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Globally-Inspired, Locally 
Sourced Farm-to-Fork 
Restaurant & Bar 



  
 

        
         

       
          

          
        

    

      
       

        
   

      
          

             
 

 
       

       
             

           
   

                
              

                 
       

ECHELON 

IS A HIGHLY DESIGNED, ELEVATED CASUAL NEIGHBORHOOD RESTAURANT AND BAR 
FROM ACCLAIMED CHEF [TBD]. ECHELON WILL HAVE A CORE MENU OF WHICH 20% 
WILL BE VARIABLE AND CHANGED FREQUENTLY DEPNDING UPON WHAT'S CURRENT 
AND AVAILABLE. EACH MORNING CHEF WILL CREATE NEW SPECIALS THAT ARE BOTH 
GLOBALLY INSPIRED BY OUR TRAVELS, AND BY WHAT IS LOCAL, FRESH AND CAN BE 
BEAUTIFULLY WOOD-FIRED. THE DAILY MENU IS POSTED ONLINE AND ON SOCIAL 
MEDIA BY 12 NOON. 

BECAUSE EXCEPTIONAL FOOD AND DRINK BEGINS WITH GREAT INGREDIENTS, WE 
ARE VERY SELECTIVE ABOUT THE SOURCING OF OUR PRODUCT. WE WORK WITH 
ONLY A HANDFUL OF FARMERS, FISHERMAN AND PURVEYORS THAT CARE AS MUCH 
ABOUT QUALITY AS WE DO. 

RATHER THAN TRADITIONAL APPETIZERS AND MAIN COURSES, OUR DISHES ARE 
MEANT FOR SHARING AND COME OUT FROM OUR SMALL KITCHEN STEADILY 
THROUGHOUT YOUR MEAL. WE SERVE OUR HOT FOOD HOT ANO OUR COLO FOOD 
COLO! 

OUR BEVERAGE PROGRAM- INCLUDING COCKTAILS, BEER, AND WINES- WAS 
DEVELOPED BY NATIONALLY PROMINENT MIXOLOGIST AND SOMMELIER AND IS 
LEADING EDGE. YOU WILL BE ABLE TO FIND WINES YOU KNOW AND LOVE AND GET 
TO KNOW AND LOVE SOME OF THE MORE ESOTERIC, YET DELCIOUS WINES WE HAVE 
BEEN ABLE TO UNEARTH. 

STOP BY, SAY HI, AND GRAB A TABLE ON OUR OPEN-AIR TERRACE, OR A SEAT AT OUR 
CHEF'S COUNTER OR DINING ROOM. IF THERE IS A WAIT FOR A TABLE, PUT YOUR 
NAME ON THE LIST AND WE WILL SEAT YOU AS SOON AS WE ARE ABLE. THIS IS OUR 
HOME, AND YOU ARE OUR GUEST- WELCOME! 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Design Inspiration 



Crisp • Light • Modern • 
Warm • Elevated 
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The Chef’s Counter 



 

                
           

                    
           

    
 

                   
                    

            
 

               
                  

           
 

                  
               

             
                 

           
 

                      
             

                       
              
                        

               
         

                          
              

                        
                  

 
                        

           

Doug Zeif 

"Doug" Zeif, is the Managing Partner of High Dive Seafare ft Spirits and principal in The Concept Gurus, 
Next! Hospitality Advisors, Equal Measure Partners, Next Procure, & P3 Hospitality consulting and advisory practices firms he founded since April, 2013. 
Next! specializes in hotel and resort product and profit improvement; The Concept Gurus is dedicated to concepting and fixing restaurants, bars, and 
lounges; and Equal Measure Partners is a boutique restaurant and bar management company; Next Procure is a procurement GPO for hotels, restaurants, 
and bars, and P3 is dedicated to helping landlords replace departed tenants with compelling food + drink concepts. 

Prior to that, Doug was Senior Vice President of Food and Beverage/ Asset Management Services for WHM, LLC, a portfolio company subsidiary of 
The Blackstone Group, which Doug joined in late 2004 to help co-found LXR Luxury Resorts ft Hotels, a brand with over 60 four and five-star hotels, 
including the ideation, conception, and launch of The London hotel brand, whose West Hollywood location sold for the highest price per key ever in the State 
of California in 2015. 

During 2008 and 2009, as part of Blackstone, Doug helped with the transformation and corporate relocation of Hilton Worldwide and set the stage for incomparable operating results in The 
Americas. As Asset Manager, Doug also had oversight of the Blackstone's European portfolio, including Axios Hotels, Hospitality Europe, and Center Pares, among others. Blackstone remains Next! 
's largest hotel and resort client currently working on their hotels & resorts in The Americas, Europe, and Asia. 

Prior to joining WHM, Doug spent eight years as a gastronomy and concept consultant to many multi- national companies- most notably for Darden Restaurants, Karstadt Quelle, AG and Gastro-
Consulting in Germany; Grupo Zena in Spain- and, for almost a dozen years in the very early stages, Doug was a seminal executive and second-in-command at the nationally famous The 
Cheesecake Factory. Zeif was responsible for creating Cheesecake Factory's universal appeal having joined just after the second restaurant opened, with a 20-item menu in place. He was 
personally responsible for overseeing the development of the restaurant product line, created the procurement, production, and execution mechanisms, and personally oversaw the national 
expansion of the concept as well as helping take the company with its IPO in 1992. 

Doug is known for many things in the industry, most notably, his brilliant operational mind and his commitment to sustainability and preservation of the earth's resources. He has been part of 
the conception, development and operation of five national Hot Concepts® award-winners during a nine- year period when he was mainly in the restaurant field. 

As well, Doug sought out and executed a bevy of licensing, joint venture, and lease deals with many of the world's foremost chefs and operators- Suzanne Goin, Michel Richard, Gordon Ramsay, 
Masaharu Morimoto, David Burke, Michela Larson, Serendipity 3, and Pim Techamunavivit to name a few. 

Doug Zeif is a strategic visionary and a concept expert. He is a developer of people, systems, and concepts. At Cheesecake Factory, Doug cites 
amongst his most significant accomplishment as the fact that his position went unfilled more than ten years after his departure. He hired, trained, developed, and led his team to incomparable 
success. His team more than quadrupled the size of the company after his departure. 

He brings with him an unbridled passion for hospitality, exacting standards, and an extensive management, operations, and culinary leadership background. In 2020, Doug was honored by 
the National Restaurant Association as one of the industry's top 50 most influential people. 

Doug is native to New York City, and attended the University of Buffalo. A grill cook at the age of fourteen, Zeif held several restaurant jobs throughout high school and college. ''The business 
really got into my blood while I was cooking and serving my way through college. The camaraderie was incredible!" A move to California in 1977 led Doug to choose a career in restaurant 
management. 

Because of his outstanding reputation and expertise, since leaving Cheesecake Factory Doug has been highly sought-after to lead several multi-unit national companies, was on the cover of the 
"Rising Star" issue of Restaurant Hospitality magazine (May 1998),and has won several 'Awards for Excellence' from Wine Spectator magazine. 
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