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Three Cheers for theWit Hotel

Chicago witnessed the openings of three restaurants at new theWit Hotel this summer; Cibo Matto, State and Lake
and ROOF. All three restaurants, along with the hotel's banguet facilities and room service, are operated by Atlanta-
based Concentrics Restaurants, signifying the company’s first foray outside of the South. Another Atlanta-born com-
pany, The Johnson Studio, was responsible for the design of the restaurant trio. ROOF and Cibo Matto are headed
up by Chef Todd Stein while State and Lake is lead by Chef Bradley Manchester. 4 The second-floor Cibo Matto, or
“crazy food,” is a modern [talian restaurant featuring a 4,000-bottle wine vault, a 10-foot glass salami and cheese dis-
play and a 30-foot fresco designed by Chicago artist Todd Murphy. State and Lake, on theWit’s ground floor at the
landmark intersection, offers mostly small-plate American cuisine and is open for breakfast, lunch and dinner, making
it a great spot for casual diners to pop in for a bit at any point during the day. ROOF is, as you might have guessed,
located on the rooftop of theWit Hotel, 27 floors above the ground. ROOF features an indoor/outdoor lounge, signa-
ture cocktails and Italian small-plate dining. One exceptionally unigue attraction: an eight-seat, glass-enclosed table
suspended above the city! Visit therestaurantsatthewit.com for more information.




