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The Goddess of Green Brandi Kowalski,
head juice consultant, created this
concoction of kale, green apple, fennel,
cucumber, pineapple, thyme, and bluegreen algae.
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wt left is one of Carlton’s creations, which
features fresh avocadoes, as the name
suggests, smashed with curry oil, mustard
seeds, black pepper and lemon juice.
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The Butcher’s Daughter
19 Kenmare St.
Corner of Kenmare and Bowery
New York City (Nolita), NY 10012

A vegan paradise
with French charm
Joya Carlton serves up delicious vegetarian food at The Butcher's Daughter. All Photos by Sarah Murray
Sarah Murray
COMM 208

A patron sits at the bar at The Butcher’s Daughter cafe and juice bar, which is located just north of Littly. The all-white storefront and clean typographic logo on the windows makes this cafe noticeable, inviting, and very modern.

All children want to
rebel against their parents at
some point, so it only makes
sense that the butcher’s
daughter would be a healthsavvy vegan.
Perhaps Heather
Tierney, the cocktail queen
who owns Apothéke and
Pulqueria with her brother
Christopher, created The
Butcher’s Daughter in
an effort to combat the
occupational hazards
that come with owning
popular late night spots, or
maybe she wanted to give
customers a place to detox
after a night of partying
at her two lounges. Either
way, the soft opening of the
health conscious Nolita café,
though the opening date was
pushed back to November 22
due to Hurricane Sandy, has
been successful thus far.
Head chef Joya Carlton,
a slight woman in her late
twenties, was able to take
a minute out of her busy
opening week schedule
to speak with me about
her inspirations for the
aesthetics and menu. A
vegan herself, she previously
worked at a French
restaurant (Jody Williams’
Buvette in the West Village)

where all of the charcuterie
was made out of real meat.
While Carlton enjoyed the
aesthetics and techniques
that went into making
charcuterie, the French foodart of preparing cured meats
with cheeses and other
sides, she prefers to work
with vegetables. She also
wanted to incorporate the
atmosphere of French cafés
similar to Buvette, where one
can linger with friends and
enjoy fresh baguettes.
“There isn’t really much
room in New York City for
vegans to do that. Obviously
there are a lot of great
vegan restaurants, but this
is something new,” Carlton
said.
The charcuterie plates
that Carlton has cleverly
adapted for the meat-free
fare include Beet Tartare and
a Vegetable Charcuterie and
Cheeseboard, which includes
a mushroom-walnut pate
and peppercorn cashewchevre.
But Carlton’s
tantalizing menu isn’t all
that the Butcher’s Daughter
has to offer. Head juice
“mixologist” Brandi Kowalski
of ABC Kitchen was called in
to consult for their extensive

juice menu. These juices are
made with fresh, raw fruits
and vegetables, and a host
of other creative herbs and
spices.
The Goddess of Green,
purported to enhance
mental clarity, contains
kale, cucumber, green apple,
fennel, pineapple, thyme, and
blue-green algae. And one
can overcome the previous
night’s partying (presumably
at one of Tierney’s clubs)
with the aptly named
Hangover Killer, which
boasts a creative concoction
that includes young Thai
coconut, pineapple, yuzu,
chili, evening primrose oil,
and cilantro.
“Between the juices
and the food menu, we are
ordering sixty-five different
fruits and vegetables every
day,” Carlton says.
But Carlton also
feels that fancy vegetables
aren’t necessary to make
delicious food: it’s all in the
preparation. Even simple,
seasonal veggies can be
combined in creative ways to
produce sophisticated fares.
When I arrived, the kitchen
crew was bringing out the
fledgling establishment’s
very first sandwich for the

staff to sample. Carlton’s
creation, the open-face
Smashed Avocado Toast
creates a harmony of flavors
in the mouth with only
avocado, curry oil, mustard
seed, lemon, and olive oil.
And if her fresh orange
and raisin scones are any
indication, there is no end
to Carlton’s creativity in the
kitchen.
Of course, between
their delectable dishes and
fantastic juices, one might
wonder how Carlton and
Tierney were able to also
make the joint a veritable
feast for the eyes (as well
as the stomach). Tierney’s
restaurants feature
interesting and beautiful
decors that make one
thing clear: she certainly
likes a theme. The walls of
the Butcher’s Daughter
are covered with meat
hooks, scales, and all the
accoutrements of a butcher
shop, but the white-washed
walls and pops of color the
yellow chairs and brightlycolored juice display provide
soften the scheme and make
the whole place inviting.
“We are kind of playing
with the masculine and
feminine and the idea of

things being hearty and
meat-heavy, but also very
delicate and beautiful,”
Carlton said.
From the outside, the
little café on the corner of
Kenmare and Delancey
Streets is a stark white
beacon just north of Little
Italy. But on the inside, the
rough-hewn wood stools,
communal table, and various
potted plants certainly fulfill
Carlton’s wish for a cozy and
inviting French diner.
She hopes that the
place will be frequented by
locals with all sorts of dietary
preferences, but wants to
make the place especially
inviting for vegans. Carlton
is a vegan herself, and wants
Nolita natives to always have
something to look forward
to when they stop by the café.
“I’ve planned that we’ll
always have specials so it
will always be changing. So
you can come in here all the
time and there will always be
something different to try,”
Carlton says.
With Carlton in the
kitchen and Kowalski’s
creations in the blender, The
Butcher’s Daughter is sure
to be a hit with vegans and
carnivores alike.

