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Although Leonardo DaVinci invented the Flying Machine, 
Benny Castro, owner of Basque Tapas Restaurant in 
Piermont, NY, is also a Renaissance Man. He is creative, 
energetic, generous and gifted at serving authentic 
Spanish food that would make his father proud.

To the left of Basque’s entrance, Benny’s hands-on, 
layered paper mural stretches across the wall. His 
design is as balanced as the smiling servers carrying 
trays of food. The generous wooden bar flashes with 
copper sheets that Benny himself added. I hope 
diners look beyond the legs of the bar patrons to  
appreciate the copper sheets and make Benny 
happy. If he notices something that bothers him  
regarding décor, he takes apart the offending object 
and rebuilds it.
 
Having had a long career in the restaurant business, 
Benny has a particular vision for Basque: to serve quality, 
authentic Spanish tapas in a casual, intimate setting. 

“Good food: that’s my main focus,” says Benny.  “Every-
thingI buy in the kitchen has to be quality. I’d rather spend 
the extra money for the quality of food.” Sangria cocktails 
– made with Grand Marnier, Spanish Brandy, Triple Sec 
and Spanish wine - clean your palate as you relax in this 

reclaimed wood oasis adorned with Dali-esque paintings. 
Lulled by Spanish guitar music, enervated by the smell 
of hot, delicious tapas, I don’t know what to try first – 
the imported seafood and meat delicacies or Paellas 
steeped in Benny’s elixir of white wine, olive oil, garlic, 
saffron and paprika.
 
“For many years, customers have been so used 
to making Paella in the pot,” explains Benny. “We 
make our Paella the real Spanish way. It takes 25-30  
minutes to prepare. It has chewiness and crispiness.  
It has flavor. It even has a distinct smell from our blend  
of seasonings.”

After a few sips of fruity, red Sangria, I close my eyes 
and imagine myself visiting Spain. When I open them 
again, I realize that nothing is missing here, except the 
ocean. I settle for the ripple and glide of the Hudson 
River lapping at the pier. 

Benny’s energy peaks as he talks about his diverse 
tapas. He dreams tapas and new combinations to 
tweak his menu. 

“How do I make a brussel sprout tapas?” he recently 
asked himself. After a few experiments in the kitchen, he 
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Brussel Sprouts a la BasqueMarisco Paella is a Basque specialty



soon developed “Brussel Sprouts a la Basque,” which I 
tasted and would order again. I noticed brussel sprouts 
in the fragrant clear sauce, but tasted only the blend of 
ingredients. Very creative. 

There’s a lot more to this savvy, friendly restaurateur. 
When he is not chatting with a customer, you can find 
him on his motorcycle, or dropping in at his volunteer job 
as Deputy Sheriff in Bergen County, N.J., where he shifts 
to a police motorcycle and uniform during celebrations 
and parades.
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Croquettes with Aioli Grilled Octopus

Enjoy a drink at Basque Tapas Bar

Imported specialities from
Spain await you at Basque.

An assortment of meats and cheeses



Benny’s selection of tapas is plentiful: Brussel Sprouts 
a la Basque, Grilled Octopus, Grilled Shrimp, Sizzling 
Baby Squid, Sauteed Chorizo, Croquettes with Aioli 
and proscuitto that tasted so fine, it lingered on my 
tongue. The squid and octopus were so tender, my 
teeth thanked them.

Be sure to stop by this remarkable restaurant in 
its perfect home by the Hudson, discovered by the  
equally remarkable Benny Castro.  Never one to set-
tle, Benny is already scouting a second location for 
Basque. He might have been a pirate in a past life, 
cooking the first paella in the galley of his galleon. 
Ask him.

Basque Tapas Bar & Restaurant
587 Piermont Avenue, Piermont, NY

845-395-3100 
basquetapasbar.com

info@basquetapasbar.com

Imported specialities from
Spain await you at Basque. Delicious, quality food is Benny’s main focus.

Grilled Shrimp




