
Carrying On The Legacy
When Greg Cole decided to open Cole’s

Chop House in March of 2000, he wanted to
create a menu that harkened back to the
classics of the American steakhouse—dry-
aged Prime beef, succulent veal and lamb
chops, traditional sides and decadent
desserts. Fast forward sixteen years later and
Greg, along with his wife and business
partner Beth Fairbairn, recently decided to
pass the baton over to existing restaurant
partner and VP of Operations, Eric Keffer to
carry on their legacy. Eric and his wife
Heather (culinary graduate of CIA Hyde Park
NY) are now sole owners of the highly
successful steakhouse, and are committed to
maintaining the restaurant’s signature dishes,
which are rooted in highest quality of
ingredients and focused on sourcing local as
much as possible. “Heather and I are
extremely excited for the opportunity to
build upon the excellent reputation and
preserve the fine dining atmosphere that
Greg and Beth created over the years,” Eric
shares. “We’ll continue to offer the same
stellar service with our long-time chefs and
wait staff, and offer a classic steakhouse-
menu focusing on seasonal ingredients,
world-class wine selections and a bar
program second to none with over 200
whiskeys and bourbons on the wall. We’ll of
course be adding a few touches of our own
to the place, but expect nothing short of our
guests having an incredible culinary
experience in the heart of Napa’s wine
country.”  

Screaming Eagle By The Glass? 
Yes, You Heard Right.

Pouring the biggest names in wine by the
bottle from their extensive cellar, the wine
program at Cole’s has expanded further to
include some of the most sought-after cult
producers and offers them by-the-glass to
its patrons. Imagine Screaming Eagle, DRC,
Gaja, Kistler and Caymus—all of these
iconic labels (and more) are available

without having to purchase the entire
bottle. These (nearly) impossible-to-find
wines are just one of the reasons that diners,
both local and from afar, make Cole’s Chop
House a destination. Wine Director, Greg
Vieau, credits this once-in-a-lifetime
experience of enjoying a glass (or two!) of
these ultra-premium wines to the Coravin
wine preservation system. The innovative
wine delivery method uses a thin, hollow
needle to pass through the foil and the cork,
simultaneously pressurizing the bottle with
inert argon gas. The wine integrity remains
intact as no oxygen can enter the bottle to
spoil the wine. “This preservation system
has allowed me to take the wine program to
a much higher level,”  Greg notes. “There
are numerous times a guest only wants one
glass of wine. This allows them to have
something truly special and not be
restricted to just your run-of-the-mill wines
by-the-glass. The Coravin program is
amazing for me as well. I can change the
lineup as often as I want, and be as creative
as I want. For me it’s the best way to put my
stamp on the list. There’s really no limits to
what we can offer our guests.”   

‘Where The Buffalo Roam’
Not just an old cowboy song, this

bourbon from Buffalo Trace, aged 7-8 years,
is just one of more than 200 labels of single-
barrel and proprietary
bourbons, whiskeys and
ryes that Cole’s Chop
House offers at their
highly touted bar. They
bring Kentucky to you
through their personally
curated selection, even
crafting their own
proprietary aged bourbon
blend in partnership
Woodford Distillery. Enjoy
your favorite brand in a
Manhattan or dive deeper
into the barrel by
choosing a whisky flight.

Meant to be enjoyed “neat,” this flight is the
perfect introduction to the flavor, body and
barrel-nuances layered in these wonderfully
aromatic amber bottles. And, if you turn up
for Happy Hour between 5:00 and 7:00
p.m., Sunday-Thursday, prepare to kick back
and relax with a Ketel One or Belvedere
drink—specially priced at $6. Consistently
receiving recommendations from Michelin
Guide, high rankings from Zagat and a 2015
Trip Advisor’s Certificate of Excellence award,
Cole’s Chop House welcomes private parties
on their mezzanine or full restaurant buyouts
(minimums apply) for any special family
occasion or company get-togethers. Contact
groupdining@coleschophouse.com for more
details and menus. For reservations or more
information about the restaurant, visit
www.coleschophouse.com. >> BY TANYA SEIBOLD
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