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FOOD & DRINK

Caputo Trattoria at Foxwoods is a Solid Bet

Erik Ofgang Aug 21, 2018 M (0)
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It's hard to escape the feeling of being at a casino while you're there. There's the low but ever-present
music pumping out of the londspeakers, the whirring, buzzing, and cha-chinging of hundreds of slot
machines, the shouting from card dealers and patrons, and at Connecticut’s casinos, at least, the familiar
but almost forgotten smell of cigarettes in a public place.

But step inside Caputo Trattoria at Foxwoods Resort Casino and these simultaneously frustrating and
delightful casino sights and sounds disappear. They're swept away by a large restaurant with an open, airy
design and bright color scheme. The many booths are striped white and yvellow, the standalone chairs and
bar are a sky blue, and the place is unmistakably coastal and chie.

Caputo Trattoria opened in May in Foxwoods' Grand Pequot Tower in the space formerly home to Al
Dente.

Caputo Pie

“We brought in a company from New York to help design and bring it up to date,” executive chef Gary
LaMothe says. “We tried to go with a coastal, real bright, open feel.”

Like the space itself, the cuisine 15 a breath of fresh air. Caputo 15 owned by Craveable Hospitality Group,
which owns David Burke Prime next door, where LaMothe worked in the kitchen for the past decade.
Prior to working at David Burke Prime, LaMothe spent 12 years at various restaurants within the casino
and helped to open Paragon on the 24th floor, which has since been replaced with the restaurant Vue 24.

In preparation for opening Caputo, LaMothe traveled to Italy, exploring Milan, Florence and Rome. When
he returned, he helped create a menu focused on house-made fresh pasta.

Filet Mignon

*I'm in love with all the pasta,” he says. “It has silkiness but it's still got some bite to it. With fresh pasta,
usually you can't serve it al dente because fresh pasta is not firm enough, but we've got a nice texture to
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Another favorite of LaMothe's is the Caputo Pie ($49), chicken parmesan served pizza-style with
marinara, mozzarella and hot honey that feeds two to eight people. There's also cacio e pepe ($19),
spaghetti with black pepper and parmesan, made tableside, and a wide assortment of classic Italian dishes
from various pastas to eggplant parmesan [$28) and chicken Milanese ($28). There are also gluten-free

options.

Lobater Fra Daavolo

Durng my visit, LaMothe served a complimentary menu of beef carpaccio with aioli, pickled shallots and
capers ($16), crispy arancini with red wine-braised short b ($15), and taleggio ricotta ravioli with roasted
asparagus, lemon, cultured butter ($19), and a side of meatballs. All the dishes were winners. True to
LaMothe's word the ravioli was al dente, and the meatballs, doused in a classic, rich red sauce, were crave-
inducing.

The restaurant offers a three-course prix fixe menu for $39 most days of the week, with a discount to $32
on Tuesdays.

My meal was capped by a delicious and creamy coconut gelato, imported from Italy, and a glass of the
house-made limoncello that was better tasting and less sweet than many I've tried.
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“We take lemon peels off and soak them in vodka for 30 days and we add simple syrup,” LaMothe says. “It

makes a delicious limoncello. It's not overly yellow like you'll see in commercial limoncellos; they add food
coloring to make it yellow. The more clear and see-through it is, the better the quality.”

The beverage program is completed by a wine list curated by David Burke Prime's sommelier, and a
variety of craft cocktails such as the limoncello fizz with that house-made limoneello, ginger beer and
ProSeced.

A complimentary limoncello is provided with the check as well as a cotton candy dessert. The cotton candy

provides a quirky and enjoyable close to the meal and a fun reminder that, yes, you are in a casino after
all.

Caputo Trattoria
Foxwoods, Grand Pequot Tower, restaurant level

860-312-2788, foxwoods.com/caputo-tratioria
Hours: Mon.-Thu. 4-10 p.m., Fri. 4-11 p.m., Sat. noon-11 p.m., Sun. noon-10 p.m.

Wheelchair accessible

This article appeared in the September 2018 issue of Connecticut Magazine. Did you like what you
read? You can subscribe here.
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J The Sendor Writer at Connecticut Magazine, Erik is the author of *Buzzed: Where to Enjoy tha Bast
Craft Beverages in Mew England® & “Gillette Castie.” His next book is with Penguin Random Housa &
he 5 an adjunct professor at WCSL & Quinnipiac University.,

* Foliow Erik Ofpang

Home ' FOODD & DRINK

<

RIVERHOUSE

HOSPITALITY

Ohur award-winning venues and
services will make yvour wedding
elegant and memorable

riverhousehospitality.com

Do you love your job?

GREAT PLACES «

WZRK

NOMINATE YOUR WORKPLALE HERE

MOST POPULAR

[ Articles

Best of Conneclicut 2018

Starkly Differant Gubermatorial Candidates Top
the Balliot in an Unpredictable Election Year

Cini of the Country's Oldest Tobacoto Farmming
Families ks Turning to Graing for Bear and Boora

Summeer Fun 2018: Outdoor Concerts and Music
Seres

September Fairs and Festivals
Wikd Bil's Nostalgia Shop in Middietown o Close

+ Mongers Market Aims to Salvage People's Love
for Al Things Oid’
= B Cannacticut Hard Ciders to Try

L]

L]

HECHCAL UNCERTAINTY IS A PROBLEM

BEST DOCTORS
IS YOUR SOLUTION

mamm, wE
T o1
mamm mw

].'1“.'"-[ ] JOCOTS

YOUR CONNECTICUTMAG.COM

Subscribe now
Digital edithon
Advertize with us
Latters 1o the adilor
Contact us

Whaere to buy

. :
Nt
LesiMiscrables

October 4-7

The Local Sowce

Connecticut Bride e vewwesang e

We want to see your wedding album!

Chok hava 10 submit your Floal YWedding

< SEPTEMBER »

Sun Mon Tua Wed Thu Fri Sat

9 10 11 12 13 14 ..

16 17 18 19 EDHEE

23 24 25 26 27V 28 29

30
Browaa Today's ewnts Submit
UPCOMING EVENTS
el Lop of the Hill" New Paintings by Brian
21 Rutenberg
Thu, Sep 20, 2018

Exhibit On View "By the Virtue of its
Citizens™
Thu, Sep 20, 2018

Science, Myth & Mystery: The Vinland

Map Saga
Fri, Sep 21, 2018

EXQUISITE MINIATURES BY WES AND
RACHELLE SIEGRIST
Fri, Sep 21, 2018

BIG JAY OAKERSON
Sat, Sep 22, 2018

oh
m
u|

The Culper Ring: The Spies of George
Washington
Sun, Sep 23, 2018

b
u

@

Science, Myth & Mystery: The Vinland

Map Saga
Sun, Sep 23, 2018

cEp The Culper Ring: The Spies of George
Mon, Sep 24, 2018

EXQUISITE MINIATURES BY WES AND
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