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URRENTTALK 
GOSSIP, IDEAS, AND GOINGS ON 

WATERFRONT 
WONDER 
The new Exploratorium 
is sure to dazzle both lifelong 
fans and the uninitiated. 

W
hen the new Exploratorium opens 
its doors at Pier 15 later this 
month, the public will officially be 
introduced to what supporters and 

staff are calling "the museum of the future." But 
George Cogan, chairman of the Exploratorium's 

Exploratorium 2. 0 
Board of Direc
tors, will already 
feel quite at home 

by the time he arrives for the spectacular Opening 
Gala scheduled for April12. 

"I think I've led about 350 tours of this place 
already, but every time, it's different," Cogan said 
in early February as he gazed around the water
front facility, which will house 600 exhibits in 
330,000 square feet of indoor and outdoor space. 
Cogan, a longtime Exploratorium devotee who 
heads the North America Technology practice 
for Bain & Company, sounds practically giddy 
when describing the "transformative effect" of 
the new location on the iconic, 43-year-old 
museum. "Every year, 10 million people will walk by our front 
door," he marvels, noting that a 1.5-acre public outdoor area will 
allow people to "look in and see what's going on inside, enabling 
us to attract new demographics that may be intimidated by a sci
ence museum." The new site will also double the number of class
rooms and triple the capacity for professional development 
programs for science educators. 

True to the Exploratorium's reputation for inspiring and cele
brating innovation, the facility will include San Francisco's 
largest rooftop solar array and a heating and cooling system that 
uses filtered water from the surrounding Bay-all part of the 

museum's goal of "net-zero" energy use. And then there's the 
Opening Gala, which promises to be as awe-inspiring and imag
inative as its setting, in order to properly celebrate "the newest 
jewel in the crown of San Francisco," says Event Chair Fannie 
Allen, an interior designer and Cogan's wife. Fittingly, the event's 
theme is, "This Is Where Things Get Interesting," and it will be 
structured as three parties wrapped into one: a formal sit-down 
dinner in the museum's Bay Observatory, a "supper club" geared 
toward young professionals, and an energetic after-party with a 
low ticket price and plenty of dancing. The supper club will 
unfold in a series of about 30 custom lounges, each decorated by 
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a different local designer. "We're running the spectrum from elegant to edgy, just like 

the Exploratorium," says Allen, who was introduced to the museum by Cogan when 

~
~~;~~~~!~~~~:~~~~~~~~~;; they first started dating and has remained actively involved over the years. Exploratorium-lovers, like Cogan and Allen, often talk about its ability to change the 

way visitors perceive the world around them. So it 

seems fitting that the Exploratorium's new home is changing the percep

tion of what a museum can be. "This project is an incredible experiment," Cogan says 

proudly. "The building itself is an exhibit. It's a platform for innovation." 

For more information about the Exploratorium's Opening Gala, please visit 

www.exploratorium.edu/ visit!openinglgala. -ROBIN HINDERY 

Mangia! 

W
ell, Enzo Rosano has done it again! There's Aqua Pazza in San 
Mateo, where we've all been and where Mamma Carmela 
sometimes does the cooking on her occasional visits from Italy. 
And now, Limone appears on the scene, right next door to 

Enzo's already well-established and very popular Locando Positano in San Car
los. Small and intimate, yet still bustling, Limone makes for a perfect Italian 
evening, with happy voices reminiscent of Sicilians' uninhibited joy when cele
brating affairs of the heart and/or food. 

Anyone who has been to Italy (and hasn't everyone?) and experienced their 
profound respect and appreciation for food will appreciate Enzo and his deep 
commitment to serving fresh and flavorful cuisine in an authentic Italian 
atmosphere. San Carlos appears poised to become "gourmet central" for 
Peninsula foodies. And Enzo has done his share in making it even more food

famous. If you like Italian, this is the place to be. 
At Limone one recent evening, we experi

enced their Risotto Pescatore, made with fresh seafood and, of course, arborio rice. We followed 
this with Veal Osso Buco served with soft polenta. Both dishes were accompanied by a 2006 
Radici Taurasi (a deep ruby-red wine, full and complex, produced by Mastroberardino) and a 
2009 Aglianico Campania (an intense red, also produced in Southern Italy by Mastroberardino). 
We finished up with a dessert of Napolentane Sfogliatelle. It's a little tricky to produce and you 

probably don't want to make it at home, but it is worth a trip to Limone to try it out. 
Now fully established on the Peninsula, the Rosano family is making a big impact on American 

eating habits. Enzo also opened Mezza Luna in Half Moon Bay and previously was at Caffe Riace 
in Palo Alto. We loved the vivacity of Limone's waiters and the joyous noise of the patrons. Every
one was having a good time and, besides being well fed , you will feel as though for one brief, 
shining moment, you have experienced Italy. Positano: 617 Laurel Street, San Carlos, 650.591.5700. 

Limone: 619 Laurel Street, San Carlos, 650.486.1479. 
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