New Chef Bio:
Chef Justin Hagen has taken a path that has led him from an introduction to the culinary world at his parents’ Mexican restaurant in the mid 1990’s, to present day as the Executive Chef of the esteemed Bonta Restaurant. Along the way Justin has worked up and down the eastern seaboard, from Key West to Philadelphia, Maine and the New Hampshire Seacoast. The majority of his efforts and passion have been focused on providing guests in the greater Portsmouth NH area, with a truly memorable dining experience.
 
Hagen’s background spans from Caribbean, classical French, Spanish, Pacific Rim to traditional Italian influences, while always embodying a focus on local, New England ingredients. The philosophy used in Hagen’s cooking starts with quality ingredients. Allowing the ingredients to be showcased as they should be, simply, with great care and respect for the product is fundamental. Beyond that is an approach that emphasizes uncomplicated house-made recipes. Involvement with local farms, butchers and fishermen has allowed Bonta to offer seasonal menus that allow guests the opportunity to eat in the traditional Italian way.  
 
Bonta Restaurant has set the stage to showcase Hagen’s skills as a chef in the region.  With his kitchen staff, that he openly credits the restaurant’s increased success to, he has big plans for the future. “We strive to be renowned as the finest Italian restaurant this side of Boston’s North End. If we can provide our community with such an experience, we will have met our goal.”
