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Three years ago, Howard S. 
Wright Construction transformed 
downtown Scottsdale’s Old Town 
Hotel to The James; they were 
tapped to renovate again as it 
became Mondrian. In place of 
Fiamma is Asia de Cuba, developed 
by Chef Jeffrey Chodorow of 
New York City, where the fi rst 
location hatched.

Most of the 3,000 square feet were redone, 
says Kelly Dickerman, project executive for 
Howard S. Wright. “There was an existing 
bar in there that was relocated. We added 
a back service bar, redid the fl ooring, the 
ceiling and the exterior glass wall. It was pretty 
much everything.”

“Moving the bar created a more open view 
from the entrance through the restaurant and 
onto the terrace where sculptural elements 
are now visible,” explains Marsha Crockett of 
architect DLR Group in Phoenix.

That includes the giant egg by New York 
interior designer Benjamin Noriega-Ortiz of 
BNO Design. So which came fi rst: the chicken 
or egg? The egg, says Noriega-Ortiz. “First I 
thought it was funny, just to have an egg. Then 
I fi gured ‘well it’s creation.’ And then, ‘let’s just 
have one of my chickens in there.’”

To match the hotel’s Garden of Eden theme, 
Asia de Cuba is “the farm within the garden,” 
he says. Along with the egg, photographs 
of Noriega-Ortiz’ own rooster (stuffed, not 
live) punctuate the white walls. Murano glass 
chandeliers evoke the ripening bananas that 
hung in his childhood kitchen in Puerto Rico. 
Other lights feature ostrich and turkey feathers.

Acoustic celing panels challenged the 
designer, so “we took the visual away from the 
ceiling and illuminated the furniture instead.”

Sections of the ceiling and fl oor remained. 
Dickerman found a match for the fl oor tiles 
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