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My favorite part of Manhattan has always been the rectangle 
of turn-of-the-last-century loft buildings, post–Civil War row 
houses and whatnot bordered by 14th St and 34th St, 5th Ave 
and 7th Ave. My first job in the city was there, stuffing slabs  
of foam rubber into vinyl mattress covers for the Mason Rubber 
Co. at 135 W 27th St. That was in 1980. I was 19 years old.

At the time, I’d spend many of my nights smoking hash 
and jamming for hours in a loft some musician friends were 
renting in a tumbledown building on W 21st St. There was  
no need to turn my bass down or muffle the drums : ours were 
usually the only windows lit on the entire block. That changed 
a few months later when Danceteria, the iconic dance/video/live 
music club opened a few doors down at 30 W 21st. Soon,  
I was a regular there, too. Eventually, I got into a decent band ; 
they rehearsed at the W 24th St loft of Giorgio Gomelski,  
the man who discovered the Rolling Stones and produced the 
Yardbirds (amazingly, he’s still there). After rehearsal, we’d go 
down the block to Billy’s Topless, on the corner of 6th Ave, to drink 
cheap beer and watch the college girls take their clothes off.

New York was most definitely rough back then ; battered and 
bruised and in no mood to welcome strangers. Parts of it were 
just plain ugly. But for me this neighborhood was anything 
but. Sure, it was shabby — everything in New York was shabby 
then — but it wasn’t filthy or squalid, mostly because hardly  
anybody actually lived there. By day the sidewalks were 
crowded with workers from the various light industries that  
the neighborhood hosted : garments, furs, photography, flowers. 

By night it was dark, empty and mysterious ; a giant, open-
air film noir set. A few years later, when I was in graduate 
school (and spending two afternoons a week writing unsuccessful 
screenplays with a friend in a little office at W 28th and 5th),  
I started writing about old jazz and the music that came before 
it, and as a part of my research I began accumulating a list  
of addresses in New York where music history had been made. 

A surprising number of them were in my favorite neigh-
borhood, which, thanks to Luc Sante’s wonderful book Low 
Life, I now knew by its old name, the “Tenderloin.” When 
I switched to writing about drinks and their history, my address 
list grew and grew with locations of the famous bars and hotels 
and clubs that used to be there. 

Small wonder : for the fifty-odd years between the end of the Civil 
War and the outbreak of World War I, the Tenderloin was New 
York’s main entertainment district, its theater district, and its 
hotel district. 

It was where the action was. Broadway had the theaters 
and a few of the hotels, Fifth Avenue had the clubs and the rest 
of the hotels (or at least the good ones), Sixth Ave had the bars 
and dance halls and the streets in between — well, take West 
27th St. In 1870, there were brothels at the following addresses : 
101, 103, 104, 105, 106, 107, 108, 109, 111, 119, 121, 122, 
123,126, 128, 130, 132, 134, 140 and 142. Twenty-eigth street 
had gambling houses in a similar profusion, including the noto-
rious gangster Shang Draper’s place at the corner of 6th Ave.  
At number 28, Daniel “Dan the Dude” Mulcahy’s Stag Café 
was a bar that catered to a very particular and elite subset of 
the criminal class, particularly those who practiced the long con 
of the sort portrayed in “The Sting.” Other streets in the neigh-
borhood were just as vicious : 24th, 25th and 31st had brothels, 
the parts of 27th that weren’t devoted to commercial sex had 
more gambling. The notorious and Haymarket dance-hall, on 
the southeast corner of 30th and 6th Ave, was one of the lowest 
dives New York has ever been host to. The Cremorne, at 108 
W 32nd, was almost as bad. 

But all was not vice. The great hotels in the area were 
some of New York’s most famous, including the Fifth-Avenue  
at the northeast corner of 5th and 23rd St, where presidents 
and royalty stayed (in 1860 it even hosted the Prince of Wales 
on his only American tour). The Hoffman House on the corner 
of Broadway and 25th, was universally considered to have 
the best bar in the city — hence in America — and, frankly, the 
world. Up Broadway from there you had the St. James and  
the Gilsey House (the glorious wedding-cake of a building  
on the northeast corner of 29th and Broadway). On 5th Ave  
there was the Holland House at 30th St and the Waldorf-Astoria 
on 34th where the Empire State Building now stands. 

There were also bars and restaurants in abundance, including 
Jerry Thomas’s famous saloon at 1239 Broadway, where  
he had — besides his excellent drinks and his massive collection  
of framed caricatures and other comic prints — a billiard room, 
four bowling alleys and a shooting gallery (!), and Delmonico’s, 
the finest restaurant in America, which for a number of years 
occupied the trapezoid of land on 26th St between 5th Ave 

Here, we’ve all zipped past it, hurrying down broadway 
in a cab, on our way to somewhere. Travelling through 
this tangle of streets ; not quite midtown, not quite 
downtown, this neighborhood without a name.  
we had, in all honesty, forgotten. Some of us never 
even knew.

Here, in this neighborhood where nearly two hundred 
years ago the affluent built their homes in what was 
an emerging city at the time. what better than to be 
in the geographic center of New york ? residents with 
surnames like roosevelt gathered at the manhattan 
Club and enjoyed the eponymous cocktail created 
there—hopefully as much as we still do today.

a number of years later came the gambling halls,  
the saloons, and the clip joints. a block away, a young 
George Gershwin found his first job writing jingles in 
Tin Pan alley.

and then ?

The neighborhood began to slip away. That strange 
vibration, that thing that makes New york City what 
it is, ceased to be. The beautiful architecture, the 
gilded buildings, and all those that came before were 
powerless to what came next. a parade of imitation 
fragrance shops and wholesale costume jewelry 
stores lined the once-majestic broadway.

The beautiful madison Square Park, which  
was once frequented by U.S. Presidents and visiting 
royalty, became the sort of place you avoided at 
night. fifteen years ago, you would join the tourist 
throng up to Times Square, or make your way down 
to Greenwich Village for a beer or to see a rock band, 
but you never ventured here, for a lack of a better 
term, midtown South.

years passed, as they do, and people began to organize, 
to reinvest, and to rebuild. after a lot of hard work, 
the park has become beautiful again. Gorgeous 
world-class hotels and restaurants have popped up 
on its fringes—the reinvention snaking through even 
the scruffiest of nooks and crannies. a neighborhood 
was being born again. and when you have a neigh-
borhood, it needs a name.

People started calling it “Nomad”, meaning north 
of madison Square Park. Some scoffed at the 
idea — that you could conjure a neighborhood out  
of nowhere, but that was what was happening before 
our very eyes. when we decided to build our hotel 
and restaurant here, we thought that name fit just fine.

In the creation of this place, we wanted to recognize 
and remember what happened here before us. we are 
also honored to be a part of its evolution. as students 
of history, we know that we are but one chapter in  
a much longer story, but hopefully, we can have  
a positive impact in this ever-developing neighborhood 
that we have grown to love.

The Nomad reservoir — inspired by the iconic 
wooden water tanks that dot manhattan’s skyline — is 
our chance to collect and tell stories of a neighborhood 
reborn in a city that is as alive as ever. you’ll learn a bit 
more about that in the pages that follow. we hope 
you enjoy it.

The Nomad Hotel

and Broadway. There was even opera, if you were willing to  
go up Broadway a few blocks : in 1883, the first home of  
the Metropolitan Opera opened at the corner of 39th St. In short, 
you could have yourself a hell of a time in the Tenderloin,  
however you defined that. 

As the nineteenth century yielded to the twentieth, the theaters 
and hotels began stretching northward, following the opera. 
Hotels, restaurants and clubs began moving north of 34th St 
and even 42nd St, and the whores and gamblers followed. 

This made room for the true riff-raff : the musicians. 
By 1900, the old row houses on 28th St and 29th St had been 
taken over by music publishers and the artists who worked for 
them. “Tin Pan Alley,”      28th St was nicknamed, from the 
jangling cacophony thrown off by all the piano-pounding song-
writers who worked there, including Irving Berlin and — well, 
everybody. The new technology, recording, was represented by 
the Victor Talking Machine Co’s studio at 234 5th Avenue, on 
the corner of 27th St. Enrico Caruso made many of his most 
famous records there, including his signature, “Vesti la giubba” 
from I Pagliacci. Down the block on 27th was Ike Hines’ 
Professional Club, where the great black ragtime pianists who 
were laying the groundwork for jazz congregated and engaged 
in musical cutting contests. Scott Joplin’s first New York home 
was nearby on 29th St. 

By 1919, when Prohibition was instituted, the neighborhood 
was in decline. Developers had claimed many of the landmark 
buildings — the Hoffman House, the Fifth-Avenue Hotel —  
and replaced them with the industrial loft buildings that still 
characterize the neighborhood today. The theaters had followed  
the hotels uptown and now the bars had to close. For most of 
the twentieth century, the neighborhood remained a backwater. 
But that very lack of interest also preserved it and made it a 
place of opportunity for those who appreciate its unique, urban 
charm ; for people like Will Guidara and Chef Daniel Humm  
of Eleven Madison Park and Leo Robitschek, their talented 
head bartender. When they told me about the NoMad project,  
I was jealous at first.
 
When I was writing screenplays on the block, my partner and 
I always said that when we hit it big our first move would be 
to lease the top floor and roof of 1170 Broadway, the NoMad 
building, and do our writing in the cupola on top. The jealousy 
passed, helped greatly by Leo’s excellent, classic cocktails and 
Chef Daniel’s spectacular food. In its wake, it has left a great 
sense of hope : with the NoMad leading the charge, there’s 
a hope that this historic, most New-Yorkish of New York 
neighborhoods will once again come into its own, its remaining 
iconic buildings restored to their former glory rather than torn 
down for development, its sidewalks one again crowded with 
swells and dandies, beauties, toasts-of-the-town and, to be sure, 
the occasional courtesan and high-stakes gambler. 

It’s about time. 

The Tenderloin 
in Light and Shadow 
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In the early decades of the 20th Century, Tin Pan Alley was the birthplace, stage, and teeming marketplace for some of the most iconic musical 
compositions of the era. George Gershwin, the performer and composer famous for bridging the worlds of classical and jazz music, began his career 
with many others as music print shop “song pluggers.” They spent endless hours in front of their respective stores, clanking on upright pianos ; hence, 
the onomatopoeic name of the neighborhood. In the musical world’s equivalent of artistic jousting, everyone would attempt to outperform his piano-
playing peers, culminating to noise somewhere between mellifluous tunes and insolent din. All performers were working to promote the sheet music 
of their employers; however, while most were making their living playing the works of other composers, Gershwin was busy testing his own show tunes 
and orchestral arrangements. 

Thomas Pastuszak, NoMad Wine Director

a sketch of dave wondrich 
performing Gerry Thomas’ 
famous cocktail, the flaming 
Blue Blazer

NyC Historian 

ON the cOver: a turn of the century insurance 
map created by Sanborn map Company in 1910.

Sanborn map Company. atlases of new York City.
Insurance maps of New york, manhattan. atlas 114.
Vol. 4, 1910
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on december 13, 1827, Giovanni del-monico 
decided to open a six-table café and pastry 
shop on william Street, a few blocks away  
from the east river. Giovanni was inspired  
by the small shops and lounges he frequented 
in europe as well as his brother’s expertise  
in the art of making candies and pastries.  
with rapid success among european 
transplants, the brothers rented the building 
adjoining their café — and so, their family 
empire was born. after changing their names 
to the more americanized John and Peter, 
delmonico’s soon become synonymous with 
fine dining and haute cuisine. 

what was unique and groundbreaking about 
the delmonico restaurant that opened in 1830 
was that it was the first restaurant in the country 
to offer an a la carte menu to the general 
public. dining at that time typically involved 
eating at home or at the inn one was staying  
at for a period of time. menus at inns and 
hotels consisted of a few set dishes, at a set 
price, that the innkeeper’s staff was preparing 
that day. Introducing the idea of choice while 
dining was truly a novelty and a surprise 

to delmonico’s patrons. and choice upon 
choice there was: by 1838, delmonico’s menu 
consisted of 11 pages of soups, hors d’oeuvres, 
meat and fish entrees, vegetable and egg side 
dishes, pastries, wines and liquors. delmonico’s 
employed a french chef to run the kitchen 
and a hierarchal system in the front of house 
to maintain efficiency and organization in the 
dining room. 

Suddenly eating lunch or dinner became 
a customizable experience; guests could stop 
in for a quick snack (chicken gumbo for 60 
cents) or for an elaborate meal including a beef 
filet for $3.50. The most expensive wines on 
their list, from the renowned chateaus Lafite, 
margaux, and Latour, were all from the 1825 
vintage listed at $2.50 per bottle. 

There were many other aspects of the delmonico 
brothers’ business philosophy that were unique 
to the time period. before refrigeration, food 
quality and preservation was a huge concern.

To combat this, the brothers purchased 
a 220-acre farm in brooklyn that provided 
the majority of the restaurant’s ingredients.
Therefore, they could directly control the quality 

and freshness of the products they served.  
The idea of using local, seasonal ingredients  
is almost a prerequisite for restaurants 
today, and we can thank John and Peter for 
understanding the importance of food quality 
as part of the dining experience.

another revelation brought to light by 
the brothers was that of service excellence. 
John and Peter were known for their intense 
and unwavering attention to detail; the new 
York tribune noted “the service is splendid. 
the waiters noiseless as images in a vision… 
the dishes succeed each other with a fidelity 
and beauty like the well composed tones 
of a painting or a symphony.” The brothers 
insisted that the customer must be pleased, 
the quality of ingredients must be unparalleled, 
and any complaints or criticisms must be 
met with complete attention. The delmonico 
descendants who ran the subsequent locations 
of the restaurant including a popular hotel on 
broadway below bowling Green, maintained 
this vision and inspired american restaurateurs 
who followed them. 

after opening many successful branches of 
the delmonico’s restaurant throughout Lower 
manhattan—including beaver Street which that 
still serves countless patrons clamoring for that 
delmonico’s Steak (see recipe) — the brothers’ 
nephew, Lorenzo delmonico, followed 
manhattan’s expansion northward in 1876 
to open the 26th Street location at madison 
Square. The restaurant occupied the entire 
south side of the block between fifth avenue 
and broadway and was as grand as any space 
one could find in the city: the main dining 
room boasted silver chandeliers, frescoed 
walls, mahogany furniture and a grand fountain 
in the center of the room. The second floor 
ballroom and private dining spaces were each 
enrobed in a different shade of satin. Ironically, 
this street was already occupied by some less-
than-savory dance halls, gambling houses, and 
brothels. with this location, delmonico’s made 
its mark as the standard of luxury, over-the-
top dining in New york, providing an indulgent 
respite for gentlemen of the elite who might  
be taking part in some debauchery nearby.

The delmonico’s name remained below 
42nd street until 1896, when the 44th Street 
location opened on fifth avenue. delmonico’s 
continued to raise of the bar of gastronomic 
perfection until Prohibition brought about  
the demise of fine dining throughout New york 
City and the country. 

The final dinner at the 44th Street 
delmonico’s was held on may 21st, 1923, and 
featured mineral water as the sole beverage. 
after shutting down the business, many 
restaurateurs opened their own “delmonico’s,” 
dreaming of the stardom that the original 
family reached. None, however, were able to 
replicate the style, service, and cuisine that 
John and Peter offered to our burgeoning city.

Delmonico’s :  
A Gilded Age of Dining 

In 1830, Swiss-born brothers Giovanni and Pietro Del-Monico opened the doors to the first public dining room in the United States, 
located on William Street in Lower Manhattan. The brothers’ venture, which would eventually grow to include ten locations  
in Manhattan and Brooklyn, paved the path for modern American restaurants to evolve into what we know them as today.  
Their story also traces the history of Manhattan’s growth from the lower tip of the island to the north, turning vast stretches  

of wilderness into a bustling metropolis. One location in particular, housed at 26th Street between Fifth and Broadway, helped to shape 
the neighborhood that the NoMad Hotel calls home. Located in the heart of what once was the city’s theater and entertainment district, 

Delmonico’s was the hot spot for the local elite. The story, however, has a more humble beginning. 

 
 

Herb Butter
 
1 pOuNd  butter, at rOOm 

temperature

1 tablespOON chOpped  chervIl

1 tablespOON  chOpped chIves

1 tablespOON  chOpped parsley

1 tablespOON chOpped  
tarragON

Zest  Of 1  lemON

1 1/2  tablespOONs  sea salt 

 
Place all of the ingredients in  
a mixing bowl and combine with 
a spatula. Place on a sheet of 
plastic wrap and roll into a tube. 
Alternatively, use a piping bag and 
star tip to create small rosettes. 
Refrigerate until firm. 

Note : Any leftover butter can be 
tightly wrapped and frozen for up  
to 1 month.
 

 

 

 

 

 

 

Steak
 
2  tablespOONs caNOla  OIl

1 pOuNd bONeless  rIb-eye steak 
(abOut  1 tO 11/4-INch  thIck)

salt

grOuNd  black pepper

1 tablespOON   butter

5  sprIgs  thyme

1 clOve  garlIc 

 
Heat the oil in a 10-inch cast-iron 
skillet over high heat until it just 
begins to smoke. Season the steak 
with salt and pepper and sear in 
the skillet until golden, 2 to 3 
minutes. Turn the steak and sear 
for an additional 2 to 3 minutes. 
Add the butter, thyme, and garlic. 
Lower the heat to medium-low 
and baste the steak for 1 minute 
with the foamy brown butter. 

Flip and repeat. Repeat this 
process for 7 to 8 minutes, flipping 
the steak every minute and basting 
until the internal temperature 
reaches 130°F. Allow the steak  
to rest 10 minutes before carving 
and serving with the herb butter.

Delmonico Steak      Serves 4
by

Nomad Server



mick Jagger, b&w 
for G.Q. magazine, 
Home studio, NyC.  
08-26-1983.

Photograph by 
michael Halsband
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Capturing the Zeitgeist 

The northeast corner of 29th and Broadway is anchored by one of Manhattan’s most stunning Beaux-Arts structures. 
Constructed from industrial cast iron in 1872, the Gilsey House’s white façade, triumphant arches, and mansard roof epitomized hotel 
luxury. After years of success and then decades of neglect, it was transformed into airy lofts that have since housed a slew of creative  

New Yorkers. One of the original co-op residents still residing at 1200 Broadway is photographer Michael Halsband, who transformed 
the space into a live-in artist studio and has remained here ever since. Michael’s body of work includes photographing  

The Rolling Stones’ Tattoo You tour, quintessential stills of Andy Warhol with Jean-Michel Basquiat, and a vast portfolio of fashion 
photographs and portraits. A feat that most could only dream of accomplishing in a lifetime.

In my pursuit to learn about the interesting people that call the NoMad district home, I met Michael through the unlikeliest  
of avenues — tea (a mutual passion of ours). Over multiple steeping’s of a smoky Wuyi (Water Fairy) oolong tea from China, 

Michael took time to sit down and discuss his career with me.

Peter Weltman : how did you end up in this neighborhood ?

michael halsband : my family moved from brooklyn to manhattan when I was 
one year old. we moved all around the city, and while I attended the School  
of Visual arts (SVa), I lived on 24th between 3rd and 2nd. I lived there from 1976 
-79 until I bought this place (in the Gilsey Building) in ‘79. I was always walking 
through this area on my way from SVa to get to Herald Square, which is where  
all of the photography shops were located. I would take this trail across 23rd 
street and up broadway, and mainly I would walk this route — I don’t really know 
why. I remember liking the feel of it and always looked at this building. 

one day there was a sign up that said that there was a space for sale.  
They gutted the building and what you were buying was a shell of a space. I came 
up to the third floor, looked around, and said, “okay, I’ll buy this.” we all moved 
here because it was a way for us artists to be in the middle of everything but 
remain invisible.

PW : What did you call the neighborhood ?

mh : I was actually happy that this neighborhood had no name. I always felt 
that it was kind of cooler to say that I live at 29th and broadway. People would 
ask, “What’s that area called ?” and I would tell them “nothing!”. It’s not Chelsea, 
it’s not madison Square, and it’s not Herald Square. The [restaurant’s] name 
nomad kind of fits into the whole idea of it being a nomadic neighborhood. I used 
to get off the subway and it was empty — now it looks like Time’s Square

PW : this building means a lot to you, as well as the identity 
of the neighborhood. What was the building before you moved  
into it and what was the area like ?

mh : It was a hotel from the mid 1860s until the late 1890s, when this neighbor-
hood fell apart. because the theater distract was moved up to Times Square, 
everybody else followed. The building then transitioned into light factory.  
by the time I was around, it was just a rundown building. all of the stores around 
here were desolate. There was the Central luncheonette that was a 24-hour 
diner on the northwest corner of broadway and 29th street. It was had a huge 
neon sign. That place was really classic — somebody should bring that back. 

PW : the nomad hotel’s brand identity is, coincidently, predicated 
on the Rolling Stones. describe what it’s like to work with such  
a high profile band.

mh : I started getting a serious amount of editorial work — cover shoots, 
assignments for andy warhol’s Interview magazine, and other portrait work.  
at the same time, I was working at record labels trying to get my foot in the 
door there. I was finally offered to do a cover story of keith richards in 1981. 
Ironically, he was living at the Gilsey in 1980, but only made it a few months 
before he was kicked out. The band was rehearsing at a farm outside of  
wooster, massachusetts, for the american tour of tattoo You. I went up there 
in early august to work on the magazine story, and after I did a couple of shoots 
they said, “let’s just continue this on the road.” I went down to their first show 
in Philly and realized that I had the all access pass and decided to take this 
opportunity to get more converge — like a tour photographer. a couple weeks 
in, I did the final shoot for my assignment and got this beautiful portrait  
of keith. we sent it back with an intern on the red-eye, and when I called  
rolling Stone magazine, they said that they went with an older photograph. 
when I told mick and keith, they were furious. The next day mick asked me to 
stay on as the official tour photographer. It was a dream come true — something  
that I had dreamed about since I was eleven years old.

PW : Was living like a Rock Star Photographer as challenging/fun 
as living like a Rock Star ?

mh : I don’t know if it is really challenging and fun as it is all run like a business. 
your responsibility is greater than you realize. you can’t be partying all the time 
and deliver usable content. The Stones were far less the partiers than people 
thought they were. a lot of work goes into running and performing the shows. 
They were their own puppet masters and not only had the vision but wrote the 
music too! They did know how to have fun and throw great parties. I was invited 
to tour with The who shortly after, and two weeks in, I realized that this was not 
going to be a Stone’s tour. It was not going to be as fun.

PW : You have been a part of many iconic moments in the music 
industry and elsewhere. Is there a particular experience that stands  
out to you as being the most memorable ?

mh : after touring with aC/dC, angus, malcolm and young would come around 
the apartment, hang out, and play on the guitars. one time, in 2000, the tour 
bus was coming from Pittsburg on the way to boston, and the band dropped 
me off on the corner outside of my apartment. It was early morning and I turned 
around and looked at that big tour bus. angus waving at me from the door,  
and I thought, “I am going to remember this forever.” I have lived here for 33 
out of 56 years, which is more than half of my life. of the many ways that I have 
come home, that was unique. 

PW : looking at the your career, what are some 
of the lasting impressions ?

mh : at the end of the day, it all comes back to me. I wanted do all of these 
things and I got to do them. I wanted to meet all of these people and I got to 
meet them. I just want to do what ever .I want to do whenever I want to do it. 

It’s funny looking at the experiences that I have had in my life and the 
currency that they are treated as by others. People say, “oh man, you toured 
with the Stones, you traveled to Cuba with hunter S. thompson, you toured  
with aC/dC ; what haven’t you done ?” I think to myself, ‘there’s a million things 
that I haven’t done.” 

andy warhol vs. Jean-michel basquiat
Home studio, NyC. July 10, 1985.
by ©michael Halsband, 2012

Nomad Sommelier
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The common geographical thread that 
links eleven madison Park and The Nomad 
is the 6.2 acre madison Square Park. while 
Nomad — the neighborhood and the hotel 
— was conceived as meaning North of 
madison Square Park, the name eleven 
madison Park is a play on its address  
(11 madison avenue) and alludes to its “front 
yard.” In fact, the four leaves of emP’s logo 
(maple, Ginko, Linden, London Plane), refer 
to the tress in this beloved green space.

our restaurants’ history notwithstanding, 
it is the park that truly has a long and storied 
history which continues to inspire each indi-
vidual space. 

what was once a “swampy” hunting and 
burial ground opened to the public as a park 
in 1686. The first significant building was  
a converted farmhouse known as “madison 
Cottage,” named after the fourth President 
of the United States. It acted as a “last stop” 
roadhouse for people travelling northward 
out of the city to the undeveloped areas now 
known as the Upper west and Upper east 
Sides. 

The Cottage was razed in 1853 to make way 
for the Fifth avenue hotel. This new lodging 
dwarfed its predecessor in size and grandeur, 
with the ability to accommodate 800 guests. 
It was also the first hotel in the city to have 
a steam-operated “vertical railroad,” now 
commonly known as an elevator.

The park continued to thrive for the later 
part of the 19th Century with many landmark 
events taking place inside its beautiful 
environs. In 1842, the roots for a game 
involving a stick and ball were hashed out 
in a vacant sandlot. Later on, it would be 
fully realized as america’s National Pastime 
– baseball. In 1871, the former passenger 
depot of the New york and boston railroad 
was leased out to P.T. barnum for circus 
performances. The event space would 
eventually be known as madison Square 
Garden. from 1876 until 1882, the the Statue 
of liberty’s torch was displayed in an effort 
to raise money and publicity in order to 
complete the figure’s construction.

although it had fallen in to peril and decay 
by 1990, the madison Park Conservancy 
was founded in 2001 to oversee the park’s 
restoration. with the efforts of the neigh-
borhood, the park once again hosts a 
convergence of art, culture, good food,  
and beauty. our home is — in every way 
— our creative inspiration.

Under my 
(green) thumb

The excitement of Broadway theater captures the 
imagination of both young and old. The lavish 
upholstery, gothic architectural detail and stunning 
performances inspired my exploration of both fashion 
design and musical theater. Aside from fueling 
professional journey, historic Broadway — as an 
institution and a philosophy — influenced many New 
York City enterprises ; most notably dining. In fact, 
our very own NoMad Hotel sits in an area that was 
once the heart of NYC’s dramatic arts.

Theaters were always a place where social classes 
converged, as they were the main meeting place in 
19th Century cities and towns. The New York City 
theater “scene” started in the 1750’s and expanded 
from downtown Manhattan to the Flatiron district, 
finally settling in Times Square, and the theaters 
themselves were as iconic as the productions they 
housed. With 1,530 seats, the Gilsey’s Apollo Hall 
(1868) was as ornate and beautiful a building as 
any at that time. Located at Sixth Avenue and 28th 
Street, everything from Shakespeare’s Love’s La-
bour’s Lost to the musical The Pirates of Penzance 
graced the stage. Amidst changes in the Gilseys 
name — St. James (1870), New Fifth Avenue 
Theather (1873), Fifth Avene Theater (1877) —  
and its reconstruction after an 1891 fire, the theater’s 
vast seating capacity made it formidable in both  
size and influence. The theater boasted advanced 
technology as well, offering the town’s first air-
conditioned auditorium for guests’ viewing pleasure. 

Due North at 33rd and Sixth Avenue was  
the Standard Manhattan (1897–1909), which 
housed 1,000 seats and debuted the first production 
of Robin Hood on this side of the Atlantic. Aside 
from that notable play, Frank Baum’s The Wizard 
of Oz (1903), Oscar Straus’s The Chocolate Soldier 
(1909), and Franz Lehar’s The Merry Widow (1907) 
brought comedy, drama and life to the city. 

The NoMad Hotel and Restaurant share many 
qualities with the neoclassical architecture, décor, 
and bright lights of New York City theaters. The 
luscious ruby red drapes are reminiscent of the velvent 
stage curtains that give way to majestic scenery, 
while our bar’s wooden elephants stand like mytho-
logical figures flanking the stage. Just as actors 
wholeheartedly invest in personifying the story and 
characters, there is a similar precise and passionate 
art to the service provided by our staff — whom are 
motivated by the dining experience they provide. 
Further, as set designers, lighting specialists, and 
sound technicians are indispensible units behind the 
scenes of every theatrical production, there would 
be no show at the NoMad if not for the dedication 
and excellence of our entire kitchen staff — from 
the dishwasher, to prep cook, to Chef de Cuisine. 
The respect and camaraderie shared between the 
kitchen and dining staff is exhibited in the seamless 
choreography seen on the stage during every service.

Just as Broadway theaters united the city with 
stories that resonated with all levels of social and 
economic strata, the NoMad aspires to be the  
intersection of uptown posh and downtown cool. 
For stagetime dreamers like me, the dinner service 
rush is always reminiscent of Broadway magic 
— which to me is beautiful theater. 

abOve: This frame, shot by Halsband out of his window, 
offers a small glimpse into one of the neighborhood’s classic  
late night haunts. offering 24-hour service, the Central
luncheonette was a respite for those passing through 
this lowly segment of broadway avenue

Central luncheonette, broadway & 29th Street
view from the 3rd floor at 1200 broadway, october 1979

at the tOp: Night time scene immortalized by Jessie 
Tarbox beals, one of america’s preeminent female 
photographers in the first half of the 20th Century.

Dinner Theater

eleven madison Park Head Sommelier 

Nomad Server 
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The architectural firm Schickel & ditmars first 
conceived the neighborhood gem as an office 
building during the midst of the commercial 
boom that was sweeping the area around 
madison Square Park. although they were 
known for many churches and ecclesiastical 
projects completed for the roman Catholic 
archdiocese of New york, Schickel & ditmars 
also designed a number of residences 
and office buildings for German-american 
clients, including the German Hospital on 
the southwest corner of 77th and Lexington 
avenue.

Consistent among all of their buildings is 
the beaux-arts design style which was one 
of the most influential architecture schools 
in the United States from 1880-1920. It is 
an expression of the academic Neoclassical 
architectural style taught at the École des 
beaux-arts in Paris.

The kentucky limestone exterior of the Nomad 
is rusticated, or emphasized, on the ground 
level by deeply carving out the edges around 
each masonry block. This is done to give the 
first floor visual weight over the rest of the 
floors. The front door located on broadway 
has an arched window and is crowned with a 
decorative pediment that has a flat top cornice. 
The sculptural details including the lion heads 
and the scrolling speak to the french baroque 
style that heavily influences beaux-arts, and 
are bounded by the straight line of the top 
cornice. The use of sculptural decoration 
along conservative lines is very typical of the 

beaux arts style and is seen again above the 
1st, 3rd, 4th, 9th, 10th, 11th, and 12th floors of 
the Johnston building. arched windows, which 
are also a key indicator of the beaux-arts style, 
appear not only on the front door, but again  
on the 10th floor. 

The building is then capped off with a flat 
roof and a decorative cupola, both of which  
are crucial to this style.

over time, our home at 1170 broadway has 
experienced a slew of transformations. origi-
nally conceived as a luxury residence, that  
ill-fated idea gave way to a general office 
building. after, the national Cash Register 
corporation used it as the company’s NyC 
headquarters for many years. when they 
vacated, the building stood neglected as yet 
another one of the city’s decaying icons.

That was, however, until Stonehill and 
taylor, an architecture firm well known for 
complex historical restoration projects, was 
hired to preserve it for the to be Nomad Hotel. 
No matter its phase, the timeless beaux-arts 
design has consistently defined our neigh-
borhood — and New york City at large —  
for over a century.

Lasting Impressions

The Johnston Building, named for the late Caroline H. Johnston, 
has anchored the corner of 28th and Broadway since 1903. Today we know it as our home, 

The NoMad Hotel, but this structure has a fantastic history.

abOve: before becoming a hotel, The Nomad was home 
to the national Cash Register.

ON the left: an architectural rendering by the firm 
Stonehill and taylor depicting their vision for The Nomad Hotel
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