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Coben of Glen & Co. 
designs TRYP NYC Hotel 
New York, NY In less than three months 
since its opening, the TRYP-New York 
City/Times Sq.South, a Wyndham Hotel 
at 345 West 35th St., designed by architect 
Glen Coben of Glen & Co., has become a 
hub of activity. Located on a side...
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Coben of Glen & Co. 
designs TRYP NYC Hotel 
Glen Coben, Glen & Co.
New York, NY In less than three months since its 
opening, the TRYP-New York City/Times Sq.South, 
a Wyndham Hotel at 345 West 35th St., designed 
by architect Glen Coben of Glen & Co., has be-
come a hub of activity. Located on a side street 
between...

READ FULL ARTICLE

Coben said, “We customized a beloved 
Spanish hospitality brand to fit a distinct 
New York style. Having been opened 
just a few months, it’s clear that we 
met the core values of the brand and 
achieved our goals in a unique and invit-
ing way.” 

Coben of Glen & Co. designs TRYP NYC Hotel [New York 
Real Estate Journal - Aug 14 2012]

Quotes
“Working with the developers and 
Wyndham on this hotel, which is the 
prototype for the brand in the U S , I had 
a vision of a place where tourists would 
immediately have a positive sense of 
the city because of its openness and 
familiarity” said Coben, a 2012...

Coben of Glen & Co. designs TRYP NYC Hotel [New York 
Real Estate Journal - Aug 14 2012]

...ospitality design. “At the same time, we wanted to create a midtown destination 
spot where local business people could meet after work or for lunch and casual 
dining.” Coben of Glen & Co. designs TRYP NYC Hotel [New York Real Estate 
Journal - Aug 14 2012

Coben of Glen & Co. designs TRYP NYC Hotel [New York Real Estate Journal - Aug 14 2012]
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Friday, May 4, 2012

Total Food Service’s Digital Edition of the May issue 
featuring a Q&A with Architect and Interior Designer 
Glen Coben. http://issuu.com/totalfoodservice/docs/may2012/1

Q&A Glen Coben 
Q: Who had the most impact on your career?
My Father because as an engineer, he introduced me to 
the idea of creating places. My daughter because she 
inspires me. David Rockwell because he raised the bar 
so high in forcing people to take notice of a restaurant’s 
design. My team, because without them, I couldn’t have 
as much fun as I have!

http://issuu.com/totalfoodservice/docs/may2012/1
http://issuu.com/totalfoodservice/docs/may2012/1
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Thursday, April 26, 2012 - By Greg Morabito

In our ongoing coverage of this year's design nominees 
for the James Beard Awards, we talked with the architect 
Glen Coben about Romera, a New York eatery that earned 
as much ink for its interior design as it did for its ambi-
tious, widely-questioned tasting menu.

Helmed by Miguel Sánchez Romera, a neurologist-
turned-chef whose Barcelona restaurant L'Esguard holds 
one Michelin star, Romera opened this fall in the Meat-
packing District's Dream Downtown Hotel. The curiously 
light-filled space (especially given its subterranean loca-
tion), found a balance between the playful and cerebral, 
pairing medical objects with industrial elements, and 
clear crystalline accents with an on-site library containing 
books on neuroscience, gastronomy and art.

Unfortunately, Romera shuttered this spring, making 
Coben's nomination for Oustanding Restaurant Design a 
bittersweet one. The restaurant may no longer exist, but 
clearly his work left a lasting impression. Read what Co-
ben has to say about it below.

When you’re about to embark on any restaurant de-
sign project, what is the first thing you ask yourself 
or consider?

As storytellers, we are always searching for back-
ground—background into the chef, the cuisine, menu, 
the chef’s inspiration, history. That of course is after I ask 
myself, “Why do I want to do this again!”  Seriously, I 
love designing restaurants because they are so personal to 
the chef or restaurateur. I love hearing their background, 
influences and what inspires them.

What were Dr. Romera’s directions for this particular 
restaurant? What did he say he wanted to achieve? 

I spent time in New York and in Barcelona with Miguel. 
His English wasn’t great, and my Spanish was rusty, so 
we had to be really creative in how we communicated. I 
sketched, and he pointed to things. We walked through the 
Bouqueria. I shadowed him in his kitchen at L’Esguard. I 
dined with him in many places. The more time we spent 
together, the better I understood his vision: place that 
would transport guests to a place that allowed them to fo-
cus on his craft. The vision did not change, even through 

the recession when the project went on a bit of hold. 

The stark white space and its clear elements seems 
like a rather substantial departure from your past 
projects. 

I like to say that we don’t have a “house style” and that 
each project is unique. That being said, this project was 
devoid of color except for a few accents so the food could 
be the real show. We created a neutral backdrop, much 
like a wonderful gallery doesn’t want to compete with the 
artwork.

How did Romera’s subterranean location in the 
Dream Hotel influence its design?

When first presented with the idea of a basement, I was 
concerned that it would be a tough hurdle to get over. Ul-
timately, I believe working in the lower level forced us to 
concentrate on transporting the guest to another “place.” 
Although the critics weren’t kind to Dr. Romera, it was in 
Pete Wells’ review where he noted that it was one of the 
finest restaurants that he seen in a basement. We took the 
opposite approach of dark and sexy and cozy…we went 
light and airy.

Can you explain the lever and weights component 
throughout the space?

We wanted to create moments of interest in the space. 
Originally, I envisioned the custom light canopies over 
each table could be raised and lowered depending on the 
number of people at the table. The pulleys and counter-
weights were part of that language, and remained a part of 
the look—something we referred to as “industrial chic.”

Were there any major design challenges you faced?

The biggest challenge for the design team was the fact 
that we were in the basement of a hotel. There were steel 
beams that needed to be penetrated for ductwork, and oth-
er physical hurdles that we overcame. Chef Romera had 
far more challenges in front of him, and sadly the food 
world did not embrace his cuisine. It is bittersweet that the 
restaurant closed. Dr. Romera is a wonderful man, a man 
of integrity, honor and more humble than any chef I have 
ever worked for. I am honored to call him “mi amigo.”

The “Doctor’s Office”

Romera’s dining room, deliberately devoid 
of color in order to highlight chef Romera’s 
food.

The library, containing a mishmash of books 
from Dr. Romera’s personal collection. (All 
photos by Eric Laignel)

THE FALL OF ROMERA  Designer Glen Coben talks about his work on Romera: “The biggest 
challenge for the design team was the fact that we were in the basement of a hotel....Chef Romera 
had far more challenges in front of him, and sadly the food world did not embrace his cuisine.” 
Fingers crossed, Romera might even win a James Beard Award next month. [Food Republic]

Eye On The Prize: Romera’s Cerebral Cortex
Bittersweet accolades for the restaurant’s designer, By Laura Neilson

The restaurant’s entrance, located in the base-
ment space of the Dream Downtown Hotel.
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Mr. Coben, 49, is the founder of Glen & Company, an architectural 
and interior design firm in New York that specializes in the 
hospitality and retail sectors. The company recently designed the 
interior of the TRYP Times Square South hotel. Before starting 
Glen & Company in 2000, Mr. Coben was a principal of the 
Rockwell Group.

Interview conducted and condensed by VIVIAN MARINO

Q. Do you use your middle initial “J”?
A. No. The birth certificate has “J” and a period. But the “J” doesn’t 
stand for anything, it’s just a letter. I think it was one of my parents’ 
rebellious things. My brother has the same thing.

Q. What would you have wanted the “J” to stand for?
A. I would probably say Jack. My grandfather’s name was Jack.

Q. So tell me a little bit about Glen & Company.
A. We’re a boutique design agency. We focus on hospitality, and 
that’s hotels and restaurants. You can extend retail into that.

I tell people that what I do for a living is tell stories.

Q. How so?
A. About two years ago we designed a hotel called Fashion 26; it 
opened as a Wyndham Hotel on West 26th Street. The story of that 
hotel was that it’s not just a hotel, it’s in the fashion district. And the 
beauty of taking a story that really is locally relevant is that your 
decisions are no longer random. So when we were designing the 
front desk we were inspired by sewing-machine and cutting-room 
tables. We extrapolated it. For instance, a sewing table would have 
bobbins on the front desk. We had a local artist create bobbins out 
of spun aluminum. That created a shroud to hide the computer 
terminal.

Q. You also do corporate work.
A. We do some corporate interiors, which I refer to as branding. 
Sony store or Niketown are examples of branding — they are living, 
breathing ads. We’re doing some projects for some brands right 
now. We’re working with a juice-cleanse group in Connecticut to 
create a prototype and a rollout of what’s called Green and Tonic. 
We’re also working with a fitness company, Cybex.

Q. Were you one of the creators of Niketown when you worked 
for Nike?

A. I helped to expand it.

Q. How many projects are 
you working on?
A. We have about 16 active 
projects on the boards or 
in construction. We just 
opened the TRYP hotel; it’s 
a new brand that Wyndham 
introduced to North America. 
It was a really big project.

And over the next three years 
we’re working on just under 
2,000 guest rooms. It is six 
hotels. There are four in the 
financial district. Three are 
with the Lam Group and one 
is with Hersha Hospitality. 

The three with Lam are Four Points by Sheraton, on Platt Street, 
there’s a loft on Ann Street and a Fairfield Inn and Suites on Fletcher 
Street.

Q. Sounds like you’re busy.
A. I’m cautiously optimistic. During the recession we weren’t 
affected to a great degree. Clients are expecting and demanding 
that we do things for less money and do them quicker. A big firm 
has a harder time navigating those waters than a smaller firm like 
ours. And our fees are lower.

Q. You were a principal at the Rockwell Group. Why did you leave 
to start your own business?
A. I felt like if I didn’t do it then, I would probably regret not 
having done it. This was in 2000. If it didn’t work out I knew I could 
probably get a job somewhere else. This month it’ll be 12 years.

Q. What are your goals for the company?
A. I would love to do the overall structure — interior and exterior 
— of hotels. We’re doing a hotel right now in Madison, Conn. — 
the Madison Beach Hotel, where we did the entire hotel. It should 
be opening the beginning of May. It’s 68,000 square feet, right on 
the Long Island Sound, and it is 33 guest rooms. It has a banquet 
facility, a spa and a couple of restaurants.

I would also like to get into residential — what we do for the hotel 
world. Developers should take a page out of the hotel development 
handbook and understand the guest amenities that could be 
brought to the table. And I would love to get involved with the 
renovation of some of the commercial lobbies.

Q. Where do you get your inspiration?
A. It’s seldom that I don’t have a sketch book with me. I’m out there 
and I’ll look around, and if I hear about a place I’ll pop in, 
or if I’m walking by a construction site I’ll walk into the 
construction site. Inspiration comes in the craziest places.

Marilynn K. Yee/The New York Times

Glen Coben

Glen Coben
THE 30-MINUTE INTERVIEW

April 3, 2012 - THE 30-MINUTE INTERVIEW - By Vivian Marino
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Online March 2, 2012 - FIRST LOOK Section

First, a word about the name. Even with “south” tacked on, 
associating a hotel on West 35th Street with Times Square is a 
stretch, especially a hotel situated between 8th and 9th avenues. 
But once you accept that TRYP is a lot closer to Madison Square 
Garden and Macy’s than to where the New Year’s Eve ball drops, 
things get interesting.
Billeted in a 14-story yellow brick office building from 1925 
the hotel, which opened in early February, has character. (Peek 
behind the metal TRYP sign, and you’ll spot the words Rose 
Building carved above the entrance.)
It’s moderately priced. Rooms start at $229 for now, and they’re 
bigger than closets, which makes up for TRYP’s west-of-the-
thick-of-things location on a ho-hum block (warehouses, 
offices buildings and a police precinct next door).
You’ll also rack up Wyndham points if you stay, thanks to the 
hotel group’s acquisition of TRYP, a mid-price hotel chain that 
originated in Barcelona and specializes in urban properties 
(Madrid, Paris, Lisbon, Frankfurt and Buenos Aires, to name a 
few). TRYP Times Square is the group’s first US venture. Expect 
more.
TRYP isn’t one of those fey boutique hotels that makes you hunt 
down its name. This is a hotel with nothing to hide.  TRYP’s 

royal blue sign stands out like a beacon. And the 
entire ground floor – lobby, check-in, restaurant and 
bar – is on display through a wall of windows.
It’s a smart lobby with a 21st-century blend of style, 
function, comfort and high-tech savvy  (the hotel has 
its own social network).  Architect Glen Coben, an 
alum of the Rockwell Design Group and designer of 
visually witty hotels like New York’s Fashion 26 and 
Flatotel, sites TRYP’s Barcelona roots as inspiration 
for the upbeat colors, swooping sofa backs and 
mosaic tile floor. But with exposed brick walls, a 
vaulted pine ceiling and multitudinous flatpanel TV 
screens doubling as artworks TRYP feels West Coast 
to us. It could have been a loft transplanted from San 

Francisco’s hip SoMA district.
The lobby multi-tasks and buzzes. Sipping a $3 coffee from a 
generous Lavazza mug at the bar, we watched a group 
of women fresh from a shopping spree show off their 
purchases.  (Great red stilettos.)                       Page 1 of 2

First Look: TRYP New York 
Times Square South

TRYP’s lobby.

Barcelona inflections.
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A ten-year-old dashed by with his mom. Wheelies 
rolled past. Farther down the bar, a couple of dudes in 
hoodies chatted up the bartender, who kickboxes when 
she isn’t pouring beers.
In addition to conventional king- and queen-bed 
rooms, you can order up a family suite with king 
beds, sleeper sofas and bunks or an uber-room, like 
the Samsung media room outfitted with two HDTVs, 
Nintendo and a popcorn maker in addition to an 
assortment of beds.
The good-looking standard king we saw was smaller 
than those pictured on the website but plenty big with 
a wood floor, large glass-topped desk and two colorful 
upholstered seats, part chair, part stool, under the 
flatpanel TV.  The headboard looked like a chalkboard. 
Clever.
But the closet beside it was one of the smallest we’ve 
ever seen. Also tiny: the spotless bathroom, tiled in 
red, cream and gray and outfitted with a glass-fronted 
stall shower.
But whoever decided to paint the ceiling sky blue 
deserves a cheer.
Kudos, too, for the sheers – black instead of white – 
dressing the windows and muting the view of a boring 
building. Why don’t more hotels go in for this look?
We headed back downstairs to an empty booth 
at Gastro Bar, the hotel’s informal restaurant that 

meanders through the lobby.
In keeping with TRYP’s Barcelona roots, the menu calls its all-American 
small-plate specialties tapas. Still, we were surprised to find the menu was 
in Spanish, too. (A temporary hiccup, according to our server.) Selections 
like Fish Tacos, Beef Sliders and vegetariano flatbread, of course, need no 
translation.  The bigger question was why our $13 New York Tabla – mini 
pastramis, mini reubens and mini hot dogs – took forever to arrive. (Our 
server apologized twice.)
Still, it was hard to quibble with our six little sliders, which were smartly 
presented, tasty, surprisingly filling and . . . cute.
TRYP New York Times Square South, 345 West 45th Street between 8th 
and 9th avenues; 212 600-2440.

The lobby and bar.

A standard king-bed room -- with black sheers.

Marble-topped table.

http://www.alexandermktg.com


February 16, 2012 - CURRENTS | ROOMS - By Elaine Louie - Page D3 and Online

 The TRYP Times Square South, a cheerful-looking 173-room hotel, opened earlier 
this month on a cheerless block of West 35th Street. Glen Coben, the Manhattan archi-
tect who designed it, said he was inspired by the Spanish roots of the chain of 93 hotels, 
owned by the Wyndham Hotel Group.
 He envisioned the lobby as a central plaza, he explained: the curvy sofa was in-
spired by the Parc Guell in Barcelona, as was the mosaic-tiled floor; the colors of the 
Spanish flag can be seen in the bright red chairs at the table and in the gold library 
ceiling. And in one of the guest rooms, above, the lacy wallpaper was inspired by the 
wrought iron doors and balconies in Madrid.
 A room with a queen-size bed starts at $229; a family room, which sleeps up to 
eight, starts at $375. TRYP Times Square South, 345 West 35th Street, (212) 600-2440, 
tryphotels.com.

Michael Kleinberg/Wyndham Hotel Group

A Midtown Hotel With a Bit of Barcelona
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February 16, 2012 - IN THE NEWS - Online

TRYP by Wyndham Unveils First U.S. Hotel in New York City
PARSIPPANY, NJ, Feb 16, 2012 (MAR-
KETWIRE via COMTEX) -- Marking a key 
milestone in its plans to introduce the TRYP by 

Wyndham brand in major cities throughout the 
Americas, Wyndham Hotel Group, part of Wyn-
dham Worldwide Corporation WYN +1.14%  , 
today announced the opening of the 173-room 
TRYP New York City Times Square South, the 
first TRYP by Wyndham hotel in the United 
States.
The addition of TRYP New York City Times 
Square South is an important step in the select-
service hotel brand’s expansion strategy. The 
TRYP by Wyndham portfolio recently added its first North and Central 
American properties, the 242-room TRYP Quebec Hotel PUR in Quebec 
City, Quebec, and the 98-room TRYP San Jose Sabana in San Jose, 
Costa Rica.
Located in the heart of Manhattan at 345 West 35th Street between 
Eighth and Ninth Avenues, TRYP New York City Times Square South 
is central to New York City’s key business centers and top attractions, 
including world-class shopping and dining, Times Square, the Empire 
State Building and Madison Square Garden.
Distinguishing features and amenities include a warm, spacious lobby 
called Plaza Central; on-site, tapas-style dining at The Gastro Bar at 
35th; LobbyFriend, a temporary online social network; and signature Fit-
ness, Family and Samsung Experience rooms.
The hotel, owned by Eros Management & Realty, LLC and developed by 
Flintlock Construction Services, LLC, is managed by Wyndham Hotels 
Management, Inc.
“We are thrilled to debut the TRYP by Wyndham brand in the United 
States with our new hotel in New York City, undoubtedly one of the 
world’s most cosmopolitan cities,” said Daniel del Olmo, brand senior 
vice president of TRYP by Wyndham. “We are passionate about our 
guests and about the cities we serve and we are committed to making 
our guests’ visits memorable by helping them make the most of their 
travels. Our brand culture, ‘Own The City,’ sets us apart and we are 
thrilled to put it into action in New York City.”
TRYP New York City Times Square South boasts the brand’s signature 
Fitness and Family guest rooms. The hotel’s two Fitness rooms feature 
state-of-the-art stationary bikes and complimentary fitness attire for a 
private workout and its 23 over-sized Family rooms comfortably accom-
modate six to eight guests in more than 400 square feet with bunk beds 
for children, separate king or queen bed for adults and a large living room 
area with sleeper sofa, two flat-screen televisions and wet bar.
Additionally, the hotel features two Samsung Experience rooms, high-
tech multimedia guest rooms that create an interactive, entertaining 
atmosphere through first-rate technology and expansive living space. 
Stocked with 55-inch Samsung flat-screen televisions and 3D glasses, 
these premium rooms also include surround sound, a popcorn machine, 
Nintendo Wii gaming system, iPod docking station, Blu Ray player and 
multimedia connectivity panel.
Plaza Central, the hotel’s open, inviting lobby, serves as the main social 
hub for guests with various seating areas comprised of eclectic furniture, 
a quiet library and free high-speed wireless Internet access. Technology 

is readily available to guests through complimentary access to Google 
Chrome laptops and Google televisions, creating a virtual business cen-
ter in the heart of the hotel.

Plaza Central also houses The Gastro Bar at 
35th, a vibrant, social dining experience which 
presents New Yorkers and guests with a fresh 
twist on tapas -- small plates made popular by 
Spain -- inspired by international flavors and lo-
cal Manhattan fare. Seasonal tapas menus are 
available each day for lunch and dinner. The 
Gastro Bar at 35th will also offer the TRYP by 
Wyndham brand’s signature European breakfast 
each day, featuring fresh pastries, a selection 

of charcuterie and cheeses and other morning favorites. Also available 
throughout the day are Lavazza(R) specialty coffee drinks, international 
and domestic draft beers, Mediterranean wines and handcrafted cock-
tails, including organic options.
LobbyFriend, a temporary online social network found exclusively at 
TRYP New York City Times Square South, will further foster an interac-
tive atmosphere by allowing hotel guests to network, socialize and com-
municate with each other and hotel staff during their stay.
The hotel’s decor was created by New York City-based designer Glen 
Coben of the Manhattan-based architectural and interior design firm 
Glen & Company. The design, which includes sustainable elements, 
exposed brick walls, reclaimed wood and tile floors, colorful accents and 
wrought iron screens, reflects the property’s central New York City loca-
tion and the TRYP by Wyndham brand’s Mediterranean roots.
Additional hotel features include complimentary high-speed wireless 
Internet access, high-definition flat-screen televisions with international 
channels, concierge services, business services, 24-hour fitness center 
and nearly 1,200 square feet of function space that can accommodate 
up to 70 event attendees.
TRYP by Wyndham represents over 90 hotels and over 13,000 rooms 
across Europe and the Americas. The select-service, mid-priced brand 
currently caters to business and leisure travelers in cosmopolitan cities 
including Madrid and Barcelona in Spain; Paris; Lisbon, Portugal; Frank-
furt and Berlin, Germany; Buenos Aires, Argentina; Sao Paulo, Brazil; 
Montevideo, Uruguay; and New York City.
Wyndham Hotel Group, LLC, part of the Wyndham Worldwide WYN 
+1.14%  family of companies, is the world’s largest hotel company with 
7,205 hotels and approximately 613,100 rooms in 66 countries under 
the hotel brands: Wyndham Hotels and Resorts(R), Ramada(R), Days 
Inn(R), Super 8(R), Wingate by Wyndham(R), Baymont Inn & Suites(R), 
Microtel Inns & Suites(R), Hawthorn Suites(R) by Wyndham, TRYP by 
Wyndham(TM), Howard Johnson(R), Travelodge(R) and Knights Inn(R). 
In addition, the company has license agreements to franchise the Planet 
Hollywood Hotels, Dream(R) and Night(R) brands and provide manage-
ment services globally.
All hotels are independently owned and operated excluding certain Wyn-
dham and international Ramada, Days Inn and Super 8 hotels, which 
may be managed by one of the affiliates of Wyndham Hotel Group or 
through a joint-venture partner. Wyndham Hotel Group is based in Par-
sippany, N.J. Additional information is available at www.wyndhamworld-
wide.com . For more information about hotel franchising opportunities 
visit www.whgdevelopment.com.

TRYP New York City Times Square South’s spacious 173 guest rooms.
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Coben serving up the 
very best in restaurant, 
hotel designs

Glen Coben has worked on some of the most acclaimed restaurant and 
hospitality ventures in the city.

 When architect Glen Coben looks at a restaurant, he 
sees a triangle. 
 “The triangle has three sides and the sides are made 
up of food, service and design,” he said. “If one of those 
legs breaks down, the structural integrity of the triangle is 
lost.” 
 So before the founder of Glen and Co. jumps into 
any new project, he makes sure his side of the triangle 
is breakproof. That means sitting with the developer of 
the property and the design team to understand both the 
service model and the critical aspects of the brand before 
any aesthetic details are worked out. 
 “How do you get the food from the kitchen to the 
dining room? And as important, how do you get the dir ty 
dishes and the dir ty glasses from the dining room seam-
lessly back into the kitchen?” he said. “If we can’t make 
it function, then whatever we do in terms of the way we 
make it look is not necessarily going to solve the prob-
lem.” 
 After the logistical phase, Coben shifts into storytell-
ing mode. Each project tells its own unique story, he said, 
and “when you have a story, the decisions become less 
random.” 
 The formula is working. Coben has designed at least 
59 eateries and — on a grander scale — nine hotels since 
launching his company in April 2000. Among the suc-
cessful ventures are eateries like Del Posto, Riingo, Yum-
cha, and Brother Jimmy’s; and his hotel projects include 
Flatotel, The Edison Ballroom and Fashion 26. 
 When he designed the Fashion 26 Hotel in 2008 — in 
the heart of the Garment District at 152 West 26th Street 
— Coben told the story of America’s garment industry. It 
was designed to reflect the “spirit of its location,” he said. 
 The carpeting employs traditional weaves, with ex-
aggerated hounds-tooth stitching; the pinstriped guest 
rooms feature photography of American weaves and 
patterns; the wall-hanging in the lobby is crafted using 
spools of thread; while the front desk was inspired by a 
sewing machine table and a cutting room studio desk. 
 “Look at how American garments were fabricated 
over the years and look at, say, Brooks Brothers versus an 

Italian shoe or garment,” he said. “They’re not as stream-
lined - and those were some of the lines and some of the 
philosophies that we used throughout. “ 
 The TRYP Hotel in Times Square tells the story of 
an open marketplace — what Coben called a “Plaza Cen-
tral.” TRYP, a European brand anchored in Spain, was 
purchased by Wyndham about a year and a half ago and 
caters to the European traveler, Coben said. His task was 
creating an American brand that fit in with the TRYP DNA, 
he said. The wide open lobby features pockets of areas — 
a library, booths and banquets, for instance — where it’s 
a bit quieter but guests still feel as though they are part 
of the bigger experience, just as would in a city’s central 
plaza. 
 “In Europe, a lot of the activities within a small city or 
town focus on public places and plazas,” he said. “Extend-
ing it to an American sensibility, Times Square was really 
the social nexus, or hub of a town. The grocer was there. 
The bank was there. All the different businesses were 
aligned around this small plaza or small town square.” 
 The TRYP officially opened on Feb. 1 and Coben 
looks forward to designing more eateries and hotels - and 
telling more stories - in 2012. 
 He is currently working out the details of the lobby 
at 32 Pearl Street, which will be a Hampton Inn and is set 
to open later this year. His most recent eateries include 
the $245 a plate Romera Restaurant in downtown’s 
Dream Hotel and Ursino, at Kean University.

http://www.alexandermktg.com
http://www.rew-online.com/
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A Feast for the Eyes, at Least

THE first thing I ate at Romera New York was a jam of black olives 
and tomatoes. Sticky, sweet and salty, it made a fine spread for 
the warm roll that came with it, and it was just as appealing eaten 
with a spoon.

At the rim of the plate were three stripes of green, gold and red, 
each smaller than a grain of rice and arranged like the flag of 

Bolivia. I eventually 
decided the flag had to be 
a garnish and ate it.

Raw bell peppers.

Their grassy flavor 
clashed with the jam. 
When the next plate ar-
rived, again bearing three 
filaments of raw pepper, I 
asked a server about it.

“That’s the chef’s little 
signature,” she said. 
“Like an artist would 
sign his paintings.”

By the end of my meal, 
the flag that was both 
a garnish and a little 

signature also became an emblem, one that stood for the larger 
problem posed by Romera New York. A restaurant willing to send 
out a garnish meant to be interpreted rather than eaten is a restau-
rant that wants to be admired, not enjoyed.

Without question there is much to admire about Dr. Miguel 
Sánchez Romera, the chef who signed that plate and founded this 
restaurant.

Dr. Romera is a neurologist who took up cooking as a hobby. It 
grew into a passion so powerful that, without ever having studied 
in a culinary school or a professional kitchen, he opened a restau-
rant in Barcelona, L’Esguard.

While the rising tide of Spanish gastronomy no doubt lifted Dr. 
Romera’s boat, he set himself apart. He opposed some of the 
chemicals being explored in places such as El Bulli, saying that 
for a doctor to use such synthetic ingredients would be a violation 
of the Hippocratic oath. Instead, he championed a cassava-based 
stabilizer that he called Micri.

He studied the brain’s interaction with the stomach, which led to 
another innovation, gastronomic waters, a kind of broth that he 
claims produces a feeling of fullness to prevent overindulgence 
during his long multicourse tasting menus.

There’s a lot to admire, too, about Romera New York, the restau-
rant he founded this fall in the Dream Downtown hotel on West 
16th Street. Designed by the architect Glen Coben, it is a fluid 
composition of glass, steel and wood, with living plants, pools 
of smooth black stones and serpentine curtains of rippling white 
fabric. It has to be the brightest and airiest restaurant anyone has 
ever built in a basement.

In the kitchen, there is a devotion to doing things the hard way 
that can make the D.I.Y. fetishists of Williamsburg, Brooklyn, look 
like Sandra Lee. Coffee beans are roasted in house, and so, even 
more remarkably, are the cacao beans that Dr. Romera buys from 
Chiapas, Mexico, and then painstakingly turns into glossy, satiny 
tablets of dark chocolate that come with the petits fours.

And there are the dishes that precede the chocolate, 11 in all if 
you choose the full $245 tasting menu. Dr. Romera’s plates have a 
visual style all their own, painterly and handmade. Subtle compo-
sitions like a glistening scallop in a shallow pool of unsweetened 
white chocolate sauce invite quiet contemplation.

In a city where not just the restaurants but the cooking are often 
clamorous, this is food that whispers. Can you tell which mari-
nated salmon egg tastes like soy and which like beets? Is there 
really cinnamon in the caviar dish?

If you give yourself over to the experience, a meal at Romera can 
refresh your perspective on what’s in front of you, one of the gifts 
of art.

Page 1 of 2 continued...

Squab at Romera New York.

Romera New York.

Romera New York.

http://www.alexandermktg.com
http://www.nytimes.com/2012/01/18/dining/reviews/romera-new-york-nyc-review.html?pagewanted=1&_r=1
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Yet as much as you might admire Dr. Romera, you can’t help 
feeling that you will never be able to admire him quite as much as 
you’re supposed to.

Upon arrival, you are shown to a waiting room and invited to 
peruse Dr. Romera’s collection of books about cooking, art and 
neuroscience. Shipped from Spain, the library may be the first one 
where “Fat Detection: Taste, Texture and Post Ingestive Effects” is 
shelved right between Bocuse and Escoffier.

Reading matter is provided in the restrooms and on the front stair-
case, too, which are inscribed with quotations from Dr. Romera 
like “I am a doctor who cooks, not a cook who doctors food.” The 
menu also makes references to the doctor’s ideas. Two dishes 
come on plates in which powdered spices or vegetables have 
been applied in a tight geometric grid; these are called Romerian 
mosaics.

This wouldn’t be any more becoming if the chef in question were 
a globally recognized master, but you might grit your teeth and 
indulge it as one of the prices you pay for magnificent cooking.

But to eat at Romera New York is to be told repeatedly that you are 
in the presence of greatness, while the evidence of your senses 
tells you that you are in the presence of, at best, okayness.

If all went well and the plates hadn’t cooled too much on their 
short trip from the kitchen, a recurring problem, the food at 
Romera could be rather pleasant. But it was not pleasurable, in the 
deep and memorable way that makes you want to book your next 
reservation and tell your friends.

I could never convince myself that the white chocolate brought 
anything more to the scallop than a sticky blandness. Tiny swirls 
of vegetable purées in that sauce contributed more color than 
flavor.

Beet juice lent salmon the deep crimson of Chinese lacquer; 
orange peel and bay leaves infused its marinade. But none of the 
seasonings could make this fish taste like wild salmon; it never 
lost the listless texture and flavor of fish raised on a farm.

As a place charging this kind of money must, apparently, Romera 
New York arms its tasting menu with caviar, foie gras and truffles. 
I’d gladly have traded all of them for carrots and beets that tasted 
like carrots and beets, instead of the washed-out facsimiles that 
appeared with one of the Romerian mosaics. The same dish 
featured raw spinach coated in a yellowish goop of cassava and a 
slowly creeping sludge of lukewarm vegetable broth.

I never finished that dish, not once in three attempts. There was 
one night when nearly everything was tepid and much of it went 
back to the kitchen only half eaten. Nobody seemed to care or 
even notice. The show was in progress, and it wasn’t going to be 
stopped by the reactions of mere customers.

Romera New York

355 West 16th Street (Ninth Avenue), in the Dream Downtown hotel; 
(212) 929-5800; romeranewyork.com.

ATMOSPHERE Serene, formal and modern, with armchairs in 
creamy leather and white linens on the tables.

SERVICE Kind and gracious but cultlike at times, with a tendency to 
talk reverentially about what“Chef” has done.

SOUND LEVEL Well-mannered jazz plays softly all night, which is 
more pleasant than it may sound.

RECOMMENDED DISHES The only choice is the length of the 
tasting menu.

WINE AND DRINKS Deep holdings in all the top-drawer wine 
regions, with a par ticular emphasis on Champagne. There are no 
special cocktails, but there is a selection of aperitifs.

PRICE RANGE Six-course menu, $125; nine courses, $185; 12 
courses, $245.

HOURS Tuesday to Saturday, 6:30 to 11:30 p.m.

RESERVATIONS Accepted.

CREDIT CARDS All major cards.

WHEELCHAIR ACCESS Through the hotel lobby, where an elevator 
ride one flight down leads to the restaurant. Restrooms are spacious.

WHAT THE STARS MEAN Ratings range from zero to four stars 
and reflect the reviewer’s reaction to food, ambience and 
service, with price taken into consideration.

http://www.alexandermktg.com
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There’s a lot to admire, too, about Romera 
New York, the restaurant he founded this 
fall in the Dream Downtown hotel on West 
16th Street. Designed by the architect Glen 
Coben, it is a fluid composition of glass, 
steel and wood, with living plants, pools of 
smooth black stones and serpentine curtains 
of rippling white fabric. It has to be the 
brightest and airiest restaurant anyone has 
ever built in a basement.

(EXCERPT)
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Online October 24, 2011 - SIDE DISH By Jennifer Gould Keil

Maria Loi, the self-styled Martha Stewart of the 
Mediterranean, has landed in Manhattan.

Her first foray into the US, Loi, opens today at 208 W. 
70th St. in the space that Compass once occupied 
on the Upper West Side.

The celebrity chef, restaurateur and cookbook 
author is considered to be Greece’s version of the 
“domestic diva.”

The space, which was re-designed by architect Glen 
Coben, will now have 125 seats in the main dining 
room -- about 25 less than what Compass had -- and 
three private dining rooms that can accommodate up 
to 300 people.

Mediterranean diva takes 
Manhattan

http://www.nypost.com/p/news/business/mediterranean_diva_takes_manhattan_mAqnGexJCpUXeQ9DJ4y4IL
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