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NO FEE
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LOCAL ATTRACTIONS

Quogue Wildlife Refuge
3 Old Country Road, Quogue

Westhampton Beach Historical Society & Museum
101 Mill Road, Westhampton Beach

Westhampton Beach Performing Arts Center
76 Main Street, Westhampton Beach

Docker’s Waterside
94 Dune Road, East Quogue

Oakland’s Restaurant & Marina
373 Dune Road, Hampton Bays

The Patio At 54 Main
54 Main Street, Westhampton Beach

Starr Boggs
6 Parlato Drive, Westhampton Beach

Stone Creek Inn
405 Montauk Highway, East Quogue

FINE DINING 

CUPSOGUE BEACH
906 Dune Road, Westhampton Dunes

LASHLEY BEACH
385 Dune Road, Westhampton Beach

PIKE’S BEACH
765 Dune Road, Westhampton Dunes

ROGERS BEACH
105 Dune Road, Westhampton Beach

LUXURIOUS BEACHES 
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Each Office Is Individually Owned And Operated.Each Office Is Individually Owned And Operated.

Passionate about the Hamptons. Experts in all things luxury and waterfront. Committed 

to using our luxury brand marketing and cutting-edge technology to bring each and every 

property from just listed to sold.

Boundless Reach. Remarkable Brand. Daniel Gale Sotheby’s International Realty.

Westhampton Beach Office | 631.288.1050 

100 Main Street, Westhampton Beach, NY

SD #3. MLS# 2967896. $9,900,000.
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Gently crush mint leaves between 
your fi ngers and add to a cocktail 
shaker. Fill the shaker with ice, 
Tito’s Handmade Vodka, simple 
syrup or sugar, and fresh lime 
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with mint sprig and lime wedge.

1.5 oz Tito’s Handmade Vodka

6-10 mint leaves

0.75 oz simple syrup or 2 tsp of sugar

0.75 oz freshly squeezed lime juice

1.5 oz soda water

AMERICA’S ORIGINAL CRAFT VODKA®
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Cocktails at Navy Beach

It’s with a warm (pun intended) 
welcome that we greet the 

unoffcial start to summer on the  
East End! It’s a time for sun, fun, and 
lobster rolls and we’re here to tell 
you the best places to enjoy them all. 

It wasn’t too long ago that we 
traded in hot toddies for cold cans of 
Montauk Brew, so you may be feeling 
a little unprepared to be diving into 
summer – in a chic bathing suit, of 
course. So, let us help. Hamptons 
Monthly will once again gladly be 
your guide to making the most of this 
season along the pristine stretch of 
surf and sand that we get to call ours.

Put your shades down, turn the 
music up, and raise a glass to 
summer in the Hamptons. We’re glad 
you’ll be joining us! 

Robin Singer
EDITOR

Cheers to Summer!

Lobster Roll at Gurney's

sun,
fun,
and

lobster
rolls
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WRITTEN BY RACHEL ASKINASI

TOP10
SUMMER 2018

1. Be The First To Brunch

The newly opened Salt Drift Farm offers 
a beautifully crafted brunch menu and the 
atmosphere of a renovated farm. You can 
even book the barn for upcoming special 
events. (631.488.0581, saltdriftfarm.com) 

9. Bike Through the Vineyards 

Opt for the bikes with Pour & Pedal and 
take your Hamptons wine tour to the next 
level. (pourandpedal.com) 

6. Find the
Hidden Gems 
Step out of the beach 
club and head to 
The Crows Nest 
in Montauk for 
specialty cocktails. 
(631-668-2077, 
crowsnestmtk.com/)

3. Embrace the Sunset 

Mia Selvaggio of East End Eats says the 
Montauket is the place to be for the best 
sundown experience. (631.668.5992) 

4. Book a Modern Classic

Make a reservation at Baron’s 
Cove in Sag Harbor. The hotel 
boasts on-site dining, 67 guest 
rooms and prime location 
on the harbor just walking 
distance from Main Street. You 
can also book a dog-friendly 
room if you’re traveling with 
a furry friend. (844.227.6672, 
baronscove.com)

2. Be Prepared

Invest in The Carry On 
Cocktail Kit. With all the 
travel summer involves, 
you never know where 
you’ll be when happy hour 
rolls around. Wherever 
that is, you definitely don’t 
want to be without the 
fixings for your favorite 
drink. (wandpdesign.
com/collections/
carryoncocktailkit) 

5. Make a Luxe Memory 

Book a day on the water with Hamptons 
Boat Rental and immortalize the 
memory of inevitably beautiful weather. 
Charter a yacht complete with on-board 
spa treatments, candlelit dinner, an 
on-board sommelier and so much more. 
(800.417.2027, hamptonsboatrental.com)

7. Reserve the Hottest
Table of the Summer 

Il Mulino has arrived on the South 
Fork, and if you want in on the long-
awaited action we suggest making 
a reservation soon. (631.658.9122, 
ilmulino.com/hamptons)

8. Stay Fit

Keep up with your usual workout 
routine, whatever that may be, by 
visiting Elements Fitness Studio. 
Don’t miss your chance to sign up 
for a stand up paddle boarding 
class thanks to the studio’s 
collaboration with Montauk 
Beach House. (631.604.5445, 
elementsfitnessstudio.com)

10. Stay Social

Follow along with 
Hamptons Monthly 

on Instagram to 
make sure you never 

miss a beat and let 
us know what you’re 

up to by tagging us 
in your posts.               

(@hamptonsmonthly)



INSTAGRAM-WORTHY

IMBIBING
You don’t have to be an avid social media user to 

appreciate the value of good aesthetic presentation. 
From beach-club boozing to garden-to-glass craft cocktails, 
we’ve combed through the vast array of Hamptons drinking 
spots to select six drinks that are sure to please the eye 
as well as palate, whether you want to post them or not.

Cheers to you, good-lookin’

Montauk Brewery



Montauk Brewery

vibrantly 
colorful as 

flavored

In the early 2000s when the craft brewery wave was 
washing over America, three dudes in Montauk 

felt the pull and built out their 
passion project of home-brewing 
into a fledgling business, started—
in true beach boy style—in an old 
woodworking shop. But the days of 
carting around kegs on bicycles to 
early supporting establishments 
like Ruschmeyer’s didn’t last long; 
Montauk Brewing Company 
quickly grew into a national success. 

Now, its happy-hued cans found 
brightening restaurants and 
beer vendors around the country, 
reminding everyone to kick back and 
adopt their sun-dappled version of 
the American Dream: anything is 
possible with hard work and positive 
vibes. Now with seven beers to show 
for itself, the brewing company 
draws crowds of flip-flip and tee-clad 
Hamptonites to come sip its brews, 

especially on days when a picnic table in the sun fits 
the bill much more than a chichi bar. And besides, 

after you’ve posted six beach photos 
in a row, a snap of a bucket full 
of rainbow-colored cans in front of 
the woodworking shop provides a 
charming break. (62 S Erie Ave., 
Montauk)

Behind the bar at the 
2017-opened Flagship , 

Adam Miller could ostensibly be 
described as a Monet of mixology. 
The botanical ingredients 
infused, pressed, blended, and 
squeezed into his glasses render 
his menu as vibrantly colorful as 
flavored. There’s the bright pink 
of watermelon and strawberries in 
the cachaca-based Dance Fight; the 
refreshing green Garden Party with 
gin, cucumber, green pepper, lemon, 
and lime; and the brilliantly orange 
Booze Cleans, with carrots, ginger, 
lemon, and coconut offsetting the 
detrimental effects of the shots of 

the tequila hiding in there, too. 

His oeuvre continues with a build-your-own sour 
section of the menu, as well as bottle-service 

cocktails for groups in which negronis, vespers, and 
Manhattans are delivered to tables en masse. But 
perhaps his best work is the soothing purple Camp 
Hero, a pisco sour of sorts made with lavender and 
antioxidant-rich butterfly pea flower, capped with 

Montauk Brewery

Flagship

its happy-
hued cans found 

brightening 
restaurants and 

beer vendors 
around the country
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the froth of egg-white foam. Essential 
oils, essential cocktail, essential photo. 
(466 W Lake Dr., Montauk)

Walls of driftwood, tee-clad staff, 
and relatively low prices are 

sure signs that Montauk’s Saltbox 
isn’t in the restaurant game to play 
and win but to play and have the best 
time—which it certainly does. This 
adorable eatery in is now in its fourth 
year of great business, drawing in sun-
dazed diners throughout the day for 
beers and truffle-mayo fries and lively dinner crowds 
coming straight from the beach for lobster rolls, fish 
tacos, and live music from one of the local bands 
that often play here in the evenings. 

And, in between meals or when you only want a 
light bite, Saltbox’s version of a liquid diet is one 
of the best—and most photogenic—things on the 

menu: the Salty Mary. 
If the vodka in the spicy 
Bloody Mary doesn’t 
make you crack a 
smile, the presentation 
certainly will, with a 
fried pickle and lobster 
slider stacked into a 
tower on top of the 
glass. (99 S Edgemere 
St., Montauk)

Another more recent 
trend to wash over 

the nation? Frosé. Why 
pink wine in particular 
has become a drink of 

choice to consume in frozen form 
remains a mystery. Linguists 
might say it’s simply due to the 
fact that its name lends itself 
well, but those willing to grant 
it a culinary chance just might 
find that rosé has the ideal 
balance of sweetness, tartness, 
and lightness that one longs 
for in in a cold summer drink. 
Either way, just as brunch and 
sushi ordered on Seamless have 
assumed unique identities of 

their own in the American diet, so too has frosé, 
and on some occasions—say, looking to do some 
tasteful day drinking in the Hamptons—it’s 
simply a requisite. 

When this time arises, head to Bedell Cellars, 
the North Fork vineyard that has garnered a 
reputation for producing some of the best wines 

in New York, including a Wine Spectator-approved rosé. 
Summertime tours of the vineyards often conclude with 
a delicious glass of frosé enjoyed in 
front of its picturesque barn house. 
Or, buy a few bottles to make your 
own version the next time you 
host brunch. (36225 Main Road, 
Cutchogue)

Whether it’s one of the yellow 
beach loungers shaded by 

white umbrellas or the expansive 
wooden deck that fills up with a chic 
crowd, Gurney’s Beach Club is the 
pot at the end of the rainbow when it 
comes to finding that summer photo 
gold. Tropical drinks—margaritas, 
sangria, the namesake rum 
punch— run like water, are made 

with premium ingredients, and color-code with 
the newest collections of beachwear parading all 

around. Better yet, if you manage to snag 
one of the glorious cabanas stationed in 
the sand, sit back, relax, and keep the 
rounds of frozen piña coladas coming. 
The creamy drink served with a slice 
of pineapple wedged on the side will 
match perfectly with the white-and-
yellow curtains fluttering all around you 
in the breeze. When it’s winter again, 
you’ll be glad you gave yourself this gift 
of a reminder that life exists outside of 
a puffy down coat. (290 Old Montauk 
Hwy., Montauk)

For the perfect Hamptons evening, 
there’s no better locale than Navy 

Beach in Montauk. In fact, when it 
was first converted from a navy base to 

a restaurant in 2010, it was named Sunset Saloon 
for the very reason that there are few better places 
to take in the sunset colors than here, right on 
the shores of Fort Pond Bay. 

With the sunlight pouring in through the wall-
to-wall windows, a harbor of yachts just in front, 
and salty boaters shuttling in for a bottle of wine, 
there’s something about this spot that recalls the 
old harbor cafés of the Cote D’Azur, where meals 
start with an aperitif and end with an espresso 
under the stars. To that end, go for the Aperol 
Spritz, the classic French fizzy drink of Aperol, 
orange, and sparkling white wine. Take note 
that it’s hard to have only one of these delicious 
concoctions—but who cares? It’s summer. (16 Navy 
Rd., Montauk) 

Bedell Cellars

Gurney's Beach Club

Summertime 
tours of the 

vineyards often 
conclude with a 
delicious glass 

of frosé

made with 
premium 

ingredients, 
and color-code 
with the newest 

collections 
of beachwear 
parading all 

around



When you think about what Montauk 
is famous for—seafood, surfing, 

parties—it’s not likely wine came to 
mind. Anneris Blair, owner of the 

Montauk Wine Company, is working 
on changing that, as her brand is 

expanding past rosé this year.

MONTAUK

WINE
COMPANY

Wine, Montauk-Style

LOCAL PROFILE INTERVIEW



Tell us a bit about yourself. Are 
you Hamptons born-and-raised, 
a transplant, or just a frequent 
visitor?

I was born in the Dominican Republic 
and came to U.S. in my late 20's. I 
lived in NYC and when I met my 
husband, who spent his summers in 
Montauk since 1979, I fell in love with 
the area. We got married in Montauk 
and [have lived here] year-round for 
the last four years after a decade in 
Manhattan. 

 

Is there something you see in 
Montauk that inspired the 
creation of your rosé?

Montauk always provided me with a 
sense of natural beauty, open space, 
and sparked my creative juices. 
We felt we could make wines that 
represented the spirit of Montauk in 
summer and the carefree, laid-back 
lifestyle we all seek in the Hamptons. 

 

Grapes grow aplenty on the East 
End. Do you get yours from the 
North or South Fork, or off-Island 
perhaps? Can you tell us what 
kind of grapes you’re using and 
who grows them?

Our Montauk Summer Rosé wine is 
a blend of mostly Syrah mixed with 
Malbec and Merlot, and our new 
Montauk Great White wine is made 
of four grapes: Viognier, Sauvignon 
Blanc, Chardonnay, and Riesling, 
all grown on the North Fork of Long 
Island! We are proud of our wine 
country here and wanted to make our 
wine and source grapes locally.

 Did you have any personal 
input in the creation of Montauk 
Summer Rosé? And if you’re not 
the mastermind behind the wine, 
would you like to give a nod to 
that person or people?

Our team behind Montauk Wine 
Company, which included consultants 
Mike Carolan and my husband Mark 
Blair, have all been wine lovers with 
varied work experiences and collected 
travels. We modeled our wines from 
the great rosés from the south of 
France and our white wine from the 
delicious table wines of Europe.

 

I understand seafood is your 
thing, and of course Montauk is a 
pescatarian paradise! Which fish 
dish would you most recommend 
to pair with your wine?

That’s a tough question. Here in 
Montauk we have so much seafood to 
choose from. I would have to say with 
our Montauk Summer Rosé, some 
grilled shrimp and fresh-made pasta. 
And with our Montauk Great White, 
fresh Montauk fluke with some 
organic potatoes and fresh veggies 
would be my two go-to favorites.

Word is you’re working on a new 
product for 2018. Care to give us 
the scoop on what we’ll be seeing 
from Montauk Wine Company this 
year?

Last year we launched our rosé and 
its was very popular, so we ramped up 
production this year are introducing, 
in limited production, a new white 
table wine.

Do you know which restaurants might be pouring your 
product this season? And if you could pick an eatery that 
will be serving MWC, give us the lowdown on what’s the 
perfect menu item at each to pair with your beverage.

At Navy Beach Montauk I would suggest starting with the 
Maryland Jumbo Crab Cake in a Korean BBQ Aioli, followed by 
the Soy Glazed Hake with sushi rice in a Coconut Red Curry 
Sauce with our Rosé, or the Grilled Avocado with Spagettini 
Pomodoro with a half lobster for our new white in that beautiful 
setting on Fort Pond Bay and you can’t go wrong!

WRITTEN BY IAN SHAPIRO

Navy Beach's
Maryland Jumbo Lump 
Crab Cake with Pickled 
Corn Succotash, Daikon 

Sprouts, Korean BBQ Ailoi

"Montauk always provided me with a 
sense of natural beauty, open space, 

and sparked my creative juices."



STANDOUTS
Perhaps you couldn’t get a table at Bistro Été, or you’ve been 

dreaming of the wagyu on brioche burger from Jobs Lane 
Gastro Pub ever since you had that last cheese-drenched bite last 
July. Whether you’ll be visiting or revisiting, these five restaurants 
that proved themselves on the Hamptons restaurant scene last 
year are well worth putting a table under your name.

With an ocean-focused menu and Martha Stewart-esque 
ambiance, Flagship opened to rave reviews last year for 

being far more than just another sunny but mediocre seafood 
restaurant. Headed by the father-son duo behind East Hampton’s 
Bay Kitchen Bar—Adam Miller in the kitchen, and Eric behind 
the bar—it sets itself apart by hitting the refresh button on staple 
seafood dishes. A bass crudo, for instance, comes with vinegared 
corn, mussels are served in a lemongrass-infused miso broth, and 
day boat scallops come red and shiny in a pomegranate glaze. 

Mixed in with the more mold-breaking recipes are salads and 
a raw bar for the health-focused, an ultra-fresh fish n’ chips and 
seafood stew flush with a pound of lobster for the purists, and 
bacon-flecked crab cakes and a dry-aged burger with a duck egg 
on top for the decadent. Eric’s drinks menu is equally extensive, 
divided into sections of specialty cocktails based around fruits, 
vegetables, and herbs; build-your-own sours; and classic 
cocktails served as “bottle service” for groups; as well as a long 
list of fine wines. Come prepared to make decisions, then let the 
lapping waves in the marina out front wash your cares away. 
(466 West Lake Dr., Montauk)

Back for round two, here’s the 
cream of last year’s restaurant crop

sophomore

Flagship
Mussels with Miso,
Lemongrass and Scallions
Photo by Matt Taylor-Gross



Bistro Été:
Scallops with

Pomegranate Seeds
& Curry Saffron Sauce
Photo by Eric Striffler

Calissa:
Pikilia Platter
Photo by Mikey Pozarik

One of two French success stories of 
2017 in the Hamptons was Bistro Été, 

whose menu of French dishes that span the 
country’s most beloved staples saw its tables 
continually booked out last summer. Though 
born in Italy, head chef Arie Pavlou received 
most of his culinary training in the South of 
France before moving to New York to continue 
his career, sharpening his knives at top-tier 
restaurants including Le Cirque 2000. In his 
own establishment here, though, there’s no 
need for high heels and suits. The décor is 
simple and the service is warm, his point 
being for diners to focus not on what or who 
is around them, but instead on the beautiful 
food in front of them. 

Take, for instance, the octopus, which is 
arranged with grilled romaine to look like 
ocean waves, while thick strands of homemade 
papperdelle are wrapped around braised short 
ribs like a king’s crown—even more royal if 
you choose the option of having fresh black 
truffles shaved on top. Escargot, smoked local 
duck, and mushroom-brie puffed pastries are 
de rigueur, while vegetarian and gluten-free 

menus ensure that diners with dietary 
restrictions are welcome too. When it 
comes to drinks, however, Bistro Été is 
decidedly un-French. Rather than wine, 
Pavlou has developed a unique cocktail 
menu that makes heavy use of gourmet 
food items, black truffles notwithstanding. 
That said, happy hour shouldn’t be missed, 
when an order of foie gras affords a free 
glass of wine. (760 Montauk Hwy., Water 
Mill)

Seeing that Dionysus is one of the 
gods most celebrated on the Greek 

isle of Mykonos, it’s fitting that Calissa 
opened last year as one of the buzziest hot 
spots in Watermill. After the success of 
a number of restaurants in Manhattan, 
owners Steve Tzolis and Nicola Kotsoni 
forayed into the Hamptons with this sun-
dappled restaurant inspired by the bistros 
of Mykonos, where groups can come share 
big platters of dips and breads and veggies 
while drinking the day or night away. 

There are big spreads of melizana and 
kafteri to start, and local seafood and 
meat dishes are kept true to what one 
would find in the isles—branzino in the 
lovely lemon salmoriglio sauce; 
Montauk bass under a smattering 
of olives, tomatoes, fennel, and 
potatoes; and brisket kalamaki 
or dry-aged “Thieves’ Lamb” with 
tzatziki and herbs for two. Last 

summer, its après-beach parties 
in the late afternoons were a hit 
with bocce ball and DJs catering 
to a rose-sipping crowd, so keep an 
eye on its calendar to see what’s in 
store for this year’s sunny months. 
(1020 Montauk Hwy, Watermill)

For more than a decade, Hamptonites flocked 
to chef-owner William Oster’s Tuscan House 

whenever they were craving a big bowl of fresh 
pasta and everything drenched in olive oil. 
However, last year, Oster felt that it was time for 
a change. He closed the joint down, worked some 
magic, and reopened it as Jobs Lane Gastro 
Pub, focused on craft drinks and haute-pub fare. 

You can tell just by reading the menu—“Steak 
Tidbits” drizzled in wine and “Gods Butter” to 
be spread on ciabatta with roasted femur bone—
that he had fun reinventing his restaurant, and 
the result is a refreshing change from what’s 
normally seen in the Hamptons. When was the 

French dishes that 
span the country’s 
most beloved staples
BISTRO ÉTÉ

Calissa opened 
last year as one of 
the buzziest hot 

spots in Watermill



last time you saw an elk and bison burger 
on the menu, or wild boar chili? As is par 
for a pub, most of the menu is composed 
of pizzas, pastas, sandwiches, and salads 
that fall into that lovely category of 
high-end comfort food: a fish sandwich 
with kale and lentils, a fruity harvest 
salad, premium cheeses and meats on 
the pizzas, and sides of rosemary truffle 
fries. For devotees of Tuscan House, 
favorite items from the old menu are still 
available, like the Creole rigatoni, now 
pair-able with a much wider selection of 
craft beers and wines. (10 Windmill Lane, 
Southampton)

If, on an early summer stroll down 
Main Street in Sag Harbor, you’re met 

with the smell of wood burning, don’t 
be alarmed. It’s the siren call of Lulu 
Kitchen & Bar, a Mediterranean bistro 
that was opened last year by financier 
Marc Rowan as his third restaurant in 
the Hamptons. Headed by French chef 
Philippe Corbet, Lulu’s menu draws 
inspiration from countries on all sides 
of the Mediterranean: grilled octopus, 
paella, and pizzas recall the east; 
hummus and wood-grilled marinated 
artichokes the west. But Corbet’s native 
cuisine is undoubtedly his specialty, 
with classics of bouillabaisse, tartare, 
cassoulet, and tuna Niçoise sharing a 
menu with grilled halibut under Port 
wine onions and whole branzino with 
smoked tomato provençal. 

Produce, meat, and seafood are largely 
sourced locally and are cooked, of course, 
on the enormous, custom-built wood oven, 
whose delicious aromas give a certain 
hominess to the sophisticated ambiance. 
Hop up to the bar for sundown bites of 
bone marrow, come in late for the post-10 
p.m. menu of romantic raw bar or pizza, 
or enjoy a leisurely three-course meal 
from the prix-fixe menu. (126 Main St., 
Sag Harbor)

WRITEN BY GABRIELLE LIPTON

Lulu’s menu 
draws inspiration 

from countries 
on all sides of the 

Mediterranean

Lulu's Kitchen:
Cowboy Ribeye,

Skillet Mac and Cheese
& Grilled Vegetables

Photo by Eric Striffler



Hand-Chosen By Rue La La's Fashion Editors

MEN

Missoni
Space-Dyed Knitted Cotton Polo Shirt

Mr Porter

Lacoste
4.2oz Eau de Toilette Spray

Rue La La

Oliver Peoples
Men's 51mm Sunglasses

Rue La La

“An essential for road 
trip weekends.”

“Summer entertaining is 
really the only time you’ll 

find me in this much color!”

Herschel Supply Co.
Novel Duffle
Rue La La

Summer Kickoff

“Quality and design meet 
here in this portable Bluetooth 

speaker that is great for al 
fresco parties.”

B&O Play Beolit 15
Portable Bluetooth Speaker

END.

“This cologne has everything you 
want for a summer fragrance-

light, citrusy and fresh.”

Discover a destination tailored to you. Where 
luxury is done on your own terms, with your 
choice of three iconic hotels — Rosewood, 
SLS, and Grand Hyatt — and your perfect 
blend of bliss and play, chill and thrill, nature 
and culture. Nestled in the quiet sands of 
Nassau’s Cable Beach, Baha Mar features 
a Jack Nicklaus golf course, a racquet 
club, a dazzling oceanfront casino, an eco-
sanctuary, a � agship ESPA, and over 40 
� ne dining and nightlife options. So follow 
the breeze and let your heart lead the way. 
This is your spectacular.

DISCOVER 

THE NEW 

SPECTACULAR

L I F E  SPECTACULAR

NOW OPEN

BAHAMAR.COM

G R A N D  H YA T T      I      S L S      I      R O S E W O O D      I      B A H A  M A R  C A S I N O      I      R OYA L  B L U E  G O L F      I      R A C Q U E T  C L U B      I      E S P A 



Sometimes there can be so many options that the choices can be overwhelming. We get it, 
you want to look your absolute best on your weekends on the East End, but having too 

many choices can throw you off your game. That’s the last thing we want. We’ve got all of 
your fun-in-the-sun necessities narrowed down to a simple “either/or” setup for you. Whether 
we’re talking bathing suits, sandals, or sunglasses, take a gander at these on-trend items 
that’ll surely have you rocking all the way through your getaway.

SURF,
SAND,
& STYLE

OPTIONS FOR THE OCEAN

Frescobol Carioca
Cerejeira Tailored Swim Shorts



Once upon a time, men’s bathing suits were a simple 
affair. The patterns and styling were often utilitarian 

and dull. While things have certainly gotten spiced up 
since then, not every fit is for every man. Taking inspi-
ration from Rio de Janeiro beachwear, men’s clothier 
and sporting goods retailer Frescobol Carioca touts 
a variety of elegantly tailored swim trunks that will 
give you some dapper flair while catching some 
waves. With pieces in both long leg (cut just 
above the knee) and short leg (which are cut 
mid- thigh), their prints are a vibrant and 
colorful departure from typical dark and 
drab East Coast swimwear. 

The Planalto Tailored Swim Shorts in water 
blue, for example, are a touch of Rio luxury, 
detailed with suave  button-belted feature along 
the waist. The pattern is inspired from columns 
of Brazilian modernist architecture, making them a 
super cool conversation starter. If a short leg is more 
your style, the Cerejeira Tailored Swim Shorts are 
just about perfect. The Cerejeira is a cherry 
tree, and it is this blossoming bit of flora that 
inspired Frescobol Carioca’s take on merg-
ing nature with geometry. It’s available in a 
variety of colors, though we’re very partial 
to the blue. 

If you’re more in the market for a 
sportier option, Solid & Striped 
has a board short that will keep you 
swimming in style without a stitch 
of aesthetic sacrifice. Available in 
a variety of colors, the piped navy 
with red pocket detail is a classic 
piece that’ll remain in style for 
years to come.

SWIM TRUNKS

Of course, if you’re going to be hitting the beach, you’ll need a pair of san-
dals. The two most common and ideal options for beach sandals are slides 

and flip flops. For slides, check out Vince’s rubber slides, which are sub-
limely durable and easy on your feet. Available in black and deep coastal blue; 
they’ve got a hefty dose of California chic, rendering them stylish without a ton 
of pomp and circumstance. If you’d rather step into a pair of flip flops, Sperry 
has got just the pair for you. Their Baitfish flops come outfitted with molded 
rubber soles and sturdy leather thongs. A nautical triumph, they’re a hand-
some set of kicks with a bit of additional chic leather piping across your feet.

SHOES

Solid & Striped
Board Short

Vince
Rubber Slides

Solid & Striped
Board Short



RAINS
Camp Anorak Jacket

Some might say most important part of completing your beach ensemble 
is a great pair of shades. If you’re opting for a classic option, look no 
further than Oliver Peoples. Out of a wide array of stellar frames and 
styles, their O’Malley glasses are exceptional. Inspired by the vibrancy of 
the eyewear of Los Angeles Dodgers’ former owner, Peter O’Malley, they 
stand as one of the most immediately recognizable silhouettes you’re 
likely to come across. For a more modern take, Native Sons Eyewear 
has exactly what you want. Their Thompson specs are a cutting-edge, 
industrial take on classic aviators. The bridge piece is just a touch of 
sci-fi, while the wide lenses will keep your eyes protected and your image 
impossibly awesome.

Sunglasses

Oliver Peoples
O'Malley Sunglasses

While you’re likely to want 
to get some sun on your 

back, having a shirt on hand 
while you’re at the beach is 
always a good idea. Of course, 
a handy old tee can be great to 
grab and go; you do have the 
option of stepping things up 
a bit. A linen button down 
is a quintessential beach 
look. Think Cary Grant. 
Think James Bond. Island 
Company Linen’s 
Nautical Striped Linen 
Shirt is something from 
old-fashioned Hollywood. 
The graceful blue vertical 
stripes will lengthen 
your torso while you let it 

gently billow in the wind.

 For the performing 
athletes out there, 

Vilebrequin has a collection 
of polos that will suit you up 

nicely. A centerpiece of their 
men’s collection, the Solid 
Linen Jersey Polo comes in a 
wide range of colors, any one of 
which will top off your perfectly 
put together summertime 
costume change.

WRITTEN BY MICHAEL RAVER

SHIRTS

Island Company
Nautical Striped Linen Shirt
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MEN'S GROOMING

SUNSCREEN  
Sunscreen! Sunscreen! 

Sunscreen! This should be 
perhaps the most important 

part of your summertime 
products. We know that you 

want to get a tan while you’re 
hanging out East, but fortify 
your skin against those harsh 
UV rays with Clarins Spray 
Sunscreen. The nice thing 

about this stuff is that the spray 
puts a delicate and barely there 
coat on your body so you won’t 
have that greased-up look at 

the beach. 

SHAVING 
CREAM

Since you’re going for a cleaner 
look, you’ll want to make sure 

you’ve got a shaving cream that 
will protect your skin. Malin + 
Goetz’s version is loaded with 

vitamin E (an essential nutrient 
when it comes to skin care) 

and lusciously hydrating amino 
acid proteins. Better still, the 

ultra-soothing formula cools and 
protects you without clogging 
your razor. There’s no residue 

left behind after rinsing and the 
fragrance is feather light. 

RAZOR 
Get close and get carefree. 

The Art of Shaving’s 
Lexington Collection 5 

Blade Razor is the ultimate 
in luxury when it comes 
to your morning shave. 
The elegant handle and 

technologically mind-blowing 
flexball design allows you 
to glide across your face 

without fear of those pesky 
nips and cuts. 

AFTERSHAVE  
There’s an astounding amount 

of men who, after they’ve 
finished shaving, will just 

rinse and go. Not so fast, guys! 
Aftershave is important, too. It 
keeps you from getting clogged 
pores, soothes any post-shave 

redness and can even help 
prevent scarring. Harry’s 

Post-Shave Balm is just what 
you need to ensure you’re 

giving your skin the top-notch 
cooldown it deserves. As an 

added bonus, you can sign up to 
get this stuff shipped directly to 

your home on the regular. 

Less is more. After a winter of 
heavy coats and thick sweaters 
(and possibly a heavy beard for 
some of you), let’s segue into a 

lighter summer, shall we? Here’s 
everything you need to take down 
that winter-weather beard and get 

some sun on your mug. 

TRIMMING 
SCISSORS

Gents, those beards and mustaches 
don’t need to be as full in the 

warmer months. Trust us, you’ll be 
much happier to shed a bit of that 
growth. Texas Beard Company’s 
Beard Trimming Scissors are 
easy to tote around in a dopp kit 

and will keep things neat and tidy. 

WRITTEN BY MICHAEL RAVER

CAN YOU BARE IT?
Bring It Down 



THORSUN
Summer is the season of the wanderer. Whether it’s jet-setting around 

the globe or making their way out East, this lustful traveler keeps 
versatility at the forefront of their thoughts while packing. Just three 
years ago, George Sotelo was said wanderer, enjoying the sun and surf 
that reminded him of his Southern California roots. Now he travels not 
just as a wanderer, but also as the founder of Thorsun.
 
Sotelo wanted something that looked and felt as good as it fit, so he 

started the luxury resort-wear brand in the spring of 2015. He describes 
his one-of-a-kind designs as the place where Mesoamerican prints meet 
modern design, with a playful twist of course. We got to catch up with the 
creative traveler and learn what makes Thorsun unique.

Collins Swimsuit

Making a Splash in Luxury Swimwear

BRAND PROFILE INTERVIEW



You’re a brand owner and creative director, 
but you don’t consider yourself a designer. 
What made you want to pursue creating and 
designing multiple lines of swimwear? 

The brand was born out of a need: I couldn’t 
find what I was looking for, which was a tailored 
short with a sporty vibe. Another issue I was 
having was with pockets. A lot of my stuff was 
always falling out and I just like to use pockets for 
everything. I wanted ones that I could actually use 
for swimming and walking around. The fabric is 
100 percent recycled polyester and it dries in less 
than eight minutes, which lends itself to going 
from the beach to the beach club.

The design: I’ve always been really obsessed with 
prints and ceramics. It’s cool to go crazy with 
patterns, so I thought it would be interesting 
and cool to do it on shorts.  I design the prints so 
they’re all original. My family is from Mexico and 
we’re kind of obsessed with Mexican pottery. I’m 
also really into modernism, so I was finding a way 

to mix both of them together. That’s how I got the 
Thorsun print vibe.    

Thorsun is such a unique brand name, and 
definitely not easy to figure out. Where does 
the name come from and how did you choose 
it to represent your brand?

When I was trying to come up with a name for the 
brand, anything that even sounded close to a word 
was already registered. So the idea for THORSUN 
came to me one day at the beach in Tulum – a 
totally sunny, pleasant day.  Then all of a sudden 
an intense thunderstorm came in. Everyone ran 
for the beach bar; then the sun came back out 
and everyone was back at the beach. So it’s a play 
on those summer thunderstorms that happen 
all over, including the Hamptons! Thor is the 
menacing God of weather patterns and storms, 
and sun is the balance. I’m from the West Coast 
where we don’t have these types of storms, so I’ve 
always been blown away by the power and sound 
of thunderstorms. 
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Polynesian - Titan Fit

 "I design the 
prints so they’re 
all original."



What has been the most 
exciting part of the process?

I love travel and I love being 
at the beach. So it’s cool that I 
found a way to make that time 
productive as well. 

What is your favorite part 
about spending time in the 
Hamptons?

It might sound a little 
melancholy, but it’s knowing that 
summer is a temporary season, 
and knowing winter is coming. 
It makes it more special; you 
have to enjoy every day and not 
take it for granted. I grew up 
in Southern California where it 
was always sunny and I would 
go swimming in February. I love 
how seasonal and special it is [out 
East]. Everything from the food 
— corn, tomatoes — to events 
that are very unique to Hamptons 
summers. Plus the mood people 
are in: everyone is happy and 
totally different than when we’re 
back in the city. 

If you had a perfect 24 hours 
in the Hamptons, what would 
that look like?

If it was a weekend and it was 
going to be 85 degrees, we would 
have all our friends come over for 
a big, boozy, long lunch by the 
pool. Maybe go to the beach in 
the afternoon, but we always like 
having people over to the house. 
We usually rent a place in East 
Hampton.

What’s your favorite style to 
wear?

I like the new one: the Titan. It’s 
a mix in that it’s a sporty short, 
but it’s tailored in the front so it 
doesn’t scream elastic. 

Your brand is built with 
the lux traveler in mind, so 
we've picked out some of your 
current styles; tell us where 
in the world we should be 
wearing each one.
 Titan – The most versatile of all 
the shorts. Wear this anywhere 
— the beach or running around 
town.  It’s practical and goes with 
anything. 
Apollo – A very tailored fit. I 
recommend this for smaller-frame 
guys or guys that would like 
to show off a bit more. (Maybe 
save this for a muscle-clad beach 
town?)
Alex – Definitely for a girl who’s 
comfortable with her body, 
whether at the beach or pool. It’s 
perfect for Rio!
Billy – A more conservative 
one-piece that would work well 
in Southampton, Nantucket, 
or Martha’s Vineyard, but also 
Miami and Los Angeles. 
Collins – This is one that I’ve 
seen styled many ways. I’ve seen 
girls wear it as a top with jean 
shorts or as a regular swimsuit. 
This is something you would 
wear where you need extra 
sun protection — perfect for 
paddleboarding in Australia or 
around the Hamptons.

WRITTEN BY RACHEL ASKINASI

Collins – This is one that I’ve seen styled 
many ways. I’ve seen girls wear it as a top 
with jean shorts or as a regular swimsuit. 

Alex Swimsuit



WOMEN

Saint Laurent
Tribute Patent Leather Flat Slide

Rue La La

Figue
Savannah Tasseled Embroidered
 Cotton-blend Voile Mini Dress

Net-A-Porter

Grateful For Each Day
Long Pendant

Lulu DK

Hand-Chosen By Rue La La's Fashion Editors
Summer Kickoff

“I’m obsessed 
with Lulu DK’s 
beautiful and 

meaningful jewelry 
line. This particular 
piece is perfect for 

summer days.”

“These versatile slides take me 
from work to weekend.”

Mansur Gavriel
Posternak Leather 
Top Handle Tote

Rue La La

“Memorial Day Weekend marks 
the beginning of summer, but 

since the weather doesn’t 
always agree—I’ll opt for a 

dress that has vacation vibes 
and still has some coverage.” 

Fendi
FF0178 50mm Sunglasses

Rue La La

Blush pink in color, aromatic with citrus 
and red fruit, floral with a crisp and
refreshing mineral character.

. . . let the fun begin

NotoriousPink

NotoriousPinkRose

www.NOTORIOUSPINK.com

Available at WINE.com and DRIZLY.com
or at a store near you, visit our website 
and use the store locator
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Summer
deliciously adorable duds

Eat, drink, and be merry! You’ve been toiling all winter long and thankfully, 
summer is on its way. A weekend getaway is perfect for revitalization and 

while we know you love your family and friends, let’s be realistic about what 
you’re really looking forward to...the food and delectable libations that await 
you. Indulge in some of the finest tastes you can find this summer. And of course, 
you’ll need to make sure you’re dressed for every occasion. Let’s take that a 
step further and really celebrate our love of food with some trendy pieces that 
champion everything we love to eat and drink. 

Madewell
"Think Summer" Tee

some trendy 
pieces that 
champion 
everything 

we love to eat 
and drinkEATING UP



Sometimes you just want to 
spend the day in a comfy 

tee. There’s something about 
the simple pleasure of a relaxed 
fit up top that can allow you to 
effortlessly glide through an 
afternoon. You can give yourself 
some time to lay low, recharge 
your batteries, and stretch your 
limbs. That said, you don’t have 
to sacrifice style completely. 
Madewell has summoned 
the talented designers Lisa 
Mayock and Jeff Halmos and 
their MONOGRAM series to 
produce the “Think Summer” 
tee. Inspired by summertime 
ad campaigns from the 70’s, it 
features a delectable ice cream 
graphic with the title phrase 
printed above in bold red 
lettering. 

This shrunken fit cotton 
tee would look great with 
a slamming pair of jeans, 
particularly J Crew’s 9" 
High-Rise Toothpicks in 
their sleek, classic rinse. A 
superb amalgam of elegance 
and comfort, they keep things 
casual without treading toward 
chaotic. This look can be relaxed 
with sneakers, either with some 
classic Chuck Taylors (try 
grey with this outfit) or you can 
turn the heat up with a sexy pair 
of J Crew’s Elsie suede black 
pumps. 

What’s a jaunt out east 
without indulging in a 

hearty serving of lobster? If 
you happen to be spending the 
afternoon with friends and boil 
up one of those crustaceous 
tasties, you’ll charm the heck out 
of your lot with Lilly Pullitzer’s 
Callahan Short with the 
Lobster Patch. While their 
white/pineapple option is also 
totally lovable, the dark blue of 
the lobster short is a pop of dark 
navy goodness that allows that 
embroidered little guy near the 
hip to really pop. 

While you’re embracing themes 
of the ocean, you might as well 
go full tilt and slip into Banana 
Republic’s Stripe SUPIMA® 
Cotton Dolman Boat-Neck 
top. Grown in the American 
Southwest, SUPIMA® is an 
extra-fine cotton that’s made 
waves by its lustrous feel and 
sturdy wear, which resists both 
pilling and shrinkage. The 
nautical stripes, boat-neckline, 
and three-quarter sleeves will 
have you in ship shape. It’s 
available in three distinctive 
colors, though the classic blue 
would be our recommendation 
to complete this stunning 
silhouette. 

a pop of dark navy 
goodness that allows that 

embroidered little guy near 
the hip to really pop

Ice Cream Lobster



the embroidered fruit 
stitched onto the facing 

offers up some eye-catching 
summertime fun

By Marie’s Fruit Raffa  
Clutch is an adorable way 

to tote around your summertime 
necessaries. Designed by Serpui 
Marie, it’s not quite eight inches 
long and super easy to grab and 
go. The softness of the cotton 
lining (which also features an 
inside pocket) provides beautiful 
contrast to the roughness of 
the raffa exterior, while the  
embroidered fruit stitched 
onto the facing offers up some 
eye-catching summertime fun. 
If you’re more inclined to a 
shoulder bag, it comes with a 
large retractable gold chain so 
you can switch things up. 

Since warm weather whimsy 
is the order of the day with this 
little morsel, why not pair it with 
Abercrombie’s breezy Lace 
Up Peasant Dress in white? 
A smocked waist with delicate 
patterning across the entire 
piece, this lovely number also 
has delightful chiffon detailing 
and a full lining to the body and 
skirt. The neckline is adjustable, 
so you have the option to rock 
some sultry off-the-shoulder 
action or keep things all nicely 
laced up. 

Of course a Hamptons 
excursion isn’t complete 

without some time on the beach. 
Catch some waves and the eye of 
passersby along the sand with 
Rosé All Day’s "My Toes in 
the Sand, Rosé in my Hand" 
Towel. A silkscreen printed 
homage to what could very 
possibly be the quintessential 
summer luxury beverage, it 
features its namesake phrase in 
pink block lettering atop a soft, 
white terry velour background. 

You can’t head out for a day 
of fun in the sun without a 
swimsuit, so head over to 
Vilebrequin and get a load of 
their gorgeous Blue Breath 
Bikini. A crisp, bright white 
base showcases a cascading 
pattern of water-colored feathers 
in a series of rich blue hues. The 
haltered top is a bit of classic 
glamour while the print supplies 
a bit of sensual and ethereal 
mystery. Complete this look 
with a pair of sexy Winthrop 
Sun shades from Brooklyn 
Spectacles. The cobalt blue 
model is just right for this look, 
letting your spirit soar as you let 
raise a glass of that hard-earned 
rosé. 

WRITTEN BY MICHAEL RAVER

Fruit Rosé
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WOMEN'S BEAUTY

LIPS
Achieving that beachy look 
doesn’t have to mean you 
completely abandon your 
lips. You’ll want to keep 

moisturized, and why not add 
the scent of vanilla for a bit of 

fun? Anastasia Beverly Hills 
Lip Gloss in Maui has all this 
and more. A perfect Hollywood 
red, it’s like decadent frosting 
and leaves behind a slightly 

sparkly effect. 

If Your Layers Aren’t Heavy, Your 
Beauty Products Shouldn’t Be Either 

Lighten Up

With the bevy of products that can 
overburden our routines, sometimes 
it can feel as though we’re heavily 
painted up. Since it’s the summer, 
perhaps these lighter furnishings 

will gently tickle your fancy. 

NAILS 
While nail color might not always 

be the first thing you think 
about for a day at the beach, a 

subtler approach can be a classier 
alternative than always going bold. 

Essie’s Matter of Fiction Gel 
Couture polish is a powdery pink 
that will bring your manicure to a 
delicate level of demure. One coat 
of this stuff goes a very long way. 

HAIR  
Take a break from those heavy 
hair creams. Get yourself some 

of that sexy mermaid hair before 
you even set foot on the sand. 
Bumble and Bumble’s Surf 
Spray will not only get your 
tresses tousled just the right 
way, but it also has an aroma 

that’s completely to die for (not to 
mention, it’s super easy to apply). 
Whip your hair back and forth as 

you stride across the surf. 

FACE
While you’re spending all that 

time in the sun (wear sunscreen!), 
you’ll need to keep tabs on 

your skin. Yes, moisturizer is 
important, however it might 

be a helpful change of pace to 
invest in a good serum. Botanics 

Hydration Burst is lighter in 
its application and is blissfully 
rejuvenating without leaving 

behind any greasiness. 

 

SCENT
CK One Summer has 

a staggeringly universal 
appeal. One spritz of this 

unisex fragrance will whisk 
you away on an exotic 

adventure, deep in the wilds 
of the jungle. Fresh and 

fruity top notes (did someone 
order a mojito?) give way to 
the shimmering freshness of 
cedarwood. Elegantly crisp 

and effortlessly cool. 

NYC Luxury  
No-Fee Rentals 
Renovated Apartments  
High-End Amenities
Curated Resident Events
Superior Convenience  
Pets Welcome

CALL OR TEXT

646-381-7779

@STONEHENGENYC FOR DETAILS  STONEHENGENYC.COM        
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ARTIST SPOTLIGHT INTERVIEW

ERIC 
STRIFFLER

Elegant People, 
Beautiful Environments

In the past 20 years, Eric Striffler 
has established an impressive 

photographic career, shooting 
lifestyle, fashion, and interiors in the 
Hamptons, New York City, Miami, 
and the Caribbean. His clients have 
included Ralph Lauren Footwear, 
Badgley Mischka, John Varvatos, 
Natori, and Intercontinental Hotels; 
his images have appeared in Town 
& Country, New York Times, Conde 
Nast Traveler, and House Beautiful, 
among many other publications. 
In 2010 Striffler collaborated with 
socialite Jamee Gregory on the book 
New York Parties: Private Views 
(Rizzoli), an insider’s look into the 
private gatherings of New York’s most 
renowned hosts.

Born and raised in Manhattan, 
Striffler has lived in the East 
End since the age of eight, first in 
Southampton, then Water Mill and 
Sag Harbor, before returning to 
Southampton where he’s currently 
based. We recently caught up with 
the yoga/biking/snowboarding/scuba 
diving enthusiast between photo 
shoots.

How and when did you get into 
photography? 
My mom was an amateur 
photographer and I grew up around 
photography and photo books. I was 
never pushed into it; in fact, it was the 
opposite. I think my parents wanted 
me to have more of a tried-and-true 
career like a doctor or lawyer. I 
always loved looking at photographs 
and later in college, after taking a 
few photography classes and seeing 
images come up on the paper in the 
darkroom, I was hooked. 
 



What is your favorite subject to photograph 
and why? 
That’s a tough one, as I love shooting so many 
subjects. I suppose my favorite 
subject would be shooting 
people – fashion and swimsuit 
– in beautiful outdoor 
environments, especially the 
beach or the mountains. Again, 
going back to when I was 
growing up, I was constantly 
leafing through photography 
books from the greats such as 
Avedon, Penn, Newton, and 
Scavullo. I would stare at those 
coffee table books for hours, almost mesmerized 
by them, especially the images of beautiful, 
well-styled women set against stunning 
backdrops, whether it was in the country or a 
cityscape. I would eventually try to create those 
images myself and immediately realized how 
challenging it was. 
 
A lot of your work depicts the beach and 
the ocean. Why do you think you're drawn 
to those areas? 
I’ve always loved the beach and ocean; it has 
always felt healing and soothing. I’m not the 

only one, so there must be a magic of the ocean 
that draws so many people to it. It has always 
felt  tranquil yet invigorating. I’ve never left the 

beach sad. 
 
Describe one of your favorite 
shoots. What made it great? 
One of my favorite shoots was a 
job for the Intercontinental Hotel 
in San Juan. I love to travel and 
I love shooting for resorts and 
large hotels as usually I get to 
shoot a number of my favorite 
genres of photography: interiors, 
lifestyle, food, and environmental 

details. When I travel, I always feel a shot in 
the arm and see everything fresh and new. The 
Puerto Rico trip was especially great as the 
weather was so amazing; one of the models I 
shot was a friend of mine, and we had tons of 
fun at night.

How would you describe your style? 
Good question. I feel I’m still working on my 
style, and in fact I need to fine-tune it much 
more! In simple terms, I’d say my style is sexy, 
intimate, and compelling.
WRITTEN BY MARINA ZOGBI

"my favorite 
subject would be 
shooting people 
– fashion and 
swimsuit – in 

beautiful outdoor 
environments"

"I’d say my 
style is sexy, 
intimate, and 
compelling."

How did the "New York Parties" book with 
Jamee Gregory come about?  
I had been working with Jamee on some of 
her garden articles and we hit it off; she got to 
know the caliber and broad range of my work. 
We did a test shoot at a party she hosted in 
Southampton and the photos came out great, 
so she and the publisher asked me to shoot the 
entire project. It was a great experience and 
I met so many great people including Michael 
Kors and Tory Burch. I’m eager to do another 
one. 
 
What are you working on currently?  
I’m working on a few things, one of which is an 
ongoing project shooting people doing beautiful, 
complex yoga poses in stunning Hamptons 
backdrops. I’m also slowly getting back into 
my fine art photography including landscapes, 
abstract, and the “Black and White Girls in 
Sand” series.
 

Is there any place you'd love to photograph 
that you haven't yet?  
I have a huge list: Antarctica, Australia, 
Thailand, Russia, China, Cuba, Morocco. There 
are so many places I’d like to visit and capture.
 
Any advice for a budding photographer 
who would like a career similar to yours? 
I’d say work hard at a day job and in your spare 
time, work on your craft and start investing 
in equipment. But of course, the equipment is 
secondary. I’d also suggest, as I did, to start 
thumbing through as many photography books 
and websites and Instagram pages as you can 
find and start earmarking ones you like and 
find out why you like those subjects and photos, 
and then decide if you want to start shooting 
that actual material. 
 
You obviously love what you do, but is there 
any other occupation you'd like to try? 
Formula One race car driver, rock musician, or 
actor.
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YOUR JITNEY
PLAYLIST

Curated by 

 DJ Kris Bistre

1. ÉCHAME LA CULPA
Luis Fonsi & Demi Lovato

2. LOVE 
Gianluca Vacchi & Sebastian Yatra

3. TAKE BACK HOME GIRL 
Chris Lane feat. Tori Kelly 

4. PARTICULA 
Major Lazer feat. DK Maphorisa, 
Nasty C, Ice Prince, Patoranking 
& Jidenna

5. Stand By Me (Pachanga Remix) 
Geeno Smith

6. Nice For What 
Drake

7. SIRENA 
Nicolas Mayorca feat. J. Alvarez

8. MY LOVE 
Pinto

9. FLOAT AWAY 
Grabbitz

10. Hell Raisin’ Heat of Summer
Florida Georgia Line 

Say ‘Peace Out’ to ‘Stressed Out’
Find your Bliss at any of our three Spa locations in the city –
Bliss Soho, Bliss 49 and Bliss 57. 

Visit blissspa.com to book your appointment today.
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LIVE MUSIC
May 17- 30

HAMPTONS

19

Saturday May 19 
@ 8:00pm
Keb’Mo’ & 
His Band
WHBPAC 
@ 8:00pm
Jefferson
Starship
The Suffolk Theater 
--------------------
Wednesday
May 30
@ 7:30pm 
Kendrick Lamar 
Jones Beach 

 

 
 

30

28

27

Sunday May 27
@ 8:00pm
The Ronald
Reagans Big
80s Show 
Rosé Soiree –
Southampton Arts
Center 
--------------------
Monday May 28 
@ 8:00pm Keifer 
Sutherland  
Stephen Talkhouse 

 
 135 E. 55th Street (btw. 3rd & Lexington Aves.)

212.588.1585

www.angusclubsteakhouse.com

HAPPY HOUR
Monday - Friday 4pm - 6pm
Beer & Wine | $1 Oysters

GRAB DINNER
BY THE HORNS

19
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EVENTS
May 17 - 30

HAMPTONS

Friday May 18th
@ 6:00pm
Paul Brooke: Sea 
Lines - Opening 
Reception
Montauk Beach 
House

--------------------
Sunday May 20th
@ 9:00am
First Annual Bud 
Break 5K Fun Run
Wölffer Estate Wine 
Stand
 

 
 

 
 

Sunday May 27th 
@ 11:00am
Waffle Bar 
& Chocolate 
Fountain Sunday 
Fun Day
North Fork Chocolate 
Company 

@ 12:00pm
8th Annual 
Blessings of the 
Boards
St. Therese of Lisieux 
Church

@ 1:00pm
Memorial Day All-
American Cookout
Baron’s Cove 

@ 5:00pm
Dan’s Rosé Soirée
Southampton Arts 
Center 

 
 

Handmade pasta, perfectly cooked steaks and fresh seafood expertly 
prepared using the  nest ingredients. For reservations call 212.661.4810

Baron's Cove

Dan’s Rosé Soirée 

Wölffer Estate 

Blessing of the Boards



MANHATTAN
MAY 17-30

MEANWHILE IN

18

Friday, May 18th 
@ 7:00pm
Taste of the 
Upper West Side 
O’Shea Complex 
Schoolyard 

@ 7:30pm
La Nuit en Rosé
Hornblower Infinity 
Yacht 
nuitrose.com
--------------------
Saturday, May 
19th 
@ 7:30pm
Taste of the 
Upper West Side 
O’Shea Complex 
Schoolyard 

@ 7:30pm
La Nuit en Rosé
Hornblower Infinity 
Yacht 
nuitrose.com

18

20

25

25
Sunday, May 20th 
@ 9:00am
BrunchCon
Brooklyn Expo
Center
brunchcon.com

--------------------
Friday, May 25th 
@ 7:00pm
Bluebird Café 
Songwriter Series 
Opry City Stage 
oprycitystage.com

@ 7:00pm
“Top Gun” – 
Outdoor Movie 
Night 
Intrepid Sea, Air & 
Space Museum  
intrepidmuseum.org

The ONLY real estate agency in NYC
 with an in-house design team!

Sold. Designed. Renovated.
 

We do it ALL.
 

NextStopNY Real Estate
1033 2nd Avenue | 355 East 72nd Street

212.319.1668 | www.NextStopNY.com | nsny@nextstopny.com

La Nuit en Rosé

Taste of the
Upper West Side

BrunchCon

Outdoor
Movie Night

Opry City Stage



REAL ESTATE. MADE SIMPLE.
Buy. Sell. Rent. Design. Renovate.

NextStopNY is now SEARCHING for motivated sales agents to join our team!

NextStopNY Real Estate
1033 2nd Avenue | 355 East 72nd Street

212.319.1668 | www. NextStopNY.com | nsny@nextstopny.com

 

ESSENTIAL
SUMMERTIME FITNESS

AND HEALTH TIPS8Staying fit and healthy during the summer can be a challenge as your calendar fills up with cocktail parties, 
barbeques, and days at the beach. These can all take a toll on the body if you’re not adequately prepared. 
To help the transition from city to surf, experts at NYU Langone have offered up some important tips to help 
you make the most of the summer season.

NYU Langone has doctors and medical practices 
throughout the New York metro area, including Long Island. 
Learn more about our experts and locations by 
visiting nyulangone.org or by calling 888.769.8633.

PRE-VACATION HYDRATION
Staying hydrated starts before 
you walk out the door: 
increase the amount of fluids 
you consume approximately 
24 hours prior to your time off.

DRINK COLD FLUIDS
Not only are cold drinks 
refreshing, but research  
shows that cool liquids  
(around 40 °F) are also  
absorbed faster by your body.

GO ONE-FOR-ONE WITH 
YOUR DRINKS
The dehydrating effects of 
alcohol are actually greater  
when you’re enjoying cocktails  
in the sun. Replenish by 
drinking 8 ounces or more of 
water between each drink.  
But avoid rehydrating with 
sugary drinks – these can 
actually increase dehydration.

HEAT AND YOUR HEART RATE
Your heart rate can increase up  
to an additional 10 beats per 
minute when you’re outside in 
temperatures between 75 – 90 °F. 
With the body working hard just 
being in the heat, it once again 

comes back to proper hydration: 
“Drinking fluids will help  
your body adjust to the heat,  
and, most importantly,  
it will help regulate your  
heart rate,” recommends 
Heather Milton, MS, RCEP, 
CSCS, senior exercise 
physiologist at NYU Langone.

INCREASE YOUR 
WORKOUT FREQUENCY
During the hot summer months, 
concentrate more on frequency of 
workouts rather than intensity 
or duration. The heat can lead 
to dehydration and loss of 
electrolytes from sweat. Getting 
smaller, more frequent exercise 
bouts in will maintain fitness 
and keep your body healthy.  

“Smaller workouts can add up  
to big results,” says Milton.

EMBRACE 
OUTDOOR ACTIVITIES

“Make it easy to stay fit by 
finding enjoyable ways to  
move,” she adds. Explore  
your surroundings and enjoy  
the outdoors by finding  
nearby hiking or walking  
trails, renting bicycles, going 

swimming or snorkeling,  
or consider an organized  
cycling or walking tour.

BRING THE GYM OUTSIDE
It’s easy to switch up your 
routine: Swap the elliptical  
and weights for a jump rope  
and resistance bands, and  
head outside. If you’re a runner, 
take a short, barefoot jog on 
sand to strengthen your calf 
muscles. End your workout  
with some relaxing beach yoga.

BE SMART ABOUT THE SUN
“Apply a broad spectrum 
sunscreen of at least SPF 30 
before you get going for the  
day,” recommends Jennifer  
Stein, MD, PhD, associate 
professor of dermatology at  
NYU Langone. Remember  
to re-apply sunscreen at least  
every two hours, especially  
after you get out of the water. 
When possible, avoid midday  
sun by seeking shade and 
wearing protective clothing.  
Not only does sunburn  
increase risk for skin cancer,  
it can quickly put a damper  
on your vacation.
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2.
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3.
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The time to visit the nation’s capital is now. Explore a wealth of 
waterfront communities with beautiful views, acclaimed restaurants and 
on-the-water fun in the form of kayaking and paddleboarding. Discover 
a Michelin-starred restaurant scene complete with roo� op hot spots, 
as well as vibrant arts and culture events, including Capital Pride (June 
7-10), the DC Jazz Festival (June 8-17) and Hamilton at the Kennedy 
Center (June 8-17). Plus, National Mall landmarks, from state-of-the-art 
museums to awe-inspring monuments, are yours to explore … for free. 
Come to DC this summer – monumental memories await.

MONUMENTAL
MEMORIES
Plan a great getaway to Washington, DC this summer.

Photo by Jati Lindsay

Photo by Joan Marcus
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230 Vesey Street, Lower Manhattan
Located on the Hudson River Waterfront

Next to the Freedom Tower

Fashion. Food. Art.

of New York City

theSUNNY 
SIDE 

SHOP


