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southern France to Santa Barbara  

 
BRETT LEIGH DICKS, NEWS-PRESS CORRESPONDENT 

 
Share Story 

  

 

 

David Rosner, executive chef of Wine Cask 

Restaurant, worked with James Beard 

Award-winning chef Daniel Boulud in New 

York City. He has since become a star in 

his own right. 
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Mr. Rosner said the climate in Santa 

Barbara is similar to France, which plays 

out in the flavor profiles of local 

ingredients. 
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CHEF'S CHOICE 

 

First Course  

Local Hamachi Crudo  

"That dish is a byproduct of being here and 

having friends that fish," said the chef. 

"There's server at our sister restaurant who 

catches that fish and when he gets out of 

the water, he calls me." 

 

Classic Main  

Roasted Bone in Lamb Loin  

"It's a duo of Colorado lamb. You get a 

roasted loin, which is super lean, and then 

some belly, which is braised in a lamb 

stock." 
 



March 19, 2015 5:50 AM 

As the Wine Cask Restaurant's 

executive chef, David Rosner, dashes 
from one burner to the next, he grabs 

handfuls of ingredients from 
strategically placed bowls and plates 

and precisely adds each component to 
the various searing pans. 

There's a fillet of bream in one, three 

plump scallops in another and two 
choice cuts of lamb in a third. 

Seamlessly coordinating the bustling 

activity of his kitchen staff 
simultaneously, Mr. Rosner has timed 

the cooking of the dishes to perfection. 
Each is ready in quick succession — he 

pauses long enough to plate and 
garnish the first before moving on to 

the next. 

"I had good training," Mr. Rosner 
explained of his immaculately 

orchestrated performance in the 

kitchen on this day. "A lot of my early 
training was with Daniel Boulud in New 

York City, and when you're working 
with him, you quickly learn how a 

kitchen should run." 

Last July, Mr. Rosner was appointed 
executive chef at Wine Cask in 

downtown Santa Barbara. Taking over from Brandon Hughes, Mr. Rosner 
has quickly asserted his own distinctive French flair on the iconic 

restaurant's menu. 

Born and raised in Long Island, N.Y., Mr. Rosner grew up around food. The 

enjoyment of good food was a genetic trait that came with his Italian 
heritage, so when he wanted to pick up some part-time work while in high 

school, he found it making pizza in a Long Island nightclub. 

"That was great," Mr. Rosner said of his introduction to cooking. "I was 15 

years old and had a big brick pizza oven and counter at the side of the dance 

 

Seasonal Main  

Mediterranean Bream with Brussels 

Sprouts, Sunchoke and Guanciale  

"At this time of year, the market is laden 

with Brussels sprouts and sunchoke. The 

Brussels sprouts and sunchoke give the dish 

an earthiness." 

 

Dessert  

Carpinteria Cherimoya Sorbet  

"After eating a Cherimoya with its velvety 

texture, I immediately thought of turning it 

into a sorbet. You cook 90 percent for your 

audience and 10 percent for yourself. This 

is in my 10 percent." 
 



floor. I made and sold pizzas all night long. What more could a 15-year-old 

want than pretty girls and pizza?" 

Upon graduating high school, Mr. Rosner continued his pursuit of the 

culinary arts and enrolled in the Culinary Institute of America. 

"Around the same time, I saw an ad in Wine Spectator that listed the top 20 
restaurants in New York City," he said. "So I went into New York City and 

started working for Daniel for free." 

After completing an associates degree in culinary arts in 1995, Mr. Rosner 

continued working for Mr. Boulud, a James Beard Award-winning chef and 
triple Michelin star restaurateur, until 1997, when he joined two of Mr. 

Boulud's sous chefs who left to open the now iconic Soho-based brasserie, 
Balthazar Restaurant. Having started on the kitchen line, he went on to fill a 

succession of management positions, including sous chef at the sister 
restaurant, Pastis, before ultimately becoming chef de cuisine at Balthazar. 

Mr. Rosner, 39, is no stranger to Santa Barbara. In 2008, he came out to 

serve as executive chef at the former Cafe Luck on Cota Street. He was 
recommended to the owner of the brasserie by a mutual friend and decided 

to see what the project was all about. He ended up staying until the 

restaurant closed in 2011. 

After taking two months to relax and enjoy Santa Barbara, he headed back 
to New York City, where he rejoined Mr. Boulud as executive sous chef at his 

Bar Boulud Lincoln Center restaurant. He also consulted on various projects 
around the city, ranging from seasonal beachfront fish houses on Long 

Island to the opening of new restaurants in Manhattan. Then the call came 
from Wine Cask. 

"I wanted to come back to Santa Barbara because it's a great place to be a 
chef," said Mr. Rosner. "We probably have the best vegetables in the world. 

Whether you go to the farmers market or buy from a purveyor, everything 
you get is locally produced. If you go to a restaurant in New York City at this 

time of year, the produce boxes that are coming through the back door are 
from here. That alone gives any chef here in town an edge over their 

counterparts in other parts of the country." 

Mr. Rosner has used that advantage well, quickly setting about making his 

mark on the Wine Cask menu. 

"I spent some time in the south of France and the climate there is very 
similar to Santa Barbara," he said. "The produce has the same flavor 



profiles. So I wanted to approach the dishes in a similar way that they would 

in the south of France and northern Italy. I also thought it was important to 
keep things identifiable and let the ingredients really express themselves." 

With a French-inspired California flair, the dishes on the Wine Cask menu 
express themselves with style and zeal. 

The first-course dinner selections, for example, include Butternut Squash 

Gnocchi with Matsutake mushrooms and smoked apple; Local Hamachi 
Crudo with pear puree, radish, and crystal basil; Duck Confit Salad with 

pickled market vegetables, soft poach egg and frisée; and Pan Seared Foie 
Gras with parsnips, maple, fenugreek and pistachios. Prices range from $9 

to $21. 

The menu also comprises an array of seasonal and classic mains, including 

Roasted Bone in Lamb Loin with baby fennel, Nicoise olives, panisse and 
harissa; Mediterranean Bream with Brussels sprouts, sunchoke and 

guanciale; Seared Sea Scallops with endive, baby beets, pickled mustard 
seeds and apple ketchup; and Crispy Chicken with brown butter mashed 

potatoes, sauteed Swiss chard and pan jus. Prices range from $24 to $36. 

There is also an impressive array of desserts, ranging from Lavender Creme 

Brulee to Butterscotch Pudding with whipped cream, fleur de sel and caramel 
to Carpinteria Cherimoya Sorbet with berry mousse, hazelnut praline, 

pistachio oil and lavender. Most are under $10. 

Wine Cask also serves lunch. 

To say that Mr. Roser has created a menu charged with flavor is an 

understatement. 

"Sometimes I look at my job more like being a good mechanic," he said. 
"When someone pulls a 300 horsepower sports car into the shop and wants 

to make it 900 horsepower, instead of changing it and turning it into 
something it's not, you supercharge it. 

"I take whatever ingredient I'm working with and supercharge it." 
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