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stuff, very youthful and urban. Here I 
found my inspiration changing.…I’m a 
dad doing different things in my life and 
I’ve been drawn more to landscapes and 
being outside and on the water.”
	 And Woulfe discovered what all artists 
do when they arrive on Cape Ann—that 
mercurial light. “The light is the number 
one thing. I’ve spent a lot of time fishing 
on my boat, seeing sunrises and sunsets, 
and there’s just nothing like it. I call it 
my ‘church.’ I’m not really a religious 
person but those mornings on the water 
give me a calm sanity that I can’t find 
anywhere else. It’s like I’m in meditation 
and the inspiration that comes from the 
visuals of the light and the landscapes is 
just unparalleled.”
	 “My personal practice has suffered,” 
Woulfe admits. “It’s hard to paint mu-
rals all day long and come home to start 
a new canvas. That being said, I’ve got a 
series of landscapes, sunrises and sunsets 
on the water. In some I’m taking a more 
abstract approach to fuse my old language 
with my new language.…I haven’t figured 
out if I want my landscapes to be literal 
landscapes where I capture the light well 

or if I want to infuse some of this urban 
language. I’m still figuring this out.…I’m 
excited to see where this goes.”

KIM COSTELLO of  
1640 HART HOUSE

T
here’s a theme that pervades 
greater Cape Ann and most ev-
ery story written about it. Some 
call the region charmed, most say 

there’s no place like it on earth, and none 
deny the synchronicities that led them 
here. Kim Costello’s story is another ex-
ample of magical elements conspiring to 
lead her to the right place—in this case, 
the right parking lot—at the right time.
	 Originally from Connecticut before 
moving to Newburyport when she was 
in grade school, Costello sold food and 
restaurant equipment while her hus-
band, Jim Lesko, a graduate of the Cu-
linary Institute of America, worked with 
a high-end caterer. They also ran a de-
sign build company. Both were looking 
to leave corporate America. 1640 Hart 

House was one of Costello’s custom-
ers. (As her husband had been.) “Then 
it all fell in our lap,” Costello laughs. 
The owner at the time was about to sell 
yet “the sale in the eleventh hour, fell 
through,” she continues. “A friend who 
was a restaurant broker, called me and 
said, ‘I think I have an opportunity for 
you….’ I said, ‘Where’s the location?’ 
And when he told me, I said, ‘I’m sitting 
in their parking lot, I just made a deliv-
ery.’ I ran upstairs, talked to the owner, 
and within I would say, a week, she had 
agreed to sell to us. And now her grand-
daughter works for me. It’s come full cir-
cle.” That was twenty-two years ago.
	 Lesko is the executive chef and runs 
the back of house. Costello runs the 
front and the business side. “We’ve been 
very blessed with an unbelievable clien-
tele. Some customers eat here five nights 
a week, and it’s just like family. We know 
everybody because we’re owner opera-
tors, so we’re out in the trenches. We’ve 
had people get married here. Then I’ve 
had their kids’ Sweet 16, their gradua-
tion parties. And now we’re doing en-
gagements for some of these kids.”

1640 Hart House bar and tavern seating. Right: Thematic floral displays change throughout the year.
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	 Costello inherited some of the staff 
as well. “My oldest waitress is ninety.… 
She worked here sixteen years before I 
bought the restaurant. Then I hired her 
for twenty-two years. She’s been coming 
to this building for thirty-eight years! 
On her seventy-fifth birthday, we named 
the dining room where she worked after 
her, because everyone would say, ‘I want 
to sit in Rose’s living room!’ It’s called 
the Rosalie Sweeney Living Room.” Out 
on medical leave, Sweeney is “going to 
physical therapy to get herself in good 
shape to come back to work.”
	 Costello’s business philosophy is sim-
ple and impactful: “Our belief is that you 
eat with your senses before the food hits 
your mouth so we try to make an envi-
ronment that encompasses that. When 
you walk in, you see the place with your 
eyes. You want to be comfortable. When 
we first opened, we put in these large 
leather wing back chairs, and everyone 
I know in the industry said, ‘That’s the 
kiss of death!’ I said, ‘No, I like a com-
fortable chair.’ Industry standard used to 
be ‘don’t keep them comfortable in the 
chair, so you can flip the table.’ We try 
to do that, yet we try to make the place 
comfortable, too.”
	 Costello’s and Lesko’s culinary phi-
losophy has designed a menu that reads 
like a comfort food checklist. It’s vast 
and all homemade—even the bread is 

baked daily. “We do a lot of comfort 
food, traditional New England fare 
with a twist and some classical dishes  
like steak au poivre, a classic French 
preparation. Chicken Milanese, again,  
classical preparation. Sesame-crusted  
tuna. Our menu bounces all over the 
place—poke bowls, rack of lamb. We 
do anything! [People] come here for 
lighter fare and choose a beet salad  
with grilled salmon, or duck. People  
like to have a familiar item on the menu 
so they feel like they’re eating at home.”
	 Guests experience the menu in dif-
ferent atmospheres: a casual bar tav-
ern—“our most popular room,” adds 
Costello—or you can enjoy white table 
service in a more intimate space, hang 
out on the decks, or opt for private din-
ing. “We’ve had people [share] they’ve 
been trying to have a child for years, and 
now they’re having triplets. It’s nice to 
help people share this information with 
their family. We feel honored that they 
invite us into their lives like that.” 
	 The restaurant was constructed a mere 
twenty years after the Pilgrims landed. 
Originally owned by Thomas Hart, Ip-
swich’s first selectmen, house highlights 
include 363-year-old fireplaces and wall 
panels with Colonial hand-painted tea 
box illustrations. In the ’20s, two of the 
rooms were sold to the Metropolitan and 
Winterthur museums and replicas were 

built in their place. “We definitely have 
some invisible staff. It’s a friendly haunt-
ing,” says Costello. Perhaps the spirit of 
Hart himself, rumored to have been bur-
ied under the living room.
	 The charmed atmosphere Costello 
and Lesko have created is inspired by 
the region, their Gloucester home and 
their “do unto others” philosophy. “I 
love Cape Ann. In the summer, I have no 
intention of ever traveling anywhere else 
than my backyard. Everyone laughs b 
ecause we have a gourmet kitchen, but 
we never cook in it! On our days off, we  
actually support all the restaurants locally.”  
1640 also supports veterans, offering a 
free lunch each Veterans Day, extends 
holidays off to their staff and is fine with 
you napping on their couch after a long 
day. Together, they have built a world 
where “we treat people the way we want 
to be treated.”

LISA HAHN of  
WINDHOVER CENTER FOR 
THE PERFORMING ARTS

“M
y parents [Ina and  
Herbert Hahn] were 
artistic visionaries. My 
mother was a famous  

Dance under the tent at the Windhover Center for the Performing Arts in Rockport.




