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New speakeasy beats pandemic-era odds to become

|
VI n ta ge a summer of ‘21 restaurant success story.

DESIGN

After months of pandemic uncertainty, Nucky’s Kitchen & Speakeasy opens to unveil a Prohibition-themed concept experience for diners.

Architetra p.c. , an architectural firm based in Paoli, Pennsylvania, has announced a col-

laboration, more than 2 years in the making has come to fruition with the grand opening of

Nucky’s Kitchen & Speakeasy in Ventnor, New Jersey, on May 25, 2021. Amidst the backdrop of a

global pandemic, a proven team of collaborators led by Joseph Lombardi, co-owner of Architetra,

forged forward to create a unique dining experience that includes fine dining, a cocktail lounge

with a “Roaring 20s” era vibe, and live music 7 nights a week.

Lombardi first put forth his vi-
sion for the Prohibition-themed
restaurant in 2019 to brothers
Sean and EJ Dougherty, and Pat-
rick Rosenello, of Jersey Cape
Partners, as part of the redevel-
opment of the Historic Ventnor
Square Theater, an iconic Art
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Deco structure built in 1921.
The building had long since been
abandoned by its previous owner
and left in a state of considerably
ill repair.

“The goal was to provide an ex-
perience that was transformative
for patrons...an atmosphere lay-

ered with sights and sensations
of a bygone era,” says Lombardi.
“I'm excited that our team was
able to deliver this one-of-a-kind
experience, which in effect is now,
100 years in the making. While
situations changed, that goal nev-
er changed.”

During the rehab process, the
team, which included the consult-
ing talents of Philadelphia-based
interior designer Soné Ehabe,
faced numerous obstacles includ-
ing historical issues, a delayed
movie theater opening, and a
plethora of other pandemic-relat-
ed issues.

Despite the daunting process,
the team remained optimistic,
committed to excellence and fin-
ish-line focused.

“Joe’s superpower is that he’s
good at finding like-minded peo-
ple and developing a talented
team that gets projects over the
finish line despite challenges, be
they COVID, budgets, delays, his-
torical considerations, or what-
ever obstacles arise,” says Sean
Dougherty of Jersey Cape Part-
ners. “He’s good at conceptual-
izing and orchestrating the right
team of experts who work well
together to realize the common
vision of a restaurant design con-
cept.”

This is not only seen in Lom-
bardi’s securing Ehabe’s interiors
talents, but also in his guiding
vision for the look of the restau-
rant to include local artists’ work.
Lombardi commissioned artist
Julie Loren Webb to execute his
vision for a wall mural oil paint-
ing to depict a scene from a speak-
easy, capturing the freedom and
prosperity of the time, with flap-
pers dancing the “Charleston”
and a jazz musician on the piano.
He also commissioned Christian
Cantiello of Keystone Sign & Co.
for two ghost paintings and other
painted elements on the walls to
further the 1920s speakeasy vibe.

Of that experience, Dougherty
says, they wanted to preserve as
much of the original structure
as possible. “We tried to keep
as much of the original look as
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possible, and then anything we
couldn’t keep, Joe and the team
designed to look like it would
have 100 years ago.”

The result was the creation of
three unique environments that
can take a patron through an
evening that starts out with live
music in the downstairs speak-
easy with a city café vibe, and
then flows to a swanky upstairs
lounge for drinks and appetizers
and culminates with a fine dining
experience in the upper-level res-
taurant.

While the playbook in the cur-
rent dining-out environment re-
quires a post-pandemic re-write,

Dougherty says he is proud of
how the restaurant has been able
to realize the original vision for
creating a truly unique experi-
ence for guests. This is the most
recent of several collaborations
over the years between dJersey
Cape Partners and Lombardi, in-
cluding Capt’n Jack’s Island Grill
in Wildwood, New Jersey, among

others. Dougherty also spoke to
the importance of working with
someone who excels at collabora-
tion.

“The biggest thing about Joe is,
he cares,” says Dougherty. “He is
just as excited as we are about the
whole project. It’s nice that some-
one puts the same kind of atten-
tion and devotion into it that we
do.” m

Todd S. Kentzel, R.A., is co-owner of
- Architetra, a full-service architectural
. firm with project experience
covering a broad range of commercial
- and residential project types including
restaurant and retail. Architetra’s
principals have over 60 years of
- combined experience in the field of
architecture and are personally
- involved with every project from design
- through documentation and
construction observation. For more
- information, call 610-993-9111 or
email info@architetra.com.
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Continued from page 20.

Cree Lighting LED solution.

“You don’t realize that your
space is dull until you add new
bulbs and see what a difference it
makes,” she says. The new light-
ing “brightened up the space. It
made everything feel crisp and
clean. And it made me happier to
walk into that space.”

While improved lighting and
energy efficiency were the prima-
ry considerations in selecting this
Cree Lighting solution, the Videri
team is also pleased to be realizing

savings in both time and money.

Energy savings are anticipat-
ed to be about $600 a year, and,
Lundy adds, “a product with such
a long shelf life is great for us be-
cause the last thing that I need
to be thinking about is pulling
out ladders and making a day of
changing light bulbs.”

“Just knowing that I don’t have
to think about that for years down
the road is a huge relief”

Equally important, Lundy
says, is working with a company
you can trust. She’s assured that
this solution is built to last, and
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that Cree Lighting stands behind
it.

“You can have the best product
in the world, but if you don’t have
the service to back it up, then it
doesn’t really mean anything,”
Lundy attests. “Knowing that
Cree Lighting has a 100% war-
ranty...that’s huge. It speaks to
the integrity of the product.” m

 Jeff Hungarter is director, indoor
- products, for Cree Lighting, a company

of IDEAL INDUSTRIES and a market-

- leading innovator of LED lighting
- fixtures, lamps and commercial

lighting solutions for interior, exterior

- and intelligent lighting applications.
- For more information, visit

www.creelighting.com.
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