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TOWNRESIDENTIAL.COM

TOWN Residential LLC (“TOWN”) is a licensed real estate broker and a partnership of Buttonwood Residential Brokerage LLC and Thor Equities, 
LLC. All property listing information, including, but not limited to, square footage, room count, and number of bedrooms are from sources deemed 
reliable, but are subject to errors, omissions, changes in price, prior sale or withdrawal and should be verified by your own attorney, architect,

BERNARD M MARSHALL

Licensed Real Estate Salesperson
C: 317.418.2276

E: bmarshall@townresidential.com

TOWN WEST VILLAGE LLC

446 West 14th Street
New York, NY 10014
O: 212.604.0300

engineer or zoning expert. This is not intended to solicit property already listed. Real estate agents associated with TOWN are independent contractors and 
are not employees of TOWN. The property listed herein is an exclusive listing of TOWN West Village LLC, a licensed real estate broker and subsidiary of 
TOWN. Equal Housing Opportunity.

310 LAFAYETTE AVENUE - TH     4 BR  4 BATH     $3.795M     WEB ID: 413192     CLINTON HILL      

Built in 1899 and fronted by a restored red-brick facade and brand new stoop, the home is 
currently configured into three units - two floor thru one-bedroom apartments on the second 
and third floors. The crown jewel: a parlor-level owners’ triplex complete with two bedrooms, 
plenty of space for entertaining, and private access to the basement, backyard and deck. 

High ceilings run throughout, while brand-new double-paned windows usher in abundant natural 
light, complementing the new hardwood floors, exposed brick walls, and custom cabinetry. 
Each apartment has a state-of-the-art stainless steel kitchen, plus a washer/dryer, built-in A/C 
and heating units, stylish recessed lighting, and luxurious white-tile baths with soaking tubs. 
The expansive master unit has an amazing parlor-level kitchen with marble countertops, Sub-
Zero refrigerator and wine fridge, Wolf range and a Miele dishwasher. Original pocket doors 
lead into the living room, where you’ll find elegant crown molding, beautiful historic ceilings, 
and a decorative fireplace. The master bedroom suite boasts a custom-built walk-in closet 
and an en-suite bath, with a standing marble glass shower, separate deep soaking tub, double 
vanity and heated floors.
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LIVE LIKE A  Local

Alyson Brown
Assistant Editor

Use the weekend on the east end as a chance to redefine 
your coffee break!  Leave your rushing around and to-
go cups back in the city, for the chance to sip from 

your favorite mug.  Whether you’re the home brew type or café 
crazed, there are tons of great suggestions on where to get the 
best cup of Joe in this issue of Hamptons Monthly.

My personal coffee tradition is a deep routed and 
indispensable part of my routine in Montauk.   It involves a 
French Press and a fresh ground bag of beans from  Hamptons 
Coffee Company.  My mom and I brew their breakfast blend 
every morning, and then spend a full hour drinking on the 
back deck while we catch up on the week.  

If I’m in the market for an afternoon pick me up, I’ll stop 
into Left Hand Coffee in town.  There will be a line, but this 
new joint, in the old Coffee Tauk space, hosts a cold brew slow 
drip that’s worth the wait.  The rustic woodwork and sun 
soaked windows make it a comfortable spot to sit and sip, but, 
for me, Left Hand is the one exception to my “to-go cup” rule!

I like to tote their coffee around town when I feel like 
exercising my credit card.  Calypso St. Barth and Cynthia 
Rowley are where I’ll go when I need a last minute Saturday 
night outfit.  But, I urge you to dive into this issue’s feature 
article “Boutique Mystique” to find out where you can shop 
the real local flavor like Greenlines and WAMPUM- two of my 
favorite local lines.

When high end shopping, my friends and I will make the 
trek over the stretch to East Hampton.  Though, I have to 
admit, our stomachs usually end up fuller than our shopping 
carts, after brunch at Babette’s (where we can’t get enough of 
the pesto eggs). 

Also a spotlight on East Hampton, local artist Gayle Tudisco, 
and where to stay when you are looking for more than just a 
place to rest your head, are shared in this issue.  

Enjoy these reads while you celebrate June 21st – the 
offcial first day of Summer!!!

     Cheers,

     Alyson



Despite the Hamptons relatively small area, 
there are seemingly endless possibilities for 
things to do, see, eat, and experience. With 

so many choices and relatively little time to enjoy 
them all, we’ve called on local experts to give you an 
insider’s insight into the best spots to spend your 
summer.  We’re here to answer some of summer’s 
most pressing questions: Happy hours and lobster 
roll offerings are a dime a dozen on Long Island—
but which are worth seeking out? Which boutiques 
house up-and-coming designers behind humble Main 
Street storefronts? What local items are already 
flying off of shelves, and what’s new in the Hamptons 
this summer? You’re in luck- we’ve tasted and tested 
everything from lunch locations to shopping spots to 
ensure you spend less time on Yelp and more time 
living your summer in style. Much like the East 
End itself, you’ll find a bit of everything here—from 
swanky supper spots to locally-sourced sandwich 
shacks. The Hamptons are famously secretive—

for every spot East Enders go to be seen, there is 
a neighborhood restaurant they hope no one else 
finds out about. In Hamptons Monthly Magazine, we 
hope to cover it all—giving you the most authentic 
experience from Westhampton Beach to Montauk.

From daybreak to sundown, this issue provides 
the what, when, and where of summer must-dos. 
Our Morning Coffee suggestions will guide you to 
the best spots for a cup ‘o Joe or a breakfast burrito, 
where friends gather over steaming cups or fresh 
bagels to talk about the weekend’s exploits. At 
sunset, we’ve got you covered too—with a rundown of 
the best Restaurant After Hours locations whether 
you’re winding down or gearing up for the rest of the 
night. Some of the spots you’re sure to have heard of, 
as NYC outposts frequented by celebrities and party-
goers alike. Others, we hope you’ll take our word 
about and discover for yourself. Boutique Mystique 
unveils haute couture styles hidden in plain view, 

proving that fashion isn’t only found in the city, and 
exploring the laidback, sophisticated style unique to 
the Hamptons in the summer. Our profiles spotlight 
Phyllis + Rosie Jewelry and Sag Harbor Rum, two 
need-to-know companies for summer, and Gayle 
Tudisco, a local artist that captures the beauty of 
the region in her work. By the last page, you’ll be an 
East End expert in your own right, ready to spread 
the word (or keep the secrets for yourself!)

Vacation is all about relaxation and fun, and our 
Stay and Play feature shares four of the best spots 
for sun and solace. Hit the links on one of the East 
End’s legendary private or public courses, listed in 
our Golf article. East Hampton is a treasure trove 
of dining and activities, from the best in cinema 
to the freshest in seafood, and we’ve curated a list 
of where to eat, what to do, and where to drink 
within the iconic village. Never miss a minute—our 
Summer Time feature will point you to the hottest 

watch trends for summer. And for a peek into one of 
the Hidden Hamptons gems, check out our look at 
Round Swamp Farm in search of the freshest local 
products.

Many wonderful places in the Hamptons gain 
publicity from word of mouth—over a dinner party 
discussion or in line at the grocery store stocking 
up for the weekend, friends or polite strangers pass 
tidbits containing everything from food reviews to 
shopping locations, and we hope to do the same. 
Whether you’re reading on the ride out on the 
Hampton Jitney or you’ve taken us home to the 
beach, we hope you’ll think of us as a handy inside 
informant, letting you know about the best new 
places or great traditions you won’t want to wait to 
join in on. For the latest in must-sees, must-haves, 
and must-dos, take a look inside our third summer 
issue. Enjoy your time on the East End—and thank 
you for letting us share it with you! 

there are 
seemingly endless 
possibilities for 
things to do, 
see, eat, and 
experience

HAMPTONS MONTHLY
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Montauk Yacht Club

Greenlines

Southampton Social Club

Written by Alexandra Hanken



Hamptons activities are often too easily relegated to the sandy shores during the 
daylight and nightlife circuit after dark, but there’s plenty more to do in the East End 
if you stay in the right places. Helping guests take advantage of their precious summer 
days this year, these four hotels provide a range of ways to get outside (stockpile that 
vitamin D while you can!) with everything from surf lessons and lawn sports to sunset 
cruises and posh pools that give the sandy shores a run for their money.

STAY & PLAY
These four Hamptons hotels provide a range of 

activ it ies for summer enthusiasts

Montauk Yacht Club
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On the northwest coast of Shelter Island, 
Sunset Beach is where hot young things 
come to cool off. A laid-back pleasure 

dome, it’s very French Riviera with its yellow-
and-white color palette, a restaurant with a 
large patio for dining alfresco under fairy lights, 
an umbrella-lined stretch of white sand, and 
overt love of rosé, down to having its own Andre 
Balazs Rosé made from grapes grown on Long 
Island. The hotel is quite intimate, comprised of 
just 20 rooms outfitted with big white-linen beds, 
oversized bathtubs, private patios overlooking 
the Shelter Island Sound, and a minibar stocked 
with—of course—rosé, champagne, and Tates 
cookies. The restaurant and bar are known to get 
quite buzzy with non-guests as well, who come 
for the seasonal French fare (moules à la plancha, 

bouillabaisse), fruity cocktails (the vodka-based 
Shoreside with strawberries, basil, and lime), 
and DJs who come spin Balearic tunes into the 
night. But don’t stay out too late, as days here 
cater to the sprightly. A pétanque court; beach 
volleyball setup; and paddle boards, kayaks, and 
bicycles on-hand provide a gamut of ways to play 
outside, while a daybed-rimmed game room filled 
with books and board games is the perfect place 
for escaping the UV rays. (sunsetbeachli.com)

Also taking notes from the Riviera—that of the 
Italian nationality, however—and all of its star-
studded glamor is the Capri Southampton. 
With 30 rooms, its privacy has earned it a 
celebrity clientele including the likes of Robert 
De Niro and Howard Stern, who have come 
to unwind in its bright contemporary rooms 

that go big on white and pastels, 
making it hard not to greet the day 
cheerily. While the shore is just an 
easy 10-minute drive away, don’t be 
surprised to find yourself lingering 
instead by the cabana-rimmed pool, 
also known as the Bathing Club, 
a popular place for the who’s-who 
of Southampton to come and sun 
themselves by day and shimmy to DJs 
by night. The restaurant, too, draws 
a well heeled crowd with its history 
as a stage for a rotating roster of 
outposts of famed New York eateries. 
Nobu and BLT Steakhouse have 
formerly occupied the space, and its 
most recent inhabitant is Beautique, 
whose other location, which neighbors 
the Plaza Hotel, has served the likes 
of Martha Stewart and Mick Jagger. 
Book rooms here well in advance, as 
the Capri stays full throughout the 
summer months. And while your 
most stylish summer attire may be in 
order, your camera is not. The Capri’s 
strict no-camera policy is what keeps 
its grounds so alluringly discreet. 
(caprisouthampton.com)

Call the Montauk Yacht Club 
the Mercedes of the Hamptons. Since 
1928, the Club has been a refuge 
for anyone looking for a classic, 
handsome, well-run place to stay. A 
renovation was completed in 2009 in 
honor of its 80th anniversary, but its 
107 guest rooms, suites, and villas 
still boast all of the navy-and-white 
nautical elegance they always have. 
As its name suggests, Montauk Yacht 
Club revolves around boating; its 
creator, Carl G. Fisher, dug a channel 
to create the harbor that the Club 
overlooks in order to cater to yachters 
of the time, and indeed the likes of 
Vincent Astor, J.P. Morgan, Harold 
S. Vanderbilt were all once members 
here. But now, all guests need is a 
room key to take advantage of the 
Club’s aquatic endeavors, including 
chartering boats for daytime and 

sunset cruises, taking private sailing 
lessons, even learning how to surf. 
And after sun-drenched days on 
the waters, there are happily three 
pools, three restaurants, a bar, 
and a plush spa to which to retire. 
(montaukyachtclub.com)

Those who look back with 
fondness on their childhood Julys 
spent gallivanting around summer 
camp can quench their nostalgia at 
Rushmeyer’s. Staked out in the 
woods in Montauk by Fort Pond, 
Rushmeyer’s does everything it can to 
promote spontaneous fun with all the 
whimsical style of a Wes Anderson set. 
Lawn games, paddle-boards, fishing 
poles, ping-pong tables, bicycles, yoga 
sessions, surf lessons, even scheduled 
theater and musical performances 
make days here filled with activities 
galore. DIY meals are completely 
kosher in an outdoor common area 
known as The Magic Garden, which 
is filled with grills for barbecues 
best consumed in the surrounding 
hammocks or at picnic tables shaded 
by old trees whose branches are hung 
with big paper-lantern lights. But be 
sure to also pencil in a meal at the 
Restaurant at Ruschmeyer’s, which 
this year has enlisted the culinary 
team behind Nolita’s subterranean 
darling, The Smile, to create a 
“Mediterranean Montauk” menu full 
of seasonal fare. Burger Night on 
Tuesdays and the seafood Sunday 
Boil are well worth visits for non-
guests as well. Oh, and as for rooms? 
Cabin-inspired, of course, with cedar 
walls, Moroccan rugs, even indoor 
hammocks. But the little touches like 
Davines toiletries remind you that 
you are, after all, at a fine Hamptons 
establishment, as do the fantastic 
cocktails that provide the libations to 
dancing at The Electric Eel—the on-
site bar known to host some pretty 
impressive DJs. Think of them as 
camp dances. (chelseahotels.com)

Written by Gabrielle Lipton

Montauk Yacht Club

Montauk Yacht Club
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As busy as Southampton Village can be during 
the day, the area goes ghost town late at 
night, save the blocks that surround 75 Main. 

A simple set-up, it’s a one room restaurant with a bar 
in the front end and dining tables along its side and in 
the rear—and the dining hours are famously a time to 
find some famous faces passing through, ranging from 
Leonardo Dicaprio and VPOTUS Joe Biden to a flood 
of reality TV’s Kardashians and “Real Wives.”

However, late summer evenings can get wild 
Thursdays-Saturdays, as DJs are often brought in 
to spin. During these occasions, crowds of people can 
arrive, creating long lines and filling the parking 
spaces that line Main Street. Conditions of entry can 
vary from simply showing up to paying a cover charge 
to table service, with prices also fluctuating. Best plan 
of action: dress to impress, come for dinner and just 
hang around until the party starts—that way, you are 
in regardless of what arrangements are underway at 
the door. (75 Main St)

Another eatery that switches focus from food to 
fun come the weekend is the appropriately named 
Southampton Social Club. Located across 
town from 75 Main, this spot has a perk that few 
Hamptons hangouts share: train proximity. The LIRR 
Southampton train station is located athwart from the 
SSC, which means you can often find parking or even 
skip using a car of any sort; just take the train from 
anywhere (save Sag Harbor, the LIRR stops in each 
major East End town).

The internal digs are reminiscent of a luxury hotel, 
with its bar and dining space featuring wood floors, big 
windows and country club style furniture. A courtyard 
makes up the other half of the venue’s face, a wide 
lawn and a patio that also allows for dining, but once 
the party starts this rear section can become awash 
with seasonal visitors enjoying mellow DJ beats and 
special events (such as the annual “Hamptons Poker 
Challenge” charity gathering, usually taking place at 
the tail end of the season).

Wine and cocktails are always at the ready, with 
such signature mixers as the Very Dirty Bird” (vodka, 
vermouth, bleu cheese stuffed olives), “The Roaring 
Twenties” (vodka, St. Germain, grapefruit juice, lime) 
and the “Let’s Misbehave” lemonade, grapefruit vodka, 
lemon zest, Sprite) among the libations available.

Much like 75 Main, entry conditions can vary—
and at times, the line can be breathtakingly long—so 
you’re probably best off doing dinner first and then 
staying put until the party starts. (256 Elm St)

On the other hand, perhaps you’re seeking 
something a bit more seaside than what landlocked 
Southampton has to offer, and if that’s the case you’d 
be wise to continue east to Montauk, where Navy 
Beach awaits beachside. No more than a big wave’s 
reach off of Fort Pond Bay, the water is the main 
scenic event, with interior décor a traditional upscale 
nautical theme. It doesn’t get too wild here, but there is 
a busy bar, and such mixed potables as the “Painkiller” 
(dark rum, pineapple, orange juice, coconut, nutmeg), 
the “Gingerinha” (cachaça, ginger, ancho chile liqueur, 
lemonade) and the “American Summer Spritz” (Aperol 
aperitif, sparkling wine, orange). You won’t find many 
raging blowouts to attend, but fundraisers and fashion 
events do sometimes take place.

The establishment has its own private beach, which 
gives patrons a secondary option over simply hanging 
at the bar once the dinner scene winds down, as their 
tables and lounge furniture are set in the sand for 
sitters and sippers alike. Worried about parking? 
First, be sure and study your maps, as Navy Beach 
is situated on the secondary Navy Road, which can be 
very tricky to find for the first time—but why drive 
when you can boat? Guests are invited to anchor 
nearby (41° 02′ 45.11′N, -71° 57′ 44.88′W). (16 Navy 
Road)

For an even more laid-back late-night opportunity, 
Ruschmeyer’s is a worthy candidate. A singular sort 
of hospitality alcove, it’s first and foremost a family-
friendly hotel—granted, staying here with your spouse 
and kids can cost a pretty penny, and by the summer 
most rooms are already reserved—but conversely, 
just coming by for after-dinner fun can be relatively 
cheap and easy. Most events are open to the public, 
and rarely is there any sort of cover charge—such as 
charity functions, comedy nights, trivia contests, live 
indie music, DJ-enhanced retro movie screenings and 
specialty burger/ alcoholic milk shake happenings. 
The grassy area (“The Magic Garden”) features 
picnic tables and a sandy square open to party-style 
functions, while indoors the Electric Eel side room is 
also a space where nightlife may arise. (161 2nd House 
Rd, Montauk)

For a final option, also in Montauk, it should be 
noted that Swallow East also features a fair amount 
of late-night events. Mainly a stop for small plates, the 
venue also has a dockside patio, which is no stranger to 
impromptu dancing on nice nights thanks to its robust 
bar scene. Keep an eye on its calendar, as the spot is 
known to throw holiday bashes and themed events, 
such as a “Full Moon” party when such astrological 
conditions are met monthly. (474 West Lake Dr)

There a re Hamptons restau ra nts a nd Ha mptons c lubs—but a few 

spots have the l uxu ry of offering mea ls a nd parties—here a re 

some options where you ca n find n ig ht l ife served after d inner:

AFTER-HOURS

Written By Ian Shapiro

When the sun goes down, the fun comes up
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Word is that you met your business partner 
Mike McQuade at (local Sag Harbor 
hideaway) Murf’s Backstreet Tavern? Is that 
true? And if so, is that classic spot in any way 
relevant to the idea behind Sag Harbor Rum?

Of course - Murf’s Tavern was built out of an old 
whaling ship in the late 1700’s. Working there 
under owner Jay Hamel’s tutelage along with Mike 
McQuade and just talking about the old whaling 
legends was a great inspiration for creating a rum 
that has a flavor profile that felt like it has travelled 
around the world.

Not many people on the East End can say they 
are producing rum—unlike wine and the 
growing craft beer scene—what inspired a 
move into the rum business?

Being a life-long rum drinker (guess 
it’s part of being a sailor) - always 
wanted to make a rum that really 
had a more American flavor to it, 
so to speak. Long Island has a long 
and rich history with rum and we 
are setting about to bring that back.

You’ve named the product after 
a town that has a long history and remains 
a hotspot today—have you tried to make the 
taste of Sag Harbor Rum reminiscent of Sag 
in some way?

Well, the taste of the rum really draws on the trade 
and whaling history of Sag Harbor - we drew on 
the legends of whalers returning to Sag Harbor 
with rum from the Caribbean that they had 
stored in old provisioning barrels. So being aged in 
old bourbon barrels and then infused with a few 
unique fruits and spices we think we have a very 
unique taste of Sag Harbor.

Your company is getting a lot of attention—
but your product is mainly sold only on the 
East End, correct? Could it be that by 2016 
New York City folk will be able to find bottles 
for sale at their local spirits shop?

We actually started selling the rum in New York 

City in January 2015 - we are in about 20 liquor 
stores and bars now and adding a few more each 
week.

As the saying goes, “Imitation is the sincerest 
form of flattery.” Have you noticed or become 
aware of any fellow East Enders getting ready 
to launch local liquors of their own?

Yes, there are. There are a few distilleries that 
are going to be popping up on the East End very 
soon -- I wouldn't call it imitation, but just the 
growth of craft distilling. It’s nice to see all these 
local products being produced out here and we look 
forward to some more local spirits.

I’m at a party. We have Sag Harbor Rum at 
the ready. What sort of drink am 
I mixing for friends?

The go-to is ginger beer -- you can 
get it at most stores and beverage 
centers - the classic rum and 
ginger beer mix is called a “Dark & 
Stormy” - we call ours a Sag Harbor 
Fog as ours is an amber rum (not a 
dark rum).

 Now I’m at a party…of two. Is there a different 
Sag Harbor mixer I should be serving?

For a passionate mixer -- a good late night refresher 
is our take of a rum sour -- 1 oz. lemon juice, 1 egg 
white, 1 1/2 oz. Sag Harbor Rum, 2/3 oz. simple 
syrup - splash of bitters on top (chili bitters if you 
have it to spice things up)

Any Sag Harbor Rum-minded advice you 
may want to share with city dwellers who are 
visiting during the Summer of 2015?

I think the trick to summer out on the East End is 
that each little area has its own vibe - though the 
traffc is rough, it’s worth exploring all the parts of ′
both the North and South Fork as well as Shelter 
Island. There are so many great bay beaches 
where, especially in the early summer, you get a lot 
warmer weather and great little hideaways that 
are worth exploring.

There’s no shortage 
of wine and craft 
beer born east of the 
Shinnecock Canal, 
but bartenders-turned-
distillers Jason Laan 
and Mike McQuade 
went a different route by 
developing a rum, and 
then naming it after one 
of the Hamptons most 
storied ports. Jason 
checks in with HM to 
discuss the creation 
and inspiration of his 
libation.

SAG HARBOR

RUM
rum that has a 

flavor profile that 
felt like it has 

travelled around 
the world

Written by Ian Shapiro
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BEAN TOWNS
Summertime coffee fixes in the Hamptons

Sag Town
Photo by Jason Nower
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W
Whether it’s black 
or with milk and 
sugar, blended or 
on ice, flavored or 
decaf or single-
origin dark roast, 
everyone gets 

their coffee fix in different ways. And from 
high-end beans and machines to the most 
basic, deli-style cups of joe, these four 
Hamptons joints have their own styles too. 

With the look of a surf shack and the fare of 
a farmer’s market food stall, Joni’s Kitchen 
is an instant favorite of nearly everyone who 
goes. Born and raised on the Upper East 
Side, owner Joan Brosnan opened the shop 
in Montauk—where she’d been coming to 
spend summers her entire life—in 2000, and 
it’s since become a breakfast spot of choice 
for just about everyone who tries it. Dawn-
patrol surfers, families, fedora-hatted young 
things, even the likes of Gwyneth Paltrow 
flock to the surfboard-lined turquoise eatery, 
lounge on its large outdoor patio, or grab 
picnics to-go and head back to Ditch Plains 
to watch the waves. The menu is long with 
cheekily named sandwiches and smoothies 
made primarily from local ingredients, but 
in the morning hours, the best bets are the 
build-your-own breakfast wraps and drinks 
from the coffee bar. The list is comprised of 
basic espresso drinks and little else (though 
don’t overlook the homemade chai), but like 
everything else here, expect something fresh 
and potent, sure to get you going. (9 S Edison 
St., Montauk)

Having started out as a quaint little 
storefront in Southampton in 1987, the 
Golden Pear Café has come a long way, 
now with outlets in all four Hamptons 
villages—Bridgehampton, Sag Harbor, and 
East Hampton too. Attractively designed 
with gold-embossed awnings and wicker 
chairs, Golden Pear is a breakfast and 

lunchtime favorite for its espresso and chai 
drinks, freshly brewed coffee (house blend, 
decaf, French roast, or flavored), and healthy 
fare, all at very reasonable prices. There are 
protein omelets and spa breakfast burritos; 
all manner of soups, salads, sandwiches, and 
combos; and baked goods including rugelach 
to snack on and a mean blueberry crumb 
cake. (99 Main St., Southampton; various 
locations)

Coffee aficionados were thrilled when Sag 
Town opened its doors two years ago. It’s got 
a creative vibe going with a wood counter, 
menus listed on chalkboards, walls hung 
with local art, and two giant lion statues 
flanking the register, all setting the stage for 
the star coffee, made using La Colombe beans 
and a La Marzocco espresso machine—two 
of the most respected brand-name products 
in the coffee business. (Tea lovers are equally 
well taken care of with leaves hailing from 
Harney and Sons.) For those who care to 
learn more, coffee workshops are regularly 
run here; for those who don’t, grab your 
hand-stamped cup of joe, get a couple of 
croissants and macarons to go, and head on 
back to the beach. (78 Main St., Sag Harbor)

For the quintessential New York meal of 
coffee and a bagel, there’s only one place to 
go in the Hamptons: Goldberg’s. Open 365 
days a year at its East Hampton, Montauk, 
and Napeague locales, Goldberg’s bagels are 
called “famous” for a reason. They’re big and 
fluffy and come in 15 flavors, not to mention 
the flagels, bialys, and twists; salads, smoked 
fishes, and spreads. The coffee is suitably 
deli-style and simple, but who would want 
otherwise from such a classic bagel shop? 
Stake out some chairs in the busy cafes 
because try as you might, you won’t want to 
wait to chow down as soon as your order is 
up. (100 Pantigo Pl., East Hampton; various 
locations)

Written By Gabrielle Lipton



BOUTIQUE

Greenlines - Boardshorts

mystique
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Shopping locally is not an unfamiliar concept in the Hamptons. Family-run 
farm stands line Route 27 in the summer, and many local restaurants 

like The American Hotel in Sag Harbor still prepare versions of classic recipes 
they’ve served to East End visitors for half a century. Certainly, larger New 
York and national brands have popped up in East Hampton and Southampton 
in recent years, but in keeping with the small-town traditions of the Hamptons, 
boutiques reign supreme. While the city’s ephemeral trends may offer runway-
ready couture, these locally owned boutiques prove that the Hamptons have a 
full fashion culture in their own right.

THE BEST BOUTIQUES IN YOUR BACKYARD



In Bridgehampton and Montauk, Waves Boutique 
sets the standard for casual beachwear, with flowing 
beach pants in exotic prints, funky espadrilles, 

soft tie-dyed maxi dresses, and chic transitional pieces 
perfect for going from beach to happy hour.  They also 
feature a well-curated selection of leading denim brands 
like Mother Jeans and J brand. Despite the storefront’s 
small-town boutique feel, the brands offered are the 
same a shopper might find at Saks, confirming that style 
isn’t privileged to the city. (Main Street, Bridgehampton, 
South Etna Avenue, Montauk)

At Greenlines in Montauk, it’s hard to tell where the 
beach ends and the shop begins. Founded by brothers 
Sam and Jerry Delaney, the store was inspired by their 
childhood in the New England beach town of Cohasset, 
Massachusetts and their annual family trips to Laguna 
Beach, California. Their aesthetic spans surfing culture, 
proving their adage that “surfing’s not simply a sport, 
it’s a way of life.” The shop also makes sure their quality 
apparel doesn’t adversely affect the ocean its designed 
around, with special environmentally friendly designs 
and a portion of all proceeds donated to grassroots 
efforts worldwide. 

Kailani similarly brings the West Coast to the 
East End with Hawaii’s tropical fabrics and luscious 
accessories. The bohemian selections range from easy 
beach cover-ups and chunky knit wraps to cool leather 
wristlets and silver bracelets embossed with free-
spirited mantras. For the beach-bound shopper looking 
to distance themselves from the traditionally preppy 
Long Island style, Kailani offers a welcome departure to 
the Pacific islands. (Montauk Hwy, Montauk)

Even though summer’s warm temperatures and 
vibrant sunsets call for bright colors and exotic prints, 
nothing can replace high-quality summer neutrals. For 
wear-everywhere pieces, head to Surf Bazaar, located 
in the Surf Lodge in the middle of Montauk.  The shop’s 
understated, easy style stems from owner Bethany 
Mayer’s personal approach. Linen dresses and tissue-
weight tees are signatures of Surf Bazaar’s eponymous 
clothing line. Light breezy cotton gauze makes for an 
effortless summer wardrobe, and neon silk trim and 
subtle Moroccan details make even the simplest of pieces 
feel special.  You’ll find yourself returning again and 
again to top up on these summer fundamentals as often 
as we restock on sunscreen.  (Edgemere St., Montauk)

Written by Alexandra Hanken
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HAND-CHOSEN BY RUE LA LA'S    FASHION DIRECTOR,  JACKIE NASSER

Burberry Wallet
Rue La La

Shinola
The Runwell Leather Backpack

Mr Porter

Orlebar Brown
Bulldog mid-length
printed swim short

Mr Porter

Mohinder City Slippers
Huckberry

Hampton Popcorn
Rue La La
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“Because at the end of the day,
he'd rather just have his own."

" Instant vacation." "Wearing slippers outside, 
made legal."

B&O Play Headphones
Mr Porter

Givenchy
Gentlemen Only
Barber Edition

2pc Gift Set
Rue La La

Wellen
Malibu Short

Sleeved Oxford
Huckberry
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What’s your go-to style for a weekend in 
The Hamptons? 

AB: White jeans, Sundresses, Spf 30, carry 
all jute beach bag and barely there necklaces 
and delicate rings that I wear all summer 
long.  I always bring a lightweight sweater 
for evening happy hours at the beach or a 
vineyard. 

Which pieces from the collection are 
most transitional from sunning in the 
sand to an evening concert at The Surf 
Lodge? 

AB: Our hammered cuffs, stud 
earrings and our lariat 
bar necklace definitely 
transition beautifully 
from day to night and 
wear well in sun, sand or 
surf.  They all look sexy 
with a swimsuit or paired 
with a dress for a night out 
on the town.

A polished but effortless look is the 
goal. What trends do we see in the 
collection that help us achieve that? 

RL: Having one necklace that does it all was 
an important cornerstone of our collection 
this season—the Whitney necklace (debuting 
in July, and found at Calypso St. Barth’s 
across the east end) makes it effortlessly 
easy to achieve the layered look that all girls 
lust after.

AB: Creating the perfect ring stack that you 
can wear all summer, and continue to add to 
each season. Our rings are comfortable, and 
building your own stack allows for creativity 
and individuality for the wearer. (Tip: Our 
naked rings and rope rings create a rich, 
textured look, while keeping it simple and 
polished – my personal favorites.)

RL: This season we are debuting two chokers, 
both mixed metal, which have clean, simple 
lines, with a little bit of edge. They make 
a bold statement, but can easily work for a 
BBQ on the beach or while heading back to 
the offce on Monday.    

Designed and handmade in NYC, what 
role does the city play in your creations?

AB: New York City is as fast-paced as it gets, 
and our girl needs jewelry that transitions 
from day to night. When designing the 
collections, we keep in mind the lifestyle and 
habits of our girl, as she is adventurous, busy 
and living a full life. The functionality and 
simplicity of the jewelry is a great fit for her.

Do we see any of the softer elements of 
the East End brought in for summer 
pieces? 

AB: Summer is all about being 
spontaneous and having fun with your 
own personal style. My go-to look is 
natural, wavy hair, thin rose gold hoop 
earrings and our Rosarita necklace in 

turquoise, which feels 
like, and embodies, 
summer. 

Several celebrities 
have been spotted on 
the streets and in the 
magazines wearing 
your work, what makes 

it versatile enough for every woman, 
every day? 

AB: Clean, simple lines, easy to layer and 
easy to pair with jewelry and clothing you 
already own. 

What can we expect to see from Phyllis + 
Rosie in the coming months? 

RL: You will see tons of growth and 
expansion over the next few months. We 
will be launching this summer in several 
Bloomingdale’s across the North East, along 
with Calypso St. Barth nation-wide.  You 
will see more mixed metal pieces, more 
stackable and layering pieces and an edgier 
take on our favorite trend at the moment, ear 
parties!

PHYLLIS + ROSIE, inspired 
by the overflowing jewelry 
boxes of CEO and Designer 
Alana Blank’s Grandmother 
Phyllis and Aunt Rosie, 
quickly became a collection 
for the effortlessly stylish and 
always chic after launching 
in 2014. After realizing 
the only way to find the 
designs she wanted would 
be to build it herself, Alana 
teamed up with Rachel 
Lavipour, COO, and the pair 
has been creating pieces with 
classic sophistication and a 
bit of edge ever since. This 
summer they’ve taken their 
Manhattan vibes to the East 
End. Hamptons Monthly 
checked in with them about 
their summer style, new 
collection and what’s still to 
come for the duo…

SHOPPING SPOTLIGHT Interview

PHYLLIS 
+ ROSIE
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Editor's picks

“Hands down the best self-tanner on the market. It’s the only way to master the beach-babe look.”
St.Tropez Tan Booster

Rue La La

Petit Ceret Make Up Case

Les Toiles Du Soleil

Valentino Rockstud Single-Wrap 
Gladiator Sandal

Rue La La

"A bright cosmetic bag 

can do double duty as 

a chic clutch for an al 

fresco dinner."

Diane von Furstenberg 
Gingham Shorts

Net-a-Porter

HAMPTONS
FAVORITES

HAND-CHOSEN BY RUE LA LA'S    FASHION DIRECTOR,  JACKIE NASSER

Fresh Sugar 
Tinted Lip Treatment

Sephora
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" This sea grass and ocean 
air scented cand le let you 

take the beach home."
Beach Candle

Lafco

SUNO Cotton
 Poplin Top

Net-a-aPorter



summer
T I M E
DON'T MISS A MINUTE OF SUMMER FUN

rise and shine 
Timex may have been making watches for decades, 
but their summer collection feels undeniably fresh. 
Their Women’s Originals Linen Small Watch has a 
classic simple Timex face, and a light linen band, 
perfect as a summer neutral. It will pair perfectly 
with all your colorful arm candy, and complement 
your summer tan. It’s about time we found 
something this simply perfect! ($56, Timex.com) 

time to get wet 
Whether it’s at your 6-year old’s swim lesson, a 
day out on the boat with friends, or afternoon surf 
sessions, summer in the Hamptons means you’re 
going to get wet. There is nothing worse than 
toweling off after a refreshing dip and realizing 
your watch is now completely waterlogged. Luckily, 
increasing your watch’s water resistance doesn’t 
mean having to sacrifice style. Movado’s mid-size 
BOLD collection watches have a silicone strap and 
digital touch-screen in a classy white and gold 
design that screams summer. Who said bikinis 
couldn’t be accessorized? ($595, macys.com)

it's 5 o clock somewhere 
You’ll never be late to Happy Hour again! Stay 
on schedule and cuff yourself with Tory Burch’s 
gold Sawyer watch. In a pretty vintage-inspired 
geometric design, the watch combines all the 
glamour of a bold gold bracelet with the convenience 
and utility of a timepiece. Swiss watchmaking 
meets New York City chic—perfect for cocktails—
at 5 PM on the dot! ($895, toryburch.com)

game time 
Even if you’re on the run, Garmin’s Forerunner 
10 was designed with athletes in mind. With a 
colorful palette of choices and a sporty, sweat-
resistant band, the stylish exterior camouflages 
the impressive technology hidden inside. Mile 
after mile, the watch captures distance, pace and 
calories burned, compares your pace to your target, 
and is so lightweight it won’t weigh you down. 
Wearable technology might just be your best new 
workout partner. ($129 and up, garmin.com)

WOMEN'S
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 SALE
30% OFF

SUNGLASSES & RX SUNS

www.optyx.com 

10 Main Street
East Hampton

Manhattan
Greenwich

Restrictions apply. See associate for details. Cannot be combined with vision plans, insurance, sales, or discounts. 



summer
T I M E
DON'T MISS A MINUTE OF SUMMER 

rise and shine 
For an everyday watch, Timex’s Chrono Oversized 
Weekender combines a simple navy face with 
interchangeable leather or nylon straps, raising the 
standard of versatility. Simply slip out your current 
strap and exchange it for a new one, as the occasion 
arises. It’s like having a new watch for each time of day, 
with no hassle or tools required. Straps are available in 
sporty “Varsity” stripes, bright summer colors, or classic 
leather and nylon varieties. ($64, Timex.com)

time to get wet 
Surf’s up! With the Rip Curl Trestles Oceansearch Watch 
on your wrist, you’ll never miss a wave. The digital watch 
comes programmed with tide information for locations 
worldwide, and if your favorite surf spot isn’t already 
one of them, you can program it in. Plus, a dual-time 
function lets you keep track of sunset at your favorite 
point in Montauk and your buddies’ trip to Costa Rica. 
Head to Main Beach Surf + Sport shop to pick one up- 
you might end up with a new wetsuit while you’re there! 
($150, Main Beach Surf + Sport in Wainscott).

it's 5 o clock somewhere 
Life is better with a cocktail in hand and a beautiful 
watch on your wrist.  For a conversation piece that 
is at once stylish and understated, Omega’s Deville 
Prestige watch pairs Swiss sophistication with a classic 
black alligator strap. The simple black face and silver 
accents render the watch subtle enough to wear often, 
but the overall appeal of the watch is sure to make it 
a conversation starter over drinks. ($4800 at Omega 
retailers). 

game time 
Don’t tell your Club’s golf pro, but your watch has 
replaced him. With over 30,000 courses preloaded, the 
Garmin Approach S6 provides a full layout of the hole 
on a sunlight readable, glove friendly touch display. In 
addition to calculating yardage and shot distance from 
anywhere on the course, the Power Analysis feature 
records swings and even provides club recommendations. 
A Digital Scorecard function even allows you to save and 
print individual scorecards. Now that we mention it, 
you might not need your caddy anymore either… ($399, 
garmin.com)

MEN'S
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www.LauraWhiteRealEstate.com

 “Saunders ,  A Higher  Form of  Realty,”  is  registered in  the U.S.  Patent  and Trademark Off ice.  Equal  Housing Opportunity.

2287 montauk highway, bridgehampton  

laura white
 Licensed Associate Real Estate Broker

Cell: (631) 478-8385  |   LWhite@Saunders.com 

Serving your real estate needs for over 30 years 
with knowledge, sincerity and integrity! 

NEW BRIGHT AND READY FOR SUMMER 2015
9 Bedrooms  |  10 Baths, 2 Half  |  10,500+/- sq. ft.  |  1.6 Acres 

New construction, ocean and reserve views, heated gunite pool with spa, tennis, 2-car garage, finished lower level 
Bridgehampton  |  $10,995,000  |  92DayLilyLane.com

7 Bedrooms  |  5 Baths, 1 Half
5,500+/- sq. ft.  |  1.28 Acres
Co-Exclusive $3,995,000

www.1109HeadOfPondRoad.com  

7 Bedrooms  |  6 Baths, 2 Half
5,500+/- sq. ft.  |  1.44 Acres
Co-Exclusive $4,995,000

www.1103HeadOfPondRoad.com  

6 Bedrooms  |  6 Baths, 2 Half
5,500+/- sq. ft.  |  2.78 Acres
Co-Exclusive $5,995,000

www.1099HeadOfPondRoad.com  

NEW CONSTRUCTION WITH POOL AND TENNIS IN WATER MILL

new construction



Summer time in the Hamptons means 
it’s time to take the clubs out of storage 
and hit the links.  After hours at the 
driving range at Chelsea Piers, it’s a 

relief to be able to play 18 holes on a gorgeous 
day.  The East End has some incredible courses, 
both historic and modern; some of the top courses 
are private, so you may need to find a friend with 
a membership, and hope they bring you along as 
a guest!

Shinnecock Hills Golf Club is the oldest 
formed organized golf club in the country.  Since 
its opening in 1891, it has hosted four US Open 
tournaments in 3 different centuries, and is set 
to host it again in 2018.  Patterned after the 
classic British courses, it was ranked number 
2 on Gold Digest’s 100 greatest courses in 2007 
and 2008.  

The National Golf Links of America 
opened in 1908. Designer Charles Macdonald 
researched many of the greatest courses in the 
British Isles, including historic St. Andrews.  
Many of the courses 18 holes are designed to 
replicate some of the more challenging holes he 
found on those courses.  The 2nd hole, “Sahara” 
is modeled after the 3rd hole at Royal St. George, 
and the 7th hole is a par-5 patterned after the 
17th at St. Andrews.  Founding members of the 
club included William Vanderbilt II and US 
Steel founder Elbert Henry Gary.  

Near the historic Shinnecock Hills Golf Club 
you will find the Sebonack Golf Club.  The club 
opened in 2006, featuring a course designed in 
part by golf legend Jack Nicklaus.  Host of the 
2013 Women’s US Open, membership initiation 
fees at the time of the club’s opening were over 
$500,000.  With gorgeous views of the Great 

Peconic Bay and Cold Spring Pond, this recent 
addition to the Hamptons golf scene has already 
cemented its reputation as a top course.

If you aren’t fortunate enough to befriend a 
member at one of those three courses, fret not, 
there are great public courses as well.  Montauk 
Downs has been a favorite of Long Islanders 
since it was originally developed in 1927.  It has 
consistently been ranked as one of America’s 
top public courses.  It finished second to the 
Bethpage Black Course in Golf World’s Reader’s 
Choice awards for overall value, and ranked 
38th in Golfweek’s Best Municipal Courses in 
2009.  There is a phone reservation system in 
place to get tee times, which eliminated the long 
standing tradition of golfers sleeping in their 
cars overnight in order to get a chance to play 
the course.  With both the Atlantic Ocean and 
Long Island Sound nearby, the course’s windy 

conditions can make for a challenging day.  

If you are a novice golfer, plan on a day at 
Indian Island Country Club.  Despite the 
name, it is a public course, and features terrific 
golf instruction utilizing multi camera digital 
video for swing analysis.  After a lesson, head 
out to the course, where you are greeted with a 
long par-4 on the first hole.  Once you’ve gotten 
past that, the course is not extremely diffcult, ′
but features a few challenging holes.   Enjoy 
the picturesque views, especially of the Peconic 
River.  After your 18 holes, be sure to stop in for a 
meal at the Outerbanks Bar and Resto, or enjoy 
their great Happy Hour.  

Get into the swing of summer on any of these 
golf courses. Get your foursome together, secure 
your tee time, and remember to replace your 
divots!

Green GET INTO THE 
SWING OF 
SUMMER AT THESE 
BEAUTIFUL EAST 
END COURSES

ON THE
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Sebonack Golf Club  - Hole #11



Anyone who spends time in the East End and appreciates high-quality produce, seafood, 
homemade meals and baked goods must pay a visit to Round Swamp Farm in East Hampton 
(or its newly opened outpost in Bridgehampton).

Owned and operated by the Lester/Snyder family for several generations, this local institution is 
more than a country market; it’s a paradise of delicious, locally grown and sourced edibles, ranging 
from just-caught lobster and scallops to freshly baked muffns and pies to fresh, healthful produce ′
grown right on the family’s 16-acre farm out back. (Everything is lovingly picked by hand in keeping 
with the family’s philosophy of respecting the land that has produced so much goodness for so many 
generations.) There’s good reason why both Martha Stewart and Hilary Clinton are fans. There’s 
really no other place around with Round Swamp’s unique history and stellar reputation.

It all began over 50 years ago, when Carolyn Lester Snyder 
was a child. Her father, Albert Lester, inherited the 20-acre 
Round Swamp Homestead, which had been in the family 
for 250 years. He built young Carolyn a small red wagon to 
peddle the family’s produce, including tomatoes, cucumbers 
and corn. Today Carolyn is the proud matriarch of a family 
and business that has expanded considerably since those 
humble beginnings. Family members include -- among many 
others -- Carolyn’s fisherman husband Harold and son-in-law 
Charlie Niggles, who inspired the local moniker “Farmers 
of Land and Sea,” due to their dual talents; daughter Lisa 
Niggles, who started baking cookies at age 12 and has never 
stopped perfecting her recipes; and daughter Shelly Schaffer, 
who inspired the unique namesake lemonade, juices and teas 
that are another Round Swamp specialty. 

The family creates a seasonal menu from scratch every day. 
Summer visitors stocking up for outdoor picnics or dinners 
back at the house can expect a tantalizing variety of prepared 
foods including guacamole, lobster salad, barbeque chicken 
and spicy wings, crab cakes; kale, quinoa, Greek and bean 
salads, plus pan-seared local sea scallops and wild Alaskan 
salmon, grilled shrimp and much more. Those with a sweet 
tooth will have a terrible time deciding among many mouth-
watering bakery items, including Shelly’s key-lime and 
coconut cream pies, Claire Olszewski’s various pound and 
coffee cakes, plus an assortment of muffns, brownies, cookies ′
and breads, all made with natural ingredients and without 
preservatives.

New and veteran customers alike are greeted warmly by 
various family members staffng the market, which consists ′
of several connected farm buildings, plus an adjoining chicken 
coop (the latter is especially fun for kids to visit). The array 
of produce, baked and jarred goods, seafood and meats can be 
dizzying for the first-time visitor, but there’s no need to rush. 
It’s a pleasure to explore these warm, homey environs at a 
leisurely pace, surveying the contents of all counters, shelves, 
racks, barrels and buckets before making the diffcult choice ′
of snack or meal ingredients. (In addition to their home-grown 
fare, Round Swamp also carries artisanal cheeses, gourmet 
grocery items including candy and ice cream, plus LaFrieda 
burgers and sausages, and Charlie’s Prime Shell Steaks.)

Round Swamp has the distinction of being named a National 
Bicentennial Farm by the New York State Agricultural 
Society, an honor bestowed on New York farms in continuous 
operation by the same family for 200 years or more. With the 
Lester/Snyder family now entering into its 12th generation, 
we bet (and hope) the place will be around for at least another 
century. (184 Three Mile Harbor Rd., 631.324.4438)

INCREDIBLE EDIBLES
THE HAMPTONS’ HOMIEST MARKET

Written By Marina Zogbi



    Haute Cuisine
There’s nothing like a homecooked meal—
but who says you have to do the cooking?

Written By Alexandra Hanken48   HAMPTONSMONTHLY      

The best part of any dinner party is the certain 
magic in the moments after a meal. As the 
candles burn low and guests collect the last 

crumbs of dessert, conversation and wine flow freely. 
The Spanish have a specific word to describe these 
moments after a meal: La sobremesa. While there is 
no direct English translation, this time is one of the 
most precious parts of a dinner party, when hurried 
lives are suspended within the intimacy and warmth 
of a great table. However, nothing puts a damper on a 
dinner party like the stress of shopping for, preparing, 
and serving one. Trying to cook, dress for dinner, and 
entertain guests while timing food correctly can turn 
a fun evening into a scene from an episode of “Hell’s 
Kitchen.” Luckily, living in a foodie epicenter like the 
Hamptons provides an easy solution in the abundance 
of excellent private chefs. 

While private chef services vary, most operate on 
a model that is both self-suffcient and customizable. ′
The chefs shop, prepare, and serve the meal (and often 
clean up after!), but you are able to design 
the menu, serve on your own dishes and 
in your own home, and—the best part—
fully enjoy the meal as if you were a guest 
yourself. Forget the reservations and 
parking, and relax in the comfort of your 
own home with a restaurant-quality meal 
at your own convenience. Long- associated 
with celebrity clients and extravagant 
dinners, private chef services are more accessible 
than you might think. With the price of dining out 
in the Hamptons for a family, it might make more 
sense to have a private chef even just for a family 
dinner. Remember family dinners? Bring those back 
again—without having to nag the kids to please 
put on a collared shirt and avoiding the inevitable 
arguments when, 20 minutes into the meal, the kids 
have finished their food and are already ready to go 
home. Combining the taste of a restaurant and the 
convenience of at-home dining makes sense in the 
Hamptons—it is supposed to be a vacation, after all!

Some people find inspiration for the evening’s 
meal at the Farmer’s Market, or manage to rummage 
through the pantry and turn an impromptu evening 
gathering into a magical culinary experience. For the 
rest of us, doing a little homework ahead of time and 
finding the right private chef can eliminate a summer’s 
worth of headaches and leave opportunities for many 
fun dinners ahead. For a truly first-class private chef 
experience, finding a restaurant-quality candidate is 
key. Many chefs charge about $25-$75 per guest plus 
the cost of food. However, the VIP experience and 
personal attention included in this price is unrivaled 
by any restaurant. It’s like renting out an entire 

restaurant, with your dream menu, instantaneous 
service, and the world’s shortest commute. Think of 
it as an investment in yourself and your guests—not 
having to cook, clean, and shop for a dinner party is 
priceless! To start, identifying a particular cuisine 
or style of cooking will help you narrow your search. 
Next, consider the style of entertaining—many chefs 
will agree to do a “cooking class” evening for a group 
of ladies, or you might prefer a chef who stays in the 
background and lets the food speak for itself. There are 
many terrific online booking sites for finding private 
chefs in the area, and you can often read reviews or 
see sample menus before choosing.  To start, check out 
needachef.com or kitchit.com. 

One of the best parts about hiring a private chef in 
the Hamptons is that local chefs often have unrivaled 
access to the East End’s famously delicious natural 
resources. During the initial interview, it is definitely 
worth asking if your chef has any insider access to 
local farms, or fishermen. Chances are, the sea bass 

or bay scallops you end up eating might 
have come off the boat that morning, and 
your chef might have picked up fresh corn 
from a friend’s house on the way over. And 
did we mention, you don’t have to do any 
of the cooking?

For a similar alternative to hiring 
a private chef to cook-in house, the 
Hamptons features several delivery 

services for homemade meals. These are not your 
average “take-out” deliveries, but carefully crafted 
meals made fresh that day and brought to your 
doorstep to reheat and serve at your own convenience. 
(Sneaky dinner party option #2…we won’t tell anyone 
it’s delivered!) One such company actually combines 
the talent of a celebrity chef and the ease of delivery: 
Wyse Organics was started in the Hamptons by Alan 
Wyse (chef of Kim Catrall, Howard Stern, and many 
more famous foodies). His online menu features 
offerings that change several times a week in order 
to feature farm-fresh goodies featuring the Hamptons 
bountiful local produce. From hearty pastas to rich 
tagines to fragrant soups and colorful side dishes, 
Wyse Organics embraces the local, sustainable, 
organic Hamptons food scene like you would (if you 
had the time and energy to whip up Spring Lamb with 
Wild Mushrooms on any given evening…). You can 
order a la carte (entrees run about $18 and serve two) 
or buy one of the “Wyse packs”- five meals including 
entrees, side dishes, and soup for two for only $150. 
Their “Friends and Family Weekender” already has 
us ready to book, solely to avoid the conversation 
around what to serve our in-laws next month! 
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Gayle Tudisco is a plein air 
and photo reference artist 
who captures the landscapes 

that are so unique to the East End of 
Long Island.  A member of Guild Hall, 
the East End Arts Council, and other 
esteemed art organizations, her work 
includes many water views, barns and 
boathouses that dot the North and 
South Forks. She works in oils and 
brings to her work a unique sense of 
color and composition that allows the 
viewer to see and experience the story 
behind the painting. Her paintings 
were on display at Chrysalis Gallery 
in Southampton for seven years, 
and has been displayed throughout 
the Hamptons at many locations 
and events. Hamptons Monthly was 
honored to speak with her recently…

Preference question: North or 
South Fork for inspiration? Why? 

I prefer the South Fork. I find that 
the light on the South Fork exudes 
a radiance that I have never seen 
elsewhere.

How do the two ends differ for the 
purposes of your work?  

I am a landscape painter. The North 
Fork is primarily farming. I like to 
incorporate into my paintings the 
marshes, fields, barns, water, sky and 
light found on the South Fork.

Being a photo reference painter, 
do you tend to stay true to the 
image as captured or take artistic 
liberties when recreating the 
scene? 

The photo is the basis for my painting.  
I use color and light to recreate the 
image that is in my memory. I try to 
bring to my canvas a sense of color 

and composition that will allow one to see and 
experience the story behind the painting and 
make it unique to themselves.

You work in oils, what does using this 
medium allow for when capturing the 
sweeping landscapes of the East End? 

Oils allow me to create the rich colors and 
texture needed to capture the beauty of these 
landscapes.

What’s one technique you most incorporate 
to encapsulate these scenes? 

Finding the light source. Light is everything.

Did the pace and lifestyle of Manhattan ever 
entice you as something you’d like to depict? 

Actually the opposite. When we would drive out 
here on weekends the sheer beauty and serenity 
of the area would take my breath away.  

What’s a difference in life out here that 
inspires your art? 

When we moved out here full time I finally had 
the time to absorb the incredible beauty and 
serenity of the Hamptons and to try and capture 
what I was seeing on canvas.

Is there anything on the horizon for you that 
we can look forward to seeing? 

Art is always evolving. While I will continue 
to paint landscapes I am also trying new 
techniques and approaches and styles. Art is a 
learning experience and the more you paint the 
more you learn. There is nothing more exciting 
than standing before a blank canvas and making 
it come alive!

ARTIST SPOTLIGHT Interview

GAYLE
TUDISCO
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New York’s easternmost town is also one of its most famous addresses: East Hampton, a 
stunning coastal community whose boardwalk-free beaches are considered among the 
finest stretches of shoreline in the United States.  Like much of Long Island’s East End, 

East Hampton is home to a thriving community of artists, past and present, including director 
Steven Spielberg and influential painter Jackson Pollock, who pioneered abstract expressionism 
from his studio here, which is preserved today for visitors.  Accessible by ferry, car, train, Jitney, 
and even helicopter, East Hampton boasts some of the finest drinking and dining outside of New 
York City, and is a haven for city dwellers, who come for the pristine beaches, exciting deep sea 
fishing, exceptional waterfront dining, up-and-coming local wineries, and miles of unbroken harbor 
and ocean coast, from Memorial Day to Labor Day annually.   

Whether you opt for a table 
indoors among the playfully 
nautical décor, outside 
beneath market umbrellas on 
their sandy “patio,” or prefer 
to take your order to go (and 
right to the beach), you’ll 
enjoy a satisfying lunch at 
Bostwick’s Chowder House.  
The namesake chowders are 
hearty and loaded with local 
seafood, but the rest of the 
menu also showcases just-
caught fare, including a 
surprisingly diverse raw 
bar and entrees like broiled 
Montauk sea scallops with 
lobster sauce.  Flip-flops, 
board shorts, and suntans 
are all well within the 
casual dress code here.  (277 
Pantigo Rd. 631.324.1111)

After a long day in the 
sun, the cooling trees and 
twinkling lights of 1770 
House are an enticing 
setting.  Sunday through 
Thursday, their three-course 
prix fixe is astonishingly 
affordable (just $35 per 
person), and includes spicy 
Montauk fluke tartare 
with pickled cucumber, black 
seaweed, radish salad, and 
wasabi tobiko, alongside 
natural Pennsylvania chicken 
with fricassee of artichokes, 
pancetta, fresh garbanzos, 
and mushrooms.  You’ll want 
to end with a cheese plate; 
local selections from Long 
Island, New York state, and 
Connecticut are served with 
apple compote and East 
End honey.  (143 Main St. 
631.324.1770)

Up for a nightcap?  The lively 
Blue Parrot is open until 3 

a.m. on weekends, and draws 
a spirited crowd of locals and 
visitors alike.  Tequila is the 
libation of choice at this quirky 
Tex-Mex bar, with a selection of 
specialty margaritas including 
the signature “Dirty Bird,” but 
larger groups come (and stay) 
for their pitchers of red and 
white sangria and “The Bird 
Bath,” a one-gallon Mason 
jar fishbowl cocktail that has 

made for many a hazy evening 
in this beach-town favorite.  
(33A Main St. 631.329.2583)

Those who prefer a more 
refined after-hours experience 
will feel right at home at 
c/o The Mainstone, a hotel 
bar serving exceptional craft 
cocktails in a comfortable 
lounge setting with cozy 
couches and, every Friday, 
live music.  The French Mojito 
muddles mint that’s grown 
on site and adds a splash of 
Ricard, while the Bourbon 
Storm combines Maker’s Mark 
with ginger, bitters, muddled 

lemon and elderflower for a 
grown-up take on the classic 
Dark & Stormy.  (207 Main St. 
631.324.5006)

Creative minds have long 
sought the solitude of the 
Hamptons, and in return, 
the area has preserved some 
of their most important 
landmarks.  Among these is 
the Pollock Krasner House 

& Studio, where painters 
and spouses Jackson Pollock 
and Lee Krasner created 
some of their most famous 
and dynamic works of art.  
Today, visitors can enter 
the studio to find remnants 
of both artists’ works on the 
floor and walls, and their 
tools and materials are 
displayed alongside photos 
and text murals outlining 
their parallel but ultimately 
divergent careers.  (830 
Springs-Fireplace Rd. 
631.324.4929)

Just west of Hook Pond, 
at the end of Ocean Avenue, 
you’ll pass over the grassy 
dunes and the white, sandy 

expanse of Main Beach will 
open up to the Atlantic, with 
colorful beach umbrellas 
cropping up daily like erratic 
wildflowers.  Open only on 
weekends and holidays, these 
are among the most pristine 
stretches of sandy coast in the 
country, and their reputation 
is well deserved: pets are 
largely forbidden, littering is 
punished with crippling fines, 
and as a result, the sand is 
soft, smooth, and seemingly 
endless. (10 Ocean Ave. 
631.324.4150)

HAMPTONS spotlight on:
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www.restaurantsottosopra.com

Tel: (631) 267-3695

Sotto Sopra
Restaurant
231 Main Street
Amagansett ,  NY 11930

Sotto Sopra features Northern Italian cuisine coupled
with touches of Classic American Steakhouse fare.

Josh Savi, previously of two Michelin star restaurant,
Patrick Guilbaud, in Dublin, Ireland returns stateside
as our Executive Chef, overseeing a versatile menu
consisting of antipasto, primi patti, pesce, carne, as
wwell as classico bisteccheria and piatti laterali per due.

Wood-oven pizzas are served every night, and Sotto
Sopra boasts an original cocktail menu with an
extensive wine list.

Reservations not required but are suggested.

Starting July 1st opened 7 days a week.

Hours

Wed - Sun Open 5:00pm
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DON’T WAIT 
ONE DAY MORE.

BROADWAY’S OIMPERIAL THEATRE 249 West 45th Street 
TELECHARGE.COM | 212.239.6200 | LesMiz.com/Broadway T
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Holly Dunham | Licensed Real Estate Salesperson |516.658.0421 | holly.dunham@corcoran.com

"The marvel of a Home is not that it shelters and warms a man, 

nor that he owns its walls. It comes from those layers of sweetness 

which it gradually stores up in us. May it form, deep in our hearts, 

the obsecure range of mountains from which springs the sources of 

our dreams." 
- Wind, Sand and Stars, Antoine de Saint - Exupéry

Sagaponack Estate on Seven Acres



The world’s most coveted names, all in one place.

59TH STREET AND LEXINGTON AVENUE First Floor Visitors Center, 212-705-2098  SOHO 504 Broadway, 212-279-5900
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