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Foreword


The midcoast of Maine is one of the most beautifully rugged, yet naturally refined places you will ever find . . . anywhere. It’s where sea and pine are uniquely inseparable and dance in a harmony that stirs and inspires both heart and mind. The coastline is dotted with so many islands, coves, and harbors that it’s impossible not to get lost in exploration and discovery every time you take a winding drive along the coastal backroads or meander by boat through countless pristine waterways. Known all over for its exceptional maritime culture, fresh and abundant seafood, and giving rise to some of the best restaurants in the world, Maine is quite simply an impressive natural resource for unbelievable food, extraordinarily resourceful people, and amazing life experiences.

But it takes a special person to choose to make their life here. And more special still, to build a restaurant here. The winters are long, cold, and harsh. And the short, make-or-break, summer high seasons in the restaurant business bring all the challenges of living and dying by the seasonalities of weather, ingredients, and staffing. To live and thrive in Maine year-round takes an unwavering, deep-seated commitment along with grit, heart, passion, and a clear vision for making it all happen. And Devin Finigan embodies all of that and so much more . . . taking her work and commitment to her farmers, foragers, and fisherman with absolute seriousness . . . and yet, at the same time, without taking herself too seriously at all. She is a romantic. She knows how to have fun. She always stays grounded, humble, honest, and hardworking while continuously striving to be her very best . . . bringing warmth and romance to every plate she serves and the spaces she creates.

I remember seeing Devin one Sunday morning years ago on the deck of her first restaurant in Stonington, Maine, as she glided with purpose through the buzz and bustle of a busy brunch service. She didn’t really know who I was at the time, but I watched quietly as she expertly broke down a freshly caught halibut right there on the side deck, all while carrying her baby on her back. She was doing the impossible—deftly balancing all the forces at play in that moment—place, people, profession, and all the priorities that come with being a mother. Her business, her baby, and that giant fish all gracefully, peacefully, intentionally held in orbit around her. It was truly inspiring.

Then in the spring of 2019, I received a note from Devin asking to meet with me. She wanted some advice on how to define and build the type of restaurant that would draw people in from everywhere. The kind of destination experience whose reputation would be its lifeblood. She was clearly set on making a big move from her original little place in Stonington, and I was impressed by her energy and motivation. Her eyes sparkled as she gushed poetically, speaking a mile a minute, painting for me the vision in her mind . . . the romantic candlelit dining room washed in hues of rose and celadon . . . the sounds of lapping waves on the nearby shoreline and a foghorn in the distance . . . the lobster boats and sailboats drifting silently along the horizon on their way to Stonington Harbor . . . and the smell of briny breezes mixing with the scent of beach roses on warm summer evenings. I was transported there as she spoke. And this singular vision of a magical destination is what Devin has created, and it’s where she has arrived. Aragosta at Goose Cove, Deer Isle, Maine. Here she is home, literally and figuratively. Her dream actualized, she is exactly where she should be: serving food that is as stunning as the south-facing view out into the Penobscot Bay that comes with every meal.

Devin knows the magic that comes from fearlessly committing to a place, purpose, and the people around you. She knows the power that comes from pouring love into everything you do. She knows the strength she has gained simply by committing to her craft . . . a craft in which she creates, serves, and cares for others with every ounce of her being. Giving them her complete heart on a plate in the place she calls home. It’s all so palpable without being overly earnest. Her love can be felt. You can taste it. And that is what makes Devin and her beautiful Aragosta so undeniable.

This book . . . her book . . . is your beautifully compelling passport straight to the heart of what she does best. In these pages, Devin has distilled down for us all her years of extremely hard work, relentless trial and error, and world-class culinary invention and creativity into a guide for how to feed people with romance and memorable experiences through unbelievably beautiful and inspired dishes.

—Erin French
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