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KEY:  Chef’s current restaurant  Chef’s previous restaurant   Previous restaurant, now closed

Stephen Starr

Michael Abt: Savona, Lacroix at 
The Rittenhouse, Parc

Matt Buehler: Striped Bass, 
Oceanaire Seafood Room, Butcher & 
Singer, Kraftwork, Bar Ferdinand

Peter Dunmire: Ritz-Carlton 
Philadelphia, Brasserie Perrier, 
Rouge, Blue Angel, N. 3rd, Silk City

Jose Garces: Alma De Cuba, El 
Vez, Amada, Tinto, Distrito, Chifa, 
Village Whiskey, Garces Trading 
Co., JG Domestic, Guapos Tacos, 
“Iron Chef”

Anthony Goodwin: Brasserie 
Perrier, Avenue B, Bliss, Butcher & 
Singer

Jason Goodman: Paradigm, 
Philadelphia Fish & Co., Novelty, 
Circa, Next, Lacroix, Meritage, Le 
Bec-Fin, Parc, Farmers’ Cabinet 
(September) 

Chris Greway: Sonoma, Tangerine, 
Morimoto

Dionicio Jimenez: Vetri, Xochitl, 
El Rey

Aimee Olexy: Blue Angel, Pod, 
Django, Talula’s Table, Talula’s 
Garden

BRyan Sikora: Tangerine, Django, 
Talula’s Table, a. Kitchen

Chris Painter: Tangerine, 
Angelina, Kitchen 233, Izakaya, 
Starr Restaurant Organization, Il 
Pittore (opening mid-October)

Michael Schulson: Le Bec-
Fin, Susanna Foo, Buddakan, Pod, 
Izakaya, Sampan

Lee Styer: Tangerine, Lacroix at 
The Rittenhouse, Le Bec-Fin, Fond

Hiroyuki “Zama” Tanaka: Genji, 
Fish on Main, Pod, Zama

Guillermo Tellez: Striped Bass, 
Square 1682

Andy Wagner: Sonoma, Jones

Peter Woolsey: Le Mas Perrier, 
Striped Bass, Bistrot La Minette

Georges Perrier

Jonathan Adams: Brasserie 
Perrier, Salt, Marigold Kitchen, 
Snack Bar, Pub & Kitchen, The 
Diving Horse

Robert Bennett: Le Bec-Fin, 
Miel Patisserie, Classic Cake

Pierre Calmels: Le Bec-Fin, 
Bibou

Robert Capella: Four Seasons, 
Le Bec-Fin, Tony Clark’s, Monte Carlo 
Living Room, Max & Me Catering

Anne Coll: Le Bec-Fin, Susanna 
Foo, Savona, Meritage

Peter Dunmire: Ritz-Carlton 
Philadelphia, Brasserie Perrier, 
Rouge, Blue Angel, N. 3rd, Silk City

Nicholas Elmi: Brasserie Perrier, 
Mia, Le Bec-Fin

Peter Gilmore: Coventry Forge 
Inn, Kimberton Country House, Le 
Bec-Fin, Gilmore’s Restaurant

Jason Goodman: Paradigm, 
Philadelphia Fish & Co., Novelty, 
Circa, Next, Lacroix, Meritage, Le 
Bec-Fin, Parc, Farmers’ Cabinet 
(September) 

Anthony Goodwin: Brasserie 
Perrier, Avenue B, Bliss, Butcher & 
Singer

Billy Grant: Le Bec-Fin, Culinary 
Concepts, Ritz-Carlton Philadel-
phia, Hilton Philadelphia Airport, 
Hyatt Regency, Sofitel Philadelphia, 
Le Cochon Noir

Rocco Lugrine: Brasserie Perrier, 
Miel Patisserie, Georges Perrier 
restaurants, The International 
Culinary School at The Art 
Institute of Philadelphia

Chip Roman: Tootsie’s, Vetri, Le 
Bec-Fin, Blackfish, Mica, new 
restaurant (October opening)

Chris Scarduzio: Ristorante 
DiLullo, Brasserie Perrier, Mia, Table 
31, Scarduzio’s Steak | Sushi | 
Lounge

Peter Woolsey: Le Mas Perrier, 
Striped Bass, Bistrot La Minette

Michael Schulson: Le Bec-
Fin, Susanna Foo, Buddakan, Pod, 
Izakaya, Sampan

Lee Styer: Tangerine, Lacroix at 
The Rittenhouse, Le Bec-Fin, Fond

Kevin Sbraga: Le Mas Perrier, 
Ritz-Carlton Philadelphia, Rats, 
Garces Restaurant Group, “Top 
Chef,” Sbraga (fall opening)

Daniel Stern: Le Bec-Fin, Gayle, 
Rae, MidAtlantic Restaurant & 
Taproom, R2L 

Neil Stein

Jennifer Carroll: Sonoma, 
Avenue B, 10 Arts Bistro & Lounge 
by Eric Ripert, “Top Chef,” “Top 
Chef All-Stars”

Peter Dunmire: Ritz-Carlton 
Philadelphia, Brasserie Perrier, 
Rouge, Blue Angel, N. 3rd, Silk City

Patrick Feury: Avenue B, Susanna 
Foo, Suilan, Nectar, Maia

Terence Feury: Striped Bass, 
Ritz-Carlton Philadelphia, Maia, 
Fork

Anthony Goodwin: Brasserie 
Perrier, Avenue B, Bliss, Butcher & 
Singer

Mike Stollenwerk: Washington 
Inn, Café Loren, Avenue B, Little 
Fish, Fish, Fathom Seafood House

Michael Yeamans: Striped Bass, 
Rouge, Devil’s Alley

Guillermo Pernot: Fish Market, 
La Panetiere, La Terrasse, Monte 
Carlo Living Room, Treetops, Sonoma, 
Vega Grill, Pasion, Cuba Libre 
Restaurant & Rum Bars 

Anne Coll: Le Bec-Fin, Susanna 
Foo, Savona, Meritage

Dave Clouser: Susanna Foo, Inn 
at Montchanin, Sola

Patrick Feury: Avenue B, Susanna 
Foo, Suilan, Nectar, Maia

Michael Schulson: 
Le Bec-Fin, Susanna Foo, 
Buddakan, Pod, Izakaya, 
Sampan

Susanna Foo Claire & Joseph DiLullo,  
Toto Schiavone

Aliza Green: Ristorante 
DiLullo, Apropos, White Dog Cafe, 
consultant/author

Donna Ewanciw: Ristorante 
DiLullo, Moonstruck, Radice

Emilio Mignucci: DiLullo Centro, 
Di Bruno Bros.

Peter Rosenblatt: Ristorante 
DiLullo, DiLullo Centro, Four 
Seasons

Chris Scarduzio: Ristorante 
DiLullo, Brasserie Perrier, Mia, Table 
31, Scarduzio’s Steak | Sushi | 
Lounge

Derek Davis: Ristorante DiLullo, 
Apropos, 1701 Cafe, Capriccio, 
Sonoma, Kansas City Prime, Arroyo 
Grille, River City Diner/Tootsie’s, Fish 
on Main, Carmella’s, Derek’s

Jennifer Carroll: 
Sonoma, Avenue B, 10 
Arts Bistro & Lounge 
by Eric Ripert, “Top 
Chef,” “Top Chef All-
Stars”

Michael Falcone: 
Sonoma, 110 Restaurant 
& Bar, Adriatica, Funky 
Lil’ Kitchen

Chris Greway: 
Sonoma, Tangerine, 
Morimoto

Rich Landau: 
Sonoma, Horizons, 
Vedge (September 
opening)

Guillermo Pernot: 
Fish Market, La 
Panetiere, La Terrasse, 
Monte Carlo Living 
Room, Treetops, 
Sonoma, Vega Grill, 
Pasion, Cuba Libre 
Restaurant & Rum 
Bars 

Chip Roman: 
Tootsie’s, Vetri, Le 
Bec-Fin, Blackfish, 
Mica, new restaurant 
(October opening)

Chris Todd: Noodles, 
Jack’s Firehouse, 
Sonoma, Kansas City 
Prime, Arroyo Grill, 
Christopher’s 

Andy Wagner: 
Sonoma, Jones

Hiroyuki “Zama” 
Tanaka: Genji, Fish on 
Main, Pod, Zama

John Brandt-Lee: 
Avalon, Avalon Pasta 
Bistro

Ralph Costobile 
Jr.: Four Seasons, 
Max & Me Catering

Jennifer Sokoloff: 
Four Seasons, Union 
League

Townsend Wentz: 
Four Seasons, 
Lacroix at The 
Rittenhouse, Twenty21, 
McCrossen’s Tavern

Matthew 
DiGiovanni: Four 
Seasons, Union 
League

William DiStefano: 
Four Seasons

Don Irwin: Pippo’s 
Fantastico, Four 
Seasons, Union 
League

Tim Maurer: Pippo’s 
Fantastico, Square Bar, 
Four Seasons, Union 
League

Peter Rosenblatt: 
Ristorante DiLullo, 
DiLullo Centro, Four 
Seasons

Denny Santiago: 
Wyndham-Franklin 
Plaza, Four Seasons, 
Union League

Joey Baldino: 
Osteria, Vetri, Zeppoli

Adam DeLosso: Four 
Seasons, Tony Clark’s, 
Morimoto, Jones, Opus 
251, La Boheme Bistro, 
Moshulu, Garces 
Trading Company

Dionicio Jimenez: 
Vetri, Xochitl, El Rey

Mike Fiorello: 
Savona, Bianca, 
Amada, Lacroix at The 
Rittenhouse, Garces 
Restaurant Group

Adam Leonti: Vetri

Kevin Sbraga: Le 
Mas Perrier, Ritz-
Carlton Phila., Rats, 
Garces Restaurant 
Group, “Top Chef,” 
Sbraga (fall opening)

Jeff Michaud: Vetri, 
Osteria, Amis, Alla 
Spina (opening 2012)

Tim Spinner: El 
Vez, Amada, Distrito, 
Cantina Feliz

Chip Roman: 
Tootsie’s, Vetri, Le 
Bec-Fin, Blackfish, 
Mica, new restaurant 
(October opening)

Brad Spence: Vetri, 
Amis

Michael 
Solomonov: Vetri, 
Marigold Kitchen, 
Zahav, Percy Street 
Barbecue, Xochitl, 
Federal Donuts 
(September opening)

Jean-Marie Lacroix

Michael Abt: Savona, Lacroix at 
The Rittenhouse, Parc

Anthony Bonett: Four Seasons, 
16th Street Bar & Grill, Tony Clark’s, 
Philadelphia Fish & Co., Opus 251, 
Oceanaire Seafood Room, Alison at 
Blue Bell, White Dog Cafe

David Boyle: Four Seasons, 
Jake’s, Davio’s

Robert Capella: Four Seasons, 
Le Bec-Fin, Tony Clark’s, Monte Carlo 
Living Room, Max & Me Catering

Jon Cichon: Lacroix at The 
Rittenhouse

Jason Chichonski: Lacroix 
at The Rittenhouse, Mica, new 
restaurant (October opening)

Tony Clark: Four Seasons, 
Tony Clark’s, Sheraton Rittenhouse, 
private chef, Harry’s Savoy Grill, Old 
Grange by Tony Clark

Adam DeLosso: Four Seasons, 
Tony Clark’s, Morimoto, Jones, Opus 
251, La Boheme Bistro, Moshulu, 
Garces Trading Company

Mike Fiorello: Savona, Bianca, 
Amada, Lacroix at The Rittenhouse, 
Garces Restaurant Group

Clark Gilbert: Four Seasons, 
Restaurant Taquet, La Terrasse, The 
Saloon, Avalon, Gemelli Narberth, 
Gemelli on Main

Martin Hamann: The Restaurant 
School, Four Seasons, Union 
League

Jason Goodman: Paradigm, 
Philadelphia Fish & Co., Novelty, 
Circa, Next, Lacroix, Meritage, Le 
Bec-Fin, Parc, Farmers’ Cabinet 
(September) 

Matthew Ridgway: Four 
Seasons, Lacroix at The 
Rittenhouse, PorcSalt

Lee Styer: Tangerine, Lacroix at 
The Rittenhouse, Le Bec-Fin, Fond

Ellen Yin

Terence Feury: Striped Bass, 
Ritz-Carlton Philadelphia, Maia, 
Fork

Marshall Green: Fork, Django, 
Ansill, Meritage, Cafe Estelle

Mackenzie Hilton: Figs, Fork, 
Mercato

Anne Marie Lasher: White Dog 
Cafe, Fork, Picnic

Michael O’Halloran: Fork, 
White Dog Cafe, Bistro 7

Judy Wicks

Andrew Brown: Carmine’s, 
Django, London Grill, White Dog 
Cafe, Alison two, New Wave Cafe, 
Opa

Aliza Green: DiLullo’s Ristorante 
(now Moonstruck), Apropos, White 
Dog Cafe, consultant/author

Anne Marie Lasher: White Dog 
Cafe, Fork, Picnic

Michael O’Halloran: Fork, 
White Dog Cafe, Bistro 7

Marc Vetri: White Dog Cafe, 
Vetri, Osteria, Amis, Alla Spina 
(opening 2012)

Ellen Yin: La 
Terrasse, White Dog 
Cafe, Fork, Fork: etc.

Audrey Claire Taichman

Kiong Banh: 210 at The 
Rittenhouse, Treetops, Chanterelle, 
Chin-Chin, Audrey Claire, Twenty 
Manning Grill

Evan Turney: Audrey 
Claire, Twenty Manning Grill, 
Valanni, Mercato, Varga Bar

Marcie Turney: Audrey 
Claire, Twenty Manning Grill, 
Valanni, Lolita, Bindi (soon 
to be Jamonera), Barbuzzo, 
Grocery
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