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marketing manager Heidi Clemens. That 
energy has inspired the team to engage the 
community through, in addition to yoga, 
various pop-ups, wine tastings, even regu-
larly-scheduled Mahjong events. Next on 
the list—pet photography. “We want it to 
be a hub of the arts… It’s a natural exten-
sion, most definitely, of our core business,” 
says Cowan.
	 At the heart of the Mariposa enterprise 
is also local pride. A Gloucester resident 
since age six, Cowan believes in Cape Ann. 
“Our business is based in Manchester, but 
I’m a Gloucester girl,” she laughs. “I like 
the guts of Gloucester. I like the spectrum 
of people it draws from…” She breathes 
deeply on walks through her village of An-
nisquam, and finds rejuvenation when gaz-
ing at the Gloucester breakwater. Taking in 
the expansiveness of the horizon and apply-
ing that energy toward her work. “I think 
that it’s all part of the fabric of collecting 
people. That and just wanting to be open.” 
Like the butterfly, opening its wings. “You 
want the world to come to you as much as 
you want to go out into the world.” 

MARY KIELY of THE JAMES

The words “Irish pub” are synonymous 
with fun, friends and food. If you’re in 
need of one or all three, look no further 
than The James in Essex. All are wel-
come—“men, women, children and even 
muddy boots” as its website proclaims. 
You could be fresh off a kayak expedi-
tion along the Ipswich River, at a power 
lunch with your boss or dressed up for 
a romantic dinner—The James has your 
barstool or table waiting. 
	 Relatively new to the Cape Ann din-
ing scene, having opened in spring 2024, 
The James has quickly established itself 
as a go-to (and often) for visitors and 
residents. A safe haven after a stressful 
day when nothing but a pint will do, a 
casual spot for a great lunch while an-
tiquing through Essex, or a fine dining 
experience where even your kids will be 
happy—all are guaranteed an inviting 
and lively environment where it’s ok to 

relax and just be yourself. 
	 “I love the social scene, connecting 
with people and meeting people from 
all over the world,” says Mary Kiely, 
co-owner and director of operations. 
Along with fellow co-owners Stuart 
Henry and Cormac and Inga Dowling—
the team also operates The James Pub 
in Needham, MA—Kiely is hands-on, 
having been involved with the culinary 
scene since her teens in Ireland, work-
ing in her family’s catering business and 
learning from aunts and uncles who 
owned restaurants. “I love the hustle and 
bustle of creating a meal for a bunch of 
people, serving it, talking to people, hav-
ing that social aspect to it... That’s where 
my love for restaurant life came from.”
	 Kiely, who lives just outside Boston, 
has really taken to the region. “Open-
ing a restaurant on Cape Ann opened 
another part of the world for me. It’s a 
different way of life from the city. More 
slow-paced, people are more open to 
chatting longer and hanging out longer. 
We felt like we were a really big part of 
the community right away.” It also helps 
that Inga, also the pastry chef, grew up 
in Essex which added to the energy of 
opening The James. She and husband 
Cormac understood the Cape Ann vibe 
and the four owners knew their second 
location had been found.
	 Hunger is weather-proof and a 
four-season activity. Simply breathing 
the crisp, salty air on Cape Ann stirs the 
appetite. (Surely that’s a scientific fact.) 
Chef Richard Baker has taken the crisp 
and salty aspects of the air itself and in-
fused them into a diverse and inclusive 
menu that Kiely aptly describes as “ele-
vated comfort food with a nod to Ireland. 
It’s modern Irish at heart” yet appeals to 
any palate. Baker’s menu blends popular 
menu items from the Needham location, 
including short ribs and ale pie, seafood 
pie, and soda bread with local-inspired 
fare, “giving a nod to Essex as well with 
fish & chips and fried clams,” adds Kiely.  
“We were able to have a lot more fun 
with the menu in Essex. We have the ca-
pacity to have a much bigger menu [than 
in Needham] so we added fun items like 
the Irish nachos, one of our most popu-

lar dishes, and the seafood pie which is a 
collaboration of a nod to Ireland and a 
nod to Essex. It’s very much the comfort 
dish that you would see in Ireland but 
then using local haddock.”
	 The menu is smart and intuitive, de-
signed to please the carnivore, herbivore, 
as well as the gluten-free or vegan guest. 
Sunday brunch boasts a traditional Irish 
breakfast (of fried eggs, bangers, rash-
ers, black & white pudding and more), 
Eggs Benny, burgers and frittatas; lunch 
and dinner highlight fresh baked soda 
bread (paired well with hearty salads 
and soups), the Irish nachos (featuring  
applewood smoked bacon), whiskey 
glazed ribs, traditional Shepherd’s pie, 
Italian specialties (spinach gnocchi, bison 
Bolognese), pan roasted halibut—it’s an 
extensive array of appetizers, light fare 
and entrees. The kid’s menu caters to sim-
pler palates and offers mini fish & chips, 
salmon and broccoli along with the uni-
versal fail-safes, mac & cheese and grilled 
cheese. (Kiely notes that even children’s 
books and coloring books are provided 
for added insurance of a quieter meal. 
“Happy kids, happy parents,” she notes.) 
	 Also of note, The James’ clam chowder 
is the recent winner of the 40th Annual 
Essex ClamFest and Chowder Competi-
tion, held in fall 2025. Winning both the 
first place Judge’s Award as well as the first 
place People’s Choice Award, the recipe 
is crafted with world-renowned Ipswich 
clams and carries a slightly smoky, hearty 
profile, finished with a bacon jam and soda 
bread crumble—adding a creative spin 
onto the realm of traditional chowders. 
	 And whether you’ve had a challeng-
ing day, are celebrating something or 
simply know you deserve dessert, pastry 
chef Inga’s creations promise pure joy. 
Calories don’t count when you’re this 
happy and eating this well. You’re at 
The James to feed your soul, remember? 
This writer can attest to both the sticky 
toffee carrot cake (brown butter pudding 
sauce, cookie-butter frosting, ginger ice 
cream) and the decadent, butterscotch 
liqueur-infused chocolate pudding. Eat-
ing dessert first or only dessert, for that 
matter, is perfectly acceptable at The 
James. You’re among friends. 
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Clockwise from upper left: Seafood pie; The James’ Library Room; pastry chef Inga frosting 
a carrot cake; clam chowder. 

	 And your new friends also love music. 
Friday and Saturday nights feature live 
music, creating the perfect date night 
destination or a chance to just shake the 
week off. Sunday brunch includes tradi-
tional Irish music from noon to 3 p.m. 
Yes, sing along! The ambience is warm, 
welcoming and there are a few dining 
areas to match your plans: sit at the bar, 
dine in the quieter sun-filled atrium, or 
the main dining room.
	 Named in honor of Henry’s two 
grandfathers, both named James, it’s as 
if Kiely’s staff is honoring their presence, 
as her exceptional team shows you the 
best of Cape Ann hospitality. “You can 
go anywhere to get a good burger, any-
where to get a good meal,” she explains, 
“but the reason people keep coming back 
is because of the connections they make. 
That’s what we want to promote within 
our restaurant and within our staff. Mak-
ing connections with people is the most 
important thing because you want your 
restaurant to be busy, or just because you 
want to have a good life. Saying ‘Have 
a good day,’ being nice to people, being 
welcoming, it’s just hospitality at its best.” 
Here at The James, you’ll leave with 
more friends than you walked in with.	




