:;:-john'.-CQ!e',- maintenance su_bfe'rviéor for Charles Pointe Hospitality, puts up a sign at a new
restaurant coming to Charles Pointe, Mia Margherita.

___-’l\/ha Marghenta to open at C'harles Pomte thas summer

by Erin Beck °
- STAFF WRITER

BRIDGEPORT — A new

Ifalian restaurant is onits

way to Harrison County, but

this one is a litfle dlfferent'

_ " than the rest.

Mia Margherﬂ;é an Rall -

- jan/American restaura
Charles Pointe in Bridgeport,
will be known for its Neapoli-

-tan style pizza haked in-a
coalfired pizza oven, accord-

ing to Scott Duarte, manag-.

© - ing director for CP Hospitali-

Ay I
. The restaurant witl “he
]ocated in Charles . Pointe

~ Commons and is scheduied__to 3

* open in mid-August.

After five fo six years of

- research, management came
up with a creative concept for

the restaurant, accordmg to_

.- Duarte.
“What we're domg iswe're

- going to the original way =

pizza was infroduced :in

America back ‘in the early .
1900s,” he said. “Immigrants -

 came over from Ttaly, and
they introduced pizza ovens
- fired with epal.””

Tirm Goots wﬁl sery .asl

© executive chef at the restau-

 rant, while Joe Vessecchia I1I
will be the food and be\rerage
manager.

Duarte, who' has heid' cul;—-

nary Ieadershlp posmUns at

The Greenbrier, Pinehurst

- Resortin North Carolina and
. Tamarack, will remain the
. managing director of CP

Hospitality, Charles Pointe's

_ hospitality “division and the
- operating partner for the .

restaurant

- Additional stéf” members :

are still ‘being hired, accmd
ing to Duarte.

Duarte, Goots and Ressec--
- chia 'worked collaboratively
to-develop “an original meny -
. inspired by basic ltalian dish- -
Duarte calls it ““Italian -
- comfort food.”

- While the menu -will

~inélude  traditional pastas -

agsociated with Italian cook-
ing, it will also include Mene-
sha, & rustic soup comprised

-of . chicken -broth, potatoes,
. -sausage and vegetables with

a erusty bread, as well as a
pasta’ and bean dish with a

light broth -and parmesan

c¢heese.
-~ “It's a heartier down to the
basics “kind of cooking,”

‘Goots said.

~In” preparaimn for the
restaurant opening, Goots

“aiftended the Internaticnal
*School of Pizza in Los Ange-

les to- - study different

‘aspects ‘of pizza - making,
- including how -fo prepare

the ideal dough.

"Goots, who is the current

- chef at the Bridgeport Con-
~ference Center, expecis
pizza {o'be a
‘rounding communities.

s . the
big hit in sur-

- The combination of using

-8 coalfired oven and allowing
< the dough to mature creates

a. distinet “thin crust and

- lighter pizza, he said.

Other menu iems include

“several soups, fresh salads

made ‘from local produce,
Italian-style tapas. paninis
and 2 homemade chocolate

“ricotta cheesecake, among

other items.

 The restaurant will be full-
-~ service ‘but casual, with a
moderatelv-priced  menu,

-aecording o Duarte.

Guests can also choose
from ‘an exiensive list of

wines, mostly Halian, and
‘imported Itaiian beer

Charles Poinfe plans for

-additional restaurants and is

confinuing {o research what
stvles of restaurant will fif.
beast, according to Duarte.
“Miz Margherita is the
first of a series of restaurant
concepts we're working on,”

he said.
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