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1ll on block

WHY THE
FRANKLIN DELANO ROOSEVELT ROOM:?

Recently we met with Domenic Cocchia of Cobb’s Mill Inn and asked if he
had any stories of the restaurant in the days since he became manager in 1986. M.
Cocchia remembers stories of Presidents Carter, Bush and Roosevelt all dining at
Cobb’s Mill and Marilyn Monroe having a suite of rooms at the Inn as did Philip Wein
and Al Capp.

However, Mr. Cocchia favorite story is how the main dining room came to be
known as the Franklin Delano Roosevelt Room. Frank I. Cobb, owner of the Cobb’s
Mill Inn and surrounding land and buildings worked in New York City for New York
World. Mr. Cobb had many connections through his job and in 1912 President Elect
Woodrow Wilson asked Frank Cobb who he thought would make a good Secretary of
the Navy. Without question, Frank highly recommended Franklin D. Roosevelt for the
job.

This tidbit of information was gleaned by Domenic as he was reading the Age
of Roosevelt — Vol. 2, by Arthur Schlesinger. We are glad that Mr. Cocchia has such a
love of history or that question may have gone unanswered for generations,
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hing’s changed at Cobb’s Mill Inn
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alk of Cobb's Mill Inn's
demise has been greatly exag-
gerated. While i is up for sale,
the hisloric restaurant remasns
open for business and will
remain open for the foresee-
re, according 10 ane of the owners,
1 Cocchia
te and will continge 10 be a full
estauramt as well as offer a com-
ering business,” said Domenic,
18 the restaursmt with bis beothers,
i Frank, and Robert Testa,
18 had circulated for weeks about
nding sale and possible closure of
ame local landmark restaurant, but
wess only officially went on the
*0 weeks ago.
sen getting calls ever since the
5 in the newspaper (The Wesion
“eb. 7 issue) from brides asking if
till hold their reception; from peo-
g if they can redeem gift cenifi-
Jomenic told The Forum Thursday
»eople 0 know we are still opes,
vill be apen for the foresecable

5 Mill Inn is being marketed by
ESG — one of the country's
omenercial real estate services
§ — but, according to Domesic,
0 set sale price and no potential

ratter of fact, Domenic said, the

1L is mot omly functioning as wsual
» also expanded its offerings in an
0 even further expand its clientele
uesday, Cobb's Mill lan began
funch. And the restaurant will also
1 to monthly theme wine dinners.
=7 unique program available w0 the
the prix fixe mene, & four-course
Ry et A
ruday throug ! not
1by the price, Domenic said. The
amains the same — for example,
nesday’s meal choices consisted of
mussels; field greens salad; and

<hoices of pan-seared mahi-mahi, broiled
lemon sole. baby veal rack or grilled rib-
ecye steak; with a dessert selection of
banana cream brulée or New York
cheesecake

“This has been a very profitable
busimess over the years,” Domenic
said, “but we are trying to attract
the local resident who might have
Just pass us by aver the years,

Hopefully, these mew offerings will
help attract those people.”

One of the restaurant’s most sac-
cessful ventures is wedding recep.
tions — Domenic sad some 150
are booked through the next 18
mantks and all will go o as sched-
uled, whether he is the owner or not.

“We will book more and honor
every one. Whoever bays Cobb’s Mill
will have 150 weddings on the books
and they'll honor every one,™ he said.

Asnd one of the main reasoes for the
popularity of this restaurant is its charming
appearance both inside and owt, overlook-
ing the Ssugatock River as it tumbles 40
feet over a 200-year-old dam,

The structare is also cae of the oldest in
the country, with the south end of the cur-
remt building built sometime betweea 1750
and 1775, according to historians,

During the 1800s, the building, then
known as the Davis Mill, was operated as &
grist and lumber mill that used manmade
dams 10 harness water power. In the early
19005, however, the mill ceased 1o fumc-
tioa.

In 1913, the mill was purchased by Frank
Cobb, then editor-in-chief of the New York
World, and his wife, Margaset Ayer Cobb,
who made the purchase for the nghts to the
mill pond for swimming and skating.

Mrs. Cobb sold the inn in 1927, at which
point it housed its first commercial eaer-
prise, an astiques shop and tea room. In the
carly 1930s, aMerations added the termace
under the falls and the porthern wing.

From 1952 10 1986, the facility was oper-
ated as an old-fashioned New Eagland inn.

Since 1770, Cobb’s Mill Inn has had only

y
ou Cobb's Mill Inn is

pro- running business
prietors, : as usual.
inchuding ;

its current
owners, who pur-
chased the business 16
YCars ago.

Over the past IS5 years, the mill
has become one of Fairficld County’s most

“The de ic of the town
has changed, with a huge influx of savvy
New Yorkers coming in,” Domenic said.

well-known restaurants. Its gourmet food

3 “So much has changed over the years..”
aﬂcmllwumhupu:nuallyu:nd said D

Wine Sp s “Award of Excell
and Connecticut Magazine's “Best
P Ty r o

. and

Most Romaatic-Fairfield County.” It has
become one of the region’s most sought
after Jocations for parties or events for
brunch, dinner or “anything in between.”

At present, nine different dining rooms
serve the restauramt’s comtinental cuisine in
scenic settings that include a manmade
waterfall, a5 well as river and woodland
views.

ic, who serves as the day-to-
day operations manager,

“We never used 10 get walk-ins. We were
almost exclusively reservations. Now that's
abowt equal,” he said. “And we used to be
exclusively jacket and tie. Now we have a
more relaxed amasphere, 10 mirror the cor-
porate casual of today.”

With regard to diniang, the meas has gone
from classic French cussine to regional
American; from flour-based sauces w0 more
natural juices.

“In years past, we were more of a touristy
attraction.”

But while the years have seen much
change with Cobb's Mill Inn, ome aspect
that will not change, whether it is sold or
not, according 1o Domenic, is the presest
fi of the establi

“This has been and will always be a
food-service operation,” Domenic sald.
“What [ want people to know is that we're
oot closing anytime soon. It’s still business
as uswal *




