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RestaurantBusiness

Luke Rogers’ New Venture Has
Unconventional Roots

company.

ad of Savor.

Celebrity chef Luke Rogers, who has appeared on Food Network, is working
on 2 new venture—an Italian bistro in Plano called Cathedral Bistro. He aims
to have it open by March.

Klyde Warren

which closed in 2020 due to the pandemic. “We were a destination
restaurant” he says, “and people didnt want to come out and eat at a
destination restaurant when there’s a lockdown and you have to wear masks
andall that”

James Beard tourin

event in Colorado’ Steamboat Food and Wine Festival.

Heartbrok: fora —an
talian eatery mixed with a steakhouse.



Lok g e concaps,Cathedeal Bz ostroatose- idea, with the help of Andrea Oliver, the

“Iwas going around talking to different
investors, asking them for money (0 open a

the midst of COVID,” Rogers says.
‘The response was less than enthusiastic: No one.
was willing to risk opening a restaurant in a
time of shutdowns and shifting regulations,
the chef began looking for work while
continuing to pursue plans for his eatery.

restau

‘Then, he got an interesting cal. Cathedral
Plumbing Co, one of Texas' largest plumbing
enterprises reached out, wanting help opening a
“Iwas like ‘Really? A plum}
‘company?” Rogers says. But he took the
mecting, bringing his previous pitch materials
with him.
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It turned out that Cathedral had begun working
on a restaurant concept that would primarily
feed its employees. When they saw Rogers’
plans, they immediately wanted to partner up
andlet him convert their small start into his big

r they had already hired. “What
turned into s a restaurant that we are heading,
up, that we're putting our ideas and dreams into;” Rogers says.

Theteam has purchsed sace n o Rasor Bosevd i Plano, where
ed.

hometoa pizeria. “Now, i dark waods,bisc, coppe

marble wine cellar” Rogers says.

hly 70 and include
pring Dalls based W+P Archiecture is behind the deign.




Rogers has 100 percent control of the menu, which showcases local vendors
Jal

but

liberty to Rogers.

“Instead of having my hand tied behind my back, where I have to put a
‘couple dishes on.a menu that 1 didn'treally want to, instead, I have the

“This is the menu I' it out;” Roger dding
that he's rewritten his menu four times, trying to perfect it.

hentic, Italian p
M Dallas-based
e has I can local, just out of

Rosewood Farms.

respect for our market and for these companies here,” Rogers says.

Plates will be ricatel

Fi nd les. “My food
s just, ‘Here's your meat with a litle bit of
then a sauce;” he says.

n ing, y
10 be accessible and affordable. “If you're coming in a suit or if you're
inshorts, iUl be fine;” he says.

He has brought many of his cooks, his sous chef, and his pastry chef from
Savor with him to Cathedral Bistro.

s "
b lano, and that f| P, he
hopes the staff running that new concept will shine through more than
anything,

' d then after this, s

Maybe that's another restaurant. You never

he says. “Maybe, that's cateri
Know”



