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Popular is the new

concept from Ian

Schrager at Public in

New York City.

     

g
and Diego Muñoz open
new Peruvian concept at
Public Hotel in NYC

The globally inspired menu at Popular

reflects New York City and all three chef’s

influences

Holly Petre | Jun 24, 2021
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Ian Schrager, co-creator of
Studio 54 and well-known
hotelier, has unveiled the newest
restaurant at Public in NYC:
Popular, complete with Peruvian
fare and headed by chefs Diego
Muñoz and John Fraser. The
restaurant, along with a new
cantina/bar and a gourmet food
bazaar, opened to the public last
week.

“Never before have two chefs of such world renown collaborated to bring
a luxurious, multicultural, culinary experience to New York City,”
Schrager said in a statement.

The hotel’s main restaurant Popular is helmed by Muñoz who comes to
New York from Peru. The menu is a culinary tour of Muñoz’s home
country, including Peruvian/Chinese dishes, along with elements from
Incan, Spanish, Moorish, African, Italian, Chinese and Japanese cultures.

“It has always been my dream to cook in New York City, a place that I
adore for its non-stop energy and incredible culinary diversity,” said
Diego. “I am honored that Ian Schrager chose me to present my country’s
i h d l if d i i P bli
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Workers at José Andrés’ The Bazaar in
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FEB 02, 2024
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South — from José Andrés in Miami to
Emeril Lagasse in New Orleans 
JAN 05, 2024

Mediterranean-Patagonian restaurant
Amalfi Llama opens near Miami 
JAN 30, 2024
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rich and multifaceted cuisine at Public,
ADVERTISING

the execution of which would not be possible without the local knowledge,
expertise and infrastructure that Chef John Fraser and his team bring.

“I’m also excited to share Peru’s incredible cocktails,” he continued.
“When I worked at elBulli with Chef Ferran Adrià, the restaurant had no
bar. All the cocktails were created in the kitchen as a logical extension of
the cuisine. I’m honoring this tradition at Public.”
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Muñoz comes to Public from Schrager’s Bodrum Edition in Turkey and
previously helmed Astrid y Gastón in Lima, so this new collaboration is
keeping Muñoz in the family but moving his talents to New York City.
That’s where Frazer comes into the threesome.

Chef Fraser, New York restauranteur and owner of Iris, 701 West and
now-closed Michelin-starred vegetarian restaurant Nix. Fraser is known
for his use of vegetables and flavorful vegetarian cuisine in New York City.

“My position here is to open the window to New York for Diego to see out
of,” Fraser said at a press event celebrating the opening.

The menu at Popular is mostly fish and vegetables, staples in Peru.
Highlights include a ceviche bar; Charsiu Fried Rice; prawn tomago; spicy
prawn bisque; and wood-smoked paella.

The robust cocktail menu is centered around the brandy pisco, another
staple in Peru. Among them is the Pistach Sour with Acholado (a type of
pisco), pistachio, lemon, and egg white,; or the Peppermint Sour: with
Acholado, peppermint, lime, egg white, tonic. A classic Popular Pisco
Sour with Puro Quebranta (another type of pisco) includes lime, egg
white, and Angostura bitters.

Appetizers range from $12 to $21 for the ceviche bar. Entrees are between
$28 and $38
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$28 and $38.

“It’s healthy food. [Chef Diego] didn’t want me to call it that because of
the name but it’s fish and vegetables. It’s healthy but delicious,” Schrager
said at the opening event.

Popular will have indoor and outdoor seating at the Bowery Garden, the
outdoor section of the hotel.

The more casual space attached to Popular, Cantina & Pisco Bar,
celebrates two Peruvian classics in ceviche and pisco. The concept
features a ceviche bar where the fish is prepared à la minute and includes
razor clams, ginger, samphire, ice plants, Salmon Belly Teriyaki, snapper,
octopus, shrimp, crispy cancha, choclo and hearts of palm and
avocado, Long Island kelp, vegetable tiger’s milk.

The bar offers 21 different piscos that span various styles, including
Quebranta, Acholado, Italia, Torontel, Moscatel, as well as Mosto Verde
Italia and Mosto Verde Acholado.

The bar is preparing 36 kinds of housemade Pisco Macerados (infusions),
including strawberries and anise; watermelon; raisins and currants;
pineapple and sage; juniper and orange; rose petals and lime zest; and
coffee. The infusions will be used in creative cocktails like the daily
specials.
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Cocktails at the Cantina range from $14 to $17, and the ceviche bar ranges
from $17-$23.

After 10 p.m., Cantina will host a DJ for live Latin music and dancing
daily.

The last element of the newly redesigned food scene at Public is Louis, a
global food bazaar. The food at Louis was curated by Fraser from Muñoz’s
expansive culinary menu meant to embody Peru and New York City’s
Lower East Side, where the hotel resides.

Menu highlights at Louis include Peruvian Cobb Salad with rotisserie
chicken, and buttermilk vinaigrette; Vegetarian White Pan Pizza
with artichokes and hard-boiled egg and a Smoked Salmon Bagel
with cream cheese, scallions and tomato.

This menu is less expensive with food ranging from $8 to $22.

Schrager, who has been credited with co-creating the “boutique hotel”
concept and was the co-founder of Studio 54 said the inspiration for
redesigning the food program after COVID wiped out the hotel industry
was the pandemic itself, along with the resiliency of New Yorkers.

“We put a lot of money back into this hotel because we knew things would
b k l h l b l ” h id h
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