Mark Fischer

Six89 Restaurant & Phat Thai

Restaurant Six89 & Phat Thai chef/owner Mark Fischer found himself attracted to the absurdity of the kitchen after graduating from college with a degree in biochemistry. Figuring he’d give professionsal cooking a try, he enrolled in the Pennsylvania Institute of Culinary Arts, and graduated as valedictorian.

Fischer has traveled and cooked and worked at trying to understand this art in the kitchens of New York City’s Le Cirque and Mesa Grill, as well as Sailor’s Thai in Sydney, Australia and many places in between. His career also includes four years at Aspen’s Caribou Club, during which he served as sous-chef and then executive chef followed by a time as chef at San Francisco’s famed Fog City Diner. 

Fischer’s wide variety of culinary experiences culminated in the fall of 1998 with the opening of Carbondale’s Restaurant Six89. This was followed in the winter of 2003 with Phat Thai. He feels it’s the people that work at his restaurants that make them special places. 

 
Fischer has been a James Beard Foundation Best Chef Southwest semi-finalist for the last three years. He’s received accolades from around the country including features in The New York Times, Gourmet, Bon Appetit, the Wall Street Journal and Food & Wine magazines, exceptional reviews from The Denver Post, Aspen Magazine, The Aspen Times, The Aspen Daily News, and Mountain Living as well as coverage in Conde Nast Traveller (UK), InStyle, Nation’s Restaurant News, and Outside magazine. 

Response from locals and visitors to Aspen and the Roaring Fork Valley continues to be overwhelmingly favorable.

When he’s not at Six89 or at Phat, Fischer is a typical Roaring Fork Valley local with a passion for biking, backcountry skiing and operating good restaurants.
