Vintage Tavern owners will open northern ltalian
restaurant devoted to history of Suffolk
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northern Italizn restaurant ca'led Amedec’s, from restzurateurs and developers Brizn and Teresa

Ml lires, Courlesy of ATCO

The restaurateurs l2ehind same of Suffalk's best-known restaurants will add ancther zpot to thetr Suffolk
stable: a northem-talian-irspired restaurant and bakery decicated to the founder of Planbes PRanUs.
Brian #nd Tereza Mullins — the peog'e bohind Vintage Taverm, River 5tone Choohouse and Decoy's —
hope to open Amedea’s in spring 2021 at 1201 Bridgeport Way, in the mammots new 2800 Acqua
developrnent alse Pame to upscale seafood spot Fln & Tonlc,

Actuerlisermesl

The nesry &,000-square-foct resteurant and bar will seat 200, and the spere will also feature a scratch
bakery and coffes shop with bread and desserts oo go, plus breakfast sandwichas in the moening.

The main restaurant will be open tor lunch and dinner, featuring bouse-mads pastas snd Yonetian-style
dishes: agnolott pasta stutfed with mushrooms and weal, salman with raising and almonds, chicken
coked in wire with sausage and poppers,

Achrartiserment

Thee roessg, Bl lins said, will be bosed on Lhe Toced cooked in Lhe hormebosa al alian imrmigranl Seredaeo
Qiici, Obici is a fourndational figure in Suffolk, who rought his successful roasted peanut bus'ness to
town in 1913, fast becoming cne of the area’s largest emplovers and & benefactor to the Qbkici hospital.

semeden and Leulse Chicl, [Courtesy of Obic Healthcare Foundaticn)

“He's guike a renowned charactes whe had a lot to o with Sutolk, with e tounding of Planters Nut and
and Chocolate company — olus he was quite a philanthrooist,” Teresa Rullins zaid. "His character is a
hig part of what Suffols is Tocae

Angeln Serpe, the fTousding chet of Wirginiag Beach restaurant Fastia £ Pani, consulted with the Rolling ta
desian dishes that wou'd bring in recipes and dishes that would best characterize Obici's nometown of
Dederan, Sullolk's sisler Gy in Lhe Trewiso region ol Hale, The chel Tor Lhe restauranl bas vel e be
announced.

I paarl, That meant making The read and pasta in-hnose, Ieopart it alsn meant cured meats Fee bresanla,
brasacla, an algine hurter's beef from nearby Lombardy; the restaurant plans tableside antiossta, whera
where diners can chanse meat and cheese from a cart full of cptions. And it alse meant bringlag in
Troviso's famows long-leat radicchio 85 part ot 8 risctbe dizh begwy-laden with Borgenzola,

“We've been in contact with the historical society. They hawve caontact in Oderzo,” Teresa Mullins said.
“Woetre telking Lo sorme of the folks in Cderze that make proseeco and cheeses, We'ne going Lo work with
with them to try end sell their products in the rezail store, and use the prosecco as aur sparkling wine.”
The mesu will alsa include a number af moee Tamiliar cishes, weether veal scallopini oo taglialelle in

Balognese savce. The couple alza plan a pizze aven in the lar section, for those who went more casuzl
fare.



