
Walking with Andrew Tarlow on Broadway in Williams-
burg between his restaurants, Marlow & Sons and The Diner, 
and his butcher’s, Marlow & Daughters, we bumped into his 
young female butcher carrying a tray of warm, sweet Italian sau-
sages, and his baker going home at the end of a nine-hour shift. 
Was there, I wondered, a candlestick maker involved, too?

Tarlow, 42, and his talented wife, Kate Huling, have built 
up a diverse and successful business over the past 15 years. 
This includes two other restaurants, Roman’s in Fort Greene 
and Reynard in the newly opened Wythe Hotel; a clothing 
and leather business under the Breton label; and a lively food 
magazine, Diner Journal, cleverly capturing the romantic at-
tachment that many young Americans now feel towards what 

they eat.
Today’s Williamsburg resonates to the same food beat in 

motion in southeast London. Standing in line for takeaway 
food at the weekend Smorgasburg food market (now suspend-
ed until the spring), I felt as though I were back in Borough 
Market or around Maltby Street –only with the Hudson river 
ahead of me rather than the Thames.

Suitably fortified, we set off round a few blocks that took 
us to the Radegast Hall & Biergarten, which would not look 
out of place in Munich; the Mast Brothers chocolate heaven 
established by Rick and Michael Mast; and the latest out-
post of the Blue Bottle Coffee Company, which originated in 
Oakville, California.
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The view from 241 Fifth Avenue, a 20-storey development in NoMad, where penthouses are priced between $7m and $8m

New York’s NoMad on the map for  
high-end home buyers
By David Kaufman

New York City’s newest neighbourhood is attracting tech  
companies, foodies and upmarket real estate developers

From SoHo to NoHo, NoLIta to TriBeCa, Manhattan is an island 
of acronyms. One of New York’s newest is NoMad, a fashionable 
neighbourhood, North of Madison Square Park, which is increas-
ingly attracting tech companies, foodies and home buyers. Not to be 
confused with Madison Square Garden 10 blocks to the north, Mad-
ison Square Park is a 6.2-acre emerald oasis wedged between the 
gallery-filled Chelsea to the west and the architecturally-important 
Flatiron District to the east. NoMad’s borders are not exact, though 
most agree that the area begins at the park’s upper edge along 26th 
Street and runs northward for about six blocks, dissected by Fifth 
Avenue, Manhattan’s most enviable address.

NoMad, a former industrial zone, is relatively new to upmarket 
real estate. In the late 19th century, the area was one of Manhattan’s 
most exclusive – a gathering spot for Oscar Wilde, Mark Twain and 
Theodore Roosevelt. Songwriters such as Cole Porter and Irving 

Berlin, along with music publishing houses, congregated along No-
Mad’s upper limits, earning it the nickname Tin Pan Alley.

But the 20th century was less kind to NoMad. Madison Square 
Park succumbed to crime and homelessness amid New York’s 
economic crises in the 1970s and 1980s. “The area lost its identity 
and became a no-man’s land,” says Debbie Landau, president of the 
Madison Square Park Conservancy and a revitalisation advocate.

Yet a recent Conservancy-led, 15-year, $35m restoration scheme has 
helped Madison Square Park and surrounding quarters such as NoMad to 
thrive again. Boosted by the newly-beautified park, which now offers con-
temporary art shows and twice-weekly children’s musical performances, 
private sector players began to realise NoMad’s untapped potential.

Restaurateur Danny Meyer, for example, helped establish the area’s cu-
linary reputation with Tabla, 11 Madison Park and the haute burger ven-
ue Shake Shack, which has just opened a branch in London. Meyer was 



followed by chef-entrepreneurs Mario Batali and Joe Bastianich. Hotels 
also arrived in NoMad, such as the affordable Ace and the eponymous, 
higher-end NoMad, followed by tech companies such as Buzzfeed and 
Tumblr. Now upmarket real estate developers are set to open half a dozen 
high-end projects in and around NoMad within the next 18 months.

“We have huge confidence in the NoMad area,” says Steven 
Witkoff, chairman of the Witkoff Group, which is co-developing 
half of the huge International Toy Center into 125 one- to five-bed-
room condominiums to be called 10 Madison Square West. “They’ve 
done a great job restoring the park – especially for families – while 
the area offers great connectivity to the rest of Manhattan.” Priced 
between $1.5m and about $25m, 10 Madison Square West is indica-
tive of NoMad’s thriving real estate market – which now commands 
more than $2,000 per sq ft, up from roughly $1,500 per sq ft in 2010.

The price increase reflects prevailing market conditions in Man-
hattan – notably, the scarce housing supply. According to a report 
by Douglas Elliman, a real estate company, the number of available 
apartments in Manhattan fell more than 31 per cent in the second 
quarter of this year – a 12-year low. Meanwhile, prices of new-build 
Manhattan real estate rose nearly 31 per cent during the same period 
to more than $1,400 per sq ft.

With its central location and prime park access, NoMad-area agents, 
such as Doron Zwickel of the Core Group, suggest neighbourhood pric-
ing could reach more than $2,500 per sq ft by the end of the year.

Zwickel is representing 241 Fifth Avenue, a 20-storey, new-build 
glass tower with one- to three-bedroom residences, including two 
penthouses priced between $7m and $8m. About 75 per cent of buy-
ers are American, says Zwickel, with the rest from Canada, the UK, 
Asia and Latin America.

US buyers, including Chelsea Clinton, have also flocked to The 
Whitman, a former textile showroom converted into four floor-
through homes starting at 5,000 sq ft and priced from $10m. Three 
have sold, while the 6,540 sq ft penthouse is still on offer for $25m. 
“The project has proven particularly attractive to affluent young fam-
ilies looking for a long-term base to raise their kids,” says Dina Lewis 
of Douglas Elliman.

Dutch developers and Dutch designers Piet Boon and Piet Oudolf 
are behind Huys – “house” in Dutch – a project set in a converted office 

tower with 58 one- to 
four-bedroom condo-
miniums priced between 
$1m and $11m. Land-
scape designer Oudolf 
is well-regarded for his 
work on the nearby 
Highline, a mile-long 
elevated park built on 
what was once a freight 
railway track. Nearly 70 
per cent of Huys’ homes 
have already been sold, many of them to European buyers.

Still, the area’s most eagerly-anticipated opening remains One Mad-
ison – a slender, 600ft tower directly on Madison Square Park which 
has languished unfinished and nearly unoccupied for three years. The 
60-storey project went into insolvency just as construction finished but 
now a new ownership consortium, led by Related Companies, is com-
pleting and upgrading One Madison, which will re-enter the market 
this autumn. Responding to the high-end sector’s demand for larger 
units, the residence count has been reduced from 90 to 65 and prices will 
reportedly start at $10.5m for three-bedroom units.

Michael Iannacone, vice-president of Related, anticipates a heavy 
concentration of international buyers. “We expect buyers to move in 
by early 2014,” he says, “a year before many of our neighbouring new 
developments.”

As projects such as One Madison push the area’s entry point at some 
buildings past the $10m mark, will NoMad ultimately prove to be a sound 
investment? Veteran buyers such as Mexican-born banker Jaime Rodri-
guez believe so. Rodriguez bought a two-bedroom home on Fifth Avenue 
just above Madison Square Park in 2009. “I love the area’s restaurants, its 
central location and what I consider to be the most beautiful park in New 
York,” he says. What has surprised him, however, is his apartment’s appre-
ciation in value. “People regularly offer me more than 40 per cent over the 
purchase price for the place,” he says. “It’s a nice increase and a tempting 
offer but there’s so little available in New York right now.”

On Wythe Avenue, Reynard occupies the ground floor of 
a former cooperage to which Tarlow has brought his restau-
rant expertise to match those of developer Jed Walentas and 
hotelier Peter Lawrence. Like so many Williamsburg pit-stops 
Reynard has wonderful 19th-century brickwork, now exposed 
to create a relaxed atmosphere.

Walking in at 9pm, we were both captivated. The design 
has exposed the tall windows, wooden floors and ceilings and 
other original features; the kitchen incorporates an open oven 
and grill; the small red logo of a fox looks smart on the outfits 
of the waiting staff. Their practice of decanting every wine 
they serve adds a further touch of elegance.

In such a setting, a salad of red kale, apple, breadcrumbs and 
capers; goose breast with sauerkraut; a ginger pudding; and a 
sorbet made from the local Mast chocolate were all excellent. The 
kitchen also passed the acid test of offering what I craved at that 
time of night, an omelette stuffed with cheese and spinach. With 
a bottle of cool Beaujolais our bill was $140 for two.

The following day I sat opposite the equally cool Tarlow at 
the designer-distressed Marlow & Sons. Relaxed and laid-back 
he may seem, but this is a restaurateur with an essential eye 
for detail.

It emerged first when he gently admonished our waitress 
for failing to explain one of that day’s main courses. Then, 
as he noticed my attention wandering to a flashing light box 
behind the bar, he explained: “That flashes on when there is 
food ready in the basement kitchen so the waiters know to run 
downstairs and collect it.”

Tarlow learnt the facts of restaurant life working his way 
up from the bottom as a busboy in Manhattan 20 years ago. 
Today he makes a practice of “working the door” at every new 
restaurant for at least the first couple of months.

In that era 
Williamsburg was 
not safe. Yet once 
Mayor Giuliani 
had cleaned up the 
Lower East Side, 
Tarlow realised the 
suburb remained 
quiet and desolate, 
but was no longer 
dangerous. He used 
the money he was earning to transform a rundown corner site 
into The Diner, a property then available for a mere $90,000 
freehold.

And while Tarlow joins the ranks of restaurateurs who 
have ameliorated so many city centres, it is his emerging role in 
fashion that marks him out. As his restaurants expanded, Tarlow 
decided to explore the “farm to table” connection more fully, 
leading to the establishment of his butcher’s shop. As it began to 
handle carcases of lamb and beef, there came the challenge of 
what to do with the skins and wool. A range of clothes, leather 
bags, sweaters and gloves is the result, leaving Tarlow to ponder 
that perhaps the next step may be “to look for our own cotton 
fields”. That’s a long way from bussing dirty dishes.
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