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Downstairs at the newly
recpened Harry's Cafe and
Steak House, Frank Sinatra'’s
signature voice still fills the
air, singing. “The man who
only lives for making mon-
ey/lives a life that isn't nec-
essarily sunny.”

It's a fitting song for the
restaurant’s Wall Street
crowd, not to mention its
founder Harry Poulakakos,
who, in the more than 30
years he spent running Har-
ry's, tried not to glance at his
watch. IU's all part of a work
ethic necessary to keep a
restaurant afloat, he said.

“In this business, you
have to like what you do,”
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“Everyone came here
in good times and in
bad.”

His vision for the new
Harry’s, he said, was a place
that pays homage to the
Wall Street of old, while
catering to the Wall Street of
new. With that in mind, he
created two sections: a cafe
and a steakhouse. While the
upscale steakhouse is best
fit for power meetings, the
café’s casual, inexpensive
dining experience is more of
a match with the neighbor-
hood's flood of new resi-
dents — who range from
single professionals to fami-
lies.

“With the growing num-
ber of residents, it adds a
whole other dynamic,” Pe-
ter said.

District, according to the Al-
liance for Downtown New
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While son Peter champi-
ons the evolving dining
business in the District, dad
Harry is finally getting a
chance to check his watch.

These days, retired from
the hustle of managing the
restaurant, he's collecting
more stamps in his pass-
port. Having just returned
from a trip visiting his 92-
year-old mother in Greece,
Poulakakos is already prep-
ping for another warm ex-
cursion later this winter.
“I'm going to Aruba for 10
days,” he said.

In fact, by 2007, more Farmoeh Torahd s a vides esmpondent
than 40,000 people are pro- for Buntront.com. E-mall bee 5t
amEmatBucinet i grall com.

jected to be residing in the




