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Overview  Craft cocktail and mixology-driven bartender with five plus years of experience behind 
the stick; specialize in drinks that showcase the flavors of the spirits and the market’s 
finest produce. 

 Worked with top-tier Los Angeles mixologists Dave Fernie and Matt Biancaniello. 
 Guest and experience-focused approach; adept at both high volume and high craft 

establishments; passionate about sharing a joy of food and drink with patrons and team-
members alike. 

 Experienced with budgeting, ordering, building cocktail menus, meeting with vendors, 
and establishing long-term relationships with other members of the cocktail and 
restaurant community. 

Professional 
Highlights 

Pinewood Social, Nashville (http://www.pinewoodsocial.com) 2013- 2014 
BARTENDER 
 Work with beverage director Matt Tocco on seasonal cocktail menus. 
 Collaborate on tropical-themed drink menu at pool bar. 
 Oversee training and develop systems for pool area. 
 Balance high-volume and high-craft across 40 person bar top. 
 Communicate and execute plans with large bar team across shifts. 

 Antica, Nashville 2013 
BEVERAGE DIRECTORY 
 Develop a dynamic, boutique spirit list and craft cocktail program. 
 Responsible for weekly wine, beer, and liquor orders. 
 Inventory tracking and cost-planning, keeping margins around 15-25%. 

 Osteria La Buca, Los Angeles (http://www.osterialabuca.com) 2009 - 2013 

LEAD BARTENDER 
 Responsible for creation of house cocktail menu & daily drink specials 

and curating of back bar spirits list.  
 Work with GM to create social media and neighborhood promotions. 
 Strong following of regulars and cocktail geeks built through three-year 

standing at restaurant. 
 Began as fill-in bartender and lunch server; consistent promotion based 

on sales, creativity, and relationship with guests and coworkers. 

 

 Allumette, Los Angeles (http://allumettela.com/) 2013 
 BARTENDER 

 Conspire with bar maestro Serena Herrick and executive chef Miles 
Thompson (Son of a Gun) on house-made syrups, bitters, tinctures, and 
infusions. 

 Utilize a seasonal, farmers-market driven approach to cocktail and food 
pairings, with a focus on interesting yet familiar flavor combinations. 

 

 Church and State, Los Angeles (http://churchandstatebistro.com) 2009 - 
2010 

 BARBACK / BARTENDER 
 Extensive training under lead mixologist Dave Fernie on innovative 

cocktail program. 

 Collaborated with chef and bar staff on bitters, syrups, garnishes, 
infusions, tinctures, and specialty cocktails both classic and with a twist. 
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