their restaurants with produce from their own
organic farms.
When you wanted a truly special meal in 1969, you had to travel south to the city.
Today city dwellers make the pilgrimage north, not just to revisit the past but to taste
the present. Here are three of the best places to do that.
The Bear Cafe
The latest iteration of the Bear has links to festival-era Woodstock: the restaurant was
opened in 1971 by Albert Grossman, manager to Bob Dylan, Janis Joplin and others.
Peter Cantine and Eric Mann, the chef, took over in 1988 and began offering a New
American menu that ushered in the area’s greater culinary complexity.
Today that menu includes a juicy filet mignon with port garlic sauce and a circle of
Stilton blue cheese on top. The tastes unfold in layers: the pungent saltiness of the
Stilton, the sweetness of the sauce, the richness of the steak. Our server suggested a
tasty Errazuriz cabernet that amplified each flavor.
Grilled tofu on soba noodles bears no relation to Woodstock’s vegetarian offerings of
the past. Made with napa cabbage, shiitake mushrooms and scallions, it comes in a
white miso broth with lemon grass and ginger that is subtle but deeply satisfying.
Desserts range from expert versions of the traditional — crème brûlée, peach and
berry cobbler — to the imaginative: the litchi cheesecake with raspberry salad in a
champagne reduction was so delicious I regretted finishing it. But I had a pleasant
distraction. The Bear is a magnet for the area’s famous and talented, and I enjoyed my
meal sitting next to David Bowie, who serenaded his wife, Iman, with a sweet version
of “Happy Birthday.”
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At Cucina, diners can eat outside on the porch. Photo: Nathaniel Brooks for The New York Times
Cucina
Like many New York towns, Woodstock has long had its share of pizzerias and pastaand-parmigiana fare. Cucina, the newest restaurant on the scene, has brought authentic
and imaginative Italian dining to one of the town’s loveliest settings: an old
farmhouse renovated in a soft minimalist style.
Cucina provides many different experiences. You can sit at the 24-seat communal
table in one room, dine more privately in a smaller room to the left of the entrance or
eat outside on the extra-wide front porch. You can order simply: a glass of wine and a
delicate thin-crust individual pizza like the panuozzo, made with spicy fennel sausage
and mozzarella, or the caprina, made with goat cheese, fig-rosemary spread, pear,
arugula and truffle oil. Or you can go all-out with a four- or five-course meal.
I’d start with one of the restaurant’s specialty drinks like the ginger margarita, cherry
yuzu mojito or house-made lemon thyme soda. Gianni Scappin, the chef and coowner, makes many of the pastas — the ravioli with spinach, ricotta, fresh sage and
Parmesan is particularly tender and flavorful. Entrees include perfectly grilled lamb
chops and melt-in-the-mouth salmon roasted so slowly it’s almost steamed, served
over fresh corn pudding with a tomato vinaigrette.
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Or they can eat at a communal table that seats 24 inside Cucina's renovated
farmhouse. Photo: Nathaniel Brooks for The New York Times

Oriole9
The food at Oriole9, a three-year-old breakfast and lunch restaurant in the middle of
town, is as local as it gets: many of the vegetables and herbs come from a garden three
miles away that is a partnership between the Woodstock Day School and the owners
of Oriole9, Nina Paturel and Pierre-Luc Moeys, who is also the chef.
The “garden platter” consists of whatever was picked fresh that morning. On a recent
visit, the greens, snap peas, tomatoes and squash tossed in a white wine vinaigrette
tasted like summer in a bowl. A salmon and goat cheese omelet was stuffed with fresh
dill. And a special of wonderfully tender baby back ribs was made with a dry rub of
cumin, curry and fresh cilantro.
Mr. Moeys takes great care with the details. Bellinis and mimosas aren’t too sweet,
there are pretty garden flowers everywhere and the froth of the cappuccinos is shaped
into a heart or leaf. Once a month, Oriole9 holds a reservations-only, prix fixe dinner.
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If it ever includes Mr. Moeys’s delicate, buttery cranberry bread pudding, count me
in.
A Taste of Woodstock
THE BEAR CAFE 295 Tinker Street (Route 212), (845) 679-5555; bearcafe.com.
Open Monday, Wednesday, Thursday and Sunday, 5 to 10 p.m.; Friday and Saturday,
5 to 10:30 p.m. Entrees from $17 to $36, depending on specials.
CUCINA 109 Mill Hill Road, (845) 679-9800; cucinawoodstock.com. Brunch:
Saturday and Sunday, 11 a.m. to 5 p.m. Dinner: daily, 5 to 11 p.m. Entrees and pasta
from $16.50 to $29.50; prices for market fish and other specials vary.
ORIOLE9 17 Tinker Street, (845) 679-5763; oriole9.com. Breakfast and lunch: daily,
8:30 a.m. to 4:30 p.m. About once a month, Oriole9 holds a reservations-only dinner
from 5 p.m. until “whenever feels right,” says Pierre-Luc Moeys, one of the owners.
Breakfast: $5.50 to $12.50. Lunch, $8.50 to $15. Prices of specials vary. Monthly
dinners, $29.50 prix fixe.
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