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A TASTE OF ITALY
LOCAL FASHION

CLASSIC
The Hampton



GLENWOOD
GLENWOODNYC.COM

Live the Glenwood lifestyle in these fine neighborhoods: 
TriBeCa · FiDi · Battery Park North · Fashion District · Lincoln Square

Murray Hill · Midtown East · Upper East SideAll the units include features for persons with disabilities required by FHA    |    Equal Housing Opportunity

MANHATTAN’S FINEST RENTAL RESIDENCES
1 BEDROOMS FROM $3,195  •  2 BEDROOMS FROM $4,795

3 BEDROOMS FROM $7,895  •  NO FEE

UPTOWN 212-535-0500    DOWNTOWN 212-430-5900
OPEN 7 DAYS, 10AM-6PM 

WHY GO OUT WHEN...
STAYING AT HOME CAN BE SO MUCH FUN
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Cover Photo: 2016 Hampton Classic Carrabis Z Photo by Shawn McMillen. We're off to the races once more as 
The Hampton Classic returns to Bridgehampton on August 27. While fine food, fierce fashion, and just a general sense of 
elegance is on display all season out East, this annual equestrian event creates a buzz beyond the norm. Celebrity riders 
like Mary-Kate Olsen can be seen jumping their steeds, while you sip on a chilled glass of white and think about taking 
riding lessons at Wölffer Stables. For more details on how to enjoy the week's festivities turn to page 16.  
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Philharmonia Orchestra of New York 
Conducted by Eugene Kohn 
Guest Artist Heather Headly

Soprano Larisa Martinez

Purchase Tickets at the Box Office 
or charge by phone at 866-858-0008

WEDNESDAY, DECEMBER 13
THURSDAY, DECEMBER 14

Madison Square Garden provides disabled accommodations and sells tickets to disabled individuals through our Disabled Services department, which may be 
reached at 212-465-6034, any weekday from 9:30 a.m. to 4:30 p.m.
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IN THIS ISSUE

Lululemon

The Hamptons and horse culture have long 
gone hand in hand, thanks in large part to 

the annual Hampton Classic, a horse show and 
weekend-long festival par excellence. In Saddle 
Up, we go behind the scenes of this year’s Classic, 
showcasing the high-end vendors, top-notch food 
and drink offerings, and thrilling events that have 
made it a high water mark of the Hamptons summer 
season. We also do a deep dive on Wolffer Stables, 
in Hidden Hamptons, exploring the horse-lovers 
(and wine-lovers!) paradise. 

 For those less enamored with equestrian culture, 
there’s still plenty to enjoy: take a guided tour of 
Italy on the East End with our restaurant round-
up, Mangia!, highlighting five of our favorite spots 
for Italian fare, from coastal flavors to traditional 
stand-bys. In our Local Profile, get to know 
the craft distillers behind upstart spirits brand 
Montauk Hard Label, available now across the 
island, including spirits shops and restaurants. 

And do it all in style, with float-y floral tops and 
statement heels perfect for the end of the summer 
on the East End: Summer Statements.

Our Jitley Playlist has been so popular that, we 
also created Mid-August Anthems, a round-up 
of some of our favorite artists who will perform 
locally, from legendary folkster Ben Harper to rad 
NYC rock act The Dig. Pair the tunes with a lively 
cocktail crawl, as we explore the best grown-up 
fruity drinks available across the South Fork this 
summer (these ain’t your mother’s Cosmos) in A 
Fresh Take On Fruity. And of course, you can rely 
on our live music and events calendars for the 
inside scoop on the best happenings each week.

The summer may be winding down, but there 
has never been a more exciting time to visit the 
Hamptons. We can’t wait to see your best photos on 
Instagram – and remember, a few will be published 
in future issues, so happy shooting (and eating, and 
drinking, and riding!)

HAMPTONS MONTHLY

Jordyn Rose Freedman aboard Finnick
Photo by Shawn McMillan

Behind the 
scenes of this 
year’s Classic

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 
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Follow us on instagram
@hamptonsmonthly

and tag your pictures 
to be featured

@sweatandthecity

@brian_bgn

@cheeseandcarbs

@therealseankoski

@thewanderlustdrifter

@finewineandagoodtime

@mikest1

@theoriginalgoldbergs

@thevillagemayor

@spectrumluxury



SADDLE UP
The Hampton Classic Gallops 

Back to Bridgehampton

For more than 30 years, The Hampton Classic has brought equestrians and 
horse lovers together, serving as the unofficial conclusion of the summer 

season on the East End. The week-long horse show, peppered with jumping 
competitions and concluding with the Grand Prix, is a festive gathering that 
also includes world-class shopping, fun food and drink options, of course, 
plenty of stunning show horses. Daily tickets start at just $10, making it a 
snap to join the fun, and a variety of events take the festival truly over the top.

The anchor, of course, is the equestrian activities, with beautiful, muscular 
horses ridden by expert riders through courses of jumps. It all concludes 
in The Grand Prix, but until then, the entire week is an extravagant affair 
with plenty for horse lovers and non-equestrians alike to enjoy:

Katherine Strauss & Capacity
win the Jumping Derby
Photo by Shawn McMillen



Make a New Friend: 
Adoption & Animal Welfare Day

The Classic’s Annual Adoption & Animal Welfare Day 
(8/28), now in its seventh year, offers attendees an 
opportunity to help rescued and at-risk horses, dogs, and 
cats. Many find permanent homes through the animal-
loving attendees.

 

Bring the Family:

From 8/29-8/31, seniors who attend The Classic get in free; 
better still, if you attend on Tuesday or Wednesday and 
come equipped with three or more items to donate to the 
Sag Harbor Food Pantry, your entire car is admitted without 
charge. Be sure to return on 9/2 with the little ones, as 
children under 12 receive free admission and a voucher 
for a free pony ride and take-home gift. The on-site Kids 
Area is available daily, including performers, petting zoo 
animals, and more, ideal for entertaining any little ones 
you may have in tow. 

 

The Need for Feed: Eat and Drink

Attendees are encouraged to bring a picnic to The 
Classic, which includes a dedicated area for from-home 
snacks to be comfortably consumed. But there are also 
an amazing wealth of options on site for those who want 
to grab a bite, from quick snacks to hearty full meals.

The Main Food Court offers the most diversity, from 
crepes by La Crepe C’est Si Bon and mason jar desserts 
from JARS by Dani to exotic Thai and Asian specialties 
from Boa Thai Asian Fusion and Indian specialties from 
Saaz Indian. From 9/1 to 9/3, there will also be a bar 
from Robbins Wolfe Eventeurs offering beer and wine to 
complement the many dining options.

Near the Kids Tent and Pony Rides, grown-ups can 
fuel up with hot, iced, and blended coffee drinks from 
Hampton Coffee Company, while between the Hunter II 
and III rings, Wild Bill’s Soda will offer stainless steel 
souvenir mugs and seven delicious flavors of traditional 
fountain soda, from Birch Beer to Sarsaparilla. On 
Stable Row, Pizza Luca will serve authentic brick-oven 
pizza; at the Groom’s Kitchen, Rolling Smoke Grill is 
stoked with hickory-smoked barbecue options.

Lilipop
Photo by Shawn McMillen

Campbell Stables 1st Place 
VIP Table Decor
Photo by Nancy Moon

Christie Brinkley at
Adoption & Animal Welfare Day



 Shop ’Til You Drop: 
Boutique Vendors

An equestrian showcase might 
not seem like the most logical 
place to max out your credit 
card unless you’re in the 
market for a colt or a foal. But 
believe it or not, The Classic is 
a prime shopping opportunity. 
World-class luxury vendors 
converge on the premises with 
their wares, and the options 
are virtually endless.

The obvious place to start 
is luxe horse-related wares, 
such as Alessandro Albanese / 
Triple Crown’s famed blankets 
or custom and ready-made 
bridle gear from Boy-O-Boy 
Bridleworks. But the horses 
aren’t the only ones getting 
tricked out here: E. Vogel 
Bespoke, Inc. custom boots 
are available for your feet; 
East End Foodies’ premium 
aged Italian balsamic vinegars 
are for sale to stock your 
kitchen; heck, even Douglas 
Elliman Real Estate, New 
York’s largest brokerage, is 
on site in case you want an 
all-new kitchen to call your 
own, with shops catering to 
every aspect of attendees’ 
lives. Many are customizable, 
including goldno.8’s totes and 
handbags and House Portraits 
by Barbara Bellin, offering 
custom portraiture of your 
home or estate.

In other words: if you’re in 
the market for high-end goods, 
it’s likely that you’ll find them 
at The Classic.

 

Booth Winner

Boy-O-Boy Bridleworks

Shopping BoutiquesTriple Crown Blankets



Carrabis Z & Rich Moloney
win $300,000

2016 Hampton Clasic Grand Prix
Photo by Shawn McMillen

The Main Event:
The Grand Prix

Concluding The Hampton Classic 
is The Grand Prix, a $300,000 
competition for which special tickets 
are required. They range from $35 to 
$45, and offer up-close-and-personal 
views of the action in the ring. It all 
starts at 1 p.m. on 9/3 and concludes 
when a winner is chosen, bringing a 
lively and dynamic week of activity to 
an end. For those who have never seen 
it, all we can say is: don’t miss it!

Rich Moloney  & Carrabis Z
win $300,000
2016 Hampton Clasic Grand Prix
Photo by The Book LLC

Written by Leah Blewett



HIDDEN HAMPTONS

Undoubtedly one of the most 
distinguished equestrian facilities 

in the East End (and possibly the East 
Coast), Wölffer Estate Stables prides itself 
in providing a tranquil haven for both 
horses and riders. Located in Sagaponack, 
the stables pre-date the equally renowned 
Wölffer Estate Vineyards, with which it 
shares a scenic 175-acre parcel of land.

When the late Christian Wölffer acquired 
14 acres of potato farms in 1979, all that 
stood on the property was a farmhouse and 
a few barns. Soon after, he built a six-stall 
horse barn so that his daughters could learn 
to ride. Today the facility boasts more than 
80 stalls, 39 individual paddocks, four state-
of-the-art riding rings, an Olympic-size 
dressage ring, and a Grand Prix field with 
natural and traditional jumps.

According to Stables Manager Kerry 
Maloy, “Wölffer Estate Stables is 
unquestionably a beautiful space. Where 
else can you ride your horse out into a 
vineyard, or train in the largest indoor 
riding ring on the East Coast? The family 
history of these grounds paired with the 
care and attention every client gets makes it 
such a special place to ride, learn and grow 
in the equestrian world.”

Up until several years ago, Wölffer was 
mainly known for training Grand Prix-
quality show jumping horses that were 
capable of competing in world-class venues. 
The facility focused on promising young 
horses and adult riders with considerable 
show jumping skills, with the goal of serious 
competition for both. These days, under 
the stewardship of Christian’s children 
Andrea, Marc, Georgina and Joey, the 
stables welcomes riders of all ability levels 
with their own equestrian goals. “There 
are always plenty of options at Wölffer,” 
says Maloy, who suggests contacting the 
barn directly for details. “We offer training 
lessons for all ages year-round.” 

Wölffer 
ESTATE STABLES
EQUESTRIAN EXCELLENCE FOR ALL



The staff at Wölffer is utterly committed 
to the well-being of its horses. From 
the natural obstacles of the Grand Prix 
field to the functionally laid-out barns 
and courtyard, it is all designed with 
the horses in mind. The barn’s trainers, 
experienced competitors all, have a passion 
for what they do, as well as the knowledge 
and talents to train riders and horses at 
any level.

The facility’s many assets include access 
to miles of natural trails, as well as a large 
indoor riding ring that can accommodate 
up to eight students and features an 
elevated viewing room. There are several 
well-equipped outdoor riding rings, each 
featuring rubber mulch-padded floors 
and a variety of natural and traditional 
jumps. A covered hot walker is available 
for exercising horses during inclement 
weather.

One of the more popular offerings at 
Wölffer is the annual Pony Camp for kids. 
The program not only teaches children to 
ride, but introduces them to horsemanship 
and showmanship, skills that will serve 
them well in general. 

For the past few years, Wölffer has 
sponsored the Center for Therapeutic 
Riding of the East End (CTREE), a 
nonprofit whose mission is to provide 
therapeutic riding lessons and equine-
assisted activities to children and 
young adults with cognitive, physical or 
emotional disabilities. “It is such a great 
organization and we are proud to have it 
at Wölffer Estate,” says Maloy. “The work 
they are doing is life-changing and it is the 
least we can do to provide the tranquil and 
safe space that their riders need.” 

Whatever your equestrian goals and 
needs, Wölffer provides first-class facilities 
and service in a beautiful setting that’s 
virtually unparalleled.

(41 Narrow Lane East, Sagaponack. 
631.537.2879)

Wölffer provides first-
class facilities and 

service in a beautiful 
setting that’s virtually 

unparalleled

Written by Marina Zogbi



An out-of-town jaunt can sometimes leave you without some of your 
essentials. Perhaps you intended on a low-key weekend and you 

get invited to a last-minute soiree that calls for something more than 
sweats and a tee. Maybe things were hectic in the office and you didn’t 
have time to properly pack. Or maybe you’re simply craving a costume 
change that stretches beyond what you tossed in your overnight bag. 
Whatever the case might be, shopping locally in The Hamptons can 
yield some supremely chic finds. Let us do the work for you and make 
sure you’re dressed to impress. We’ve done all the right digging to 
unearth what the local brands have to offer.

DRESS
LOCAL

Brands Born in the Hamptons

Sunswell
Graphic Tee

& Anywhere Shorts
Photo by Mark Schafer



AIR + SPEED SURF
Stu and Catherine Foley 
founded Air + Speed Surf 
in 1996 with an eye toward 
serving a budding surf crowd 
in Montauk. Today, they enjoy 
a successful and established 
presence out East, catering to 
both the surf community and 
anyone looking for some comfy 
tees and shorts. The Breeze 
Crew Neck Tee is one of their 
current centerpieces. Made 
from Peruvian Tanguis Club 
Cotton, this top is carefully 
garment dyed and washed 
in salt water to render the 
fabric cloud soft. You know 
that feeling when you slip 
into a favorite old tee? This 
one comes built that way. The 
brand’s logo is stitched on the 
bottom hem with a contrasting 
stitching on the left chest 
pocket. The available colors 
are as vibrant as their names: 
Amalfi Red, Estate Blue, 
Classic White, Offshore Green, 
and Riviera Blue. 

If you want something more 
upscale, The Breeze Polo 
is a slight upgrade from the 
crew neck tee, made from 
naturally moisture wicking 
Tanguis cotton, and available 
in a similar array of colors, 
including the bright and 
sunny Beach Turquoise. 
While the tees can easily go 
with jeans and shorts, the 
polos can be dressed up with 
some chinos or khakis for an 
afternoon outing. 

Air & Speed
The Breeze Polo

BIG FLOWER
Big Flower has been another centrifuge for 
exquisite casual-wear out East. For a weekend 
away, they can pretty much supply anything and 
everything you could ever need, all the while 
keeping your wardrobe relaxed and comfortable. 
Available in six distinctive colors, their classic 
linen button-down is billowy yet structured in all 
the right ways. Made in Italy and certain to inspire 
great admiration in all passersby, it’s a dapper and 
elegant way to dress for a vacation. Pick up one 
in each color (there are six solid shades to choose 

from, plus a few dashing striped versions)! 

If you’re on the hunt for a great bathing suit, 
Big Flower’s Men’s Trunks are an iconic cut 
and of solid construction, built to last for years. 
There are several colors available, all cut just 
above the knee. They’re so handsomely put 
together that you could even pair them with 
one of the aforementioned linen button-downs 
and a pair of leather sandals for a casually 
posh brunch. Should you be in need of an 
overnight bag, they’ve got two gorgeous 
options: The Leather Weekender and the 
Ballistic Nylon Weekender. The first 
comes in a rich, chocolate brown, while 
the Ballistic is a deep navy nylon bag 
with head-turning leather straps and 
accent pieces. Both are the right size to 
pack your necessaries away for a few 
days at the beach. 

Big Flower
Linen Button-Down

& Men's Trunks



SUNSWELL
Weekends are ideal for 
transition-wear, or threads 
you can easily slip on for 
daytime and effortlessly segue 
into cocktail hour. Sunswell 
is set up in their Sag Harbor 
home base to allow you to 
do just that. Their signature 
Gansett Gingham button-
down is perfect for anything 
and everything you can think 
of. It’s loose and soft enough 
to wear to the beach and 
constructed cleanly enough to 
take you out for a drink under 
the stars. It’s a poly/nylon 
blend that comes 

equipped with built-in 
moisture wicking technology 
so you’ll be covered all day 
long. 

The blue and white check 
pattern goes with almost 
everything, including their 
lightweight Anywhere Short. 
In Montauk Red (which is 
more of a pink, truth be told) 
or Bay Back Blue, these shorts 
also have neat mesh pocket 
bags inside, allowing for 
moisture control at the side 
and rear. Cut right above the 
knee and with a slim fit, and 
with superb stitching, your 
legs have never looked so good. 

TAKUYA DUNCAN
If you’re looking for a slightly 
dressier option in your search 
for versatility out East, 
Takuya Duncan is a good 
place to look. While their 
wares do tick the comfort 
and transitional boxes of 
Sunswell or Big Flower, 
they also have some more 
oomf in their collection for 
nighttime. Case in point, 
The Hartley Check Cotton 
Blazer and matching 
pants. A fantastic go-to 
blazer for every imaginable 
summer event, this dark, 
timeless jacket bears some of 
Takuya Duncan’s trademark 
Asian flair, the check pattern 
reminiscent of something you 
might see walking down the 
streets of Tokyo. 

It’s made from an old dying 
and weaving technique called 
kasuri. Yarns are preshrunk 
and then very tightly wrapped 
before being colored to bring 
about a magical broken effect 
that you won’t likely find in a 
commercial retailer. The pants 
have a subtle pleating effect 
at the front to keep them loose 
and comfortable. Slip into 
some sock-free loafers or even 
a great sandal to complete this 
breezily stylish ensemble. 

Sunswell
Gansett Gingham Button-Down
& Anywhere Shorts
Photo by Mark Schafer

Takuya Duncan
The Hartley Check Cotton Blazer 

& Matching Pants

Written by Michael Raver
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My American vodka beats 
the giant imports every day.

Try American! It’s better.
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MEN'S GROOMING

Jack Black 
Turbo Body Bar 
Scrubbing Soap   

While liquid soap has its 
advantages, there’s nothing 

like a great bar of quality soap. 
Jack Black (no, not that Jack 
Black) offers this powerful, 

deep-cleaning bar to do away 
with buildup while exfoliating 

to reveal vibrant, healthy-
looking skin. The Turbo Bar is 
made with Murumuru, a seed 
from the Brazilian Amazon, 

similar to Shea Butter, which is, 
coincidentally, also in this soap. 
And guess what? The exfoliating 

component is none other than 
genuine bits of lava rock! 

Herbivore      
Post Shave Elixir 
Guys everywhere often complain 
about inflammation post-shave, 

and that’s why aftershave is 
so necessary. Witch Hazel 
is a miracle substance and 
Herbivore capitalizes on its 

wonderful astringency to 
tone and soothe your skin. In 
addition, this elixir has got a 
spellbinding combination of 
cedar and bergamot oils (to 

prevent breakouts and to keep 
infections away, respectively), as 
well as aloe vera to hydrate. This 
combination also leaves behind a 
sensuously kissable scent on your 

neck and face. 

Organic Doctor 
Aloe Vera Shampoo  
Keep your hair in shape without any 
synthetic materials. This shampoo 
utilizes aloe vera’s bioactive and 

buoying qualities to coat and protect 
every strand. It’s got a subtly 

delicious, fruity aroma with a hint 
of nourishing citrus. The aloe plant 
is famous for its soothing properties 

on dry, sensitive, or delicate skin and 
this stuff is no exception. If you have 
a dry scalp, give yourself a treat of a 
nice lather and spend the rest of the 
day reaping the benefits of mother 

nature’s moisturizer.  

ManCave 
Sensitive Face 

Wash  
The iconic image of a rugged 
man is something to which 

we can all aspire, right? This 
doesn’t mean we have to 

disregard healthy self-care. 
ManCave’s revitalizing face 
wash deep-cleans your skin 
without drying you out. All 

of that excess oil and buildup 
is cleared away with a dollop 
of this. Infused with woodsy 
components like willow bark, 

green tea, and spinach (cue the 
Popeye theme!), the formula is 
packed full of antioxidants and 
anti-inflammatory properties 

that will fortify your skin. 

Grooming products can be filled with 
chemicals that, while purposed to be 

oriented around self-care, can actually do 
more harm to you than good. Parabens, 

sulfates, dyes, and GMO’s are just a 
few ingredients that can be found in 
many drugstore products: shampoos, 

aftershaves, soaps, and fragrances. When 
selecting materials for your personal 
upkeep, be sure to do your homework. 

Opting for organic-based grooming goods 
can be a truly health-conscious and 

environmentally informed way to go.

EveryMan Jack      
Face Shield 

An often ignored step in a man 
putting himself together for a 
day out is a great hydrating 

sunscreen. While the sun offers 
a bevy of helpful nutrients that 
all humans need, those pesky 

UV rays can age you prematurely 
and do some serious damage to 
your skin. Protect yourself with 
this water-resistant SPF 50 face 
lotion. It hydrates without piling 
those unpronounceable chemicals 

onto your mug.  

Groom the Way of the Earth 

Writen by Michael Raver

ORGANIC 
Opting for



Hand-Chosen By Rue La La's Fashion Editors

MEN

Sperry Wingtip Oxford
Rue La La

“Stop by the shops at 
the classic and pick up a 

timeless, artisan accessory”
Bourbon Needlepoint Belt

Smathers & Branson

Salvatore Ferragamo
54MM Sunglasses

Rue La La

Theory Chino Trousers
Rue La La

“Try a classic shape 
in an updated tortoise 

frame to keep your 
look current”

“Style meets function in 
these durable yet detailed 

leather oxfords”

ETRO
Navy Slim-Fit

Gingham Cotton shirt
Mr Porter

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

646-381-7779

@STONEHENGENYC FOR DETAILS  STONEHENGENYC.COM        



WOMEN

Cholé
Bow-detailed Embellished

 Leather Sandals
Net-A-Porter

Dolce & Gabbana
Floral-print Cotton-Poplin

Midi Dress
Net-A-Porter

Saint Laurent Monogram 
Leather Blogger Bag

Rue La La

Hand-Chosen By Rue La La's Fashion Editors
Off-to-the Races

Sparklepop Resin 
Drop Earrings

Rue La La

“Go hands-free with 
this iconic crossbody” 

“A stacked heel is 
wearable all night 
while still looking 

party-chic"

“A modern twist on 
pearls that feels fresh”

Illesteva
Boca Cat-Eye Marble 
Acetate Sunglasses

Net-A-Porter

“The perfect summertime day dress
for a classic Hampton’s occasion”



Try this: think back to the very beginning of the 
year when you were ringing in 2017 and you 

were focused on the resolutions that would usher in 
a wave of positive change. Keep that in mind as the 
summer progresses, and stay in the present moment. 
It’s so important to celebrate as much as you can and 
with that, salute all of the glory that summer has 
to offer. Because layering isn’t really on the menu 
while the weather is so warm, adding details and 
fun combinations of colors and fabrics can be done by 
way of embroideries, prints, or images, helping your 
reverence to summer shine through. 

Lily Pulitzer’s Lobstah Roll Print Tala 
Romper is an excellent portal to an electrified 

afternoon of fun in the sun. A vibrant, tank-style 
knit that can take you from a day at the beach (it 
slips easily over your bathing suit) to an afternoon 
around town, the three explosive color patterns are 
as evocative as their names: Indigo Sunseekers, 
Restort Navy, and Multi Sparkling Sands. Each one 
showcases a vivid and swirling print that will keep 
the party going all day long. 

The great thing about a romper is that you need 
very little to make it work as an outfit. It can be 
dressed up for cocktails, but can work wonders on its 
own. Should you decide to pair it up, why not give 
yourself over to summer completely by popping on a 
Textured Summer Straw Hat by J.Crew? Available 
in black or in a classic natural color, the rounded top 
and textured brim will keep you away from those 
pesky UV rays. J. Crew also has a striped version 
in a dark blue, which swirls with white dyed woven 
strands. 

SUMMER
STATEMENTS
As the Season Continues to Thrill, So Can You

J.Crew’s
Textured Summer 

Straw Hat

Whimsical



Stepping out for a 
spicy weekend at 

the beach is an absolute 
must during the summer 
season. If you’re in a 
relationship, grab your 
loved one and get them 
to the water’s edge. If 
you’re single, arranging 
some time to let loose 
and hit the town should 
be floated to the top of 
your to-do list. Your inner 
vixen is aching to have 
some play time, and why 
not dress for it? Banana 
Republic’s Floral 
Off-the-Shoulder 
Ruffle Top is a stellar 
uniform for such an 
occasion. Picture it: 
bare shoulders, a gentle 
breeze, and a glass of 
prosecco. This top is 
basically screaming to 
be worn, and it’ll surely 
have everyone around 
you begging for mercy. 
The tiered ruffle sleeves 
showcase the elegant 
floral print that sweeps 
across the front in two 
parallel paths. 

Available in either an olive green or stark black base color, 
the pinkish-red blossoms are a gesture to summer and 

all that it’s capable of providing. Pair this with super steamy 
black skinny jeans from Abercrombie, the Sculpt Hi-

Rise. This form-accentuating pant is great for either 
the olive or black version of the BR top and are built 

to endure, so you’ll have them for the fall and 
winter. But while you’re in the summer season 

and looking to turn the heat up, step into 
a pair of Stella McCartney’s Black 

Statin Pumps. These are more than 
just a shoe: they’re a Molotov cocktail 

tossed into whatever room you 
walk into. Midnight black with a 

streamlined, sleek shape and 
an elegant rounded toe, the heel 

illustrates all the drama 
you you could possibly need 
with with a super-edgy stone 

embellishment.

Banana Republic’s 
Floral Off-the-
Shoulder Ruffle Top 
in Olive Green

Stella McCartney's 
Black Satin Pumps

they’re a 
Molotov cocktail 
tossed into 
whatever room 
you walk into

Pretty in Petals



J.Crew's
Hand-Embellished 

Floral Top & Point Sur 
distressed selvedge jean 

with long cuff

Go three-dimensional with J. Crew’s 
Hand-Embellished Floral Top, 

which sings proudly a love of softness 
and the flirty fun of summer. Rather 
than simply printing the florals or even 
embroidering them, J. Crew has taken 
it a step beyond by stitching on beads 
and notions to this flowy, white tank top. 
The result is a spray of wildflowers that 
are adorably touchable. Furthermore, an 
empire waist flatters the smallest parts of 
you. 

Couple this with either a great pair 
of worn-in jeans, like the Point Sur 
distressed selvedge jean with long cuff, 
also at J. Crew. An unusual high-waisted 

(that complements the waistline created 
by the floral top) pant that features 
a straight fit and a cropped bottom 
hem. Your legs will appear extra-long, 
particularly because the cone-selvedged 
denim is cuffed extra high, creating a 
lengthening effect. The scruffy, distressed 
patches will keep things casual and laid 
back with a touch of edgy cool. Finesse 
this look with a pair of Abercrombie’s 
Leather Slide Sandals in tan. A simple 
shoe that will keep your feet breathing all 
day long, there are two large straps atop 
the flat bottom. The shoe does also come 
in black, but save those for when you’re 
aiming for a more cosmopolitan outfit. 

Written by Michael Raver

Abercrombie's
Leather Slide 
Sandals in Tan

sings proudly 
a love of 
softness and 
the flirty fun 
of summer

Embellisher
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WOMEN'S BEAUTY

ORGANIC 
Mother Nature Does It 
Better Than Anyone  

One Over One       
Lip Oil 

Keep your lips moisturized and 
completely kissable with this fabulous 

balm. The barely there, natural-
looking gloss soothes and hydrates. 

The key ingredients here are organic 
olive oil, rosehip oil, coconut oil, and 
natural polymer, so you’ll note that 
there are no synthetic materials, no 
nasty chemicals, and it’s completely 

biodegradable. The non-comedogenic 
conditioning liquid within it comes 

from rapeseed oil, which has been given 
a positive salute by the Food and Drug 

Administration. 

Opting for

Upkeep is a challenge for everyone. You 
want to make sure that the products 
you buy are the right ones for you. 

Furthermore, the market is constantly 
flooded with items that are loaded 
with chemicals that can have nasty 

side effects or are needlessly tested on 
animals. If these concerns catch your 
eye, then going organic with beauty 

products might be a solid choice. 

In a wide variety of colors, 
Context’s gorgeous collection 
of nail polishes will give you 
a pop of something extra. 
The good news about these 
beauties is that the process 
in which they’re made is 
completely cruelty free. The 
lush colors provide you 
with super-strong opaque 
coverage and better yet, the 
formula is 100% vegan, 
non-toxic, and totally 
free of Formaldehyde, 
Formaldehyde Resin, 
Toluene, DBP, and 
Camphor. It’s everything 
you need and nothing 
you don’t! 

Ilia Sheer Vivid 
Tinted Moisturizer  
A good moisturizer is worth its 

weight in gold, isn’t it? The semi-
matte formula of the Ilia Sheer 
Vivid Tinted Moisturizer is just 

that. The soothing and hydrating 
aloe vera and the white tea and 
rosemary extracts do wonders to 

keep free radicals at bay. There’s an 
additional infusion of sun protection 

and a tinge of translucent color, 
which is made of a 100% natural 

dye. And guess what? It’s also 
completely vegan, the primary 

ingredients consisting of aloe leaf 
juice, avocado oil, sesame seed oil, 
rose hip fruit oil, white tea extract, 

and lavender extract. 

Dr.Organic
Moroccan Argan Oil

Hair Treatment
This stuff smells absolutely heavenly! 

It’s rich in vitamins, antioxidants, 
and essential fatty acids that are all 
extraordinary restorative nourishers 

for your hair. There is also a cacophony 
of organic essential oils infused with 

fruit extracts that make up this magical 
serum. Treat yourself to the intoxicating 

scents of patchouli, cinnamon, and 
rosewood and walk away with silky 

smooth tresses with a shine that will be 
the envy of everyone who sees you. 

 

Veridatta Sunscreen 
If sunscreen is not an important part of 
your morning ritual, especially in the 
summertime, it should be. Veridatta’s 

Vital Sun True Glow is one of the safest 
sunscreens you’re likely to come across. 
Available in several tints, choose the one 
according to your own skin type and bliss 
out on its anti-aging and color-correcting 

technology. Whether you need blanco, 
oliva, crema, or caffe, you’ll benefit from 
the organic olive oil formula, which will 

enrich your skin and revitalize healthy skin 
cells while providing 97%+ broad spectrum 
UV absorption across the entire UVA and 
UVB spectrum. Additionally, this amazing 
sunscreen is not tested on animals and is 

dermatologist recommended.   

夀攀猀⸀

攀砀瀀攀挀琀⸀⸀⸀

㘀㐀㘀ⴀ㜀㘀㠀ⴀ㐀㌀㈀㐀 猀琀甀搀椀漀䀀氀攀攀稀愀戀爀愀甀渀⸀挀漀洀

䔀堀儀唀䤀匀䤀吀䔀Ⰰ 䠀䄀一䐀 ⴀ 䌀刀䄀䘀吀䔀䐀 䐀䤀䄀䴀伀一䐀 䔀一䜀䄀䜀䔀䴀䔀一吀 刀䤀一䜀匀 䄀一䐀  䨀䔀圀䔀䰀刀夀

苰 深眀眀眀⸀氀攀攀稀愀戀爀愀甀渀⸀挀漀洀
Writen by Michael Raver

Context Nail Polish



As summer reaches its golden peak in the month 
of August, The Hamptons continue to offer 

up the hottest acts in live entertainment. 
On par with the premier destination’s 

stunning beaches, world-class 
cuisine, and high-end shopping, 

the artists who play the hamlets 
and villages that make up 
the Hamptons are among the 
top in the field. From world-
renowned Grammy Award-
winning singer-songwriters to 
the most sought after stars on 
the rise, we highlight the live 

entertainment you don’t want 
to miss! 

mid-august 
ANTHEMS
An Eclectic Mix of Musicians Heads East

Youngr 
has music 
pulsing in 
his veins

Youngr



FRIDAY, AUGUST 18
New York City-based rock band The Dig 
bring their psychedelic brand of synth pop-
rock to The Surf Lodge on Friday August 
18th. Lead vocalists David Baldwin and 
Emile Mosseri first started making music 
together in their pre-teens before being 
joined by Erick Eiser and Mark Demiglio. 
In their early days, the group rehearsed at 
the same studio as The Strokes, which led 
to comparisons between the groups until 
The Dig solidified their distinct indie sound 
on their debut album Electric Toys in 2010. 

Since then the group has completed 
two additional studio albums and EPs 
culminating in 2017’s Bloodshot Tokyo. With 
their grimy New York vibes and ethereal 
alternative sound The Dig continues to 
stake their claim in the industry, opening 
for acts such as The Lumineers, The Antlers, 
and The Walkmen. (The Surf Lodge, 183 
Edgemere Street, Montauk)  

SATURDAY, AUGUST 19
The Boston-reared, NYC-based 80’s tribute 
band Young Me and the Moons take 
the stage at The Stephen Talkhouse on 
Saturday August 19th. The neon-clad group 
is known for their bodacious covers of hits 
from the decade’s biggest stars including 
Journey, Pat Benatar, Bon Jovi, Loverboy 
and many more. 

The band played their first sold-out gig 
at Boston’s legendary venue The Church 
and have gone on to play the House of 
Blues Boston, The Middle East, and most 
recently The Mercury Lounge in New 
York City. With rocking dance moves, 
80’s-inspired costuming, and surprise 
flashback moments, Young Me and the 
Moons put on a truly exuberant show that 
has audiences delighting in nostalgia and 
the thrill of hearing their favorite hits live. 
(The Stephen Talkhouse, 161 Main Street, 
Amagansett) 

The Dig

The Dig bring their 
psychedelic brand 
of synth pop-rock 
to The Surf Lodge
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Ben Harper stands 
out from the 

crowd by staying 
true to his own 

unique voice which 
is at once personal 

and political

SATURDAY, AUGUST 26
Solo artist Dario Darnell who performs under 
the moniker Youngr plays The Surf Lodge on 
Saturday August 26th. The British songwriter, 
producer, instrumentalist, and vocalist is known 
for his left-of-center eclectic pop sound and made 
a name for himself with the 2016 breakout track 
“Out of My System.” 

The free-spirited party anthem captures the 
joyful, effortless, and buoyant trademarks of 
the artist’s music, made all the more striking 
with Dario’s heartfelt and sincere vocals. The 
son of  music sensation Kid Creole, Youngr has 
music pulsing in his veins having also produced 
a popular remix of Tove Lo’s “True Disaster.” The 
artist’s smooth pop sound pairs perfectly with 
a late August summer night in The Hamptons. 
(The Surf Lodge, 183 Edgemere Street, Montauk)  

SUNDAY, AUGUST 27
One of the most accomplished and acclaimed 
musical artists of his generation, singer/
songwriting icon Ben Harper plays a not-to-
missed performance at The Surf Lodge on Sunday 
August 27th. Harper first gained a devoted 
following in the mid-nineties with a singular 
folk-round sound steeped in funk-filled grooves. 
In the latter part of the decade he received 
widespread attention for his breakout single 
“Steal My Kisses.” And yet, with the commercial 
success of the track, Harper maintained his 
artistic integrity by continuing to explore 
different sounds, textures, and genres into the 
21st century. 

The artist draws inspiration from classic jam 
bands such as Blues Traveler and Phish but 
stands out from the crowd by staying true to his 
own unique voice which is at once personal and 
political. Here, the three-time Grammy Award 
winning artist his joined by his longstanding 
band The Innocent Criminals. His legendary 
fusion of blues, folk, reggae, and soul mark the 
perfect complement to The Surf Lodge’s stunning 
ocean views. (The Surf Lodge, 183 Edgemere 
Street, Montauk)  

Written by Kyle Stockburger
Ben Harper



Your Jitney
PLaylist

Curated by 
THE MONTAUK BEACH HOUSE’S

 DJ Spiky Phil

1. Shelter Song 
Temples

2. Slide
Calvin Harris, Frank Ocean, Migos  

3. Laisse tomber les Filles
France Gall

4. Shake Some Action
Flamin’ Groovies  

5.  Dance Yrself Clean
LCD Soundsytem 

6. How Deep Is Your Love? 
The Rapture

7. Boy From School
Hot Chip

8. Hearts On Fire
Cut Copy

9. One Girl / One Boy

10. Happy Idiot
TV On The Radio 

11. Second Summer
YACHT, RAC  

12. The Skin of My 
Yellow Country 
Teeth
Clap Your Hands 
Say Yeah  

13. Okay
Holy Ghost! 

14. My Girls
Animal Collective  

15. Don’t Come 
Close
Yeasayer

16. Revival 
Deerhunter 

17. Two Weeks 
Grizzly Bear 

18. Can’t Do 
Without You
Caribou

19. Blind
Hercules & Love Affair 

20. Gronlandic Edit
of Montreal 

To listen to the 
full playlist visit 
hamptonsmonthly.com  



Is it any surprise that vacationing New Yorkers, 
long known for their city’s love affair with 

Italian food, sometimes crave the good stuff out 
East? Happily, there are a wealth of top-notch 
restaurants ready to head any craving off at the 
pass. From regional Italian fare to the boot’s 
best sweet treats, getting your fix of Italia in the 
Hamptons is as easy as deciding exactly what dish 
will satisfy your urge. Here, five of our favorites 
for everything from al fresco dining to gracious, 
multi-course meals.

Since opening in 2009, Tutto Il Giorno 
Southampton has been the anti-Hamptons 

spot for Italian fare in the Hamptons. Founded 
by friends who were tired of the dining “scene” 
and just wanted a hearty meal together, it 
nevertheless boasts a posh pedigree: co-owner 
Gianpaolo de Felice’s wife, Gabby, channeled her 
heritage to design the space (Gabby calls Donna 
Karan “Mom”), and Maurizio Marfoglia of Barolo 
transplanted his know-how – and his family – out 
to Southampton to man the stove.

Start your meal with a simple Sardinian 
flatbread, Pane Carasau, served with extra-virgin 
olive oil, rosemary and sea salt. Sample local 
produce in the Fonduta, braised local tomatoes 
and apricots served with herbed buffalo ricotta. 
The Astice is also a stand-out: chilled lobster with 
avocado and crispy polenta. Classic Linguine 
with clams gets a boost from flamed tomatoes 
and parsley; tender strands of Fettuccine are 
tossed with blue crab meat, fava beans, and 
spicy Calabrian peppers. And of course, there’s 
no missing the homey-yet-elevated Cartoccio, 
local striped bass baked in parchment paper 
with capers, black olives and grape tomatoes. Che 
brava. (56 Nugent St., Southampton; 631.377.3611)

Mangia!
A Taste of Italy on the East End

Tutto Il Giorno Garden
Photo by Luca Piotelli



On the other hand, if you take your Italian fare 
with a generous helping of East End “scene,” the 

richest spot is Gurney’s Montauk’s Scarpetta Beach. 
The sweeping dining room overlooks the water, with 
breezy strands of lights strung over the polished-to-a-
shine hardwood floors. Floor-to-ceiling windows bathe 
the space in ambient light – but don’t let that distract 
you from the stunning stuff happening on your plate.

We love sitting oceanside and dining on Braised 
Octopus, served here with artichoke, celery, and 
charred scallion. Likewise, the Gnocchetti with lobster, 
guanciale, and tomato is undeniably summery and 
nicely takes its cues from the waterfront setting. Other 
luxe pasta dishes are similarly informed by the local 
bounty: Black Farfalle with seafood ragout, uni, and 
herb bread crumbs or Duck and Foie Gras Ravioli with 
marsala reduction, a clever reinvention of iconic Long 
Island duck dishes. Complement it with a glass of local 
Wölffer Estate Chardonnay and you’ve just perfected 
your Italy-East End hybrid. (290 Old Montauk Hwy., 
Montauk; 631.668.1771)

Seated comfortably beneath the pergola on the 
patio posteriore (that’s “back patio” for those 

who don’t parla Italiano), it’s possible to imagine that 
Cittanuova is in Milano, rather than East Hampton. 
Both the front and back of the restaurant are open-air 
dining rooms, with heating lamps for chilly summer 
nights and twinkling lights to lend an air of magic 
to your meal.

The menu is expansive and heavy on the classics, 
from Risotto made with Arborio rice, mushrooms, 
truffle essence, and Grana Padano to Bruschetta with 
crushed ripe tomatoes, Tuscan olive oil, and sea salt. 
There’s also a generous assortment of red and white 
pizzas, including the Salsiccia, with fennel sausage, 
San Marzano tomatoes, mozzarella, and fennel pollen, 
and the Prosciutto e Arugula, with mozzarella di 
bufala, Prosciutto San Daniele, arugula, basil, and 
extra virgin olive oil. But whatever you do, be sure to 
save room for the dolci, including Profiteroles: pastry 
puffs with homemade vanilla gelato, roasted almonds, 
chocolate, and caramel sauce. (29 Newtown Ln., East 
Hampton; 631.324.6300)

While the desserts at Cittanuova are a sweet 
finish, at Southampton’s Sant Ambroeus, 

they’re practically the main event. An offshoot of the 
popular NYC gelato spot, Sant Ambroeus offers fun 
combinations, such as lemon sorbet with Prosecco or 
fior di latte gelato with Grand Marnier. Tack your 
choice onto their tempting prix fixe dinner menu for 
one of the East End’s best deals: choose an appetizer, 
a main course, and a dessert for just $42 per person.

Featured dishes are each offered with a suggested 
Italian wine pairing, and range from on-trend Insalata 
Centocolori, tri-colored lettuce with avocado, buffalo 
mozzarella, and olives, to Trio de Milanese, three slices 
of breaded veal loin, served with fresh arugula and 
tomatoes, tomato sauce and Parmigiano Reggiano, and 
melted buffalo mozzarella. The breezy dining room, 
with handsome wood paneling and stunning framed 
black and white photos, is an ideal place for a relaxed 
lunch among friends – or a romantic evening for two. 
(30 N. Main St., Southampton; 631.283.1233)

After a swim (literally – the name means “after 
the sea”), stop by either location of DOPO La 

Spiaggia for ocean-inspired Italian fare. Both are 
beautiful, and the brand-new-for-2017 East Hampton 
location also boasts half-priced cocktail, beer and wine 
choices, as well as complimentary bar snacks during 
their happy hour from Sunday through Friday. The 
rustic wood-shingled outside gives way to pristine 
white- and cream-colored dining rooms, offset by 
picture-perfect white orchids.

The fresh, house-made pastas are a standout; try 
the Ravioli with buffalo ricotta, zucchini, Parmesan 
and sage or Squid Ink Tagliolini with bay scallops, 
shrimp, calamari, chili, and tomato. Fresh seafood is 
also, expectedly, a highlight, including Tonno, spicy 
tuna tartare with marinated cucumbers and avocado, 
and Ippoglosso, pan-seared halibut with farro, purple 
kale and chanterelles. They may call themselves 
“after the sea,” but the goodness of the ocean is very 
much present at DOPO La Spiaggia. (6 Bay St., Sag 
Harbor; 631.725.7009 | 31 Race Ln., East Hampton; 
631.658.9063)

Written by Leah Blewett

Cittanuova
Cioppino

Scarpetta Beach
Braised Octopus

Sant Ambroeus
Tagliatelle alla Bolognese

Photo by Nicole Franzen

We love sitting 
oceanside and dining 
on Braised Octopus

an ideal place for 
a relaxed lunch 
among friends 
– or a romantic 
evening for two



CHEF SPOTLIGHT Interview

Lulu Kitchen & Bar is one of the newest 
dining options in Sag Harbor Village, where 
some restaurants seem to come and go like 
the seasons. Along comes Lulu, promising 
to be a lock, with Executive Chef Philippe 
Corbet, the chef who “wood” burn your 
food…HM has his Q&A.

The space that currently belongs to 
Lulu’s has been home to a few other 
(now-wrapped) restaurants in the past 
decade (Doppio, Madison and Main, 
New Paradise Café). Is Lulu’s looking to 
be an all-year permanent resident, or is 
simply the summer of 2017 the goal?

Yes, we are going to be all year round.

The word most frequently associated 
with your work at Lulu’s is “wood 
burning.” Does this mean all dishes 
served there are prepared in such 
fashion? Are there foods (in your 
opinion) that simply “must” or are best 
cooked as such?

Most of the menu is prepared this way.   
Items that are a “must” include our pizzas, 
our signature roasted Cauliflower, Branzino, 
Chicken, Steak & Pot au Feu.  It enhances 
almost everything!

PHILIPPE 
CORBET
The Lowdown on Lulu, Sag Harbor

"Wood burning 
creates a depth 
of flavor different 

than any 
other cooking 

method"

Roasted Cauliflower
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Can you describe what wood burning does to the taste of 
food other cooking methods don’t?

Wood burning creates a depth of flavor different than any other 
cooking method.  The smoke is an additional flavor element--
another spice.  High heat gives an intensity to vegetables and 
seals flavor and juiciness into meat.

How’s the bar scene been doing at your spot in 2017? Sag 
Harbor Village has always been a draw for those simply 
wandering for watering holes. Are you seeing a lot of 
socializing in your tap section?

We have definitely seen a bustling bar crowd!  We also offer 
late-night food, which is a draw for locals and fellow industry 
guests.

We always like to ask chefs about the “perfect plates” for 
situations that might evolve, and what drinks are best 
paired with said dishes; here’s a scenario: a famous face 
strolls into Lulu’s unannounced, and you know they have 
a voice in the media. What is your “wow” dish, and what 
drink would match that food?

I would start them with our Roasted Cauliflower, move on to 
Truffata Pizza and Branzino, and finish with our Chocolate 
Cake.  I would, of course, start them with a chilled glass of 
rose, and move them on to one of our richer wines to finish the 
meal.

Sag Harbor holds several festivals throughout the year. 
Let’s imagine it’s a fest weekend, and you’re getting 
a ton of hungry walk-ins looking for something fast 
and delicious; what do you recommend for a meal and 
matching beverage?

I recommend one of our pizzas and a nice Bavik on tap.

A third scenario: a couple strolls in, hand-in-hand, 
clearly floating on a romantic cloud. What is the Lulu’s 
entrée you’d pitch and what’s the correct correlating 
cocktail?

I would have them share the Mussels and then the Grilled 
Prawns.  I would recommend sharing a bottle of sparkling to 
enhance the mood.

Finally, while it’s late in the season to ask this question, 
it would be wrong not to ask: are there any surprises left 
from Lulu’s, or has your kitchen set its plan and rolling 
without any chance of improvisation?

Our guests should always expect seasonality.  We have set our 
plan to continue to focus on farm fresh and wood burning. You 
can count on exciting specials and season updates.

Written by Ian Shapiro"Our guests 
should always 

expect 
seasonality"

New Zealand Mussels
A-La-Plamcha

Artisan Wood Fired Pizza

Chocolate Caramel
Molten Cake



Give us a bit on your background: you 
three (Skylar, Thomas, Mike) are true 
Montauk natives, correct? How did you 
all meet, and how did the concept of 
a Montauk-born whiskey come to be? 
Were you guys chatting about the idea 
for years or what?

Tommy Ciccariello: Mike Demasco and I 
are born and raised Montauk locals who 
have known each other since childhood. 
Skylar Gardell had been coming out for 
summers his whole life and moved out 
full time in 2001. We all immediately 
became friends and all worked together 
after Skylar’s family purchased what is 
now 668 The Gig Shack.

The original idea was Skylar’s. He brought 
up how he wanted to create a liquor 
company back in 2013 and came to Mike 
and me to see what we thought of it and we 
immediately knew this was an opportunity 
we couldn’t pass up! 

Skylar and I have both been bartending 
for over 10 years in Montauk, so the idea 
of being able to serve our own liquor to 
customers was awesome. Together, the 
three of us went ahead to see what it took 
to start our own brand.

Is your whiskey actually brewed in 
Montauk, or where are your facilities 

exactly? Is there something about 
the ingredients that is especially 
connected to MTK?

Once we realized that we wanted to pursue 
this, we sought out a distillery that could 
produce us both an American whiskey 
and a flavored whiskey that we could call 
our own. We came across a small family 
run distillery in Florida that we could 
work closely with to develop a signature, 
proprietary formula that we could take 
with us when we found a distillery closer 
to home. Our dream is to one day have our 
own tasting room somewhere in Montauk, 
with a small still to create and test new 
flavors. 

Along with the initial three-year-aged 
whiskey, we knew we wanted to introduce 
a new flavored whiskey that had never 
been done before. Originally, we were 
playing with the idea of doing a blackberry 
whiskey because of the wild blackberries 
that grow in Montauk, but also had a few 
other flavor samples created as well. From 
the moment we pulled the cork of the first 
sample bottle of the blueberry whiskey [we 
knew] that this was it. The aroma was 
incredible, and after thorough “testing”, 
we realized that no matter what cocktail 
we made with the blueberry whiskey, it 
was going to turn out delicious.  

MONTAUK 
HARD LABEL
Tommy Ciccariello and Mike Demasco are Montauk to the bone, and when 

Skylar Gardell arrived almost 20 years ago, a trio was formed that has since 
formed spirits inspired by the spirit of Montauk. Tommy gives HM the back story:

“Tauk” 
About 

a Local 
Whiskey
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Can you list some of the cocktails that are 
most righteously made with Montauk Hard 
Label whiskey?

Our go-to signature cocktail and best seller at 
668 The Gig Shack is a Blueberry Hard Label 
Lemonade. You take two ounces of blueberry 
whiskey with six ounces of your favorite 
lemonade, shake with ice and enjoy. 

Want to try a twist on a classic? Add some 
MHL blueberry whiskey to an Aperol Spritz 
to completely amp up your brunch. The crew 
down at Westlake Fish house do it perfectly. Fan 
of Old Fashioned’s? Muddle sugar and bitters, 
add blueberry whiskey over ice and stir, and 
you’re set. Frozen drinks can be blueberry-ed 
as well. Liar’s Saloon is amping up their famous 
mudslides by making a blueberry mudslide.

We have yet to find a drink that doesn’t benefit 
from substituting the blueberry whiskey in it. 
One of the most exciting things is when we’re 
behind the bar and a customer comes shares 
their own amazing recipe and we make it up 
on the spot and try it!

Have you tried pairing your whiskey with 
any particular foods? Give us a breakdown 
of how we’d combine your whiskey with a 
fine dinner, whether it be served straight, 
in a special cocktail or otherwise.

Any fine dinner can be started with Montauk 
Hard Label blueberry whiskey on the rocks.

How about with a burger or a slice of pizza?

My ideal pairing of Montauk Hard Label 
Whiskey would consist of friends and family at 
a backyard BBQ on a late September afternoon 
drinking Blueberry whiskey with iced tea and 
fresh lemon while a brisket is smoking. After the 
feast, the crew can indulge in some blueberry 
peach cobbler topped with blueberry whiskey 
ice cream. Finish the evening off just after dusk 
pouring some aged Montauk Hard Label over ice 
and watch the stars come out and call it a night.  

That in fact inspires another thought: have 
you ever tried cooking with your whiskey? 
Any recipes you’d recommend that we try 
to mix Hard Label into?

One of the chef’s at the Gig Shack created an 
amazing blueberry whiskey BBQ sauce. You 
could put it on a flip flop and it would taste great.  

A friend created a Montauk Hard Label 
Blueberry Lemonade ice cream which turned 
out spectacular! It would be the perfect end to 
any meal. 

We know you serve MTK Hard Label at 668 
The Gig Shack (Skylar’s restaurant), but 
what other taverns and eateries serve your 
product? Is it only available on the East 
End, or can we find it in NYC?

So far we have stayed home on the East End. We 
started small, distributing ourselves, and have 
had amazing support from the restaurant and 
bar community in Montauk. It’s been humbling 
how supportive the town of Montauk has been 
to us. We wouldn’t be able to be where we are 
without the help of this town and all the people 
in it. 

You can find Montauk Hard Label at 
Shagwong, The Point, Memory Motel, Muse at 
the End, Liar’s Saloon, The Sloppy Tuna, The 
Salt Box, Westlake Fish House, The Tauk @ 
Trails End, The Harvest, East by Northeast, 
Topside at Gosmans, Salivars, Inlet Seafood, 
Whites Liquors, and Finest Kind. West of the 
stretch you can find us at Atlantic Wines and 
Liquors and Stephen Talkhouse in Amagansett, 
Townline BBQ in Sagaponack, Sag Harbor 
Liquor Store, Greenport Wines & Spirits, Pete’s 
Pit in Massapequa, and Hartley’s in Brooklyn. 

We hope to expand our brand west in the near 
future!

You have Original and Blueberry Whiskeys 
available. What’s next? Can you give us 
an idea of the next type of spirit you’ll be 
rolling out?

We have a lot of ideas in the works, and the 
fun has just begun. We will be testing and re-
testing plenty of new flavors and products to 
bring something that Montauk, and perhaps 
the world, has never seen before!

Written by Ian Shapiro

"We wouldn’t be able 
to be where we are 
without the help of 

this town and all the 
people in it."



There was a time when ordering a fruity cocktail was seen 
as somehow…amateurish. Lady-like. Definitely not for 

guys. But times change, and as mixology has made its way from 
downtown speakeasies into even the most casual waterfront 
bars, much-maligned fruity cocktails have gained new cachet. 
Once the domain of Cosmo-sipping would-be Carrie Bradshaws, 
these drinks now rely on top-shelf liquors, artisanal spirits, 
and fresh-pressed juices for an enticing combination of strength 
and sweetness. Rather than cloying simple syrups or canned 
juices from concentrate, they have become a celebration of the 
summer, with bracing acidity from citrus and subtle depth from 
fruit-driven liqueurs. Here, four of our favorites, perfect for the 
dog days of summer on the East End.

A FRESH 
TAKE ONfruity

The Take Out
Rum

Banana
Cinnamon
Pinapple

Lime
Angostura

Mixologists Making the Most 
of Summer’s Bounty



Watermelon
Cooler
Reyka Vodka
Watermelon

Lemon
Mint

Peach Fizz
Prosecco

French Peach Cordial
Aperol

Lemon Juice

Whether you’re staying in the 
cozy cottages (or namesake 

Crow’s Nest) of Montauk landmark 
The Crow’s Nest or simply visiting 
for the afternoon, you’ll want to 
make your way to the bar, where 
the tempting Watermelon Cooler 
will bring your whole world down a 
couple of degrees. A base of clean, 
crisp Reyka vodka is enhanced with 
watermelon, lemon, and mint for an 
adults-only lemonade cooler that’s 
as refreshing as a breeze off the 
ocean. 

Stay for the Mediterranean-
inflected fare crafted from local 
ingredients like East Coast oysters 
and squid or farm-fresh kale salads, 
or sip and savor, then meander 
around Lake Montauk. If you 
wander far enough, you’ll even reach 
our next two picks, located just 
steps from one another… (4 Old W. 
Lake Dr., Montauk; 631.668.2077) 

Farm to fork? Dock to dish? At 
Flagship Montauk, mixologist 

Adam Miller goes garden to glass. 
Channeling his father’s culinary 
ethos into the bar program, he uses 
fresh juices and top-notch spirits to 
create enticing tropical concoctions 
perfect for sipping by the shore. 

His Take Out is a signature, 
served in a glass that’s shaped like 
a take-out container and inflected 
with island-worthy flavors: a rum 
base is enhanced with banana, 
cinnamon, pineapple, and lime, then 
balanced with a dash of Angostura 
bitters. The result is compulsively 
drinkable and brings a welcome 
splash of tiki flair to the Hamptons. 
(466 W. Lake Dr., Montauk; 
631.668.8260)

A few steps down the road, we 
recommend that you follow 

dinner with drinks at Swallow 
East, a sprawling indoor-outdoor 
bar and restaurant that nicely 
balances gentility and seafaring 
culture (we call it sailor-chic). 
Named for the bird tattoos that 
sailors often inked as a talisman of 
home, Swallow serves a tempting 
menu of shareable small plates at 
communal tables and low lounge 
seats, making it an ideal setting 
for snacks and drinks with friends 
looking out at the water (either 
during or long after sunset…!) 

They’re famed for their 16-oz. 
bottled cocktail for two to four 
guests, but our fruity pick is 
the Peach Fizz, which enhances 
Prosecco with French peach cordial, 
Aperol, and lemon juice. Summer in 
a glass. (474 W. Lake Dr., Montauk; 
631.668.8344)

The sun-splashed patio at 
Harbor East is a picture-

perfect setting for a very 
picturesque cocktail: their Pink 
Panther. High-end vodka lovers will 
delight in this Stoli Elit concoction, 
raised to new heights by Giffard 
Framboise, lime, and grapefruit. 
And aesthetes of all stripes will 
appreciate the colorful contrast: a 
petal-pink potable is right at home 
among the lush greenery and palm-
printed cushions of this airy East 
Hampton hideaway. 

Match it with the pink-and-green 
majesty of their Tuna Tartare with 
avocado and lime or the creamy, 
locally sourced Burrata with 
heirloom tomato, watermelon, basil, 
and balsamic. Now that’s a colorful 
meal worth savoring. (44 Three 
Mile Harbor Rd., East Hampton; 
631.408.5771)Written by Leah Blewett
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SUNDAY
6:00pm
Ben Harper
The Surf Lodge
 

 

 

FRIDAY
6:00pm
Paula Fuga
The Surf Lodge
10:00pm
Booga Sugar 
The Stephen 
Talkhouse 

25
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O BROADWAY THEATRE, 1681 BROADWAY AT 53RD STREET  •  TELECHARGE.COM  •  212-239-6200  •  SAIGONBROADWAY.COM

SEE IT THIS SUMMER • LIMITED ENGAGEMENT
NY1NY1

T H E  P H E N O M E N A L
N E W  P R O D U C T I O N WNBC

T H E  P H E N O M E N A L
N E W  P R O D U C T I O N WNBC”

“

The New Yorker

18
FRIDAY
6:00pm
The Dig
The Surf Lodge
10:00pm
Strecker Band
The Stephen 
Talkhouse 

 
 

 
 

Strecker Band

19
SATURDAY
5:00pm
Alexandra 
Richards
The Montauk 
Beach House 
6:00pm
Jenny Lewis
The Surf Lodge
7:00pm
The Lemon
Twigs 
The Montauk
Beach House
8:00pm
Mavis Staples 
Guild Hall
9:00pm
Young Me and
The Moons
The Stephen
Talkhouse 

20
SUNDAY
6:00pm
Con Brio
The Surf Lodge
8:00pm
Cynthia Erivo 
WHBPAC
 

Con Brio

Ben Harper

SATURDAY
6:00pm
Youngr
The Surf Lodge
 

 

 

 
 

 

26

Youngr

Paula Fuga Booga Sugar

The Dig



74 HAMPTONSMONTHLY.COM

26
FRIDAY
10:15am
Vinyasa in
the Vines 
Diliberto Winery
4:00pm
Aprés Beach 
Calissa
 

EVENTSHAMPTONS

*not all events included*

SATURDAY
11:00am
Jackson Pollock:
The Graphic
Works
Guild Hall
11:00am
Stirring the Pot:
Conversations
with Culinary
Celebrities 
featuring Daniel
Humm
Guild Hall

27

August 17 - August 30

18 19 20
SATURDAY
12:30pm
Artists & Writers
Charity Softball
Game
Herrick Park
4:00pm
Bug Light
Cruise & Tour
East End Seaport 
Museum

SUNDAY
4:00pm
Water. Life. MTK. 
The Backyard at 
Solé East

 

FRIDAY
8:30pm
Outdoor 
Screening:
The Princess
Bride
Southampton Arts 
Center

 

25
FRIDAY
10:00am
Summer of
Wellth:
Free Flow Friday
Gurney’s
 

 
 

East End Seaport Museum

Vinyasa in the Vines



HELP US 
SAVE 
 THE SAG HARBOR CINEMA!

REBUILD! Better than ever, saving the façade, the sign, and the big screen.

RENEW! The Sag Harbor Cinema Arts Center, with education, outreach, and programming for people of 
all ages in our East End Community, will add to our cultural community, increasing tourism, fostering an even 
more vital economy, and preserving our beloved Main Street as we know it.

PLEASE HELP US MEET THIS GOAL!
Although we need substantial funds from big donors, the 
Sag Harbor Cinema Arts Center is for our entire community, and 
we value your support at any level!

The price tag to buy the Cinema is $8 million, and we 

are collecting pledges now, hoping to obtain a sufficient 

amount to go forward as of July 1, 2017 to protect the 

$1 million offered by an angel donor. Money is due at 

the end of the year.

TO DONATE OR LEARN MORE, PLEASE 
GO TO sagharborcinema.org

The Sag Harbor Partnership, a 501c3, is spearheading this effort, 
and your donations are 100% tax-deductible.

Checks can be sent to: PO Box 182, Sag Harbor, NY  11963
THANK YOU FOR YOUR SUPPORT!

PLEDGES WILL BE CANCELED AND DONATIONS REFUNDED IF WE DO NOT MEET OUR YEAR-END GOAL. 
And mark your calendar for the PARTY FOR THE CINEMA, SUNDAY, JULY 16, 5–8PM ON LONG WHARF!

MYTH #1: ALL COSMETIC SURGERY CENTERS ARE CREATED EQUAL.

FACT: “The biggest misconception is that cosmetic surgery can be done anywhere,” says Dr. Alexes Hazen, 
associate professor, Hansjörg Wyss Department of Plastic Surgery at NYU Langone. In fact, the quality, 
safety, and breadth of surgical options varies widely from center to center. The price you may pay in poor 
results or complications with an inexperienced surgeon can be much higher in the long run.
Surgery at a facility associated with a major medical center provides an assuring focus on patient safety and 
close access to intervention in case of any complications. “Our facility at NYU Langone offers the support of 
an experienced, dedicated, and fully integrated clinical team, from anesthesiology to nursing care and even 
nutritionists, all committed to helping our patients look and feel their best,” says Dr. Hazen.
BOTTOM LINE: Look for a board-certified plastic surgeon at a facility accredited by the American Association 
for Accreditation of Ambulatory Surgery Facilities (AAAASF) — the gold standard for surgical care.

MYTH #2: WHEN IT COMES TO COSMETIC TREATMENTS, THE LATEST IS ALWAYS GREATEST.

FACT: “All new procedures should be considered in the context of long-term results,” says Dr. Eduardo 
Rodriguez, chair, Hansjörg Wyss Department of Plastic Surgery at NYU Langone. “We balance the latest  
and greatest treatments with knowledge of their effcacy and safety to ensure the best possible outcomes   
for our patients.” 
BOTTOM LINE: Ask your cosmetic surgeon if the treatment you’re considering has been proven safe and 
effective before deciding to try it.

MYTH #3: COSMETIC PROCEDURES REQUIRE A LOT OF DOWNTIME FOR RECOVERY.

FACT: Recovery from cosmetic procedures could be a lot faster and easier than you may think. “Today, we can 
choose from a number of proven, minimally invasive treatments to help patients reduce their waistlines or 
preserve their youth,” says Dr. Rodriguez. These treatments include chemical peels, which have evolved from 
the more abrasive peels of the past; laser therapy and microneedling for facial resurfacing; and Vanquish for 
stubborn fat cells around the waistline and thighs.
BOTTOM LINE: Arrange a consult with a reputable surgeon to hear about the wide range of available options 
so you can weigh which procedure will most effectively and safely help you achieve your desired result.

COSMETIC  
SURGERY MYTHS3 ( AND THE TRUTH BEHIND THEM )

If you’re one of the millions of people considering cosmetic surgery, you may be wondering how to navigate 
the wide range of available options. Here’s how to separate myth from fact as you choose the best approach.

When it comes to cosmetic surgery, a small change can make a big difference. 
From anti-aging therapies to look younger to cosmetic procedures that 
subtly enhance appearance, the plastic surgeons at NYU Langone have 
the skills and expertise to help you look and feel your best. 

Learn more at nyulangone.org/cosmeticsurgery  
or by calling 212-263-3010.
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