


Introduction

The culinary philosophy at Tarallucci e Vino adheres to the Italian 
ideal of high quality, sustainable, seasonal food, sourced locally and 
prepared to highlight the natural beauty of the products.  The restau-
rants are well loved by Italian expats and New Yorkers alike for the 
rare, hard-to-capture Italian experience they offer.  Rated “the best 
and the most true to the Italian way” by Vanity Fair, Tarallucci e 
Vino was founded by Luca Di Pietro, who hails from Abruzzo. He set 
out to capture the ease and casual elegance of Italy’s “bar” or “caffé” 
culture while offering the best house-crafted and locally sourced food 
to be found. 

Chef Andrew Welch, formerly of Essex House and Esca fame, joined 
the team in March 2013. He offers an artisanal, seasonal menu that 
pairs with a wine list featuring small-batch producers. His food 
reflects the restaurant’s close relationship with the neighboring  
Union Square Greenmarket and the Welch family’s organic farm in 
New Jersey. The result of the collaboration is a convivial, authenti-
cally Italian spot perfect for having a handmade pastry and perfectly 
crafted espresso in the morning, a panini or bowl of in-house pasta at 
lunch, and a small feast at night.

Highlights include complimentary stuzzichini (bar snacks), served 
Italian-style with your aperitivi between 5 and 7pm, popular  
artisanally crafted in-house pastries and pasta, including handmade 
gluten free pastas, legendary espresso, and 25 wines by the glass, many 
family and biodynamically produced. 

Recent winners of the Ospitalità 
Italiana Award for authentic Italian 
cuisine, Tarallucci e Vino is known 

for its “sophisticated atmosphere” 
and rated “satisfying in every way” 

– New York Times. 



Executive Chef Andrew Welch

Andrew’s passion for cooking was apparent at a very young age.  For as long as he can 
remember, he would assist with preparing meals for his family.  At age 8, he began 
cooking meals on his own, attempting to recreate dishes he had seen in cookbooks and 
culinary magazines.  At the age of 13, he began his professional culinary career as a line 
cook and pizza maker.  At the age of 18, Andrew earned a position as Chef Tournant 
at the acclaimed Union League Café in New Haven, CT.  It was there that he learned 
about seasonal cooking and began to understand that dining in a restaurant is a com-
plete sensory experience.  During his time at Union League Café, Andrew had the 
privilege of preparing meals for Julia Child, the wedding of Jacques Pepin’s daughter, 
and many of the distinguished faculty of Yale University.

Andrew left Union League Café to move to New York City.  He worked as a Chef 
Tournant at David Burke Townhouse and Esca while completing stages in numerous 
Michelin starred restaurants.  Esca had a profound effect on Andrew’s career, making 
him realize that often the best preparations are the most simple and that there is no 
substitute for great produce in the peak of its season.

After completing a culinary journey through Hong Kong and Macau, Andrew accepted 
a position as Executive Sous Chef at the iconic Essex House Hotel on Central Park 
South.  He created and executed greenmarket inspired menus for South Gate restaurant 
while overseeing in-room dining and catering.  During his tenure he designed menus 
and managed culinary operations for events in excess of 500 guests including numerous 
weddings, corporate gatherings, and the American Sommelier Association.

Andrew became the Executive Chef of Tarallucci e Vino in 2013.  He engineered the 
first comprehensive menu redesign in the nine-year history of the restaurant based on 
Italian Slow Food and seasonal cooking principals.  Andrew is inspired by produce from 
the Union Square Greenmarket and his uncle’s organic farm in Cape May, NJ.  His 
culinary style is driven by the Italian ideal of highlighting the highest quality, freshest 
ingredients, and he presents dishes that are authentically Italian in philosophy and tech-
nique while employing creative final preparations.

When he is not at the restaurant, 
Andrew enjoys spending time with 
his longtime love, Joyce, and their 

two cats: Kit Kat and Tic Tac.












