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a. How were you addressed when you entered the restaurant? Did you need to
make reservations? How long was the wait before you were seated?

One would be addressed with a warm smile upon arrival at the entrance of the restaurant.
While being asked politely if you have reservations. After communicating briefly with the hostess
about your party size and the estimated wait you will be seated shortly. There are bathrooms
available as well as other restaurants and other activities there to explore. Cecconi’s is in a huge
building with different businesses. It took a few minutes for the table to be prepared before being

seated.

One could make reservations weeks before in order to dine without Cecconi’s being
completely booked. But if one is lucky enough there may be some tables open depending on the
day and time one would like to dine. Making reservations beforehand is always the smartest thing

to do. Especially with a popular restaurant like Cecconi’s.

One would be seated within a few minutes of arriving to the restaurant. But this timing is
depended upon a few key components. Depending on if one made reservations and if one’s full

dining party has arrived as well.

b. What are the cultural differences you notice? (Use class notes) Using your five
senses of taste, touch, sight, smell, & sound describe some of the cultural
differences that you are not accustomed to in comparison to All-American
restaurant or restaurant chains. For example, one can describe but not limited
to the sights in the restaurant décor, odors from unusual foods, and sounds
from music. One should use all five-senses in this cultural experience.

One would notice a few cultural differences in comparison to American restaurants. Based
off the ambiance of the restaurant as soon as you walk it it’s transformative. The décor was

different, more settle but rich would the dark blue chairs around the bar. As soon as you walk in



you are greeted with your server in a three-piece navy-blue suit. With light brown dress shoes.
They place a menu in front of each guest with their signature dishes. Their menu consists of dishes
with some Italian words. Setting themselves apart from any American restaurant one has ever went

to.

Taste wise there was a richness that was extremely different than American cuisines. The
pizza was smaller in size, with less cheese, with special emphasis on the sauce. You could taste
the handmade light firewood crust. The hint of garlic, the hand crushed tomatoes with the perfect
amount of sweet and savory. The crust and the sauce complimenting the perfect amount of

mozzarella cheese and basil.

When it comes to touch one would appreciate the fine dining. The soft touch cotton as one
lays their napkin across their lap. The elegant glasses used from the two bottles of Prosecco
ordered. Its weight and size complimenting your hand as the host opens the bottle. Placing one
arm behind their back and bending over the table slightly to continuously fill your glass. Slowly

but surely the white bubbles disappear and there is a warm tan liquid left behind.

One would see the beautiful water and skyline of the city while sitting in Dumbo, Brooklyn.
Friendly and familiar faces of the ones they love. The ones who they call dear and true friends.
Smiling couples engaging with one another over dinner. One would see their food presented
beautifully on a plate placed in front of you. People walking and passing by going about their

everyday life. One would see the twinkle of the stars marrying the moon’s light.

One would smell the mixture of cheeses, tomato sauce, freshly made salmon, rich

vegetables, and sweet Prosecco. One would be delighted to smell all these rich aromas while



dining. Smelling the fresh crisp air pushed in by the water. The mixture of light scented perfume

as one reaches in to talk to a friend.

One would hear the loud chatter over the soft tranquil music being played from inside of
the restaurant. The music getting louder, then softer when commuting back and forth to the
bathroom. The whistles of the wind, the crashing of the waves along the shore. The ding of a phone

going off at the dinner table.

c. Look at the menu. What are the types of foods they offer? What are some
unusual items? Do they describe the ingredients in the food? List various food
items from the menu. What menu items did you order? Is there more than one
language used to describe the foods on the menu?

Cecconi’s offered a different array of Italian dishes (Figure 1). One may find familiar
dishes like salmon, pizza, spinach, potatoes, avocado, etc. Their pastas were made fresh with your
choice of sauce to compliment the dish. Most of their dishes included foods that were made by
hand in-house. There were options available that were gluten free, plant based, as well as

vegetarian. One would have no problem picking a dish to enjoy from Cecconi.

Some of Cecconi’s most unique as well as most unusual items were the most expensive.
There was a couple of items that featured elegant ingredients like white and black truffle. They
infused truffle into some of their dishes in order to compliment that bring out the flavors of the
dish. Some dishes one may not recognize on the menu while ordering is located under the wood

and charcoal section. The dover sole, branzino, veal chop Milanese, and the dover sole.

On the Cecconi’s menu there is a list of ingredients that are available for some dishes. One
would find that depending on their dish of choice it may be more detailed than the other. But

usually there is a layout of what the main part of the dish is. Next to this you will find what will



complement the main dish as it sides. If one asks to substitute any sides, they will try their best to

accommodate you.

Cecconi’s menu included a great deal of what most Americans know Italian food as. Their
most popular dishes wildly known are their pastas and pizzas. This menu included pastas (Figure

1):

1. Fusilli, kale pesto
2. lgatoni, beef bolognese
3. Cavatelli, lamb ragu, artichokes

4. Spaghetti, maine lobster, saffron, basil

As well as their selection of wood oven pizzas (Figure 1):

1. Buffalo mozzarella, tomato, basil

N

Spicy salami, mushroom, mozzarella

w

Prosciutto san daniele, arugula, burrata

&

Black truffle, zucchini blossom, goat cheese

Although one may want to order something a little out of their comfort zone and something
that aligns with a traditional Italian dish one may not. One ordered the salmon with broccolini with

castelvetrano, pesto (Figure 2).

There was another language on the menu to describe some of the dishes. There were
sprinkles of Italian words here and there throughout the entire menu. If one needed help

understanding the menu the host was happy to help.



d. Is a traditional salad offered? If not, describe what is offered. What types of
breads are offered (flat, pita, tortilla chips)? What type of desserts
(cheesecake, fortune cookie, coffee)? What are they like?

There was not a traditional salad offered at Cecconi’s. But there were three types of salads
that were. These salads included baby kale, baby lettuce and chopped vegetables. There was also
a list of add-ons available that could be paired with the salad. This list included, chicken, burrata,

and salmon for an additional $9.

Depending on the restaurant one would receive a basket of freshly baked bread while
waiting for your main dish to be served. This was not the case for this restaurant in particular.
Whether you received bread or not was dependent on what you ordered. The only brand one would

see is if Cecconi’s wood oven backed pizza was served.

There was a dessert menu that included a few items for $12 each. This list included (Figure

3):

1. cheesecake, berry compote tiramisu
2. vegan chocolate coppa, coconut sorbet
3. profiteroles, chocolate gelato, chocolate sauce

4. sorbetto & gelato

One would believe their desserts to be amazing much like their cuisines. But one did not

order any dessert after one’s meal. One was too full to even look at the menu again.

e. What types of beverages are offered? Do they have an alcohol menu? What is
not typically offered in an American chain restaurant?

There was an array of beverages to choose from on the menu. Although one did not see
any non-alcoholic beverages listed on the menu. One will believe there to be a list of non-alcoholic

beverages if one asks the waiter.



Cecconi’s did have a separate alcoholic menu, a lengthy one at that. This menu included
white and red wine, champagne and sparkling, and rose (Figure 4). These are the drinks that would
be most familiar to anyone from America. Underneath this list you would find a separate list of

Italian drinks. This included white and red Italian, as well as champagne and sparkling.

In addition to the American and Italian drinks they had an additional list of drinks. These
drinks could be found in other parts of the world. Like New Zealand, Nappa, California, France,
Oregan, etc. These were the types of drinks that a typical New Yorker would not find in an
American chain restaurant. Also, the pricing of these drinks would make it a little harder to acquire

from just anywhere.

f. How is the food reflective of the cultural geography and the economic
geography (Use class lecture notes)? (i.e. spices are abundant in India which is
rich in spices & fish (sushi) is popular in Japan & it is part of the G8). Describe
approximately where in the world (continent & location) and from country
this culture’s food is best known.

Italian food is reflective of its cultural and economic geography:

“The beginnings of Italian cuisine can be traced back to ancient Rome — both the food itself
and the spirit of eating. The Roman Empire stretched across a vast area of the ancient
world, from the Middle East to North Africa to the Mediterranean. As the Roman Empire
conquered different areas, the spices and ingredients of these lands were incorporated into
Roman cuisine. Dishes of the Roman Empire included the exotic and the familiar. Staples
of the typical Mediterranean diet can be found in these early beginnings, with items such
as wine, olive oil, bread, vegetables, legumes, and cheeses. Romans also experimented with

ingredients such as ostrich meat, fish sauces, and roasted game” (Toscana, n.d).

Italians most popular and famous dish also has a deep-rooted history: “traced back to the

Etruscans who conquered Rome in 800 BC. Food historians have identified a mural in an Etruscan



tomb which depicts the making of pasta: cooks are shown mixing flour and water, with tools such
as a rolling pin and a cutting machine” (Toscana, n.d). Not only were there advanced machinery
to make dishes there was a cookbook: “In the 1% century AD, we find one of the world’s oldest
known cookbooks, De re coquinaria (On Cookery), compiled by Marcus Gavius Apicius. This
cookbook collects ancient Roman recipes. In these early years, breadmaking was introduced to

Romans by the Greeks, and fermentation of grapes turned grape juice to wine” (Toscana, n.d).

Italy is the famous peninsula that is often compared to a boot (Figure 5). Located in the
south-central part of Europe. Which is where this food is most known and popular. Their food has
been very influential all around the world and in most people’s everyday life. Especially when
talking about pizza. American pizza is extremely different than Italian pizza but there is still great

influence.

g. Describe the dress? (Dress is inclusive of all five senses —you smell perfume, hear
jewelry, see make-up, etc....) What are the employees, such as hostesses or wait
staff wearing? Please use Eicher-Roacher-Higgins (1992) article to define dress
and answer appropriately.

The dress by everyone who worked there was similar. The hostess located in the front wore
a fitted black cotton button up blouse. Black slacks that stopped just above her ankle with black
oxford dress shoes. Her hair was manipulated in order to pull it back and be secured by a scrunchie.
Her face was clear and bright with the use of a light coverage of makeup. Her eyebrows were
manipulated to appear darker than what they were. Her eyelashes longer and voluminous from the
use of black mascara. He black face mask covered most of her face which intensified the look in
her eyes. One could only imagine her choice of perfume or if she could wear any at all. All
customers and employees were encouraged to stand 6 feet apart to help stop the spread of Covid-

19.



2. Rate your experience as a food critic (as in the LA Times or Houston Chronicle).
Ratings should be dependent on taste, service, décor, cleanliness, authenticity, quality
and price and should range from A-F (“A” being the best). Explain why you chose
this rating. Be thorough and detailed in your explanations.

One would give Cecconi an A dependent on the taste, service, décor, cleanliness,
authenticity, quality and price. The service and taste of the cuisines were exquisite. One of the best
restaurants one has ever attended and dined at. The décor and ambiance of the restaurant was
extremely elegant and complimented it's Italian atmosphere. It was very clean with crisp white

table clothes and napkins. Their silver wear was clean and nicely tucked inside of each napkin.

One chose this rating based on the presentation of the dishes and the service provided. One
enjoyed dining and eating authentic Italian food. Italian food that is closer to where it was

originated. One has never tasted such rich flavors that complemented itself before dining here.

3. What did you learn from this experience that you could contribute to a multi-cultural
experience in a class discussion?

There was a lot that was learned and experienced. But the most important thing that one
took away from this was authenticity. Food from a particular region should stay as close to its roots
as possible. When food is watered down it loses its taste and beauty. This along with diversity,
choosing to dine in more authentic restaurants allows one to travel without actually going

anywhere. Spending the extra money for a great dining experience is extremely worth it.
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DESSERTS
912

cheesecake, berry compote
tiramisu*
vegan chocolate coppa, coconut sorbet s
profiteroles, chocolate gelato, chocolate sauce

sorbetto & gelato o

FORMAGGI
3 for $18

chef's cheese selection crostini, honey

pb plant-based (vegan) dish gf gluten-free dish

Please let us know if you have any allergies or dietary requirements.
Our dishes are made in-house and may contain trace ingredients, *
Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne iflness.

Description: Cecconi’s Dessert Menu
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