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hopes of finding a year-round cooking

job. Unfortunately, all he ever got was a
bartending gig.

Upon his homecoming a couple years
later; he returned to Edwige at Night as
the front-of-the-house manager, where
at the time, he was needed most. Soon
circumstances allowed him to assume
the full-time chef duties. “I really love
being back in the kitchen,” he says.

Carulli believes in serving food to
which customers can be familiar. He
does not want people coming into the
restaurant not being able to recognize
anything on the menu. “I think your
palate should recognize what it’s eat-
ing,” he says. “Food doesn’t have to be
pretentious to be good.”

A couple of the most popular menu
items include the tuna avocado tartar,
served with a sweet chili vinaigrette,
wasabi cream and focacia croutons as
well as the duck confit spring rolls
served wit'"a ginger orange plum sauce
and baby greens. The Brazilian seafood
moqueca (seafood stew) with halibut,
shrimp, scallops, coconut milk, palm oil
and basmati rice and the grilled filet
with pancetta-garlic potato cake, blue
cheese fritter, asparagus and a roasted
tomato-beef jus are two new additions
Carulli has added to this year’s menu.

Carulli wants his customers to leave
with an experience. He strives to serve
good food in a comfortable atmos-
phere. Carulli compares his cozy
upstairs dining room to a dinner party.
“I want customers to feel it was well
worth it,” he says.

There’s no doubt about it—Carulli
belongs in a restaurant. Even in the off-
season, when Edwige at Night is shut
down, you can find him waiting tables
at a café on Miami Beach.

Edwige at Night
333 Commercial St. « Provincetown
508-487-4020
Entrée Range: $18-$36
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We deliver]

TOPIARIES
IN ALL SHAPES & SIZES:
Myrtle - vy * Rosemary * Thyme + Angle Vine

Also a
wide selection of
garden ornaments
and trellises

675 Main Street, Hyannis - 508.771.3345
Tuesday—Saturday 10:30-5:30
FREE PARKING AT THE ROADHOUSE CAFE
www.beeandblossom.com

NOW SERVING
AFTERNOON TEA
with all the bells
& whistles

FLOWERS - LOCAL HONEY - GIFTS - BEE PRODUCTS - FRENCH LINENS

Don’t Drive By
“Best Dining on the Cape Bar None”

Zagat 05, 06
® Meet friends at our Historic bar and newly dressed
Tap Room with Bistro style menu

® Reserve a table in one of our six dining rooms for a special
occasion or intimate gathering with our exceptional A La Carte menu

® Your choice of dining experience, Your choice of menus!
* All open at 5pm

* Black Tie Not Required; Dress Attractively, Formal,
or informal - your choice

e For providing exceptional cuisine, excellent service
and elegant dining atmosphere “AAA Four Diamond Award 06~

: Route 28 in Cotuit ® 5082285715
Www.regattarestaurant.com




