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By Michelle Maryott

Basque Tapas Bar is a Spanish Tapas Bar 
restaurant offering authentic tapas and 
cuisine from Spain. Located in Piermont 
NY, just five minutes from New Jersey, 
Basque provides a quaint and cozy 
atmosphere with a focus on food quality 
and service. Opened in 2018, owner Benny 
Castro is proud to welcome his guests with 
genuine warmth and an excellent meal.
Benny, a Bergen County native and current resident, 
has been involved in the restaurant business for over 
30 years. He grew up working with his father who 
had numerous Spanish restaurants in New York City. 
Benny has done it all from washing dishes, working 
as a line cook, waiting tables, bartending, and manag-
ing. He has learned firsthand almost every aspect of  
the restaurant industry from the ground up. Benny 
graduated from New York Restaurant School and 
has owned restaurants in Hell's Kitchen, New York 
City, and has worked alongside other restaurateurs in 
developing and consulting. Benny says, “This line of  
work has been in my blood since childhood and is a 
labor of  love. I can truly say I love what I do and yes 
it does have its days but, at the end, the passion for 
the restaurant business is always there.”

The focus at Basque is firmly on quality and authen-
ticity. Benny tells us, “I always believe in serving top 
quality, I don’t like short cuts. Quality is quality and 
it may cost a bit more but you can always taste the 
difference.” At Basque, all meats are prime angus and 
all seafood including shrimp, scallops, clams, salmon, 
and mussels are wild, never farm-raised. Their octo-
pus is imported from the North Atlantic oceans of  
Spain. Spices and seasonings are imported from Spain 
and the wine and beer are primarily Spain selections. 
Basque strives to keep their food as authentic to 
Spanish culture as they possibly can. 

Atmosphere is key to Benny for an enjoyable, 
immersive dining experience. Benny believes in a 
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Continued on next page... Benny Castro

Paellas: Seafood, Meat, and Vegetarian

Welcome to Basque Tapas Bar – Photos by David Lindo
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SOME OF BASQUE’S  
HIT DISHES

Paellas - Basque makes their paellas from 
scratch with authentic Valencia rice - requiring 
30-40 minutes preparation time

Pollo Ajillo - chicken in garlic sauce

Sea Bass a la Vasca prepared in a green sauce

Tapas Selection - ranging from shrimp in 
garlic, chorizo, spicy filet tips, empanadas, and 
croquettes, just to name a few.
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service environment in which servers treat clients like they 
are part of  the family at Basque. He points out, “It says 
a lot that our customers remember and request our staff  
by name.” Good food makes for a good night out but just 
as important to Benny is that clients feel welcomed into 
the fold. “I try to keep it a bit old-school - our restaurant 
is casual and comfortable and never intimidating. At most 
restaurants today, the client is just a table number, to me my 
clients are our customers who become friends - and, in many 
cases, become part of  the fiber that keeps Basque working.”

The best part of  his job, Benny says, “is the whole dynam-
ic - from the food to the people we come in contact with 
on a daily basis.” One of  Benny’s inspirations for Basque 
is to make customers feel like they are in Spain - the food, 
the hospitality, and the ambiance. Nothing is better than 
“when the tables are full and people are enjoying our food 
- but the best part is that they are loud, happy, and having 
a good time.”

Benny recalls a recent Saturday night at Basque that was 
very busy - a full restaurant and people waiting to get in. He 
noticed an older woman calling him over. She said in a seri-
ous tone, “you know it's very loud in here.” Benny prepared 
himself  for a complaint about the noise level but, instead she 
said, “I love it - this restaurant reminds me of  Spain: loud, 
festive, good food, and people just having a great time.” 
Benny smiles, “she hit the nail on the head because this was 
the perfect description of  what I envisioned for Basque.”

Basque’s location near the Rockland County/Bergen County 
border has given them strong support from both Rockland 
and Bergen residents. They love their local town of  Pier-
mont and always appreciate the loyalty of  neighbors from 
near and far.

Benny makes his home in Bergen County with his wife, Car-
olina, their two kids, and their French Bulldog. Carolina is a 
real estate attorney in New Jersey. “When we have time off, 
we try to spend it with our kids. My work in the hospitality 
business and Carolina’s in the legal field can sometimes make 
it hard to find the time but we are both actively involved in 
our community. Carolina is a member of  our local planning 
board and I volunteer with the Mounted Deputy unit of  the 
Bergen County Sheriff's Office. We both try to give back as 
much as we can.” 

Benny credits Carolina with helping to develop Basque’s 
brand and always supporting the growth and future of  the 
restaurant. Benny’s next endeavor is a second Basque loca-
tion. “It's in the works and currently in the renovation phase. 
For now that’s all I can say. We are keeping the location quiet 
until we get closer to opening.” Follow Basque on their Ins-
tagram or Facebook page for teasers and the latest updates 
on their new location.

Instagram: @basquetapas | Facebook: @basquepiermontny
Basque Tapas Bar 

587 Piermont Avenue, Piermont, NY 10968 

Outdoor dining at Basque

Sea Bass a la Vasca - with clams, shrimp, and 
Navara asparagus imported from Spain Chicken in Garlic Sauce with cubed potatoes
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