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ive the partners in Drew MNieporent’s Myriad Restaurant Group (MRG) high marks for the
job they did at Proof on Main in Louisville. This much-anticipated restaurant opened early

last month and immediately seemed to be an ingrained part of this Mid-South city’s culinary
warld, The concept’s careful attention to local tastes and customs, coupled with Myriad's formula of

fine food and pretension-free service, helped the place fit right in.

Nice work for a bunch of hired-gun restaurant guys based in Mew York City. But it's not the first

time they've gotten a restaurant right. Myriad owns and operates several high-profile
restaurants (TriBeCa Grill, Montrachet, Mobu in New York; Rubicen in 5an
Francisco; the London Naobu). James Beard Awards? Michelin star! They've got both.

Separately, MRG's consulting arm conceptualizes, designs and opens restaurants,
typically doing so at trophy properties of big hotel chains like Marriott and Starwood.
MRG also provides hands-on management for restaurants (and sometimes the entire

food & beverage departments) of other hotel chain clients.  souUTHBOUND: New
Jersey native Michael Paley
is executive chofl at Myriad's
particularly when the prospective client has but one hotel.  Louisville project.

It usually steers clear of secondary markets like Louisville,
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Bt this was no ordinary hotel, and no ordinary
client. Proof on Main is located in the 210 (you're
reading that right) Historic Hotel and Museum, situ-
ated adjacent to downtown Loulsville's business
core and its arts district. The 21C is a wired-lor-WiFi,
450t hread-count sheet kind of property. But its 90
amenity-laden rooms also sport 42-inch flat-panel
Vs, original works of art and sterling silver mint
julep cups.

21Cs atrium houses a 5,000 sg. [t conlemporary
art museum. The 80-piece permanent collection fea-
tures pieces by iimportant American and interna-
tional artists. It's billed as the first museam devoted
solely to collecting and ex-
hibiting living artists of the
21st century. It's not a place
where any old restaurant
would do.

What's with all the art? It's

porary art aficionados and
local philanthropists Steve
Wilson and Laura Lee Briwn
(a5 in Brown-Forman dis-

tillers). Their hotel consists of five late-nineteenth
century buildings—each on the National Register of
Historic Places—linked together. Prood sits on the
building's corner. There's no other comples [ike this
in the country,

Given this setup, vou'd think the Myriad partners
watild have come up with a restaurant that offered a
prototypical urban leel: A sleek design with art-laden
walls, hipper-than-thou waiters dressed in all-black
outfits, an edgy menu perhaps created by an ahsen-
tee celebrity chel and price points that reached into

“Italy has polenta, Kentucky has great grits.”™ sc

a passion of owners, contem-

GREAT PLATES: Dishos like
Pork Choek Milanose (above)
and Seared Kentucky Striped
Bass reflect Myriad ‘s mantra:
sophisticated, but not stuffy.

tizers, $13to $26 lor entrees
and 26-5310 for desserts

The chef s Michael Paley,
who wowed them in South Flor-
icla at Myriad-managed Mediter-
ranean standout Lucca at the
Boca Raton Resort. For Prool
on Main, he went on a four-
month tour of the region’s
small farms, turning up an ac-
mirable number of artisan sup-
pliers whose wares he show-
cases on the restaurant’s menu.

The 100-seat dining room is
bright and handsome, but relles
on many neulral tones and tex.
tures, How come? [ts purpose is
to make the puests feel comiort-

Myriad is nationally famous for
its ability to rev up a bar scene
and keep it going until late at
night. In Kentucky, vou need
bourbon to do that

Soowhat's it been like Lo come
into town as an outsider and
apen a restaurant of this cal-
iber? In a word, rewarding

's chef Michael Paley. “Italy has prosciutto,

Kentucky has country ham. This is a great region to incorporate Tuscan cuisine.”

Louisville's version of the stratosphere. In short,
they must have been templed to creale a concept
they knew could appeal to the downtown New York
art world that surrounds Myriad’s headguarters in
TriBeCa,; shoehorn It into this restored space in Ken-
tucky and price the experience accordingly.

Such an approach probably would have worked..al
least for a while. Bul that's nol the route Myriad took
They're too smarl. Instead, they structured Proof on
Main to be a Kentucky-centric restaurant that’s acces-
sible, relaxed and, relatively speaking, affordable.

The restaurant’s food is billed as “modern Ameri-
can cuisine with Tuscan influences,” which translates
to lots of sustainable local ingredients done up with a

light Italian touch. Menu prices are $6 to 810 for appe-
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able, The striking contempao
rary art on the walls makes the
design statement in this place

One big departure from the
Myriad norm at Prool on Main
involves the wine list. At most
Myriad operations, especially
those it owns, wine is huge
Owverall, the firm has won dozens
of Wine Spectator awards.

210" wine list Is a dandy,
too, but it's not the main focus
of the heverage program. Signa-
ture cocktails and a collection
of 45 types of hourbons are.

“The level of quality of both
food and service in the restau-
rants in Louisville gave us the
confidence that there is both
the talent in terms of the qual-
ity of stafl and the customer
base to support it Myriad
partner-in-charge Michael
Bonadies told Louisville's Busi-
ness First newspaper. It blows
away every other secondary
market we've done work with.”

For their part, Louisville din-
ers seem pretty blown away by
Myriad's work themselves



