














Appx. Breakdown of Table and Seat Capacity by Floor 

 

First Floor  

• 23 Tables 
• 100 Seats 
• 9 Bar seats 

 

Cellar  

• 18 Tables 
• 66 Seats 
• 11 Bar seats 

 

Total 

• 41 Tables 
• 166 Seats 
• 20 Bar Seats 













244 West 14  Street, New York City 10011th



Located at 244 West 14  Street, we are taking
over the current Drai’s restaurant.
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We plan to maintain and refine the current
concept, food, and design, while retaining the
existing staff and basic layout.

With world-class dining and private events, and
a hospitality-first mentality, we plan to be a
premier destination for the neighborhood and all
of New York City.

Welcome to The Fourteen

WELCOME
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THE FOURTEEN

MANHATTAN COMMUNITY BOARD 2
MARCH 5,  2026



An Integrated Restaurant

THE CONCEPT
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THE FOURTEEN

The Fourteen is a restaurant-first, Parisian-inspired dining concept
supported by a professionaly-managed private events program.

Rooted in elevated continental cuisine and an intimate supper club atmosphere, our business
model is intentionally dual-focused: a vibrant ground-floor dining room complemented by a
curated cellar-level events space.

Recognizing the neighborhood’s proximity to major corporate offices, including Google, as well
as a growing residential base, we are strategically positioned to serve structured corporate
dinners, brand activations, and private celebrations.

Our success is built NOT on nightlife, but on disciplined hospitality, seated dining, and  
private events supported by experienced operators and established event partnerships.

A refined neighborhood brasserie
Reservation-driven
Seated dining

Private, contracted gatherings
Corporate demand from nearby offices
A balanced and sustainable revenue model

Cellar-Level Events SpaceGround Floor Restaurant

& Private Events Destination
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The Space - Our Vision
THE SPACE THE FOURTEEN

Opulent but intimate. Romantic but not precious. Historic in spirit, yet intentionally curated.
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The Space - Our Vision
THE SPACE - GROUND FLOOR THE FOURTEEN
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Private Events
PRIVATE EVENTS THE FOURTEEN

Given our proximity to major corporate offices,
including Google (a 4-minute walk), as well as a
growing residential base, The Fourteen is well-
positioned to host:

Professionally-managed private celebrations
Corporate dinners
Brand-hosted events
Invitation-only receptions

Designed to create predictable patron and traffic
patterns as well as consistent revenue.

The cellar level will operate primarily as a
reservation-based private dining & event space.



FOOD AND BEVERAGE - ADVISORS THE FOURTEEN
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Lowder-Tascarella Hospitality (LTH)
The Fourteen has engaged LTH as a
strategic F&B advisory partner.

Founded by global industry veterans
Jeffrey Tascarella & Christopher Lowder,
LTH is a hospitality consulting firm
specializing in strengthening restaurant
operations, refining culinary programs,
and optimizing service execution.

As we transition from the former Drai’s
into the Fourteen, LTH will support:

Refinement of the existing F&B program
Operational systems and service standards
Culinary development and menu strategy
Staff training and guest-experience
consistency

This advisory structure allows us to
enhance an existing restaurant
framework with experienced hospitality
oversight.



FOOD AND BEVERAGE - ADVISORS THE FOURTEEN
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Tribeca, NYC
Reserve Cut

 LDV Hospitality
Founded by John Meadows, LDV Hospitality is
the force behind some of New York's most
celebrated dining destinations (as well as
venues in East Hampton and Miami). In NYC:

Scarpetta
NoMad, NYC

LDV at the Maidstone
East Hampton, NY

Dolce Vita
South Beach, FL

With LDV as our food & beverage advisor,
guests of The Fourteen can expect the same
standard of execution, atmosphere, and care
that defines these acclaimed venues.

The LDV team bring decades of experience in
creating hospitality concepts that resonate
deeply with guests – balancing world-class
service with warmth, precision, and character.

Scarpetta: A modern Italian icon known for
its soulful, ingredient-driven dishes and
timeless hospitality

Reserve Cut: A refined steakhouse
experience rooted in elegance and culinary
integrity



FOOD AND BEVERAGE - SAMPLE DINNER MENU THE FOURTEEN

Dinner Menu - Sample Offerings
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Whipped Ricotta & Truffle Honey with grilled sourdough
($16)

Yellowtail Crudo with citrus, Calabrian chili, mint ($19)

Lentils & Burrata with walnut vinaigrette, watercress ($17)

Small Plates

Spaghetti Cacio e Pepe with black pepper, pecorino,
butter ($25)

Lobster Mafaldine with spicy tomato, tarragon,
breadcrumbs ($34)

Mushroom Risotto with parmesan, white wine ($27)

Pastas & Plates

Continental cuisine inspired by French elegance, Italian warmth, and New York discernment

Roasted Chicken Provençal – garlic, lemon, olives,
fingerings ($30)

Striped Bass – charred escarole, olive tapenade,
white wine broth ($32)

Steak Frites – prime NY strip, maîre d’hôtel butter,
pommes frites ($45)

Spring Vegetable Cassoulet – white beans, herbs,
pecorino ($26)

Entrees

Truffle Fries ($10)

Charred Broccolini with chili oil, lemon ($11)

Whipped Potatoes with mascarpone, chives ($9)

Sides

Affogato with espresso, vanilla gelato, biscotti
crumble ($10)

Olive Oil Cake with citrus glaze, fresh whipped
cream ($12)

Tarte Tatin with caramelized apple, crème fraiche
($13)

Chocolate Mouse with dark chocolate, sea salt,
hazelnut ($11)

Dessert



RESERVATIONS – 

RESERVATIONS
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THE FOURTEEN

The Fourteen will utilize an app-based reservation system to ensure a smooth, well-
managed flow of patrons. Reservations will be staggered to avoid crowding and to maintain a
consistent flow from opening to close. Our entrance management includes indoor queuing,
minimizing impact on neighbors.

SEQUENCED & STREAMLINED



244 West 14th Street is located on the 14th Street busway corridor, where private through-
traffic is already restricted before 10pm. 

TRAFFIC & PEDESTRIAN PLAN THE FOURTEEN

Traffic & Pedestrian Plan
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Our establishment will not
introduce additional vehicular
traffic or alter existing traffic
patterns.

Operations are structured to
preserve residential access,
maintain busway integrity, and
prevent congestion.

The majority of guests are expected
to arrive on foot or via public transit.
Rideshare will be directed to 7  or
8  Avenues.

th

th



SECURITY
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Staffing

Sound & Patron Sidewalk Management

Monitoring of Vehicular & Patron Activity

Incident Prevention & De-escalation

CCTV Monitoring

THE FOURTEEN

The Fourteen Group LLC has a comprehensive security plan developed in partnership with
Dignitary Strategic Solutions, a respected NYC-based security company led by veteran
security professional Igor Eftindzioski. This plan is rooted in proactive security, ensuring a
safer, seamless, and respectful environment for patrons, staff and neighbors alike.

One guard and one or more supervisors, as needed

Protocols to prevent disruption to neighbors
upon patron entry and exiting

Oversight at the front of the building and
surrounding area

Cameras maintained at entrances, exits, primary gathering areas, and
back-of-house locations, which will be recorded and stored for seven days

Trained staff positioned to intervene early and
professionally, if needed

Security Measures



Coordination with neighboring businesses to align trash collection times in order to
reduce curbside accumulation and streamline sanitation trucks on 14  Street.th

Dedicated sidewalk porters responsible for monitoring and maintaining the frontage
throughout the evening.
End-of-night sanitation checks, ensuring trash is properly managed and the sidewalk is
left clean before closing.
Morning sidewalk inspections and cleaning.
Ongoing monitoring throughout service to promptly address any litter or sanitation
concerns.

Sanitation
SANITATION
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THE FOURTEEN

We recognize that sanitation and sidewalk cleanliness are important concerns, not only for our
neighbors, but also for us. The Fourteen is committed to maintaining a clean, orderly, and
welcoming streetscape outside of 244 West 14th Street. Our plan:

A Beautiful Streetscape Benefits ALL



Seasoned Minds,
Seamless Execution

THE TEAM
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Industry veterans with
proven track records in
hospitality, events, and
operations management.

THE FOURTEEN

Our leadership is composed of seasoned operators and trusted advisors with deep roots in NYC
hospitality, culture, and community building, yielding experience from institutions such as the
Chelsea Hotel, Eleven Madison Park, Libertine, Pastis, Scarpetta, and more.

With decades of collective experience launching and scaling renowned food & beverage
concepts, curating world-class events, and building successful businesses, our team brings both
vision and precision to every detail.

Distinguished leaders
providing strategic guidance
from hospitality innovation
to real estate finance.

Operators Advisors



Amanda Orso - COO & Special Events

THE TEAM - OPERATORS THE FOURTEEN
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Logistics-Driven Creative Leader and Detail-Obsessed Operator

Amanda Orso is a detail-driven events expert with a proven track record of
executing high-stakes, high-profile experiences. As co-founder of Capital A
Entertainment, she led the production of large-scale events – such as for
Super Bowl XLV in Dallas (navigating a historic and unprecedented
snowstorm) and the 2011 NBA All-Star Weekend in Los Angeles –
demonstrating calm precision under pressure and a talent for delivering
memorable moments at scale. Ms. Orso offers a unique lens and
proficiency to the team, having a decade-long tenure as Managing Director
of a prestigious private investigations firm, where she further honed her
logistical instincts, compliance acumen, and her ability to manage complex
operations with confidence.

Justin Masi is a seasoned operator and financial strategist known for his
combination of analytical rigor and people-first leadership. With a track
record of success across multiple sectors, he brings a relationship-driven
approach to every venture – earning trust, building partnerships, and
ensuring clients and collaborators feel both valued and well-served. Mr.
Masi began his restaurant service as a teenager in Long Island, instilling a
deep understanding of hospitality and connection. This, along with his
business acumen, makes him a natural operator behind ventures that are
not only financially sound but also thoughtfully run. His commitment to
service and integrity makes him an essential presence at The Fourteen.

Justin Masi - Director of Operations
Hands-On Operator with a Focus on People, Process &
Performance



Isabella Pisacane - General Manager

THE TEAM - OPERATORS THE FOURTEEN
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Experienced Hospitality Leader and General Manager

Isabella Pisacane is an accomplished NYC hospitality professional. As the
former Director of Hospitality at Libertine, a highly regarded French bistro in
NYC’s West Village, she led front-of-house operations, guest service
strategy, and team development in one of the city’s most dynamic dining
scenes. She has managed complex service environments and the
intricacies of high-demand reservation operations. Ms. Pisacane’s
experience working with critically esteemed restaurants (including Pastis
and Chez Margaux) has equipped her with deep insight into building
consistent, guest-centric hospitality frameworks that balance efficiency
with elevated service. At The Fourteen, she will oversee day-to-day
operations, staff leadership, and guest service. 




