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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 $4,595

3 BEDROOMS FROM $6,995  •  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 by Jana Guja. While we sometimes wish it can, summer can't last forever. That's part of what makes it so 
special. So, as the sun sets on our favorite season we want to thank you for joining us these past few months. In the spirit 
of sending off summer in the same way we welcomed it, let's raise a glass of rosé and toast to the beautiful stretch of Long 
Island that we get to call our summer home - the place that makes the winter wait worth it!   
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Philharmonia Orchestra of New York 
Conducted by Eugene Kohn 
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IN THIS ISSUE

Lululemon

As we get older, one fact remains true from our 
childhood: summer goes by way too quickly! 

It probably seems like just a few minutes ago that 
you were making your Memorial Day plans, and 
excitedly boarding the Jitney for your first voyage 
of the season. Now, as you plan to put the bathing 
suits and sunscreen away for another year, we are 
here to help close out the summer in style.

Raise a glass with a Sparkling Toast to Send 
Off Summer; drinks with sparkling wine just seem 
more celebratory, and we have found some of the 
best that the Hamptons have to offer. Grab a glass 
and a seat on the beach, and enjoy the last few 
sunsets of the season. If this summer was a meal, it 
would be time for dessert – check out the top End of 
Summer Sweets to help you mentally prepare for 
the cold weather to come.

Packing the shorts and tees might normally 
be a reason to be forlorn, but looking forward to 
Fall Fashions could be just the thing to perk back 
up. Whether it’s women’s fabrics like suede and 
corduroy, or blazers and bomber jackets for the men, 
trust us to have you looking your best, even when 
the temperatures start to drop.

The summer isn’t over just yet; there’s still time to 
hear some great live music, hit that one restaurant 
you haven’t tried yet, and grab a last cocktail (or 
four!) before that last Jitney ride of the season.

Thanks for spending your summer with Hamptons 
Monthly. Stay in touch with us throughout the year 
on Instagram, as we will try to keep the spirit of an 
East End summer with you all year long. Let the 
countdown for Memorial Day 2018 begin!

HAMPTONS MONTHLY

We will try to 
keep the spirit 
of an East End 

summer with you 
all year long

Even our world-class chef is locally grown.

136 FRONT STREET  |  GREENPORT, NY 11944  |  631 477 6720  |  CHEFNOAHS.COM  |  #NOAHSGREENPORT

Chef Noah Schwartz in his kitchen prepares one of his creations.Small plates. Full plates. 
All locally inspired. Diners, expect a wonderful experience.
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Follow us on instagram
@hamptonsmonthly

and tag your pictures 
to be featured

@scenesfromdinner

@thevillagemayor

@thefoodmonstah

@hamptonslife

@lofficiellomo

@onehautecity

@sachsel

@bellahunter

@misterrose_ay

@bellahunter



See You
Later

It's Not Goodbye 
When There's 
All These 
Reasons to 
Return

Just because summer's ending doesn't mean your time in the Hamptons has to. 
There's a lineup of events through the fall and holiday season that gives us plenty 

of reasons to suspend city life for a weekend and head back East once again. From 
a star-studded film fest to a holiday bazaar so beautiful it's only home could be the 
Hamtpons, here are some of our top picks.



The Hampton Classic
Through September 3

The Hampton Classic is the 
unofficial conclusion of the summer 
season, and its little surprise that 
the equestrians do it with unusual 
flair. You can nab a daily ticket for 
just $10, which includes jumping 
competitions, plus access to the 
Classic’s many top-notch food and 
drink options and boutique vendors 
that range from high-end bridle 
gear to custom boots to luxe gift 
items.

SEPTEMBER

Baron’s Cove Labor Day 
All-American Cookout
September 3

Don your red, white, and blue finest for this 
festival of Americana: Baron’s Cove’s Labor 
Day Cookout is a treasured end-of-summer 
tradition. Chef Matty Boudreau cooks up 
burgers and hot dogs, plus organic smoked 
barbecue chicken, and assorted ice cream 
treats and watermelon complement the 
savory menu. Local beer and wine, plus live 
music, make it a perfect farewell kiss to the 
summer.

North Fork Foodie Tour
September 10

This self-guided tour of North Fork farms, 
vineyards, and food artisans is a showcase 
of the region’s bounty. Go behind the scenes 
with oyster growers, hops farmers, estate 
vineyards and more, with on-site tours, 
guided tastings, fun demonstrations, games, 
and prizes – even interactive goat milking, 
if you’re into that sort of thing. Tickets 
are just $25 for a full day of food-focused 
learning (and eating!).

Hamptons Film Festival 
October 5-9

Get a head start on Oscar season during 
the annual Hamptons International Film 
Festival. This year’s premiers include 
Breathe, the directorial debut of Andy Serkis; 
the famed “A Conversation With…” series will 
host Rob Reiner; and actors Alan Cummings 
and Toni Collette will attend screenings 
of their films After Louie and The Yellow 
Birds, respectively. Sure, there are usually 
celebrities in the Hamptons. But never so 
many in one place.

Golf at Sebonack
October 10

October on the East End is prime golfing 
season. The weather is cool, not cold; the 
foliage makes for even more spectacular than 
usual views. And there’s only one opportunity 
for non-members to play the iconic Sebonack 
course: during this benefit event, with 
proceeds supporting the WHBPAC. Single 
golfers can participate for $750, which 
includes breakfast and a luncheon, plus 
awards.

Apple Picking at Milk Pail
Through October

Get as many as six friends together, pick up a 
half-bushel bag (that’s about 20 pounds) and 
head out into the orchards at Milk Pail. Their 
pick-your-own apples are special – grown 
on dwarf trees that make them easy to see 
and reach – and there are also DIY pumpkin 
patches and squash vines, in case you want to 
really stock up on farm-grown autumn treats.

OCTOBER



Buy Pies at Round Swamp Farm
All Month  

Bringing dessert home for 
Thanksgiving? Expecting a crowd 
for a homecoming party? Just 
feel like serving up the ultimate 
autumn treat? Look no further than 
the Farmstead Kitchen at Round 
Swamp Farm. Their crumb-topper 
Raspberry Peach and Apple pies 
are the stuff of legend, practically 
bursting with fruity goodness; for 
the non-traditionalist, there’s also 
Key Lime and Coconut Cream. 
Heaven, baked in a crust.

november
Montauk Turkey Trot
November 23

You needn’t be a marathon-er to partake 
in marathon season! The 41st Annual 
Montauk Turkey Trot is billed as a “Run 
for Fun,” and offers both three-mile 
and six-mile courses. Categories are 
available for all ages, and the entry fee 
is nominal, with no advance registration 
requirement. The courses traditionally 
take runners out and around Ft. Pond, 
so expect beautiful views with your 
exercise.

Open House at Marders
November 24

Peek behind the curtain of the 
naturalist wizards of Marders during 
this annual event. The family has been 
Hamptons-based for 11 generations, 
and they’ve put down impressive 
roots, operating an organic gardening 
empire that nurtures artful lawns and 
plantings. During their Open House, 
they invite the neighborhood to visit 
for a garden party, complete with 
cookies, hot cider, live music, nature 
demonstrations, holiday gifts, and more.

Chanticleer at WHBPAC
December 2

The holiday season begins in fine fashion 
with a visit from “The World’s Reigning 
Male Chorus,” Chanticleer, at Westhampton 
Beach Performing Arts Center. Winners of 
GRAMMYs and world travelers, the 12-man 
chorus will perform original interpretations 
of holiday classics in their inimitable style. 
Tickets start at just $50, making this a 
holiday indulgence that’s gentle on your 
wallet.

Ice Skating at Buckskill
All Month

A turn around the ice is a treasured winter 
tradition, and the best place to do it on the 
East End is Buckskill, a refrigerated, NHL 
regulation-sized outdoor rink. Rent skates 
(or bring your own) during their public 
skating hours, then take a break by the 
open fire in the cozy clubhouse, where hot 
soup and European-style hot chocolate are 
on offer at the full-service snack bar. Private 
lessons and rink rentals are also available.

Southampton Village Annual 
Parade of Lights
TBA

Each year, Santa makes his way to 
Southampton via the Parade of Lights, a 
cavalcade of firefighters, fire engines, civic 
dignitaries, and festive holiday music. As 
the name suggests, each vehicle is outfitted 
in colorful strands of holiday lights, and 
they process to Agawam Park. When 
Santa arrives, the tree is lit, and children’s 
requests are heard by the big guy – so long 
as they’ve been good, for goodness sake.

december



Looking toward Labor Day and the summer’s 
inevitable conclusion, the time for covering 

up will soon take center stage. Your wardrobe 
selections will likely include jackets and coats 

to battle the cold air as it edges in. 

The good news is that your outfits 
will have an extra bit of oomf since the 
potential for impressive ensembles 
actually opens up to a wider range of 
possibilities. Add a blazer to a button-
down. Throw on a jean jacket to add 
some rock star cool to a casual weekend 
look. Keep extra dry in the rain with 
a solid rain jacket. Have a look at 
these sublime top layers to stay warm 
during your autumnal entryway. 

CheckCOAT

Jackets for Labor Day and Beyond

Puma
X Stamped Jacket



BLAZERS

The blazer is often a 
centerpiece of a man’s 

closet. The term dates back 
to the 1800’s and versions 
of the actual jacket itself 
originate long before that. 
At the moment, trends are 
decidedly pointed toward a 
slimmer fit and a shorter hem 
at the bottom, though this is 
obviously not dogma. The most 
important thing about a blazer 
is the fit in the shoulders and 
around the middle. Ill-fitting 
sizes are big misstep that 
many make when selecting 
a blazer. You don’t want 
something that’s too roomy, 
nor one that’s too tight! 

Zara’s Piqué Blazer is 
a streamlined, slim- fitting 
jacket that comes with some 
eye-catching details that 
set it apart from much of 
what you’ll find on the rack 
elsewhere. A bright red 
club knit with black elbow 
patches, it features a back 
vent, two-button fastening 
and an off-seam chest pocket 
with a pocket square. For a 
more muted autumnal blazer, 
All Saints’ Huxton Suede 
Blazer is a gorgeous top piece-
-a dark brownish gray with a 
stand-up collar that features 
an additional layer of lighter 
suede along the edges.  

BOMBERS
A fun fact about bomber 
jackets: while they were 
originally created for 
military pilots in World 
War I, their silhouette went 
on to inform the shape and 
cut of letterman jackets. Of 
course bomber jackets have 

also become a major 
trend in mainstream 
fashion and are a great 
option to keep the 
chill away. J.Crew’s 
Wallace & Barnes 
MA-1 Bomber is an 
iconic throwback to 
that classic style. Made 
of a lightweight nylon-
cotton, both the dusty 
coal and navy options 
are super laid-back 
and work not unlike a 
windbreaker. 

ASOS has their own 
version of a bomber 

with their MA1 Pocket 
in Khaki. Made with a 

baseball collar and a nifty 
zip sleeve pocket with a 
bright, eye-catching zipper, 
it was constructed by ASOS 
to be a shinier version of 
this timeless jacket. Both 
go excellently with a pair of 
jeans or khakis. 

Zara
Piqué Blazer

J.Crew
Wallace & Barnes
MA-1 Bomber



RAINWEAR

For those rainy fall days, you’ll 
need something to keep the wet 

away. Sometimes an umbrella on its 
own doesn’t quite cut it, right? The 
cosmopolitan RAINS Camp Anorak 
Jacket is outfitted with a drawstring 
hood, a half-zip placket with a snap 
storm flap and vibrant color-block flap 
pockets (orange, tan and turquoise) 
at the chest, front and right sleeve. 
It’s vented at the pack yoke for 
some added drama at the back and 
promises to keep you dry, even if 
you decide to rough it outdoors 
for lengthy periods of time. 

Furthermore, Puma’s X 
Stamped Jacket is another 
option to stave off the rain. 
The hood comes with a snap 
collar and a zip pocket at the 
left chest. It’s just a touch of 
futuristic chic with the black 
backdrop and large angular front 
pockets, perfect for trudging 
through your day underneath 
some mighty heavy storm clouds. 

DENIM

Superdry’s Stormbreaker Denim 
Jacket is a bit more than the usual 

for its kind. Supremely cut to flatter, it’s 
great for guys who have guns to show 
off. There are four front pockets as well 
as a comfy sherpa collar with branded 
buttons. There’s also a tartan insert so 
you’ll get some nice attention even when 
you take it off. 

Brooklyn Cloth also has a denim jacket 
on offer that will scratch your itch for a 
great classic take on one of these babies. 
With a vintage, worn-in look, it comes 
with some neat Brooklyn Cloth enamel 
pins to start you off on what could be an 
impressive collection. 

RAINS
Camp Anorak Jacket

Brooklyn Cloth
Denim Jacket

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

Try American! It’s better.

HamptonsMonthly_full.indd   1 5/30/17   10:47 AM

MEN'S GROOMING

BODY  
The triple-action formula of 
Lubriderm Men’s 3-in-1 

Fragrance-Free Lotion keeps 
things simple and to the point. 

There’s no added fragrance. 
There’re no unwanted extras. 

It’s fast-absorbing and, as Felix 
says “it's not greasy or sticky 

and it won't interfere with 
any other fragrance I wear 

for the day!” As with any good 
moisturizer, one dollop goes a 
long way. There’s no need for 
you to feel oily or greased up. 

FACE
“I prefer the shave butter over 
cream because it has an easy 

glide while shaving,” says 
Omar Felix. “The result is very 
smooth.” Dr. Carver’s Shave 

Butter, part of The Dollar Shave 
Club’s line of care products 

for men, is one such treasure. 
Softening hair for maximum 

return on your morning shave, 
it also helps pesky prevent 
ingrown hairs. As a bonus, 

your conscience can be clear 
because this stuff is not tested on 

animals. 

HAIR  
American Crew has risen to become 
a panacea brand for men’s grooming. 

Their Anti- Dandruff + Sebum 
Control Shampoo is an affordable 
option for the man looking to kick 
his self-care into posh high gear. 
With ingredients like peppermint 

and tea tree oil giving it a delicious 
fragrance, the zinc pyrithione 

helps prevent itching and flaking 
associated with dandruff. 

LIPS  
Make no mistake. Kiehl’s 
Facial Fuel No-Shine 

Moisturizing Lip Balm’s 
barely-there scent might 

fool you into thinking that 
it disappears upon contact. 

Unlike many lip ointments that 
require constant reapplication, 

Kiehl’s magnificent offering 
keeps your lips kissably soft 

and smooth without any 
residue, buildup or unwanted 
shine. “I use this product a lot 
because it gives long-lasting 
moisture,” Felix muses. “It's 

a little more on the expensive 
side but it's worth it!” 

With the Summer drawing to its 
inevitable close, you’ll be looking to 

return to the grind come Fall. You’ve 
been able to kick back and relax but 
now the time has come to revitalize 

yourself to take on the second half of 
the year. We asked Omar Felix of Flow 
Boutique in SoHo for his thoughts on 
some of the best products to have you 

looking your absolute best. 

FEET
The Body Shop’s Peppermint Reviving 

Pumice Foot Scrub does wonders to undo the 
damage your feet incur on a daily basis. Buffing 

away the wear and tear, the volcanic rock granules 
battle away callous buildup, unveiling the creamy 

soft feet you always knew you had underneath. 
“This stuff does a great job,’ Felix chimes. “The 
peppermint scent is refreshing and awakening.” 

Writen by Michael Raver

SAVIORS
End of Summer



Hand-Chosen By Rue La La's Fashion Editors

MEN

Ted Baker
Pericop Leather Chukka Boot

Rue La La

"Reach for a 
tie with a luxe 

detailing to add 
interest to your 
everyday work 
look this fall."

Gucci
Navy Bee Web Silk Tie

Rue La La

Salvatore Ferragamo
Gancio Buckle Adjustable

 Leather Belt
Rue La La

Prada
Slim-Fit Brushed-Twill Trousers

Mr Porter

“Checks are a 
huge trend for fall- 

incorporate them into 
your lineup in dress-

shirt form.”

“Classic versatility makes 
these chukka boots your 

go-to fall staple.”

Traditional Fit Check
Dress Shirt
Nordstrom

Fall Fashion Preview 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

Saint Laurent LouLou 95
Patent Mule
Rue La La

Self-Portrait
Ruffle-trimmed 

Guipure Lace Mini Dress 
Net-A-Porter

Adonis Floral-Print
Textured iPhone 6 Plus Case

Gucci for Net-A-Porter

Hand-Chosen By Rue La La's Fashion Editors
Fall Fashion Preview

Chan Luu
Freshwater Pearl
Hoop Earrings

Nordstrom

“It’s time to swap 
in a fall-ready 

iPhone case like 
this moody floral 

version from 
Gucci”

“Contemporary and 
cool, these block heel 
mules are a staple for 

the season”

“Classic hoops get a 
feminine update with 

freshwater pearls. Wear 
these with anything”

Mark Cross
Grace Mini

Python Box Bag
Rue La La

“Colorful lace panels and 
long sleeves make this 
mini the ultimate Fall-

ready dress”



While summertime is the providence of linens, light 
cottons and sheer blends, autumn allows for a bit 

more texture and variation on thicker fabrics. As you take 
a trip to the farmer’s market, snuggle up to a loved one 
and begin to ring in the time of year for introspection and 
gratitude, you can wrap yourself up in some new threads. 
As the leaves on the trees sail down, keep your chin up and 
indulge in some new necessaries for the end of the year.

fall for 
FABRIC
Touchable Textiles for Autumn

Abercrombie
Suede Trucker Jacket

Deliciously 
smooth 

and 
impossibly 

soft



suede
Smooth, sensual and 

with a touchable 
texture, suede is an 
elegant textile that is a 
sure-fire way to kick your 
fall image into high gear. 
H&M’s Suede Jacket 
with Fringe is an ode 
to the old west with a 
modern edge. This smoky 
black jacket features 
sections of delightfully 
long fringe adorning the 
sleeves set on an angle 
starting at the elbow. 
The back also is draped 
in lengths of it, almost as 
though it were outfitted 
with a cape. You’ll be 
a raven taking flight, 
especially when pairing 
this jacket with a great 
pair of jeans. 

Abercrombie’s Suede 
Trucker Jacket might 
sound a bit too country 
for a cosmo look, but it 
actually embraces a rural 
aesthetic and gives it a 
metropolitan makeover. 
Deliciously smooth and 
impossibly soft, this 
button-down jacket 
features front pockets and 
a slight cropped bottom 
hem. The chocolatey 
brown color perfectly 
suits autumn, especially 
when tossed over a comfy 
turtleneck. 

knits
The term ‘knit’ is a 

broad term when it 
comes to fashion, but as 
you step into the cooler 
months, you’ll find that it 
often becomes synonymous 
with sweaters. They’re 
comfy reminders of 
hunkering down and 
snuggling, possibly 
with a steaming cup of 
something pumpkin-
flavored and hot. What 
could be better than that? 
Dress for the occasion 
in Australian clothier 
C/MEO’s Evolution 
Crossover Sweater in 
gray (it’s also available 
in sea foam). Flirty and 
elegant at the same time, 
this décolletage-revealing 
v-neck, marled knit will 
turn more than a few 
heads. The front tulip 
hem and all-over ribbing 
maintain an impressive 
structure while still 
celebrating femininity. 

J Crew’s Perfect-fit 
Mixed-Tape Cardigan 
is, as the name suggests, 
absolutely perfect. Throw 
this on over a tee for an 
afternoon around town or 
for a cozy evening at home. 
Available in a gray, navy 
and black, it’s a superfine 
cotton knit that was 
clearly made for a breezy 
autumnal ensemble. 

H&M
Suede Jacket with Fringe

J.Crew
Perfect-fit Mixed-Tape Cardigan

made for 
a breezy 

autumnal 
ensemble



corduroy

Corduroy dates back all 
the way to the 18th 

century and has continued 
to be a beloved textile for fall 
and winter. Snuggly warm 
and alluring to the eye, cords 
are great as a strong yet 
understated focal point for an 
outfit. If you’re looking to go a 
bit retro this fall, Old Navy’s 
High- Rise Vintage Cord 
Flare Jeans will tick all your 
boxes. A rich plum with a 
high waist, they’re a fabulous 
throwback to 1970’s groove. 
They’ve also got a tiny bit of 
stretch built into the weave, 
so your curves will have some 
give. 

Speaking of which, 
Madewell's Williams 
Corduroy Shorts also have 
the same feature. Available 
in a deep burgundy as well as 
classic black, they’re corduroy 
shorts made to give you a 
clean silhouette. The zip is 
actually in the back, so you’ll 
be able to show off all the 
right moves. When worn with 
tights, these super-cute shorts 
will serve you well, even when 
it gets chilly out. 

velvet

Velvet has been worn for 
centuries and has been 

celebrated as one of the most 
posh fabrics you’re likely to 
come across. Kings and queens 
have worn this stuff, after all. 
KENDALL and KYLIE Park 
Velvet Lace Up Combat Boots 
might be a surprising place to 
wear this dramatic textile, but 
who can live without a killer 
pair of boots? Midnight blue, the 
velvet shines iridescently like 
something out of a dark fairytale. 
The chunky heel on these combat 
boots gives you some serious lift 
without putting any real strain 
on your feet. They’re as much a 
nod to fantasy chic as they are a 
throwback (with a sexy aesthetic 
update, of course) to mid-nineties 
glamor. 

While we’re on the subject 
of throwbacks, Zara’s 
Embroidered Velvet Dress is 
a psychedelic 70’s dream come 
true. Once upon a time, you’d 
be able to find numbers like this 
everywhere and unfortunately 
they’ve become scarce. A 
seductive short hem puts the 
focus on your legs and the yoke 
tassels that hang from the v-neck 
collar. Of course the embroidered 
floral detailing along the sleeves 
and at the front is sure to make 
you the envy of your social circle 
this fall. 

Written by Michael Raver

Madewell
Williams Corduroy Shorts

Zara
Embroidered Velvet Dress

made to give 
you a clean 
silhouette
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WOMEN'S BEAUTY

PICK-ME-UPS 

HAIR
Biolage Hydrasource 

Mask is like a vacation for 
your hair. The Paraben-free 

formula is also totally great for 
color-treated hair. Simply work 

it into your hair and leave it 
on for five to ten minutes as it 
deeply conditions for luminous 

looking locks. Just be sure 
that you carefully wash your 
face after using it as to avoid 

potentially clogging your pores! 

Post-Summer

With summer giving way to fall and 
the second half of the year beckoning, 
you’ll likely want to refortify yourself 
with some great new beauty products. 

2017 still can hold some great treasures 
for you and while you’re forging ahead, 
you might as well look your absolute 

best, right? Pamper yourself with these 
delicious odds and ends.  

For completely smooth, kissable 
lips, check out LUSH’s Lip 

Scrub. Available in a wide variety 
of flavors, including bubblegum, 

mint, chocolate and even popcorn! 
This stuff comes in a sleek little 
jar and acts as an exfoliant for 

your smackers. Simply dab on a 
pea-sized dollop and scrub your 
lips until they’re soft...and then 

lick off all of the excess (seriously, 
we’re not kidding). 

BODY  
Fig + Yarrow’s Complexion 
Waters are a hydrating mist 

with organic floral distillates, as 
well as pure essential oils that 

rejuvenate your skin. Available in 
two distinctly aromatic fragrances, 

yarrow/immortelle/rockrose and 
rose/sandalwood/neroli, you’ll feel 

unbelievably fresh with a spritz. For 
those who suffer from oily skin, this 
product is particularly impressive 

and will make you feel clear 
and clean. It’s also exceptionally 

beneficial for those with sun-
damaged, youth- depleted and 

otherwise troubled skin. 

BODY
You’ve spent all of that time working 
up to a really great tan this summer 

and now you’ve finally got some 
substantial glow. Why not keep 
it going with Australian Gold 
Moisture Lock Tan Extender, 
which is infused with vitamin E 

and a plethora of native Australian 
ingredients. Creamy without being 
at all greasy, it will moisturize your 
skin while extending the life of your 
tan to protect that glorious sun-kiss 
you’ve waited all winter to get. And 
get this, not only will preserve your 
beachside color, it smells heavenly! 

 

FEET
All of that time you’ve spent 
this summer on the sand and 

wading through salt water has 
likely gotten your feet a bit 

banged up and calloused. Sure, 
you can pick up a pumice stone, 

but you can run the risk of a 
nasty scratch. Baby Foot Peel is 
a magical exfoliant that works 
in a super simple three-step 

process: apply, soak and then 
rinse away. After a week, the 
dead skin cells that have built 
up there will have vanished. 
Your soles will be baby soft. 

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

LIPS



The Mavericks
Photo by David McClister

A Serenade for
SUMMER
LIVE MUSIC TO CLOSE THE SEASON



As summer begins to wind 
down, the Labor Day 

holiday weekend offers one more 
opportunity to soak up the last 
glorious morsels of summer in 
The Hamptons. In addition to 
lazy days at the beach, perhaps 
a decadent brunch, or simply 
downtime with friends, there 
are no shortages of ways to pass 
the long weekend. Even as the 
season slows down, exciting 
live performances from today’s 
hottest musical acts continue 
to play The Hamptons all 
weekend long. Here we take 
one more look at the best in live 
entertainment not to be missed 
the first week in September. 

On Friday, September 1st, 
the avant-garde indie pop 

group San Fermin kicks off 
the final weekend of the wildly 
popular summer concert series 
at The Surf Lodge in Montauk. 
With their sweeping and lyrical 
sound, the band is the brainchild 
of Brooklyn-based artist Ellis 
Ludwig-Leone, who trained in 
the music program at Yale and 
was mentored by composer Nico 
Muhly. In 2013, San Fermin 
released their first studio album, 
which featured collaborations 
with Holly Laessig and Jess 
Wolfe of the Brooklyn group 
Lucius. Since then the indie 
band has released two more full-
length albums, including 2017’s 
Belong, garnering the group 
critical praise and a devoted 
following. Here their impressive 
live show featuring vocalist 
Charlene Kaye pairs perfectly 
with the magical views of one 
of The Hampton’s most beloved 
outdoor music venues. (The Surf 
Lodge, 183 Edgemere Street, 
Montauk, NY 11954)  

San Fermin Band

Vocalist Charlene 
Kaye pairs 
perfectly with 
the magical views 
of one of The 
Hampton’s most 
beloved outdoor 
music venues



Their 
electrifying 
sound and 
explosive 
energy 
ensure that 
summer at 
The Surf 
Lodge will go 
out in a blaze 
of glory

The eclectic American rock 
group The Mavericks 

bring their unique blend of 
Americana, neo-traditional 
country, and Tex-Mex to the 
Westhampton Beach Performing 
Arts Center on Saturday, 
September 9th. The Mavericks 
were formed in 1989 in Miami, 
Florida and recorded six studio 
albums between 1991 and 2003, 
winning a Grammy Award for 
Best Country Performance by 
a Duo or Group with Vocals 
for their 1996 hit “Here Comes 
the Rain.” Also drawing 
inspiration from Latin music 
and Rockabilly, The Mavericks 
are perhaps best known for 
their singles “All You Ever Do Is 
Bring Me Down” featuring Flaco 
Jimenez and “Dance the Night 
Away,” both of which placed on 
Billboard charts. The group 
split in 2004 and reformed in 
2013 with the reunion album In 
Time. Their most recent release 
is 2017’s Brand New Day, 
which perfectly captures their 
singular American rock sound. 
(Westhampton Beach Performing 
Arts Center, 76 Main Street, 
Westhampton Beach, NY 11978)  

One of the hottest acts on 
the rise, Miss Velvet & 

the Blue Wolf, close out the 
summer concert season at 
The Surf Lodge in Montauk 
on Monday, September 4th. 
The eight-piece powerhouse 
of a band burst onto the scene 
after wowing audiences at the 
SXSW Festival in Austin and 
a 2017 summer residency at 
NYC’s Rockwood Music Hall. 
In March 2017, the group 
released a three-track preview 
EP Dare in anticipation of the 
September release of their 
first full studio album Bad 

Get Some. The album was 
recorded in the famous United 
Sound Studio in Detroit, 
Michigan, home to Earth, 
Wind, & Fire, George Clinton 
and Parliament Funkadelic 
perfectly mirroring the band’s 
aesthetic. The group’s sound is 
an electric 21st century take on 
psychedelic funk grounded in 
the fierce vocals of lead singer 
Miss Velvet, who has drawn 
comparisons to Janis Joplin and 
Etta James with a style all her 
own. Their electrifying sound 
and explosive energy ensure 
that summer at The Surf Lodge 
will go out in a blaze of glory. 
(The Surf Lodge, 183 Edgemere 
Street, Montauk, NY 11954)  

The high-octane Top 40 cover 
band PUMP! bring their 

joyful live act to The Stephen 
Talkhouse in Amagansett on 
Friday, September 8th in an 
event that is sure to be a blast! 
Led by powerhouse vocalists 
Amanda Profaci and Chris 
Rogers, the group covers a 
wide array of hits from today’s 
hottest artists including Pitbull, 
Rihanna, Jessie J, Maroon 5, 
Avicii, and many others. They 
are joined onstage by a live 
band of talented musicians 
who help round out their 
layered vocals and harmonies, 
creating a full-fledged concert 
experience. This is the perfect 
opportunity to hear all of 
the hits of summer with the 
nonstop energy of live shows 
performed by a talented 
group of artists. (The Stephen 
Talkhouse, 161 Main Street, 
Amagansett, NY 11930) 

Miss Velvet 
Written by Kyle Stockburger



Your Jitney
PLaylist

Curated by 
THE MONTAUK BEACH HOUSE’S

 DJ Spiky Phil

40. Baby I’m Yours
Breakbot, Irfane

41. Like A FoolC
Crazy P  

42. Beam Me Up 
Midnight Magic

43. Parallel Lines
Junior Boys    

44. So Good
Beat Connection  

45. Non Stop  
Whitey

46. Confide In Me Master Mix
Kylie Minogue 

47. By the Time I Get to Venus
The Juan Mclean

48. Pardon My 
Freedom
!!!

49. Ankle Injuries
Fujiya & Miyagi 

50. The Leanover
Life Without Buildings

51. Club Country
12” Version
The Associates  

52. Ain’t No 
Mountain High 
Enough
Marvin Gaye, 
Tammi Terrell 

53. Here Comes
The Sun
 The Beatles    

54. Spirit In The Sky
Norman Greenbaum

55. Lovely Day 
Bill Withers

56. Happy Together  
The Turtles 

57. Memory Motel
The Rolling Stones

58. Three Little Birds
Bob Marley & The Wailers  

59. Mercy 
Duffy 

To listen to the 
full playlist visit 
hamptonsmonthly.com  



Between ice cream shops, popsicle stands, and picnic baskets filled with home-baked 
confections, summer always seems to encourage partaking in the sweeter side of 

life. True to form, these desserts are extra-toothsome reasons to take a break from those 
bikini-season health goals and indulge in a Hamptons summer well spent.

Celebrity chef Laurent Tourondel’s Sag Harbor homage to an old-school burger bar, 
LT Burger, is a feel-good restaurant through and through. A variety of Angus beef 

burgers, dripping with local cheddar and aioli or fashioned out of other proteins like local 
battered fish (there’s even one of avocado and wheatgrass for vegans) are served in the 
white-tiled dining room with the day’s game playing on screens hung behind the bar. 

Ingredients are premium-grade and often local, but this isn’t a place that takes itself 
seriously—there’s a kids’ menu, combo options, and a heavy emphasis put on sweets, with 
the dessert menu nearly as long as the main. Fried Oreos and build-your-own sundaes are 
tempting, but the 13 different milkshakes are the real stars here. A French Toast shake 
is award-winning, and for adults, three “Rated R” options come laced with booze, like Jim 
Beam and maple pecan ice cream, or chocolate ice cream and Oreos blended with amaretto 
and Godiva liqueur. (62 Main St., Sag Harbor)

End of
SummerSweets

barking
bourbon

Jim Beam &
Maple Pean Ice Cream

LT Burger
Barking Bourbon Shake

Put a Cherry on Top of the Season



A bit of Googling finds that eighth 
anniversaries are traditionally 

celebrated with gifts of linen or lace. But 
that’s no matter to South Edison, which 
is honoring its eighth year of Montauk 
success with an ice cream sundae that’s 
one for the books. While the rest of 
this cheerful Montauk eatery may be 
restrained—the simple décor of Edison 
bulbs and sunny colors, the menu of modern American 
food—all bets are off with this mountain of a dessert. 

Ice cream and gelato both (salted caramel and 
espresso, respectively) are stacked atop devil’s food cake, 
crumbed with chocolate-covered pretzels, and drizzled 
with dark chocolate sauce and Chantilly cream in a 
creation designed to satiate a sweet tooth for days. It 
might not be the most in line with the restaurant’s 
local, seasonal approach to cooking, but it’s certainly a 
reason to order a glass of sparkling and celebrate. (17 
South Edison St., Montauk)

Steps away from the imposing La Scala opera house 
in Milan, a small café has been paying homage to 

the city’s patron saint St. Ambrose since 1936, with 

a gorgeous chandeliered dining room 
and glass cases of some of the most 
exquisite pastries and confections—
puffs and tarts and cakes and 
chocolates and candies—in the Italian 
city. Fast-forward nearly 50 years, and 
this Italian institution ventured across 
the pond to install itself on Madison 
Avenue, serving all the Upper East 

Side dames who missed it too much in between their 
trips to the red, white, and green. Now, Sant Ambroeus 
is as much a staple in New York as it is on its home 
turf, with its doors open in the chicest neighborhoods 
and one more out in Southhampton. 

Refurbished a few years back by interior designer 
Robert McKinley, the seaside outpost mixes notes from 
its original locale—wood walls, white tablecloths—with 
chic banquettes, black-and-white photo art, and rattan 
chairs for a summery feel. In true Italian style, you can 
pop in for a quick shot of espresso taken at the bar; in 
true Hamptons style, its gardened back patio is ideal 
for long wine lunches; and in true summer style, there’s 
a gelato bar with some of the most photo-worthy cones 
around. Who says a triple-scoop is sinful when it’s in 

the name of a saint? (30 Main St., Southampton)

Crunchy and chewy, sweet and salty, and designed 
to be eaten with fingers—there’s nothing not to 

love about churros, especially when they come with 
Nutella sauce in which to be dunked, as they do at 
Southhamption’s Union Cantina. They’re the perfect 
end to a meal at this two-year-old Mexican hotspot, 
whose light, fresh approach to south-of-the-border 
cuisine means that you’ll have room left to indulge, 
even after a dinner of Caribbean-spiced red snapper 
tacos or enchiladas stuffed with summer vegetables. 

What’s more, a bit of carbohydrates are needed 
if you plan to forward on into the night, either 
elsewhere on the town or at one of Union Cantina’s 
three bars, including the 400 Rabbits Tequila Bar 
hidden in a former speakeasy space at the back of 
the restaurant. One look at the cocktail 
menu, and you’ll be glad you equipped 
your stomach to try more than one. (40 
Bowden Square, Southampton)

In stark contrast to molecular 
gastronomy and scientific 

approaches to cuisine, a growing trend 

is seeing chefs shed the fancy devices and return to 
more traditional preparation methods. In Sag Harbor, 
chef Philippe Corbet—who once sharpened his knives 
at the helm of Bouley’s kitchen—is leading the charge 
in this realm with his new restaurant, Lulu Kitchen 
& Bar, which opened this year to great acclaim. 

Wood-fired cooking is the “heart and soul” of the 
establishment, meaning that everything from heirloom 
cauliflower to truffle-oiled pizza to ribs, lobster, octopus, 
branzino, steak, and more are cooked to perfection 
over aromatic wood that adds an extra dimension 
to the already complex recipes. However, this is still 
farmhouse cooking, which means that summertime 
sees the dessert menu veer toward the lighter side of 
things with options like a tropical sundae of passion 
fruit, melon, and toasted coconut sorbets and bright 

lemon yuzu tarts. If you’re still 
craving a bit of that fiery bite, go for 
the crème brûlée, whose torched top 
is colored with berries, raspberry and 
lime jam, and pieces of honeycomb. 
(126 Main St., Sag Harbor)

Written by Gabrielle Lipton

gelato

Sant Ambroeus
Gelato
Photo by Michael Piazza

churro

Union Cantina
Churro

In true summer 
style, there’s a 
gelato bar with 

some of the most 
photo-worthy 
cones around

Crunchy and 
chewy, sweet 

and salty, there’s 
nothing not 

to love about 
churros



Even celebrity Chef Laurent Tourondel whose empire includes 11 restaurants, like L’Amico and BLT 
Steak, in six cities, such as New York, Miami, and Hong Kong, recognizes the serene siren call of 

summers along the East End of Long Island. So much so that it was Sag Harbor that he settled on when 
he decided to open his old school, American burger bar, LT Burger. 

Of the Hamptons hamlet, he says, “I feel in love with the village and also the space for the restaurant.” 
While sharing a morning coffee with Hamptons Monthly chef Laurent told us more about the menu, 
sparing no details on one of our favorite parts – dessert! 

With your impressive roster of high end 
restaurants in big cities, why were you drawn 
to the quieter atmosphere of Sag Harbor? 

I thought it would be a good opportunity to maybe 
have a restaurant where I have a house. I fell in love 
with the village and also the space for the restaurant.

The menu at LT Burger is your simplest. 
After years of perfecting fine dining, was it a 
challenge to pare things down? 

It was a bit of a challenge to go from fine dining to the 
burger thing but I thought it was fun. Something that 
was interesting to research about and understand 
the American way of how to build a burger.

What are some of the other classic American 
dishes on the menu that you had fun playing 
around with that you didn't ever expect to come 
across in your culinary career? 

I have several things. One of them I think was the 
waffle fry. I thought that was kind of cool to do. 
Another one was the milkshake. I thought that was 
the most fun part, figuring out different flavors and 
how can we make them a little bit creative and fun. 
Fun for the adult and fun for the kids.

Which burger on offer is your personal favorite 
and what are we pairing it with? Fries? Onion 
rings? A Cherry Cow float? 

I like a burger and a beer. And in this case, it's the 
Route 27. It's a caramelized onion, peppered bacon, 
and it's like a smokey ketchup on it, and then we 
use a local cheese the Mecox cheddar.

Was incorporating local ingredients something 
you felt strongly about?

Yeah, very. Eggs come from the farm, tomatoes come 
from the farm. We do a strawberry shake also with 
fresh strawberries.

The dessert options are nothing shorty of drool-
worthy but there’s one we have to ask about: 
the American Puff milkshake – a concoction of 
vanilla ice cream, Cocoa Puffs, and a Reese’s 
Peanut Butter Cup. What made you think to 
couple those kid favorite flavors?  

Actually, my staff came up with that, not me. I think 
they were playing a little bit and then they made me 
taste it and I'm like wow, what an amazing thing.

What do you think the future holds for LT 
Burger? 

There is no plan so far to open LT Burger anywhere 
beside keeping the original one. Which I would like 
to keep it this way, actually. And then, I'm going to 
do a pizzeria in Sag Harbor, also. And it's probably 
going to be April or May of 2018. Very simple again; 
same kind of concept where, pizza, gelato, and salad. 

LAURENT 
TOURONDEL
Burgers and Shakes 
for Sag Harbor

CHEF SPOTLIGHT Interview
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The end of summer is a reason to do many things—get that final bit of bronze, prioritize 
rooftop locales, start planning a next vacation—not the least of which is drink as many 

sparkling cocktails as possible before fall sets in with the bourbons and brandies. Around 
the East End, here’s where to see the summer off with an elegant glass of something light 
and sweet.

After being ranked first on the World’s 50 Best Restaurants list in April, Eleven Madison 
Park closed its doors in early June to renovate its 20-year-old kitchen and dining room 

and revamp the 11-course tasting menu. This initially came to the dismay of many who were 
looking to try the supposedly best meal on earth, until news broke that the restaurant’s owners, 
restaurateur Will Guidara and chef Daniel Humm, were taking their talents on vacation 
and opening a summertime pop-up restaurant, EMP Summer House, in East Hampton. 

Set in a charming white-shingled house near Amagansett, EMP has had the hottest tables 
all summer long, serving à la carte dishes at prices far less steep than $295 per head. Save for 
American Express cardholders, however, reservations aren’t taken, but Guidara and Humm 
prepared the grounds for this by decorating the lawns with games of petanque and ping-pong 
and equipping the bar with a long list specialty drinks. Some are bold (the Gentleman’s 
Exchange with whiskey, cold-brew coffee, bitters, and absinthe); some are flirty (the vanilla-
and-pineapple spicy margarita, Hot Lips); some even verge on healthy (the aquavit-based, 
agave-sweetened Gimme a Beet with strawberries and lemon). But for those looking for a 
taste of Eleven Madison Park’s minimalist sophistication, the Aperol Spritz, which uses 
sparkling mineral water in lieu of soda, is the one to try. (341 Pantigo Rd., East Hampton)

Sparkling
TO 

END OF 
SUMMERtoast

Cheers to the Season with These Bubbly Cocktails



Written by Gabrielle Lipton

It’s difficult to say which is more beautiful at The 
Beacon: the sunset views over the water, or the 

crowd that flocks to the circular bar just in time to 
watch the fiery ball sink behind the horizon with 
a drink in hand. With its coveted al fresco tables 
overlooking the marina and no-reservations policy, 
this Sag Harbor hotspot often sees wait times of an 
hour or more, but that never seems to be a problem. 

Bar snacks like crispy fries and pork belly on 
potato buns make for good amuse-bouches, especially 
when paired with a glass of something strong and 
delicious. Here, simple recipes are favored over 
anything too complex, which can be a refreshing 
change to the growing crop of cocktail menus that 
require a bit of studying in order to choose. There’s 
a Negroni, a blood orange margarita, and bourbon-
spiked lemonade, but ask any of the staff, and they’ll 
often recommend the Venetian Spritzer—Prosecco, 
Aperol, soda, and orange. Keep the bubbly concoction 
coming through dinner to help digest the luscious 
seafood meals with inspirations from across the globe, 
like halibut baked in parchment and served with 

couscous and sun-dried tomatoes, or a bouillabaisse 
filled with heaps of lobster, scallops, mussels, and 
more. (8 Water St., Sag Harbor)

The elegant Topping Rose House is a welcome 
escape from the scene near the shores, trading 

sunglasses for pearls and sandwiches for sous vides. 
Originally built in 1842 for the judge Abraham 
Topping Rose, the white manse now houses 22 of 
the most luxurious rooms and suites on Long Island. 
Amenities like brand-new Lexus cars to borrow and 
discreet service make this haunt a favorite among 
a most sybaritic crowd, but rooms aside, Topping 
Rose is also a destination for spa-goers with its 
comprehensive wellness concept as well as for foodies 
with its Jean-Georges restaurant, which may well 
be the closest atmosphere to Manhattan fine dining 
as one can find in the East End. 

When you’re wanting to dress up and tone down, 
this is one of the most refined spots to come for a classy 
affair of wining and dining on spiced lamb chops or 
salmon drizzled in nasturtium vinaigrette. The bar 

meanwhile, is so handsome that it begs for a pre-
dinner drink or just a tête-à-tête, with a wide array 
of local beers, wines by the glass, and expertly made 
cocktails. First on the menu is the lychee-raspberry 
Bellini made with Toffoli Prosecco—a 
flirty start to a date night, or a cheeky 
accompaniment to a weekend brunch 
in the dining room. Besides, the 
beautifully gardened grounds are 
best explored after a glass or two of 
bubbles, especially if it’s under the 
moonlight. (1 Bridgehampton-Sag 
Harbor Turnpike, Bridgehampton)

A hotel of a vastly different 
breed, Montauk Beach 

House is where young things go for rooms that 
look straight out of Restoration Hardware (for those 
coming to stay) and a guaranteed good time (for 
those coming to play). From June through August, 
sample sales and pop-up markets, daytime parties 
and nighttime bashes ensure that there’s always 
something happening on the decks of the two pools 

in the backyard, whose daybeds and lounge chairs 
are some of the area’s choicest real estate for those 
of a certain age. 

However, September sees the events calendar 
taper down as summer begins to wind 
down, and the establishment begins 
to empty of its weekend crowds. 
This makes for calmer waters and 
less competition for a cushion, and 
furthermore, the bar alone is a reason 
to still come, known to have some of 
the best drinks on the East End made 
by mixologists shaking up concoctions 
with all sorts of herbs and bitters and 
syrups and purées. The Carioca, for 

instance, mixes cachaça, lemongrass, raspberries, 
and lemon juice into a refreshing remedy. Or, to color-
coordinate with an end-of-summer sunset, go for 
the vodka-based Strawberry Fields, with strawberry 
purée, mint, and bubbles. (55 South Elmwood Ave., 
Montauk)

there’s always 
something 

happening on 
the decks of the 
two pools in the 

backyard

Montauk Beach House

Strawberry
Fields

Montauk Beach House
Strawberry Fields Cocktail

Venetian 
Spritzer

The Beacon
Venetian Spritzer



Wine is easy to find around Long Island’s East End, but Richard Stabile, 
founder of Long Island Spirits decided to create a distillery on the North 

Fork, something that hasn’t existed on the Island for generations. HM touched 
base with Mr. Stabile to get an idea of what’s doing at HQ.

LONG ISLAND 
SPIRITS
A “Spirited” Stop on the NoFo

60 HAMPTONSMONTHLY.COM
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So why did you decide to create a distillery 
instead of creating wine? It seems like 
many of your neighbors are chasing the 
grape.

Funny you say that, I grew up in an Italian 
household and my grandfather and uncle were 
both home makers. During harvest season, we 
would always go their house in Brooklyn and 
help them crush the grapes with the old school 
hand crank. When I came of age, I graduated 
as an electrical engineer and held key roles 
technology companies in the 90’s and early 
2000’s. I would spend a lot of time traveling 
domestically and internationally  in Asia, 
Europe and North America. So, during my free 
time traveling, I would take the opportunity to 
visit wineries, breweries and distilleries. 

I would go to Northern Japan and tour all the 
Single Malt Distilleries, France and visit the 
Cognac region, of course Scotland, and Lexmark 
based in Lexington, KY was even a customer 
so [I] spent a lot of time on the Whisky Trail. 
Eventually I got burnt out from the high 
pressure technology business and wanted to 
start my own business in the craft beverage 
world and my passion evolved into distilling. I 
had always been a potato vodka fan, so what 
better place to start my journey then with the 
iconic Long Island potato, which created our 
first spirit, LiV Vodka. 

Are the ingredients you use completely 
from the East End?

We source almost all of our ingredients from 
Long Island’s diverse array of agricultural 
products including potatoes, corn, rye. 
Sourcing local is part of Long Island Spirits 
DNA as we are considered a “Field to Glass” 
distillery. I am an active Board Member of the 
Long Island Farm Bureau and take great pride 
in promoting Grown on Long Island products. 

We see among your products (including 
vodka and whiskey) you produce gin, and 
refer to it as “botanical.” What exactly 
makes a gin botanical, and do you choose 
to create this because of your location on 
Long Island?

To be gin, the federal government specifies that 
it needs to be made from neutral spirits and 
contain at least 50% of juniper berries in the 
botanical ingredients. Botanicals refer to fruits, 
berries and other edible type flowers that add 
flavorings. What gives each gin its truly unique 
character is the composition and amounts of 
these botanicals, as even a very slight change 
creates a completely different flavor. 

Many gin producers simply take these 
botanicals, place them in a very large tea bag 
and have them steep for a few days; we create 
a distilled botanical gin where we distill the 
botanicals through our custom gin head in the 
still so the vapors are infused into the spirt. We 
are one of the few distilleries that create their 
own neutral spirits for gin as most purchase 
neutral spirits made from either corn or wheat. 

We hear good things about your tasting 
room—can you give us an idea of what is 
served, and do you simply offer samples or 
do you have some events in there?

Our Tasting Room is open year round every 
day with exception of Thanksgiving and 
Christmas as we are always in production. We 
have an outdoor patio, two outdoor decks and 
three different bars. The Tasting Room has its 
own Music and Food Truck Series that starts 
in April and runs through until December. 
We feature custom craft cocktails, whisky and 
vodka flights and thanks to a new law that was 

just signed by the Governor we now can sell 
beer, cider and wine by the glass. 

Let’s say we were whipping up some 
cocktails using your spirits—can you 
recommend the top three or four mixed 
drinks we should try and create with your 
products?

• LiV Vodka “Blue Cheese Olive Martini”

• Rough Rider Bull Moose Three Barrel Rye    
    Sazerac”

• Deepwells “Gin & Tonic”

• Rough Rider Double Casked Bourbon “Old   
   Fashioned”

What’s next for Long Island Spirits? Any 
plans to expand, add new offerings or do 
something splashy?

We have been going through a dramatic 
expansion over the past year in terms of 
production, we have added a new barrel 
storage house, automated bottling line, new 
fermenters, mill house and other equipment 
and personnel to help us through our new 
phase of growth. We plan on adding a new 
column still in 2018 as we continue to increase 
our production

We just hired a new Head Distiller, Brandon 
Collins, who is managing all phases of 
distillery production, fermentation, grain 
selection, distillery operations and barrel 
warehousing. Brandon joins Long Island 
Spirits from Buffalo Trace, where he managed 
daily spirit production within the distillery, 
powerhouse and dry-house operations. Buffalo 
Trace Distillery produces many of the worlds 
most recognized ultra-premium whiskey 
brands including Pappy Van Winkle, Eagle 
Rare, E.H. Taylor, Sazerac and Weller. He just 
released a new version of LiV Vodka called 
“LiV Standard Edition” which is made from 
local Long Island corn; it is truly amazing 
vodka. We have been around close to 11 years 
now, yet it feels like that we are just at the 
beginning; expect a lot of new and exciting 
things over the coming years.

Written by Ian Shapiro



ARTIST SPOTLIGHT Interview
Summer in the Hamptons is for 

relaxation and culture, so Art Space 
98 is celebrating the final moments of 
the season by displaying the work of 
young local artists. An East Hampton 
native and family-driven artist, Tanya 
Willock, has put together a new 
collection of art work she calls “Normal 
Condition.” The collection joins the 
sculptures of Miles Partington at this 
chic East Hampton gallery. 

The series is filled with a collection of 
photographs as well as hand-dyed wall 
textiles, which she has collaborated 
on with her sister Temidra of VIVID 
Blueprint. “During those moments, I 
wasn’t looking to take pictures for any 
real reason, other than to escape,” she 
says. Willock credits this production 
to the emotions she felt and bonds she 
strengthened while dealing with family 
matters during her travels to California 
and Antigua.

If you are making your way to the 
studio to catch the exhibit, Willock 
shares a tip with us that will help 
you get the most out of her curated 
experience. She says to keep an eye 
out for the titles of each piece, as they 
will give you a better understanding of 
the reasons she took these two family-
centric trips and will provide you 
with the opportunity to take on a new 
perspective while looking at the works. 

What inspires you about California 
and Antigua?

They are both very beautiful locations, 
and have relaxed vibes to them. But it 
wasn’t the places that inspired me; it 
was the emotions I was able to feel in 
those places. California, because the 
trip was an overall emotional journey 
that forced me to take a deeper look 
at my life and myself. Antigua is the 
birthplace of my parents and is where 
my grandmother is buried.

"One of my favorite 
things about this 
body of work is 

really the overall 
connection through 

each piece."

TANYA WILLOCK
Capturing the Beauty of One Coast and Sharing It With the Other

TANYA WILLOCK



Can you tell me what the name “Normal 
Condition” means to you?

Normal Conditions for me is the idea that though 
everyone is different in many ways, everything 
that makes them so, is their normal. It’s nothing 
wrong, good or bad; it’s just the normal condition of 
themselves and their lives.

What is your favorite thing about this exhibition? 

One of my favorite things about this body of work 
is really the overall connection through each piece. 
It’s a very deep connection but it’s still there and I 
love seeing the viewers slowly make their way to it 
themselves.

While putting together the exhibit, was there 
anything that surprised you about your own 
work and the way it came together?

The images in this exhibition show what I saw when 
I was looking through my viewfinder. What surprised 
me is that the images are deeper than I imagined, and 
they offer a full understanding of why I was drawn to 
them in the first place. 

If your audience is to take with them one thing 
from your exhibit, what should it be?

I want my audience to consider that maybe our 
normal condition is that things are intriguing at first 
glance, on the surface, especially when there are 
opposing forces in play. Sometimes there seems to be 
lightness and calm, but maybe there are always other 
deeper things going on. 

Is there anything hidden –a subtext or some 
subtle nuances perhaps– our readers should look 
out for when they visit “Normal Condition” this 
summer?

I use my artwork to speak for me about some things 
that I can’t put into words; the artwork becomes 
the mirror of my feeling. The titles will really give 
the viewers a better understanding of the reasons 
for these two trips, as well as provide them with a 
different way of looking at things. The titles of these 
pieces came about after countless of hours editing 
the negatives and also reminiscing about my trips to 
California and Antigua.

The collection is on display as part of the gallery’s 
“Young East End Artists” exhibition through 
September 4.  

Written by Rachel Askinasi

"the artwork 
becomes the 
mirror of my 

feeling"
TANYA WILLOCK
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LIVE MUSIC August 31 - September 8HAMPTONS

FRIDAY
8:00pm
The Sturdy Souls
The Stephen 
Talkhouse 

 

8

TM
 ©

 1
98

8 
C

M
L

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

1
FRIDAY
6:00pm
San Fermin
The Surf Lodge

 

 
 

 
 

San Fermin

2
SATURDAY
6:00pm
Muna
The Surf Lodge
8:00pm
The Mavericks
WHBPAC
 

3
SUNDAY
3:00pm
DJ Kristin
Gallegos
The Montauk 
Beach House 
6:30pm
Oh Wonder
The Surf Lodge

DJ Kristin Gallegos

SATURDAY
10:00pm
LHT
The Stephen
Talkhouse 

 

9

LHT

Miss Velvet & The Blue Wolf
The Sturdy Souls

4
MONDAY
12:00pm
DJ Kodi Najm/
Spiky Phil/Danny
Blank Space
The Montauk 
Beach House 
6:00pm
Charles 
Bradley & His 
Extraordinaires 
The Surf Lodge
6:30pm
Miss Velvet &
The Blue Wolf
The Surf Lodge 

DJ Kodi Najm

The Mavericks
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9
SATURDAY
10:00am
Antique 
Motorcycle
Show
Riverhead Free
Library 

 

EVENTSHAMPTONS

*not all events included*

1 2 3
SATURDAY
8:00am
The Hampton
Classic 
Bridgehampton
 

 

 

SUNDAY
1:00pm
Labor Day All-
American
Cookout
Baron’s Cove
8:00pm
Joy Behar’s 
Friends with 
Benefits Comedy 
Fundraiser
WHBPAC
 

FRIDAY
8:00pm
Mike Birbiglia:
The New One
WHBPAC
 

 

8
FRIDAY
8:00pm
All Star
Comedy Show
Bay Street Theater 

 

August 31 - September 8

4
MONDAY
11:00am
6 Shore Road
Pop-Up
Gurney’s 

 



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!

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.

The logic may seem sound 
(crossing your legs can put a 

“kink” in your veins), but that 
simply isn’t how the body works. 

“Veins in the leg are protected by 
a sheath of rigid 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. 

“A combination of risk factors 
contributes to whether or not a 
person will develop varicose veins.” 
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. 

“If you are experiencing painful 
symptoms,” says Dr. Adelman, 

“that is a real medical concern.”  
Of course, coverage is determined 
on a case-by-case basis, so 
patients should check with their 
doctor and insurance company 
prior to treatment.



What’s incredible to others is our everyday. Our average. As such, we’re  
our restaurants with stars, our theater with reviews, and our hospitals
holding every New York icon of creativity, culture, and science close to 
they do. At NYU Langone Health, we understand that to be the best

more discerning and more demanding. So we measure things. We rank
with badges. We reward the best of the best with loyalty and pride,
our hearts. We guard them as if they belong to us. And in a sense,
means always striving to be be�er. To be made for New York.

MunnRabot

1
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rolex  oyster perpetual and sea-dweller are ® trademarks.

oyster perpetual sea-dweller

THE Sea-Dweller
The new generation of a legend among divers’ watches, 

engineered by Rolex in 1967 for the conquest of the deep.
It doesn’t just tell time. It tells history.


