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Honoring the 100th Birthday of “The Great Communicator”
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TED CRAVER Chairman, President & CEO Edison International
ELIZABETH DOLE Former Secretary of Transportation |
C.L. “MAX” NIKIAS President University of Southern California

THE MAKINGS OF A PRESIDENTIAL CENTENNIAL CELEBRATION

by Stewart McLaurin Executive Divector Ronald Reagan Centennial Celebration




“You could probably close your
eyes, point to the menu, and be
pleased with even humble dishes.”

1 concert,” reminisces owner Tarcisio Mosconi “Tr was the perfect
night. Tll remember it forever,” He also recalls thist “When Jim
Carrey had a house in Malibu, he would come here rwice a week. If a
table wasn't available right away, he would go around to other tables
pretending to be a waiter, filling water glasses and delivering bread.”

It seems as though lmlian restaurants and Malibu fir ogether
perfectly, but it wasn't always so. Before Tra di Noi entered the dining
secene in 1991, its araval had been prepped by La Scala. La Scala’s
Sp-.mis.]. ownet, Jean Leon, pie meered the concept of :itjpillsﬂc:lrt'd:
ltalian dining in the sleepy California seaside wown. Because of his
yeurs of culinary grooming, fch and famous restaurant patrons in
Malibu had become accustomed to eanng oss0 buco, whole branzno
andd the chopped salad thar Leon invented. (While the Malibu La
Scala closed over 20 years ago, the Bevery Hills La Scala stayed open

lizabeth Taylor
recently  mild
her hairdresser
José Eber and is celebranng its 50th anniversary this year),
that he must go 1o Tra Tov fill the woid left by La Scala’s departure, Sicilian Antonio Alessi
di Noi Ristorante for fwhe operated the beautifully designed Tralian restaurant Bocea from

his . Valennne dinner 1985-88) and his Ialian partner Claudio Borin wok over the space
Princess Digna and Dodi

Fayed shared a romannc

in the Malibu Country Mart. Together they created the upscale but
not formal Tra di Noi, which translates from the Ttalian as “bemween

meal there, o And ps"" Born's mother, nlﬁ-ﬂiu_:nmu;lj.' kreswn as Mamma Rosa, handled

these are just a few of the the menu of both Tra di Noi and the partners” other restaurant,

Tra di Noi rovaliy who Sage Room on Pacific Coast Highway in Malibu, named both for the
have been -.-i;'-im;q.: the delicious herb and the synonym for “wise.” Five years later, Born
Malibu restaumant over and Alessi went separate ways. Barin retained Sage Room and to this
its 20-vear history. Music day his Mamma Rosa pops into his kitchen 1o wurn out tagliatelle
pmclu;':'r David Foster with beef sauce when she visits from laly.
threw a birthday parry Alessi took custody of Tra di Not and found a new parmer in
for  Barhra Streisand Tarcisio Mosconi. For 15 vears Mosconi has overseen the chef
here. Opera great Andrea Bocelli sang “Happy Briethday™ 1o her while  changes from Mamma Rosa through Oreste di Gregorio o current
Foster accompanied on the piano he had brought in for the oceasion.  chef-partner  Francesco Vidasco, who joined the weam mn 2007,

Christing Aguilera and tennis star Andre Agassi chimed in. “lt was ke Restaurant reviews have been glowing since the start. In 1993 Michelle

Huneven of the Los Angeles Times wrote “It's Sunday night and we're!
relaxing with coffee after a good dinner ar Tra di Noi restaurant in
Malibu. The room, all wood, smells like a mountaun cabin, The lighnng
is subtle, like gaslight. Large garish California landscape paintings F
aside, there’s 2 European atmosphere and sensibiliy at Tra di Nol™ S
In 2008 the first Michelin Guide for Los Angeles noted, *“You could$
probably close your eyes, point to the menu, and be pleased with eveny
humble dishes™

Best New Restaurant:
La Focacceria Tra di Noi
3

ughl:.r mh‘ic_ oven behind tH:‘E&. A5
y window will sell La Focaccetia Tradi
oppers passing by on Camdui*‘ﬂm
celebrties somenmes mke thhr'ﬁwah
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Having firmly established iself as a legendary dining lnhrlturlun,h
Tra di Noi is about to launch iself in another historic restaurants S
space: Prego in Beverly Hills Exactly 30 vears ago, Prego Ristoranie o
inaugurated the popular open-kirchen-with-wood-burning-oven design) ’
that so many Ialian restaurants in Los Angeles would later replicares
COrwner Larey Mindel of Spectrum Foods would go on to reinvent the Il
Fornaio Tralian Restaurant & Bakery cham, spreading it across the (BE
In this high-ceilinged, storied space at 362 North Camden Diove, 1 nesil
concept called La Focaceeria Tra di Noi will serve Francesco VelascoSoss
signature alta cucina Italian dishes using seasonal vegetables fromy
local farmers, wild-caught fish, and susminably raised meat. Velascos)
famed truffle menu—a favonte of Pierce Brosnan—uwall definitely | )
executed in the new spot. A mixture of tables and booths along onel
side of the downsmirs space will provide power-lunching opportuniness

for Tra di MNoi's celebrity clientele, The other half of the downseaiss
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Tra di Noi Ristorante
3835 Cross Creek Road
Malibu, Ca 90265

(310) 456-0169
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