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Late Night
where to dine after hours  

Wedding Venues
tie the knot at these local spots

Libations Á La Fruit
enjoy these fruit based cocktails



The Height of Glenwood Rental Luxury
Grand Opening

Builder  |  Owner  |  Manager
All the units include features for persons with disabilities required by FHA Equal Housing Opportunity*Net effective rent175 West 60th Street · 212-581-6060 · EncoreApartments.NYC

Studios from $3670* · 1 BR’s from $4750* · 2 BR’s from $7310* · NO FEE

Breathtaking river, park & skyline views  ·  Signature Glenwood white glove service  
Magnificent 24 hour attended lobby  ·  Full size washer & dryer in every residence

Steps from Columbus Circle and Central Park

Spectacular rooftop pool, spa & lounge

IMMEDIATE OCCUPANCY





MunnRabot

1

NYU_Gold Leaf_Hamptons Monthly 4-25-16 7042



FEATURES

8   HAMPTONSMONTHLY      

Contents

Cover Photo: “Wedding at Bedell Cellars" Photo by W Studios New York. With a backdrop of rolling green vineyards, 
Bedell Cellars is one of the North Fork's most picturesque wineries and a top destination to say "I do". Set in the hamlet of 
Cutchogue, first exchange vows in the cathedral-roofed tasting room, overlooking acres of immaculate vines before kicking off 
the party with cocktails in the apple orchard. Then make a toast to your love, may it age like the vineyard's fine wine! 

HAMPTONS

WEDDINGS

Wedding Venues
Tying the knot at any of these iconic
destinations is sure to be magical

18

In this Issue16

24 Proposal Paradise
Perfect settings for the big question

34 Local Spotlight Interview
Martin Cabrera: 
Director of Operations at Navy Beach

Libations a lá Fruit
Fresh-Squeezed or pureed, these 
drinks are perfect picks

26

30

DINING & COCKTAILS 

Chef Spotlight Interview
Hamptons Aristocrat: Traditional 
Hamptons fare with a twist!

Late Night Bites
With so many extraordinary evening 
activities in the Hamptons, here's 
where to stay nourished

38
516.486.6100 · TheResidencesLongIsland.com

The complete offering terms are in an offering plan available from sponsor. File No. CD-14-0036.

The Ritz-Carlton Residences, Long Island, North Hills are not owned, developed or sold by The Ritz-Carlton Hotel Company, 
L.L.C. or any of its affiliates (“Ritz-Carlton”).  RXR North Hills Phase I Owner LLC uses The Ritz-Carlton marks under a 
license from Ritz-Carlton, which has not confirmed the accuracy of any of the statements or representations made herein.

Luxury Condominiums with Legendary Services. The Ritz-Carlton Residences, Long Island, North 
Hills is conveniently situated within the Great Neck School District in the Village of North Hills
on Long Island’s legendary North Shore. 20 miles from Manhattan. 60 miles from the Hamptons.

Residences starting at $1,500,000. Closings have commenced.

What luxury feels like every day.



Contents HAMPTONS

© 2016 Hamptons Monthly

Hamptons Monthly magazine makes every effort to ensure the accu-
racy of the information it publishes, but cannot be held responsible for 
any consequences arising from errors or omissions. All rights reserved. 
Reproduction in whole or in part strictly prohibited.

   

10   HAMPTONSMONTHLY      

LIKE US & 
  FOLLOW US!

18
24

34

SPOTLIGHT ON

Bridgehampton
Where to eat, What to do and Where to drink

56
CALENDERS

Live Music & Events64

HIDDEN GEMS

Vanderbilt Mansion & Museum
A time capsule of Gold Coast life

52
CULTURE

54 Artist Spotlight Interview
Christine Matthäi

40
WOMEN'S FASHION

Haute Honeymoon Styles
You'll be romance ready in 
these post nuptial looks

Wedding Day Accessories
When it's your wedding day, every 
detail has to be picture-perfect

42

26

MEN'S FASHION
Devishly Dapper
Debonair looks to say I Do

Wedding Day Accessories
When it's your wedding day, every 
detail has to be picture-perfect

44

46

Endless Summer
Live music and exclusive in-person celebrity 
interviews sizzle this August in the Hamptons

48
ENTERTAINMENT



�4�	�D�E�C�A�D�E�S�	�O�F�	�E�X�P�E�R�I�E�N�C�E�,�	�W�o�l�f�g�a�n�g�	�Z�w�i�e�n�e�r�	�s�e�r�v�e�s�	
�p�h�e�n�o�m�e�n�a�l�	�p�o�r�t�e�r�h�o�u�s�e�	�s�t�e�a�k�	�(�f�o�r�	�t�w�o�,�	�t�h�r�e�e�	�o�r�	�f�o�u�r�)�	

�w�i�t�h�	�a�	�b�e�a�u�t�i�f�u�l�	�a�t�m�o�s�p�h�e�r�e�,�	�a�n�	�e�x�p�a�n�d�e�d�	
�m�e�n�u�,�	�a�n�d�	�e�x�t�r�a�o�r�d�i�n�a�r�y�	�s�e�r�v�i�c�e�.

4 PARK AVENUE
33rd Street & Park Avenue

212.889.3369

TRIBECA
409 Greenwich Street

212.925.0350

MIDTOWN
200 East 54th Street

212.588.9653

TIMES SQUARE
250 West 41st Street

 212.921.3720

New York City’s Best Steak Experience!

NYC LOCATIONS

Miami | Waikiki | Beverly Hills | JAPAN

LOCATIONS OUTSIDE NYC

Division of 
VECTOR MEDIA PUBLISHING

CEO
William Schwartz

NATIONAL SALES DIRECTOR
Gary Greenstein

DIRECTOR
Marc Borzykowski

Hamptons Monthly
560 Lexington Avenue, New York, NY 10022

PHONE: 1-888-322-1679
INFO@HAMPTONSMONTHLY.COM

HamptonsMonthly.com

HAMPTONS

EDITOR
Meghan Rowe Feola

PUBLISHER
Ron Spears

BUSINESS DIRECTOR
Chad Silver

STRATEGIC PLANNING MANAGER
Chris Serino

ACCOUNT EXECUTIVES
New York

Las Vegas

Boston
Ron Kroschwitz

SENIOR COORDINATOR:
EDITORIAL & ADVERTISING

 Robin Singer

OPERATIONS
John Schandler   Andres Garces

PHOTOGRAPHY
Lisa Staryak   Michael Knapp

CORRESPONDENTS
   Leah Blewett     Mike Dunphy  

   Alexandra Hanken      Gabrielle Lipton
    Michael Raver    Ian Shapiro    

Marina Zogbi   

SENIOR COUNSEL
Justin Steinfelder

Alyson Brown
Jesse Kristal
Ivona Kronja
Al Leisengang

Jeff Marvin
Jordan Perlmutter

Laura Segui
Brett Weinberg

Lisa Chatham        Anthony Griffth
Heidi Gonzalez

12   HAMPTONSMONTHLY      

PRCH0001_IRIS_Hamptons Monthly.indd

Job #
Client
Scale

Live
Trim
Bleed

Gutter Width
Publication
Run Date(s)
Flat Size
Folded Size

PIRCH0001
PIRCH
1” 
1”
6.3125” x 8.9375”
6.4375” x 9.0625”
6.6875” x 9.3125”

None
None
MAY 16
6.4375” x 9.0625”
None

Job Notes 4C Full Page Ad

Vendor/Pub None

Creative Director

Art Director

Account Mgr

Production Mgr

Proofreader

Sandi Harari

Michael Harari

Chelsey Waldman

Jorge Farfan

None

Approvals (Initial and Date)

Fonts

Images

Fonts and Linked Files

5-01-2016 8:56 AMSaved NoneBy Jorge Farfan Printed At

Inks and Media

30 Broad Street, Penthouse • New York, NY 10004 • 212.226.7336

If any questions please contact:
Jorge Farfan, Studio & Production Manager
T: 212.226.7336 • jfarfan@barkerdzp.com

Inks
 Cyan,  Magenta,  Yellow,  Black

Media / Substrate
None

Release Date MAY. 16                             Via FTP

ENTERPRISE:Users:jorgefarfan:W...KIOSKS Folder:BARK0002_KIOSKS.inddPath

Avenir LT Std 35 Light, 65 Medium, 85 Heavy

PRCH_Hamptons Monthly_Bkgd_FINAL.tif, pirch_logo_lockup_tag_out-
line_v2.eps, BarkerLogo_4C.pdf, Iris_Apfel-174_CMYK_FINAL_silo.tif

Round 1

S: 6.3125”

T: 6.4375”

B: 6.6875”

S
: 8

.9
3
7
5
”

T: 9
.0

6
2
5
”

B
: 9

.3
1
2
5
”

ISO 12647-7 Digital Control Strip 2007
100

807070100

10 25 50 75 90 100

 107 7 100 100 100100 100 60 100 100 70 70 30 30

100 70 30100 60

100 100 60 100 100

100 60 100 70 30 100 60 40 70 4070 30 100 40 40 100 40 100 40 70 40 70 40 40  340 70 40 70 40 40

100 10070 70 30 30 100 100 60 70 70 4070 70 30 30 100 40 100 40 40 100 10 40 40 20 70 70 3.1 2.2 2.270 40 40 75 66 6650 40 4025 19 190 0 0 0

3%

B

A

Iris Apfel
Fashion Icon, Designer,
Business Woman

EXPERIENCE IT  AT LAFAYETTE & BROOME



14   HAMPTONSMONTHLY.COM      

FOR EVEN MORE FUN HAMPTONS COVERAGE, 
CHECK US OUT ONLINE 

HAMPTONSMONTHLY.COM 

DigitalHAMPTONS

DIGITAL VERSION OF
HAMPTONS MONTHLY

AVAILABLE FOR 
DOWNLOAD

What are your plans this weekend?
Visit HamptonsMonthly.com to help plan a fun filled weekend!

CHECK OUT OUR WEB EXCLUSIVES 



"Few places on the East 
Coast can match the 

Hamptons for gorgeous 
views, exquisite venues, 

and delectable dining for 
your wedding."

HAMPTONS MONTHLY

IN THIS ISSUE

Bedell Cellars

For many, summertime means time off, great 
weather, and trips to the beach. For others it 

means “Wedding Season.” Few places on the East 
Coast can match the Hamptons for gorgeous views, 
exquisite venues, and delectable dining for your 
wedding.  This issue of Hamptons Monthly can help 
you plan for next summer’s nuptials, with ideas on 
everything from where to pop the question to what 
to pack for the honeymoon.

Proposal Paradise gives you four surefire 
scenarios to make sure she says “yes” (or that he 
asks in a creative and romantic manner). 

When it’s time to seek out the perfect location for 
the ceremony and reception, our Wedding Venues 
feature has perfect suggestions, whether you seek a 
quiet beach locale or a unique sculpture garden. The 
Hamptons offer a variety of settings; no doubt one 
will be perfect for you on your special day.  We’ll also 
help you get dressed for the big occasion, with our 

suggestions for accessories for the bride and groom 
to ensure that you are picture-perfect.

Once the big day has passed, you’ll be ready to 
pack your bags for your dream vacation: Haute 
Honeymoon Styles has you covered for a beach 
getaway to an around-the-world adventure.  

If a wedding isn’t in your immediate future (or if 
wedding planning has taken over and you’re looking 
for a break) head to Navy Beach for one of their 
incredibly unique drinks, or soak up the summer 
with some great fruit-based beverages. We’ve also 
got some great suggestions for incredible live music 
acts, and spots to get a late night bite after the show.  

The East End truly has it all, and if a wedding is in 
your near future, you should certainly consider the 
Hamptons for your perfect day. But if it’s not, get out 
there, enjoy the food and drink, the sun and surf, 
and maybe that special someone will be sitting next 
to you on your next Jitney ride! 
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WEDDING Venues

Tying the knot at 
any of these iconic 
destinations is sure 

to be magical
Bedell Cellars



From breathtaking beaches to historic hamlets, 
the Hamptons have a little something for 

everyone. The romantic backdrops, abundant 
hotel and restaurant scene, and the luxurious 
locale make the East End an idyllic choice for 
weddings, and couples clamor each year to secure 
one of the exclusive venues to celebrate their big 
day. The options vary from beach weddings held 
in the sand to ceremonies overlooking Long Island 
wine country, with many other special spots in 
between. The East End’s famous twilight makes 
for magical pictures no matter the venue, and the 
popularity of the destination makes it an easy ask 
for traveling guests to come to. 

Sure, the Backyard at Solé East is in Montauk, 
but it’s not the wild beach party scene you might 
think of. Still within walking distance from the 
beach and about a mile from the Village downtown, 
this pristine plot borders Fort Pond and features 
a calming, country-club vibe. Hosting a wedding 
in the Backyard is a bit of a misnomer, unless the 
backyard you’re picturing also features pristine 
landscaping and a heated pool surrounded by 
oversized pool beds. With plenty of space for a tent, 
the property also features extensive opportunities 
to make it your own—from glowing paper lanterns 
in the trees around the property to frequent use of 
the sprawling lawn before, during, and after the 
wedding. Guests can stay in comfort in the Tudor-
style hotel, enjoy the zen den and private massage 
room, and dine at the acclaimed restaurant. It’s 
just like having a down-home wedding in the 
backyard…of your dreams. (90 2nd House Rd., 
Montauk)

Picture this: A couple taking wedding photos 
among the vines of a gently rolling vineyard, 
abutted by a charming apple orchard and a 
rambling green lawn. A picturesque ceremony in 
a cathedral roofed pavilion. A boisterous reception, 
filled with guests dancing on a mahogany deck 
overlooking acres of vines in the summer sun. It 
may sound like Napa Valley, but this dream-like 
scene is actually a snapshot of a beautiful wedding 
at Bedell Cellars tucked away in the countryside 
of Cutchogue. The other benefit of a vineyard 
wedding? The wine! Charged by consumption with 
no minimum and a healthy discount, the hand-
crafted wines famously reflect the North Fork’s 
signature style, and will delight guests. (36225 
NY-25, Cutchogue)

"get married right 
on the beach, 
where you can 
celebrate with your 
feet in the sand"

Bridgehampton Tennis & Surf
20   HAMPTONSMONTHLY      



If a beach wedding is in store, 
Bridgehampton Tennis & Surf provides 
one of the most perfect backdrops, and 
an ideal venue in terms of versatility no 
matter the weather. Located where Mecox 
Bay meets the Atlantic, the property’s 
1200 feet of private beachfront is one 
of the most beautiful stretches on the 
East End, with sensational sunset 
views and calm water. The panorama 
isn’t restricted to the beach itself. If 
the weather darkens, your guests can 
head inside to the large ballroom, where 
huge windows still feature a 180-degree 
ocean view, with access to a wrap-around 
porch deck at every turn. Many couples 
choose to get married right on the beach, 
where you can celebrate with your feet 
in the sand before heading to the deck 
for sunset cocktails in the breeze and a 
lavish feast inside the glowing ballroom. 
(231 Midocean Dr., Bridgehampton)

While its 120-person capacity may be 
smaller than other venues in the area, 
what Trumpets at the Gate lacks 
in volume it makes up for in charm 
and ambiance. With a nautical but 
unpretentious feel, the space is beachy, 
without the beach—reminiscent of 
an elegant luxury Hamptons cottage. 
Boats float by the deck regularly, and the 
building is lined with beach grass and 
hydrangeas. Couples who celebrate their 
nuptials here rave about the service—
white-glove but unaffected, with staff who 
are warm and professional. Catering is 
done on the premises, with restaurant-
quality food that feels like it’s being 
served by a professional private chef. 
It’s the highest-level of entertaining, done 
in a warm and intimate setting that will 
make couples and guests feel right at 
home. (58 S Bay Ave., Eastport)

Atop a hill overlooking where the 
Atlantic Ocean meets the horizon, a 
wedding at Montauk Manor offers 
striking views, both of the ocean and 
within the facilities themselves. The 
vaulted ceilings of the lobby and 

the extensive (12 acres) estate add 
a heightened and majestic feel to the 
lofty affair. Guests can overlook sweeping 
views of Gardiner’s Bay from one of many 
terraces, and the expansive lawn leaves 
many options for a tent for a night of 
revelry atop the bluff. With a day spa 
and restaurant on the property and 
an affordable range of rooms, this is 
a destination that will feel special for 
the wedding couple and their guests 
alike. Fun fact—the property has long-
term property available for purchase, 
so couples who really fall in love with 
the location can buy a spot on site to 
celebrate anniversaries year after year. 
(236 Edgemere St., Montauk)

Hosting a wedding within a world-
class sculpture garden is not without 
its challenges—such as picking which 
of the unique and picturesque backdrops 
is the best background for a ceremony. 
The most popular spot at LongHouse 
Reserve in East Hampton is Hornbeam 
Allée, aptly named for the two rows of 
birch trees that border it. Other options 
include scenic stone bridges, a lawn 
spotted with flowering trees, and Council 
Ring—a special round ring surrounded 
by rough-hewn wood benches and giant 
ferns. Guests have no shortage of mystical 
winding pathways and secret gardens to 
explore, and there’s no better way to end 
a long celebration than huddled around 
a fire pit in the middle of a beautiful 
property. (133 Hands Creek Rd., East 
Hampton)

Whether you’re seeking an intimate 
setting for close family and friends or 
searching for the ultimate party venue, 
the East End’s diverse sceneries offer 
up a great selection of wedding locales. 
Long after the sun has set, the last 
toast has been made, and the reception 
music has waned, breathtaking photos 
of Hamptons sunsets and memories of 
unique and special celebrations will live 
on for the thousands of couples that wed 
here each year. 

"Guests have 
no shortage of 

mystical winding 
pathways and 

secret gardens 
to explore"

Hornbeam Alleé
Photo by Ira Lippke StudioWritten by Alexandra Hanken22   HAMPTONSMONTHLY      



A Family Affair:  

Heron Yacht Charter 

When it comes the big moment, who better to 
celebrate with than family and friends? And where 
better than a luxury chartered yacht gliding 
through the bays from Sag Harbor to Montauk? 
Initially built for a family’s world travels, the 
two-masted, seafoam green catamaran Heron 
has abundant space both above and below decks, 
perfect for large gatherings. Treat your guests to a 
fabulous onboard meal or a day of spa treatments 
in Heron’s airy staterooms. There’s also plenty of 
opportunity for a private moment, with the yacht 
anchored off a secluded beach or at your waterfront 
restaurant of choice. Then rejoin the party onboard 
with Heron’s all-white decor providing an elegant 
backdrop for congratulatory photos. (631.875.3611 
or www.syheron.com)

Sunset Scene: 

The Beacon 

There’s nothing better than a delicious meal made 
magical by a gorgeous sunset. For those who want 
to mark their momentous occasion with great food 
and stunning views, The Beacon in Sag Harbor 
is a great choice. Situated above the Sag Harbor 
Cove Yacht Club, the summertime-only Beacon 
looks across Sag Harbor Bay to Shelter Island, 
offering al fresco diners a kaleidoscopic sky show 
as the sun sets. The upscale yet comfy restaurant 
has an adventurous menu inspired by American, 
Mediterranean and Asian cuisines. Try favorite 
dishes like Steamed Mussels “Beacon Style” or 
Halibut Baked in Parchment, accompanied by a 
bottle from the extensive wine list, a craft beer or 
custom cocktail. Then share a signature Beacon 
Ice Cream Sandwich and start planning your 
future together. (8 West Water St., 631-725-7088)

Rustic Romance: 

Montauk Point Lighthouse

 If you want to make your move in a picturesque 
setting, surrounded by history and nature, look to 
Long Island’s easternmost spot and the charming 
Montauk Lighthouse. The oldest lighthouse in 
New York State, commissioned under President 
George Washington in 1792, this National Historic 
Landmark has been part of local history for more 
than 200 years and still does its job orienting 
sailors around the tip of the island. Take a tour 
of the keeper’s house-turned-museum, including 
a climb up the spiral staircase to the top of the 
tower, where you’ll be surrounded by breathtaking 
scenery and the best views in the area. (How’s that 
for an awesome spot to pose an important query?) 
Then grab a celebratory snack at the Lighthouse 
Grill and navigate the trails leading down to the 
beach for an intensely romantic vista of sun setting 
over surf. (2000 Montauk Hwy., 631.668.2544)

With a Toast:  

Sparkling Pointe 

If you want to add even more sparkle to your 
proposal than the one radiating from The Ring, 
consider Sparkling Pointe Vineyards and 
Winery, which produces wines exclusively in 
the traditional Méthode Champenoise. Located 
in Southold on the North Fork, Sparkling Pointe 
offers table service in its lovely Grand Tasting 
House and relaxing outdoor terrace, which 
overlooks 40 beautiful acres of vineyard. With its 
elegant chandeliers, natural light, and colorful 
Brazilian artwork, the Tasting House provides 
an effortlessly romantic setting. Make the most of 
your special day by taking a tour of the vineyard, 
crush pad, tank room and cellar, which ends 
with a full tasting of Sparkling Pointe’s award-
winning wines; then make a toast to a bright 
future together. (39750 County Rd. 48, Southold; 
631.765.0200)

PROPOSALparadise With its beautiful scenery and relaxed ambience, the East End provides myriad 
romantic settings for the perfect proposal, away from the stresses of the city. If 
you’re seeking a special site for popping the Big Question, here are some places that 
will make the event even more memorable.

Perfect Settings for 
the Big Question

Written by Marina Zogbi
24   HAMPTONSMONTHLY      



LIBATIONS
There comes a time when nothing sounds better than a “health-

focused cocktail,” be it because you’re on a self-care streak, 
battling a hangover but a present situation nevertheless calls for 
a drink, or, of course, it’s swimsuit season. It seems these reasons 
often align during summer in the Hamptons, which is why we’ve 
found four fruit-based cocktails that make the best of the season’s 
produce, and can pass as the healthy choice.

Out along Route 27, roadside seafood shacks provide much 
needed respite from the Hamptons’ bustling dining scene, and 
for nights when you want to unwind with a drink—and not 
a reservation—this is where to come. Among these laid-back 
establishments, Bostwick’s Chowder House moved out here 
from its former digs in East Hampton’s Harbor Marina in 2010, 
and much of their staff and clientele followed, attesting to its no-
fuss New England fare and convivial, pretense-free atmosphere. 
Lobster rolls, oysters, and steaming fresh scampi are served on 
plastic plates, and drinks are generously poured into 16-ounce 
plastic cups, making it all too easy to kick off your shoes on 
the outdoor patio and let your worries roll away along with the 
hours. For a refreshing antidote to the salty seafood fare, try 
the Premium Blood Orange Margarita, which mixes tequila and 
Solerno with a puree of blood oranges shipped in from Napa Valley 
and a squeeze of lime to bring out the tartness. For those who 
want the something less lip-smacking, the White Peach Sangria 
is another good choice—be sure to save your spoon to dig out the 
peaches at the bottom. (277 Pnatigo Rd., East Hampton)

Fresh-squeezed 
or pureed, these 

drinks are 
perfect picks

á la fruit

©
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The low wood-beamed ceilings and 
rock walls of Sen on Sag Harbor’s Main 
Street make the Japanese restaurant 
much more rural-Japan than Tokyo-
glam. But perhaps it’s this away-from-
it-all look that has seen the restaurant 
become a hideout for the likes of Paul 
McCartney, Kelly Ripa, Calvin Klein, 
and Alec Baldwin, among many other 
big-name Hamptonites. Helmed by a 
former top-ranked sumo wrestler, the 
food menu is classically Japanese, so 
don’t expect anything “fusion”—teriyaki, 
yakitori, and sushi reign supreme. But 
on the drinks side of things, flavors get 
much more creative (as do the names). 
The Samurai’s Edge is a spicy take on 
a margarita with the shichimi blend of 
seven spices lining the rim; the Dragon’s 
Tear meddles sparkling sake with 
pomegranate juice and St. Germain. 
But for those with a less-is-more or 
fresher-is-better approach to their 
drinking habits, the Lychee Martini 
here is the obvious choice, simply made 
with Finlandia vodka and lychee puree. 
It’s smooth, sweet, and comes with the 
added benefit of the fruit’s heaps of 
vitamin C. (23 Main St., Sag Harbor)

Set three stories high on the south 
side of East Hampton’s Gardiners Bay, 
Bay Kitchen Bar—or BKB, as it’s more 
commonly known—is beloved for its 
nautical design, “sea-to-table” cuisine 
(including a hand-shucked lobster roll), 
Mediterranean flair, and sunset-facing 
views out over Three Mile Harbor. 
The blue-and-white wainscoted dining 
room gets packed on any given night, 
thanks in part to its rave reviews from 
a slew of food critics, Joanne Starkey 
from the New York Times included. 
From the smoked pork ribs with peach 
salsa to the Montauk tuna with syrah 
reduction and basil potato puree, there 
are no wrong choices from the kitchen, 
and the same can be said for the bar. 

BKB prides itself on its extensive 
wine, whiskey, and aperitif lists, and 
rightfully so, but the succinct cocktail 
list is worth a gander as well. Full of 
fruity concoctions, there’s a watermelon 
caipirinha; a horchata colada with 
pineapple juice, vanilla, and lime; and 
a strawberry rhubarb pisco sour. Our 
choice, however, combines the best of 
both summer’s produce and BKB’s 
bar stock: the Colonel Foster, which is 
a rendition of a mint julep made with 
fresh peach–infused cognac. (39 Gann 
Rd., East Hampton)

When Swallow East opened by 
Gosman’s Dock in 2012, it was the first 
new restaurant to grace the immediate 
area in nearly a decade. Rightfully, it 
was inspired by its surrounds, designed 
floor-to-ceiling in exposed wood and 
hung with black-and-white photos of 
fishermen. Entirely open-plan and 
casual, it’s become a go-to spot for 
families, especially with its menu of 
New American small plates ensuring 
there’s something for everyone: mac and 
cheese with orzo and bacon, a healthful 
veggie curry with forbidden rice, 
butter-poached carrots and hummus, 
and spicy clams michelada. But while 
the little ones are preoccupied with 
the delicious asparagus fries, parents 
can relax with one of Swallow East’s 
expertly made cocktails. To share, 
there are bottled cocktails such as the 
gin-based Southside with lime juice 
and mint, or the Senorita, a rendition 
of a tequila sunrise elevated with St. 
Germaine instead of grenadine. But for 
something fresh and fruity, the Paloma 
is a simple mix of nice tequila, fresh 
lime and grapefruit, and a touch of 
agave for sweetness. As the live music 
plays later into the night, there’s no 
guilt in ordering a few more. (474 West 
Lake Drive, Montauk)

"For a refreshing 
antidote to the salty 
seafood fare, try the 
Premium Blood Orange 
Margarita,..."

Bostwick's Chowder House
Blood Orange Maragrita

Written By Gabrielle Lipton



CHEF SPOTLIGHT Interview Entrepreneurs Lexi Stolz and Louisa Young have brought 
their love of locally-sourced and organic food to others as 

co-founders of Hampton Aristocrat, a catering and wedding 
planning company based on the East End of Long Island. 
Hamptons Monthly checks in with Louisa, who also happens to 
be the Aristocrat Executive Chef, to find out about what it takes 
to make their dishes and weddings unique…

The food you serve is so rich in composition—how much 
of what you serve is actually grown or produced in the 
Hamptons? Can you describe from which corners in the 
Hamptons you find what you need?

The minimum ever is 75%. There are definitely occasions when 
what we serve is 100% locally sourced, but sometimes mother 
nature offers up some hiccups and we have to do the best we 
can—but we always source from reputable sources, we always 
choose organic if available, plus sustainability is incredibly 
important. I'm not sure the last time you saw a huge herd of cows 
frolicking in the Hamptons, but sometimes items like grass-
fed beef, lamb chops plus some seafood we source from other 
locations that we would consider "local" (Hudson Valley and 
Block Island, for example)

Organic dishes are the name of your game—is that a 
business plan or an extension of your lifestyle?

Definitely an extension of our lifestyle.  The same is true for 
eating local.  As much as we love the winter out east, we really 
miss the fresh farm produce and often find ourselves trekking to 
the city to visit farmer’s markets for the next best thing to Long 
Island- Hudson Valley.

Your menus are especially sharp, with breezy veggies and 
zesty dishes—when putting together your selection, do you 
go for seasonal appeal?

100%.  Our clients want an authentic Hamptons experience 
through food and the best way to do that is to showcase the 
locally grown produce.  Also in the summer everyone is looking 
for "light + breezy" fresh foods and the best way to achieve that is 
through vegetables.

Let’s let you make our party proper—pretend it’s the 
Memorial Day weekend, and we’re doing a bash behind the 
house—what would you want to cook for this crowd?

We love creating the Memorial Day weekend menu each year, we 
love being playful with traditional items! Clearly Memorial Day 
weekend is for casual dining by the pool, or a beach party! This 
year our Memorial Day Delivery Menu included our signature 
Shrimp Corn Dogs, yep! Shrimp Corn Dogs and they are as good 
as they sound!  We are also offering Watermelon + Feta + Micro 

HAMPTONS 
ARISTOCRAT
Traditional Hamptons fare with a twist!
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Basil salad, Pimento Cheese Deviled Eggs 
and for our Vegan clients we have our Buffalo 
Tempura Pickled Cauliflower, which is to die for!  
For the main event we do our signature sliders: 
Tuna BLT on Potato Buns with a Wasabi Aioli, 
BBQ Pulled Pork (our Hoisin BBQ Sauce is 
amazing) and of course our Buttermilk Fried 
Chicken +Tarragon Butter Poached Lobster.  
Side dishes would be our house made pasta 
(with Browder’s birds organic eggs, from the 
north fork) with basil pesto, cherry tomatoes 
and our market panzanella!  Obviously our 
Rhubarb Hand pies, too! All these items are 
delivered ready-to-eat on wooden boards so our 
clients can have a fuss free, local and organic 
meal!  

Now it’s a week before Labor Day—
sunbaked days slipping into slightly chilly 
nights —and we are having a party of six 
over for a Saturday night supper on a deck 
by the water…you’re in charge! What are 
you serving?

Labor Day is always a fun weekend!  Everyone 
is cramming in the last of the summer and for 
us it's one of our favorite items of year with the 
local corn and tomatoes, not to mention the local 
duck and local crabs!!  For Labor Day we love 
doing a traditional Crab Boil, slightly elevated 
from Memorial Day weekend when everyone 
is just getting into summer mode!  We would 
start the "BBQ" off with Duck Steam Buns + 
Blue Berry Compote, Squash + Buratta Bites, 
Fluke Crudo + our signature Lobster Nacho (yes 
NACHO!), this is butter poached lobster on top 
of a blue corn tortilla chip (fried in house), with 
goat cheese fondue, sliced radishes + avocado + 
charred corn!  And Seared Sea Scallops + sweet 
corn puree! On a long farm table, we would 
have newspaper lined, galvanized buckets + 
little metal hammers + crab tools.  There would 
be big wooden bowls of charred corn, Brooklyn 
Cured Sausage, peel + eat shrimp + local blue 
crabs doused in our version of Old Bay.  We 
would have platters of our Loaded Potato Salad 
(organic local fingerling potatoes + bacon + 
buttermilk vinaigrette) and platters of Local 
Sliced Tomatoes + Crispy Onion Rings + local 
organic heirloom lettuces.  Now I’m starving.... 

You do a fair amount of wedding catering 
as well—how many do you take on a year?

We really keep our wedding clients to a 
minimum (about 10 a year at the very max!). 
Weddings, as anyone can imagine or has 
experienced take a ton of planning and we 
want to make sure we have the time to spend 
with each couple during our busy season and 
offer the ultimate customized experience.  For 
example, we love creating menu items that nod 
to each couple’s heritage or a specialty cocktail 
that is an inside joke between the couple.  We 
also offer the full planning plus design and we 
want our clients to feel special, not just part 
of some massive catering machine that puts 
out 30 weddings a year!  Each of our weddings 
has a special air to them, we choose our clients 
as much as they choose us! And that makes a 
perfect "marriage”—see what I did there?! 

And Hampton Aristocrat plans weddings 
too—so you do the food, form the party— 
making you a great source to ask: what 
exactly goes into a “perfect” Hamptons-style 
wedding?

Hamptons Aristocrat is a full service organic 
and farm-to-table catering company specializing 
on local Hamptons Fare and customized events.  
Lexi Fritsch, wedding planner and designer 
has planned and executed over 200 weddings 
and events from Charleston to the Hamptons 
and has put her roots here in Southampton, 
partnering with myself, chef and catering 
expert, in 2014 to launch the Hamptons 
Aristocrat.  The Hamptons Aristocrat takes 
on a very limited number of weddings a year 
to ensure perfection and proper execution (we 
want our couples to feel special and weddings 
take up a lot of time and planning and we 
want to guarantee that time to each of our 
couples!), offering full wedding planning and 
design which includes custom built bars, escort 
tables and more!  Hamptons Aristocrat also 
has an event caravan and offers in-home dining 
meal deliveries along with farm to table event 
catering on both forks for all types of events 
April - December!

For more information call Hamptons 
Aristocrat, 631.488.0581 or visit 
hamptonsaristocrat.com

"The Hamptons Aristocrat takes on a very 
limited number of weddings a year to ensure 

perfection and proper execution..."



Navy Beach in Montauk is a 
waterside dream, placed far from 
the local competition along Fort 

Pond Bay. People seeking food, drink 
and sun can find all three, and we check 
in with Director of Operations Martin 
Cabrera, who gives us directions toward 
his favorite plates and potables.

Your background has seen you 
work spots in major cities—NYC, 
Chicago—but in Montauk, there’s no 
skyscrapers or bustling sidewalks, 
just the glistening waters of Fort 
Pond Bay, sunsets and beach. Do 
you find yourself as energized when 
working in relaxed MTK?

Oh boy! Not sure if we can call it “relaxed 
MTK”, in a different way it seems pretty 
energized to me. Growing up as a child 
near the sea it was something I always 
craved. So adapting to a beach life of 
sunsets and amazing boating was not 
diffcult as you can see, even more so in  
such a great community like Montauk… 
But the summers are pretty busy for us, 
so it’s non-stop for us from June through 
August. We get to breathe a little more 
in May and September, thankfully.

You’re a mixologist, but also Director 
of Operations—does that mean if we 
come to Navy Beach, the boss is busy 
serving drinks?

You know… I am not too big on titles; 
to me, we all are the same at our house. 
I always like to get involved. It doesn’t 
matter what it will take. The way I see it, 
the only way to do things right, is to get 
involved. So yes, I guess, you would see 
me greeting and picking people up from 
their boats, prepping food in the kitchen, 
playing music for the afternoon, pouring 
drinks behind the bar or catering to 

patrons. It’s what I like. I have a great 
passion for taking good care of people, 
it fills my heart with joy. That’s what 
hospitality means to me.

Your reputation definitely qualifies 
you as a “boss” when it comes to 
beverages, so we’d like to pick your 
brain: pretending we’ve never been 
to Navy Beach before (which we of 
course have!), and we arrive on the 
hottest, sunniest summer Saturday 
in history—what do you recommend 
drink-wise to beat that heat? And 
while visiting on such a scorcher, 
what should we eat?

Spritzers are great! In the heat of the 
afternoon, anything with a fizz, that’s 
light, crisp, and refreshing. Like a good 
Aperol Spritz for example—bubbles and 
fresh fruit, how can you go wrong with 
that? This season we focused on a new 
section called “Spritzers” in our cocktail 
menu. Keeping it hot with the low calorie 
drink craze. The “Blood Orange Piscine” 
Vodka, Champagne Rosé, Fresh Blood 
Orange, Sparkling Water and Mint 
served over ice in a wine glass, is a 
refreshing addition to our menu this 
summer. From experience working for 
many years with South American and 
Asian flavors, we take pride in serving 
raw dishes that pair perfectly with hot 
summer days. A rotating selection of 
ceviches, tiraditos and crudos can be 
found on our menu every year. Seasonally 
changing depending on availability, one 
of my favorites is our Tuna Nikkei, which 
represents the Japanese contribution 
and influence on Peruvian cooking—a 
fusion of South American ingredients 
combined with Japanese recipes and 
traditions.

NAVY BEACH
Martin Cabrera, Director of Operations at Navy Beach, 

not only knows what’s great to drink, he pours them too
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Switching it up, let’s say we’ve just completed 
a day of surfing, which means we’re maybe 
a bit chilly and waterlogged. Any thoughts 
on what food and drink would be good to 
get us warm and going?

Literally from sea-to-table. Every year we 
emphasize on serving a juicy fish stew or soup 
utilizing Montauk’s amazing seasonal local 
product, perfect to warm up on those chilly nights 
or to refresh in the middle of those hot summer 
days. Last year we had a great success with 
our “Seafood Moqueca” prawns, clams, mussels, 
squid and cod served with roasted cashews, basil 
rice, coconut milk and dende oil. This season we 
are playing with “Catalonian Suquet” clams, 
monkfish, squid, shrimp and mussels served 
in a saffron-tomato broth, roasted almonds and 
sparkling white wine. As far as beverages go, a 
Milagro Añejo “SBR” or a Clase Azul Reposado 
tequila on the rocks with a slice of orange will 
definitely get you going.

Navy Beach has such amazing access to 
the sun, right down to sensational sunsets. 
Pitch us the perfect sunset meal, with main 
plate, dessert and paired cocktails or wines.

What to Drink: Rosé, Rosé, Rosé… why not? 
We have a great commitment to rosé, we have 
put a big emphasis on it since we opened in 
2010. This year we will continue to expand upon 
selections and regions. Corsica, Sardinia, La 
Rioja, Sicily and of course the Franco regions 
of Loire, St. Tropez, Bandol, Rhone, Burgundy 
and Champagne (to name a few) and will also 
explore Germany, Austria, Switzerland, New 
Zealand and the USA.

What to Eat: There is nothing better than a whole 
local catch, we’re a big fan of it! Like living in the 
Caribbean, it varies depending on the day. Our 
Fried Whole Black Bass for example is always a 
great choice. Served with grapefruit segments, 
watercress, crispy hearts of palm and a mustard-
rosemary dressing. Finish the meal off with our 
home-made Key Lime Pie, while watching the 
sunset. (With another glass of rosé, of course!)

In the past decade, Montauk has evolved 
from sleepy fishing village to a hospitality 
haven, and Navy Beach was among the first 
to arrive as part of that movement—and is 
still going strong, while a number of other 
places have come and gone. What’s the 
secret to NB’s success? Is there a formula 
for making magic in Montauk?

Like they say, “If I tell you, I’ll have to kill you”… 
Ha! It’s all about hospitality, which is hard to 
execute, and more out East sometimes, but at 
the end it’s all about that. Of course good product 
and the environment and ambiance that we have 
created are key, but care and attention to our 
guests is what really counts. It keeps bringing 
people back over and over again. We have made 
great friends with many of our customers and 
it’s great that they get so excited each season for 
our reopening. That means a lot to us.

For reservations or more information call 
Navy Beach, 631.668.6868 or visit 
navybeach.com

"good product and 
the environment and 

ambiance that we 
have created are key, 
but care and attention 
to our guests is what 

really counts"

Written by Ian Shapiro
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Why does all food in the Hamptons taste 
better after midnight? No doubt it has 

something to do with the good cheer generated 
by the company of friends or an evening on the 
dance floor, or perhaps some degree of cocktail-
goggles that often accompany as well. Whatever 
the reason, it’s quickly buried by many Hamptons 
restaurants, taverns, and take-out windows, who 
are ready, willing, and able to quench any cravings 
for munchies with flavor-laden nachos, tacos, 
pizza, fries, oysters, buffalo wings, steak, and 
more. Simply loosen the belt, take a deep breath, 
and dive in to the fare at these four favorites. 

It’s a miracle that World Pie still exists after 
a fire tore through the restaurant just before 
Memorial Day last year, but stepping inside, you’d 
hardly know it thanks to the new floors, lights, 
paint, and fabrics. As ever, the wood-fired brick 
oven turns out perhaps the Hamptons best thin-
crust pizzas, topped with veggies from several local 
farms, antibiotic-free chicken, and other super 
fresh ingredients. Enjoy them all until midnight 
over white-clothed tables and under high ceilings 
in two formal dining rooms lit by candles after 
sundown, or outside on the outdoor patio with the 
moon and stars illuminating. The “world” portion 
of the restaurant comes care of the international 
options on the menu, including Dutch-style fries 
(with three dipping sauces), grilled tandoori 
chicken, graham cracker-crusted calamari, and 
tuna Niçoise salad. The same global outlook goes 
for the pies, which range from Tuscan to the 
“Mr. Tang,” with Asian duck, scallion, cilantro, 
mozzarella, and goat cheese. (2402 Montauk Hwy., 
Bridgehampton)

At the narrows between Sag Harbor Bay and 
Sag Harbor Cove, La Superica—or “Supes” as 
the locals call it—dispenses almost as many giant 
frozen margaritas as its famous jumbo burritos, 
nachos, tostadas, and quesadillas to its ultra-
trendy and usually young clientele, who flock 
at sundown to catch the excellent sunset views 
through the floor-to-ceiling windows. Once the 
horizon goes dark, the real action begins and goes 
on until 3 am, with drink specials and promotions 
every night. Much of the fuel comes in the form of 
the “perfect” margarita, with a butt-kicking dose 
of tequila tempered by fresh lime juice, Cointreau, 
agave, and cranberry juice. Whatever the time or 

season, the design keeps the weather inside light 
and sunny with plastic palm trees, garlands of 
red chili peppers, baskets of limes, and tropically 
striped walls. Live reggae and rock bands often 
provide the rhythm. (1 Main St., Sag Harbor)

A new era began last summer at Shagwong 
tavern and restaurant on Main Street in Montauk 
when Jon Krasner and Beau Campsey took over 
operations from Jimmy Hewitt, who’d run the 
place since 1969,  serving customers like Andy 
Warhol, John Lennon, and Mick Jagger. However, 
Shagwong’s rich history remains throughout 
the 112-seat restaurant and bar, including the 
well-worn wooden floors, fading photos, mounted 
fish, and even Peter Hewitt, who’s been behind 
the bar more than 40 years. In fact, the only 
major changes are a jukebox and live music. 
Complementing with the “fantastic” Jameson shots 
is a menu drawn from fresh and local seafood, with 
extensive raw options of oysters, clams, alongside 
the house favorites like buffalo wings and sirloin 
steaks, all available 24 hours. Simply pull up to 
the bar, slip into a seat in old school pub-style 
wood dining room, or step out to the patio for yet 
more star gazing, both at the tables and the sky. 
(774 Montauk Hwy., Montauk)

The owners of South Edison in downtown 
Montauk like to keep things light and easy, laying 
out an open, airy dining room with sea-blue floor, 
red trim, marigold walls, and a few quirky accents 
like the vintage bicycle mounted on the wall and 
tins of salt water taffy coming with the check. 
The same beachside attitude goes into the menu 
as well, which fuses international influences 
into dishes like chili dusted sea scallops, fluke 
with maitake mushroom and jalapeno sauce, and 
mescal-braised short rib. The most amount of play 
can be found in the range of “pickle martinis,” 
which comes with eight types of vodka, five gins, 
and four kinds of pickles, made in-house from local 
veggies. After the dining room closes on weekends, 
a take-out window opens up, unleashing “disco 
fries”—braised short rib, cotija cheese, brown 
gravy, fresh herb—on revelers with a serious 
case of the munchies until 3:30 am. Also on tap 
is southern fried poutine; “Breakfast All Day,” 
with fries stacked with two fried eggs and bacon; 
and for sweet tooths, donut fries, with a “secret” 
chocolate sauce. (17 S Edison St., Montauk)

LATE NIGHT

BITES

With so many 
extraordinary 
evening activities in 
the Hamptons, here’s 
where to stay nourished
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A honeymoon has to be pretty spectacular 
to accompany a wedding in the Hamptons. 

Whether you’re planning to beach bum it, 
or you are adventure-bound, you’ll want to 
start married life in style. Armed with your 
new favorite accessory (your groom), proudly 
show off your wedding-ready physique and 
indulge in yourself before you get back to “real 
life” together. Before you head out on your 
honeymoon, stop by these stores (all with East 
End locations!) to stock up on dreamy designs 
to take with you. 

For effortless, chic pieces, Jenni Kayne 
is the best destination for your travel basics. 
From cashmere jersey knits to 
crisp cotton pants, these outfits 
are perfect for the plane or to pair 
with some of your more signature 
wardrobe elements. We love the 
Silk Tie Cami in ivory—with sexy 
straps and a tie-waist, the creamy 
silk is just reminiscent enough 
of your recent wedding without 
being overly bridal. Her D’Orsay 
pumps evoke the typical style of 
the French flat in a stiletto heel, 
with fun ankle ties that end in a flirty tassel. 
We hope you take these dancing! ($625 online 
or in store)

Every blushing bride needs a reason to keep 
blushing. Bonne Nuit is the perfect stop for 
honeymoon pajamas, and something a little 
silkier as well. With luxury lingerie brands like 
La Perla, Cosabella, and Eberjey, you are sure 
to find something soft, lacey, or cozy to sleep in. 
Whether you’re covering up or showing some 
skin, they’ll have something you’ll feel great in. 
They’ve also got bathing suits from a variety of 
designers, but we love the Andre Sarde line—it 
comes in bra sizes, so you don’t have to guess. 

La Perla’s Graphique Couture one-piece is also 
un-surprisingly sexy, but also functional. ($845, 
online at laperla.com or in store at Bonne Nuit 
in East Hampton)

With a few stores scattered throughout the 
Hamptons, Calypso St. Barth is aptly named 
for the vacation destination that inspired it! 
Famous for its crushed silk dresses, the line 
now carries a few other iconic brands that are 
similarly beachy but refined. Pick up a pair of 
white Adriano Goldschmid jeans, and pair with 
a flirty off the shouder top from the Calypso 
line. The Inika Zig Zag maxi dress is a colorful, 
exotic cover-up with long slits up the side to 

add intrigue—wear to the beach, 
or dinner—on your honeymoon, 
they may be one and the same! 

( $425 online or in stores)

Malia Mills is more than 
a swimwear company—it’s a 
movement. When the fashion 
line started creating women’s 
swim apparel, they knew 
they were entering a world of 
insecurity and bad dressing room 

experiences, and they set out to change that. 
Not only are their bathing suits separates sized 
independently, so you can wear one size on the 
top and another on the bottom, every other 
detail of the line is similarly made with it’s 
wearer in mind—with suits made for you to 
feel amazing in. They want women to love their 
bodies, and there is no better time to embrace 
that mantra than on your honeymoon! Their 
“one of a kind behind” collection features cheeky 
monograms across the derriere of a swimsuit—
you can proudly proclaim “Just married!” or 
inscribe your new last name. ($345, online or 
in stores). 

Haute honeymoon

Styles

You’ll be romance ready in these post nuptial looks 

Jenni Kayne
Silk Tie Cami

Written By Alexandra Hanken

with sexy straps 
and a tie-waist, the 
creamy silk is just 

reminiscent enough 
of your recent 

wedding without 
being overly bridal
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WOMEN

WEDDING DAY ACCESSORIES

Coordinating 
Earrings
Once you’ve confirmed 
your necklace, you have 
lots of earring options to 
add a bit of sparkle and 
flair to your wedding 
photos. Tiffany’s 
South Sea Noble Pearl 
Earrings are the perfect 
compromise between 
a dangling earring 
and a stud—it has the 
understated beauty of a 
solitaire pearl, plucked 
from the South Sea and 
beautifully cultured. But, 
the brilliant diamond 
post dangles just below 
the ear for a more elegant 
effect that will befit any 
blushing bride. ($2900, 
tiffany.com

W h e n  i t ’s  y o u r  w e d d i n g  d a y,  e v e r y  d e t a i l  h a s  t o  b e  p i c t u r e - p e r f e c t .

Bridal Belt
Even a custom couture 
gown can always end 
up looking simpler than 
you remember. If your 
final fitting leaves you 
wanting a little more flair, 
a bejeweled belt serves 
double-duty, accenting 
your waist and adding 
extra sparkle. Rosa 
Clara’s Belinda belt has 
a scalloped sash hand-
stitched with a pattern 
of glittering jewels and 
delicate beads. ($525, 
nordstrom.com)

Fitting 
Necklaces
Bridal jewelry is meant to 
be a direct complement to 
the dress, so make sure 
you coordinate the type of 
necklace you choose with 
your dress’ unique shape. 
For a straight neckline, 
add a statement necklace 
with visual interest, like 
Shane Co.’s four-strand 
cultured pearl necklace. 
With over 100 inches of 
lustrous pearls, you can 
wrap it to fit the length 
you want, and are sure to 
get lots of compliments. 
($295, shaneco.com)

Dancing Shoes
A beautiful heel may work 
for the walk down the 
aisle, but when it’s time 
to boogie down, don’t let 
your shoes stand in the 
way. Kate Spade’s Valarie 
flat is the ultimate party 
flat—what it lacks in 
heel height it more than 
makes up for in fun, with 
a stand-out satin bow and 
adorable peeptoe. ($298, 
katespade.com)

Written By Alexandra Hanken
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Now that summer is at its peak, the sun is 
shining and moods are bright. To some 
lovebirds, this is the perfect time to stand 

before the masses and say “I do.” Beachfront 
weddings are among the most elegant of events 
and it’s important to be equipped accordingly. 
While the East End is notorious for a certain 
casual chic, attention to detail is still paramount. 
Finding that great suit will go a long way to 
unleash your inner Cary Grant. Luckily you don’t 
have work that hard if you know where to look. 
Sure, it’s slick to be fashion-forward but the tried 
and true, classic menswear brands are guaranteed 
to satisfy. Also remember to put comfort as high 
on the totem pole as style. It is summer after all 
and you deserve to feel as good as you look. 

Iconoclastically all-American, J. Crew boasts 
an impressive fleet of 300 (and growing) stores 
worldwide. Their menswear department has 
served to blend masculinity with elegance, be 
it in a casual tee or a dapper suit and tie. The 
Ludlow Suit Jacket is impeccably timeless with a 
lightweight and breezy, imported Italian cotton. 
Even outside of the boundaries of formalwear, it 
can stylishly elevate a casual Sunday look into a 
Bond-at-brunch experience. The Crosby Suit is 
aimed at the athlete, accommodating all those 
long hours you’ve toiled to get that beach body. 
Available in an understated stripe pattern, the 
jacket features extra room in the chest, shoulders 
and sleeves without compromising J. Crew’s 
dedication to flawless tailoring and design. (14 
Main St., East Hampton) 

Founded in a loft on Warren Street in Lower 
Manhattan, Jack Spade’s ethos has long been 
function meeting flair. With a beginning centering 
on accessories, most notably bags, the brand 
has expanded to produce staggeringly gorgeous 
collections of tops, pants and everything in 
between. Both in a deep charcoal and a light 
gray, The Warren Fit Wool Plain Weave Suit 
might sound a bit heavy for a beachfront affair, 
but is actually a wonderfully breathable ensemble 
that could easily be dressed down for a casual 
afternoon. Be sure to pair it with a crisp, white 
Thompson Twill Dress Shirt and a vibrant pocket 
square. (jackspade.com) 

The gold standard for dapper menswear, 
Brooks Brothers has a plethora of neutral pieces 
to add that distinguished fair to your wardrobe 
this summer. Available in a light blue and white 
stripe, the Fitzgerald Fit Sport Coat is one jacket 
that won’t disappear into the sea of warm weather 
lapels. Featuring a two-button closure, a center 
vent and lightweight construction in Italian 
cotton, this blazer is always comfortable, even 
on those scorching August afternoons. Part of 
their uber posh Red Fleece Seersucker Collection 
for Summer 2016, the Stripe Seersucker Hooded 
Sport Shirt features slimming vertical stripes 
that’s topped off with a sporty hood and drawcord. 
(48-50 Main St., Southampton) 

Ralph Lauren’s preppy posh image has made 
them a one-stop shop for all seasons. At its core is 
the empire’s epic namesake and founding designer 
(born Ralph Lifshitz in the Bronx, thank you 
very much). Lauren’s penchant for high-end 
chic without sacrificing an inch of comfort has 
made him a household name. The two-button 
Morgan Sport Coat is classic RL: soft linen in a 
slim fit. It’s sharp, dapper silhouette carries extra 
oomph when paired with one of the collection’s 
magnificent Leather Suffeld Belt. Also be sure to  
check out Ricky Lauren’s (mother of RL Magazine 
founder, David Lauren) exquisite new book, The 
Hamptons: Food, Family and History. (32 Main 
St., East Hampton) 
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Written By Michael Raver

Brooks Brothers
Fitzgerald Fit Sport Coat



Perfect Pocket 
Squares
You’ve picked your linens 
carefully—why not make 
sure your outfit fits the 
theme? Knotty Tie takes 
customization to the 
next level with beautiful 
handcrafted ties and 
pocket squares that can be 
made to order, meant to 
capture the theme of your 
wedding through pattern, 
color, and style. Whether 
you order just one or get 
matching gear for all the 
groomsmen, the custom 
squares are unique 
and classy. Hint: for a 
romantic touch, get your 
significant others initials 
monogrammed on! (Price 
dependent on quantity. 
(knottytie.com)

Groomsmen 
Gifts
They stood with you on 
the most important day 
of your life, so return 
the favor with a gift that 
keeps on giving. Keep 
it classy, but fun, with 
a bottle of Woodford 
Reserve personalized just 
for him with a message, 
name and date. That 
way, the celebrations will 
continue long after your 
big day. (Priced by bottle 
type. (woodfordreserve.
com)

Classy Cufflinks 
Since you’re already tying 
the knot, why not continue 
the theme with Tiffany & 
Co’s Schlumberger Woven 
Knot cuff links? A detailed 
update on a classic, 
this 18 karat gold pair 
features the brand’s iconic 
design with an intricate 
update in the form of tiny 
woven nautical knots. 
Understated but special, 
the creation inspired by 
Jean Schlumberger’s 
artistic vision will make 
your wedding theme 
special down to the tiniest 
detail. ($2700, tiffany.com)

Custom Shoes
There’s no excuse like 
your wedding day to make 
a lifetime investment in 
shoes. Edward Green 
shoemakers have a 
century of experience 
and a wide variety of 
leathers and details to 
choose from. For a style 
that’s formal but unique, 
the black calf Chelsea is 
a traditional oxford with 
some elegant twists. This 
timeless bespoke style is 
expertly crafted for style, 
comfort and durability. 
As you walk down the 
aisle as a newlywed, 
you’ll be putting your 
best foot forward. ($1220, 
edwardgreen.com)

Written By Alexandra Hanken
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Those looking for ways to pass the waning summer nights after sun-kissed 
days can take in everything from first rate musical acts to fascinating 

talks with celebrities of the culinary world. Here we take one more look at all 
the ways to make the most of summertime in the Hamptons.

Music icon Sarah McLachlan brings her moving solo act to the Westhampton 
Beach Performing Arts Center in an exclusive one-night concert on Friday August 5th. 
The multi-platinum, Grammy award winning artist is best known for her soaring and 
emotional vocals on such hits as “I Will Remember You,” “Angel,” “Building a Mystery,” and 
“Adia.” The accomplished singer songwriter is also known for her founding role in the now 
legendary Lilith Fair Festival, which helped raise over ten million dollars for charity in the late 
90s and was successfully revived in 2010. With her clear and majestic voice and understated piano 
mastery, it is no wonder that McLachlan has sold over 40 million records worldwide. Don’t miss 
this opportunity to see a true legend in what is sure to be a meditative, powerful, and beautiful 
concert experience. (Westhampton Beach Performing Arts Center, 76 Main Street, Westhampton 
Beach, NY 11978)

Live music and exclusive in-person celebrity 
interviews sizzle this August in the Hamptons

Sarah McLachlan
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New Orleans native and musical 
prodigy Trombone Shorty and his 
band the Orleans Avenue play a 
one-night concert at The Surf Lodge 
in Montauk on Friday August 5th. 
With a hard-edged funk sound that 
incorporates hip-hop, rock fusion, 
and the improvisational spirit of 
jazz, Trombone Shorty, has spent 
most of his life performing- touring 
internationally for the first time at 
age 12. From there he went on to 
tour with Lenny Kravitz, has made 
appearances on Jimmy Kimmel Live, 
and Late Night with Jimmy Fallon, 
and performed with Ryan Lewis & 
Macklemore, Mary Lambert, Queen 
Latifah, and Madonna at the 56th 
Annual Grammy Awards. Trombone 
Shorty was also a regular on the HBO 
series Treme. In 2012 he played in 
front of President Obama at the White 
House in honor of Black History 
month alongside music legends 
B.B.King and Mick Jagger among 
many others. With the spirit of New 
Orleans and an electrifying sound, 
Trombone Shorty and Orleans Avenue 
are the perfect way to kick off a late 
summer weekend. (The Surf Lodge, 
183 Edgemere Street, Montauk, NY 
11954)

In a truly unique experience 
and window into an exclusive 
world, acclaimed food writer 
Fabrice Fabricant, leads a series 
of interviews with celebrities from 
the culinary world in Stirring the 
Pot: Conversations with Culinary 
Celebrities at East Hampton’s Guild 
Hall. In the series, the frequent 
contributor to the New York Times 
leads discussions with powerful and 
inspiring figures who offer stories 
from their own experiences navigating 
the high stakes food industry as 
well as insights into their business 
strategies. On Sunday August 7th, 
Fabricant welcomes world renowned 
chef Jean-Georges Vongerichten. 

Vongerichten is a celebrated chef, 
restaurateur, and savvy businessman 
who manages over 30 three-and 
four-star restaurants worldwide 
including eleven in Manhattan 
alone.  With a culinary genius that 
draws inspiration from his training in 
Asia, Vongerichten has also authored 
several cookbooks including Simple 
Cuisine, Simple to Spectacular, and 
Asian Flavors of Jean-Georges. A week 
later on August 14th, Fabricant hosts 
CEO of Union Square Hospitality 
Group and Founder of Shake Shack, 
Danny Meyer. In addition to leading 
the company whose restaurants 
include Gramercy Tavern, Blue 
Smoke, and North End Grill, Meyer 
also oversees Hospitality Quotient, 
a consulting business. Named one of 
Time Magazine’s 100 Most Influential 
People in the World, Meyer also 
authored Setting the Table, a NYT 
Bestseller examining the power of 
hospitality in the business world. 
(158 Main Street, East Hampton, 
NY 11937)

New York City based rock and roll 
group The London Souls bring their 
funkadelic soul infused sound to The 
Stephen Talkhouse in Amagansett 
Wednesday August 10th. Formed 
in 2008, the music duo of Tash and 
Chris draw heavy inspiration from the 
pulsating classic rock beats of Cream 
and Led Zeppelin with a nod to the 
melodic harmonies of The Beatles 
and The Hollies. Their reputation 
for explosive and passionate live 
performances have garnered the 
group an avid fan base. In 2015, 
The London Souls released their 
first album Here Come the Girls, 
which highlights their psychedelic 
and rocking sound. Don’t miss this 
chance to catch the “best-kept secret 
among New York City concertgoers.” 
(The Stephen Talkhouse, 161 Main 
Street, Amagansett, NY 11930)

The London Souls

"The London Souls bring their 
funkadelic soul infused sound 
to The Stephen Talkhouse..."

Written By Kyle Stockburger



Long Island’s North Shore, once known as the 
Gold Coast, is the site of several spectacular 

mansions built in the early 20th century by the 
many of the country’s most prominent families. 
One of the best-preserved among them is the 
Eagle’s Nest in Centerport, built by William K. 
Vanderbilt II between 1910 and 1936. In addition 
to a beautiful Spanish Revival-style house, 
the 43-acre estate includes a marine museum 
and recently renovated planetarium, all open 
to the public. This unique historic, cultural 
and scientific destination encapsulates an era 
of unimaginable opulence, offering visitors a 
close look at the habitat and collections of its 
creator. A fascinating figure, “Willie K” was 
an accomplished motor racer, sailor and world 
traveler, as well as fourth-generation heir to one 
of the greatest fortunes in the U.S.

“Gold Coast mansions are disappearing,” 
says the Vanderbilt’s executive director Lance 
Reinheimer of the estate’s relative rarity. “We 
allow people to step back in time and see how 
life was then. It’s also an excellent example of a 
museum from that era, because Vanderbilt built 
it for himself and it’s virtually unchanged since 
1944, when he passed away. Not only are we a 
time capsule of Gold Coast mansions, we’re also 
a time capsule of how museums used to look.” 

The mansion’s family and guest rooms are 
full of antique furnishings, fine and decorative 
art, and family portraits and photographs. The 
serving kitchen in the servants’ wing (Downton 
Abbey fan alert!) is stocked with vintage 
kitchenware from the 1920s through 1940s, 
while the family dining room contains a long 
table set with fine china, crystal and elegant 
dinnerware. It’s not hard to imagine exactly how 
dinner was served here 80 years ago.

Vanderbilt was especially enamored of oceans 
and he collected marine life as well as birds 
and other artifacts for the museum he built on 
his estate. The Hall of Fishes, one of the most 
extensive private collections of the pre-Atomic 
era, was opened to the public in 1922. Mansion 
wings contain additional galleries of his natural 
history collections, including nine dazzling 
dioramas created by experts hired from the 
Museum of Natural History. “The dioramas 

are my favorite part of the museum,” admits 
Reinheimer. “Three are from the Galapagos 
Islands, where specimens are no longer 
allowed to be taken.” Others portray the Cuban 
rainforest and Canada, where the Vanderbilts 
had a hunting lodge

The Charles and Helen Reichert Planetarium, 
which features light and sky shows, was built 
in 1971 and reopened in 2013 after extensive 
renovation. According to Reinheimer, the 
Planetarium was initially inspired by Apollo 
11’s historic 1969 moon walk. “Everybody 
was excited about space exploration; the 
museum’s board felt it was a natural extension 
of Vanderbilt’s interests. He was an explorer, 
he did celestial navigation when he travelled 
the world, so he would have been interested in 
space.” 

The beautiful setting of the estate on the Long 
Island Sound is reason enough to visit. “We’ve 
done a lot of work on the grounds in the past 
few years,” says Reinheimer, “and we encourage 
people to come and bring a picnic lunch; the 
views of the water are just absolutely gorgeous.” 
For those planning wedding receptions, the 
museum offers a variety of lovely locales 
including the courtyard, lawn, gardens and 
several interior spaces.

Willie K. specifically planned that his estate 
would become a museum “for the use, education 
and enjoyment of the general public” and 
deeded it to Suffolk County upon his death. 
Open to visitors since 1950, the place has far 
exceeded its creator’s wishes. (180 Little Neck 
Rd.; 631.854.5579)

VANDERBILT
MANSION
& MUSEUM

A Time Capsule of 
Gold Coast Life
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ARTIST SPOTLIGHT Interview

She was born in Germany, moved to Manhattan, works in the Bahamas and is inspired by the 
Hamptons. Like so many artists, Christine Matthäi is drawn to that special East End light and 

skillfully captures that feeling in her photographs. What started as a cathartic form of self expression 
has resonated with so many relating to the mystical, calming wonders of natural beauty. One of the 
winners of Hamptons Art Hub’s “Art Inspired by Water” competition, 

Hamptons Monthly caught up with Christine after even more world travels, discussing her work, what 
she loves about the Hamptons and why she decided to stay. 

their brilliant shades of turquoise, emerald and 
blue, the silver sparks created by a high noon 
pearly sky. I love to see the water transform 
into deep blue and grey on stormy days. The 
East End of Long Island and the shores of the 
Bahamas are similar when colors turn gold and 
red at dusk and dawn. In my eyes, the colors 
of the Bahamian sea convey a more velvety 
and feminine feeling whereas the East End 
of Long Island displays a more raw, natural 
even masculine beauty. Both are beautiful and 
inspire my work in their own special ways.

What is your creative process like?

I enjoy getting up early so as not miss the light 
of sunrise. By days’ end, I move to catch the 
evening light of dusk and sundown. I often drive 
around by car or bike with my camera searching 
for the best light and most interesting scenery. 
Later, I upload the pictures into my computer 
and begin the editing process which involves 
tapping into my creative subconscious to bring 
forth ideas into form. 

What do you love about the Hamptons and 
how has it influenced your art?

Like many of my fellow artists I fell in love with 
the extraordinary light, the ocean and its wide 
pristine beaches and last, but not least, the clean 
air, the quaint and lazy shorelines of Shelter 
Island. I love the East End artist community, 
my friends in Shelter Island and especially in 
Sag Harbor, my favored town in the Hamptons. 
After moving from the noise and chaos of NYC to 
the peaceful shores of Shelter Island, my inner 
state of being became much more meditative 
and calm. This change continues to inspire 
my work and I find myself creating new pieces 
which reflect this state of mind. My response to 
living in nature is seen in my art.

What are you currently working on and 
where can Hamptons visitors see your work?

I usually work simultaneously on different 
series depending on my surroundings. I recently 
spent 2 months in Italy where I photographed 
Florence, Venice and Bologna. Up until the 
middle of April I spent time in the Bahamas 
working on my “Light and Sea” series.

I started a new series exploring the shape of 

squares inserting layers of water images and 
poetry phrases. My work can be seen with the 
Monika Olko Gallery in Sag Harbor, the Chase 
Edwards Gallery in Bridgehampton, the Alex 
Ferrone Gallery in Cutchoge on the North Fork 
and with ARC Fine Art.  

Seeing as you were born in Germany, what 
first brought you out to the Hamptons?

I first came to Manhattan in the mid eighties 
after my escape from behind the Iron Curtain 
in former East Germany. My former husband 
and I started renting houses with friends in 
the Hamptons during the summers to escape 
the heat and buzz in Manhattan. We spent 
many summers in the Springs and Sag Harbor 
before we eventually bought a weekend home in 
Shelter Island. After my separation and divorce, 
I decided to leave Manhattan, make Shelter 
Island my permanent home and pursue my art 
full time. 

What is your mission as an artist? What are 
you most trying to express or capture?

Initially, I never thought my art would have a 
mission. I simply followed my bliss, took chances 
and tried to heal my past wounds. I traveled to 
many places recording my surroundings with 
my camera, which became my third eye. Only 
later did I realize that people related to my work 
and liked it enough to purchase it. There seems 
to be more and more need for the meditative 
and calm impressions my work reflects. It gives 
me pleasure to know that my art is a calming 
catalyst as well as a message about the essence 
of life, where we come from and to where we 
return.

CHRISTINE MATTHÄI

One of your major inspirations seems to 
be light and water. What is it about their 
relationship that fascinates you and how 
does your work illustrate this?

Light and water are the essentials of life, of our 
existence. If these ingredients are taken away the 
human being falls into depression. For as long as 
I can remember, I longed to be near the sea, under 
wide open skies, hovering and moving clouds and 
the ever changing vibrant colors of the water. My 

feelings and impressions are manifested in my 
“Light and Sea” series. They are abstract visual 
meditations that depict the interplay of air, light 
and water and the shifting colors and shapes from 
form into formlessness.

You split your time between capturing 
the sea and sky of the East End and the 
Bahamas. What are some of the differences 
and similarities between the two? 

The waters of the Bahamas are magnificent with 
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Bridgehampton attracts famous faces such as Beyoncé and Jay-Z, who own a home here. 
Once an agricultural mecca, Bridgehampton still boasts outstanding farms and wineries, 
and local restaurants make excellent use of their bounty, sourcing everything from salads 

to wine lists nearby. On a drive – or a stroll – through town, you’ll browse farm stands for fresh-cut 
flowers and plump summer berries, then visit antique shops and art galleries for one-of-a-kind décor 
accents. Equestrians flock to Bridgehampton every year for the Hampton Classic Horse Show and 
history buffs linger at the Bridgehampton Museum, a fascinating time capsule of the area’s past. 
Nearby Sagg Main Beach is 1,500 feet of soft sand and rolling dunes, nestled against the famed 
Atlantic Coast.

For the quintessential Hamptons dining 
experience, there is only one place: Pierre’s, 
where fifth-generation baker Pierre Weber has 
served residents and visitors alike 365 days a 
year since 2002. Open continuously from 8 a.m. 
until at least 11 p.m. daily, this is a pre-beach 
brunch must-do and a post-swim snack paradise. 
The classically French menu has all of your 
favorites, and if you’re feeling altruistic, their 
“Cheers for Charity” program features a bottle 
of Provençal rosé for $80, with $10 from each 
bottle donated to The Sylvia Center, providing 
hands-on learning experiences on the farm and 
in the kitchen to young people.(2468 Main St. 
631.537.5110)

Breezy-yet-intimate setting? Bi-weekly menu 
changes highlighting local ingredients? Playful, 
crave-able cocktails? Bridgehampton Inn & 
Restaurant checks a lot of boxes. From the 
Tavern Room, which dates back to 1795, to the 
airy dining room, this place is both a luxe escape 
and a showcase for local farmers’ and fishermens’ 
finest work. Recent menu items have included 
chilled melon soup with basil yogurt and hot 
ginger salmon with cold scallion capellini, but 
the menu changes constantly to keep fresh. One 
constant? “Cheeses on a stone,” a dreamy cheese 
plate of locally sourced dairy goodness. (2266 
Main St. 631.537.3660)

The eastern edge of Long Island is home to 
some of America’s most prestigious and talented 
winemakers, including Channing Daughters’ 
Christopher Tracy, a West Coast ex-pat whose five 
summery rosés make for the best kind of side-by-
side comparison. Sample these wines and others 
at the beautiful winery, overlooking vineyards 
that date back as far as 1982. The tasting room 
is open daily from 11 to 5, and features at least 
six wines each day, with passionate educators 
walking – and tasting – you through the day’s 
offerings. (1927 Scuttlehole Rd. 631.537.7224)

The evening cocktail hours is a beloved 
Hamptons tradition, and it’s tough to think of 
a better place to take part than at Topping 
Rose House. The culinary pedigree is no joke 
– Chef Jean-Georges Vongerichten himself 
consults on the menu – but the drinks are 

similarly noteworthy, including a simple, 
perfect Strawberry Royale that marries fresh 
garden strawberries and Champagne. We’re also 
partial to the surprisingly summery Passion 
Chili Whiskey Fizz, which carries a tart, colorful 
slow burn not unlike a Hamptons sunset. (1 
Bridgehampton-Sag Harbor Tpke. 631.537.0870)

If garden-fresh strawberries aren’t enough, 
how about a leisurely stroll through a magical 
garden landscape? Right this way: Madoo 
Conservancy is celebrating their 50th year of 
offering botanical escapes in the heart of the 
Hamptons. Take a self-guided tour or arrange 
for a knowledgeable staffer to lead you around; 
either way, there’s no better place to literally stop 
and smell the roses than this two-acre preserve 
of wild and manicured gardens. While away an 
afternoon in an Adirondack chair or bring a set 
of paints and a canvas to capture a souvenir view 
worth savoring. (618 Sagg Main St., Sagaponack. 
631.537.8200)

For a more active afternoon – or an invigorating 
start to your Hamptons day – sign up for a class 
at Physique 57. This stylish studio offers barre-
based workouts designed to sculpt and tone, with 
a diverse line-up that caters to beginners and 
advanced athletes alike. The on-site boutique 
is perfect if you left your workout gear at home, 
and their talented, motivating instructors go 
through 90 days of training, logging more than 
200 hours at the barre before they teach their 
first class. You’ll feel the burn – and earn that 
post-workout cocktail we know you’re craving. 
(264 Butter Ln. 631.537.5722) 

HAMPTONS spotlight on:

BRIDGEHAMPTON

Written By Leah Blewett

Bridgehampton Inn & Restaurant
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Learn more at nyulangone.org/veincenter or by calling 877.834.6698

( AND FACTS THAT SET THEM STRAIGHT )

MYTHS ABOUT  
VARICOSE VEINS

After months of bundling up and staying inside, warm weather has finally arrived! And there’s nothing like 
dusting off your summer wardrobe to remind you that it’s the season for bare legs. Varicose veins are a common 
complaint during warm weather months, but when searching for answers, it’s easy to fall prey to myths and 
rumors. So, now is the perfect time to set the record straight on their causes and treatments. 

Whether you’re looking for a cosmetic improvement or experiencing painful 
symptoms, the most important thing to do is find the best treatment option  
for your particular vein condition. The experts at NYU Langone’s Vein Center 
are at the forefront of the field, providing advanced treatment that is easier,  
less painful, and more convenient than ever.

MYTH #1 Crossing your legs 
causes varicose veins.

“Veins in the leg are protected 
by a sheath of fascia (leatherlike 
tissue) around the muscle,” says 
Dr. Mark Adelman, professor 
and chief of Vascular and 
Endovascular Surgery at NYU 
Langone. This protects the 
veins from being compressed or 
kinked by typical leg movement. 
As a general rule, standing up 
and moving throughout the day 
is highly recommended. 
 
MYTH #2 Wearing high heels  
will give me varicose veins.
While noting that high heels 
probably aren’t the best for your 
back or feet, Dr. Adelman says 
they don’t cause varicose veins. 
But moderation is key: Consider 
saving those sky-high heels for 
special occasions. 
 
MYTH #3 Treatment for 
varicose veins is painful and 
leaves scars.

“Fifteen years ago, that was 
true,” says Dr. Lowell Kabnick, 
director of NYU Langone’s 

Vein Center. “It’s not true now.” 
Modern, minimally invasive 
procedures are performed in the 
offce using local anesthesia and  
2-millimeter incisions that do not 
require stitches. 
 
MYTH #4 Veins should not be 
treated unless they are painful.
Aside from their unappealing 
physical appearance, varicose 
veins can produce symptoms 
including throbbing, soreness, 
heaviness, and stiffness in the 
legs. But there is no need to wait 
for these symptoms to develop  
to have the veins treated. 
 
MYTH #5 Treatment by closing  
off veins will cause problems  
later in life.
Reading about treatments that 
collapse or close veins can raise  
a seemingly logical concern:  
But don’t I need all my veins? 
The deep veins (below the fascia) 
are the important ones. The 
truth is that the superficial 
veins, especially the damaged 
ones, are not necessary for 
normal circulation. 

MYTH #6 Pregnancy causes 
varicose veins.

“There is no one single cause  
for varicose veins,” says Dr. 
Adelman. While pregnancy is 
certainly one of those factors due 
to the heavy burden it places  
on the body’s circulatory system, 
other factors, such as obesity, 
genetics, and work that requires 
being on your feet a lot, play 
crucial roles as well. 
 
MYTH #7 My insurance won’t  
pay for treatment because  
it’s cosmetic.
Make no mistake: Treating 
varicose veins isn’t just about 
cosmetics. Varicose veins 
can also cause pain and 
discomfort. Of course, coverage 
is determined on a case-by-case 
basis, so patients should check 
with their doctor and insurance 
company prior to treatment.

For all of your Manhattan Real Estate needs.

corcoran
corcoran group real estate

chris.manna@corcoran.com
Licensed Real Estate Salesperson
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THURSDAY
2:00pm
Jim Turner
Baron’s Cove
6:00pm
Nancy Atlas
Project
Baron’s Cove
8:00pm
M. Ward w/ 
Opening Act
Chris Campion
The Stephen 
Talkhouse

FRIDAY
6:00pm
Trombone
Shorty 
The Surf Lodge
8:00pm
Sarah McLachlan
West Hampton
Beach
Performing Arts
Center
9:00pm
The Tangiers
Blues Band w/
Chris Scianni
The Stephen
Talkhouse

SATURDAY
6:00pm
Nothing But
Theives 
The Surf Lodge
8:00pm
Waiting For
Henry
The Stephen
Talkhouse
11:00pm
Hot Lava
The Stephen
Talkhouse

SUNDAY
6:00pm
Bebel Gilberto 
The Surf Lodge
7:00pm
Bob Moses
The Surf Lodge

MONDAY
8:00pm
Jeff LeBlanc
The Stephen
Talkhouse 

TUESDAY
8:00pm
Lonesome
Dan & The
Curmudgeons
Followed by
Martini Garden
The Stephen
Talkhouse

WEDNESDAY
8:00pm
The London
Souls
The Stephen
Talkhouse

12
FRIDAY
7:00pm
Southside
Johnny & The
Poor Fools
The Stephen
Talkhouse
7:00pm
Lynn Blue Duo
Baron’s Cove
 
10:30pm
Hello Brooklyn
The Stephen
Talkhouse

SATURDAY
6:00pm
The London
Souls
The Surf Lodge
8:00pm
Gregory Porter
WHBPAC
9:00pm
The Bogmen
The Stephen
Talkhouse

 

SUNDAY
6:00pm
Kiatus Kaiyote 
The Surf Lodge
8:00pm
Echoes of Etta
Guild Hall
8:00pm
Charlie 
Musselwhite
The Stephen
Talkhouse

MONDAY
4:00pm
Lawrence Cooley
Baron’s Cove

TUESDAY
4:00pm
Robert Bruey 
Baron’s Cove
10:00pm
Hello Brooklyn
The Stephen
Talkhouse

WEDNESDAY
8:00pm
Jon Herington
Band and
Friends
The Talkhouse

LIVE MUSIC AUG 4 - AUG 17HAMPTONS
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THURSDAY
8:00pm
Buckwheat
Zydeco
The Stephen
Talkhouse
10:00pm
Ryan Tennis and
the Clubhouse
Bandt
The Stephen 
Talkhouse
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DANNY BURSTEIN 
BASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERL    BOOK BY JOSEPH STEIN    MUSIC BY JERRY BOCK    LYRICS BY SHELDON HARNICK

ORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BYORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BYORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BY JEROME ROBBINS    ORIGINALLY PRODUCED ON THE NEW YORK STAGE BY HAROLD PRINCE    
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DANNY BURSTEIN AND JESSICA HECHT IN FIDDLER ON THE ROOF    
 JOSEPH STEIN     JERRY BOCK     SHELDON HARNICK
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FRIDAY
5:00pm
Artist’s Reception
Riverhead Free
Library

3:00pm
6th Annual Shop
at Sunset Event
Main Street and
Newtown Lane, East
Hampton

9:30pm
The World
Champion Judah
Friedlander 
Guild Hall

SATURDAY
8:00am 
Hamptons
Paddle and Party
for Pink
Haven’s Beach 
5:30pm
DAN’S 44th
Annual Kite Fly
Sagg Main Beach 
7:00pm
Montauk
Playhouse Gala
Montauk
Playhouse
Community
Center 

SUNDAY
11:00am
Stirring the Pot:
Conversations
w/ Culinary
Celebrities 
Guild Hall 
3:00pm
Piaget Hamptons
Cup Polo Match
Equueleus Polo
Club

MONDAY
8:00pm
Richard Lewis
Bay Street Theater 

TUESDAY
7:00pm
My Fair Lady
Bay Street
Theater 

 

WEDNESDAY
6:00pm
Wine Down
Wednesdays
Martha Clara
Vineyards 
 
THURSDAY
11:00am
The 2016 
Hampton 
Designer 
Showhouse        
The 2016 
Hampton Designer 
Showhouse 
8:00pm
Paul Reiser 
Bay Street Theater
 

FRIDAY
5:00pm
Summer Gala
Guild Hall
7:00pm
A Night of Chefs 
& Champagne for 
Elephants
The Baker House
9:00pm
Jay Pharoah
Guild Hall
 

SATURDAY
1:00pm
Shellfish Fest
Baron’s Cove
5:00pm
Aspects of 
Minimalism VIP
Members
Opening
Reception
Guild Hall

10:00am
Montauk
Historical
Society Craft
Show
Second House
Museum 

SUNDAY
7:30AM
Eleventh Annual
Strides for Life
Southampton
Cultural Center
11:00AM
Stirring the Pot:
Conversations
with Culinary
Celebrities
Guild Hall
 

EVENTSHAMPTONS

9

*not all events included*

THURSDAY
10:00am
UJA-Federation
Hamptons Trunk
Show
Bridgehampton
Historical
Society 
8:00pm
11th Annual
Long Island
Comedy
Showcase
Suffolk Theater

10
11

MONDAY
12:00am
Fashion Pop-ups
@ Gurney’s
Montauk
Gurney’s
Montauk Resort
& Seawater Spa

TUESDAY
3:00pm
Discover 
Watermill Day
2016
The Watermill
Center

WEDNESDAY
8:00pm
Star Wars: The
Force Awakens
Screening
& Special
Appearance
by Live
Stormtroopers
Guild Hall  
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FINAL MONTHS. 
DON’T MIZ OUT!

BROADWAY’S OIMPERIAL THEATRE 249 West 45th Street 
TELECHARGE.COM | 212.239.6200 | LesMiz.com/Broadway 
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150 WEST 17TH STREET
NEW YORK, NY 10011
RUBINMUSEUM.ORG 

Flying Naga; Nepal or Tibet; 14th century; gilt copper alloy; 
repoussé; Rubin Museum of Art; C2005.16.18 (HAR 65441) 

NEPALESE SEASONS: 
RAIN AND RITUAL
Now on View

Rubin_NYC Monthly_final.indd   1 5/23/16   4:44 PM


