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LIVE ENTERTAINMENT
BIG SHOWS, UP CLOSE 

SAG HARBOR
WHERE TO EAT, DRINK & PLAY!

SUMMER COCKTAILS
RAISE A GLASS TO KICK-OFF THE SEASON



The Height of Glenwood Rental Luxury
Grand Opening

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

Studios from $3500* · 1 BR’s from $4750* · 2 BR’s from $7325* · NO FEE

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

Steps from Lincoln Center and Central Park

Spectacular rooftop pool, spa & lounge
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VISIT AMERICANAMANHASSET.COM TO VIEW OUR SHORT FILM,
“HAWAII SIX-OH!,” OUR SPRING LOOKBOOK AND SO MUCH MORE.

20 miles from Manhattan  •  55 miles from the Hamptons  •  Exit 36 on the LIE
Northern Boulevard at Searingtown Road  •  800.818.6767  •  americanamanhasset.com

WHEREVER YOU MAY BE LOCATED, SIMPLY CONTACT AMERICANA’S  
COMPLIMENTARY PERSONAL SHOPPING SERVICE, YOUR ULTIMATE RESOURCE.

Store Hours: Monday, Tuesday, Wednesday 10am to 6pm
Thursday, Friday, Saturday 10am to 7pm  •  Sunday Noon to 7pm
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Cover Photo: Moby's East Hampton. Summer in the Hamptons has arrived, so as the Black Eyed Peas would say: Let’s get it started in here! This month’s 
cover featuring the summery bar at Moby’s in East Hampton exemplifies what having fun in the summer sun is all about. Whether you prefer your drink 
shaken or stirred, one thing is for sure: A great summer season lies ahead and Hamptons Monthly has got you covered.
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"return to one of the 
most luxurious and 
magical locations in 

the country"

HAMPTONS MONTHLY

IN THIS ISSUE

It’s here! Though the winter was mild, summer 
always feels long-awaited. As you begin your 
blissful return to the East End for the season, 

we’ve done all your vacation planning for you—from 
where to eat, drink, shop and have fun, to what to wear, 
and where to wear it. 

First thing first—where should you eat tonight? 
Check out our Sophomore Standouts dining feature 
for an update on all the restaurants that opened last 
summer—now that they’ve got another year under 
their belt, you can dine without fear of those newly-
opened kinks. For a seat at the Chef’s Table, our 
spotlight on Danny Ye of the Saltbox shows what he’s 
cooking up this summer. When it’s time for happy hour 
or an after-dinner drink, order a cocktail Inspired by 
the Hamptons—we’ve got a cocktail list worthy of its 
namesakes. 

Our Live Entertainment feature highlights 
exciting Hamptons events and is followed by a gripping 
interview with superstar Kiefer Sutherland who will 

be performing his music—yes, music— at the famed 
Stephen Talkhouse in Amagansett. 

Before you head to the beach, update your 
swimwear—our Women’s Shopping feature will have 
you back in shape for Swimwear Season with a guide 
to the latest trends in poolside fashion. For him, our 
Seasonal Staples feature is virtually a checklist of 
summer must-haves. 

Read on for a spotlight on the historical whaling town 
of Sag Harbor, a Hidden Hamptons exploration 
of the beautiful Hedges Inn in East Hampton, a 
Local Profile interview with the General Manager 
of wine-in-the-box vintners Bridge Lane Wine, and a 
“nautical” Artist Spotlight with Hamptons-based 
Scott Bluedorn. 

For now, let the journey on the L.I.E. melt away the 
stress of months in the city, as you return to one of the 
most luxurious and magical locations in the country. 
We can’t wait to share another summer with you, 
together in the Hamptons.

Written by Alexandra Hanken16   HAMPTONSMONTHLY      

Cutchogue Office • 631.734.5439 
Greenport Office • 631.477.0013
Mattituck Office • 631.298.0300
Shelter Island Office • 631.749.1155

danielgale.com

Each Office is Independently Owned and Operated.

Wölffer Kitchen
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With one summer season of roaring success under their 
belts, four of the Hamptons’ 2015-opened restaurants 

are back for year two—and hopefully many more. Putting forth 
everything from cult-followed ramen to local wine pairings to 
homemade ice cream, these spots were such instant hits that 
it’s difficult to believe Long Island ever existed without them.

Standouts
THESE TOP RESTAURANTS ARE BACK FOR THEIR SECOND 

YEAR ON THE HAMPTONS DINING SCENE

Wölffer Kitchen

SOPHOMORE



As one of the Long Island’s finest wineries, it’s 
only natural that Wölffer Estate Vineyard 

would open a restaurant equally impressive. 
On Sag Harbor’s Main Street not far from the 
175-acre Wölffer estate itself, Wölffer Kitchen 
opened last year to top-critic reviews praising it 
for warm, meticulous service, contemporary design 
that’s smart without being flashy, and consistent 
excellence throughout the menu, which focuses 
on seasonal, Mediterranean-influenced cuisine. 
Lamb lollipops with salsa verde for dipping, 
mussels steamed with housemade chorizo in 
Wölffer rosé, butternut squash ravioli in lemoncello 
brown butter, and Dayboat stew filled with fresh 
seafood are standouts worth raising a glass¬ to—
preferably one filled with Wölffer’s 2013 Merlot, 
though the wine list kindly also includes bottles 
from numerous fellow island vineyards, along with 
some names from abroad. The staff is happy to 
make recommendations, but the well-edited and 
organized list is happily accessible enough for even 
budding oenophiles to have a stab at choosing for 
themselves. (29 Main St., Sag Harbor)

Saltbox had big shoes to fill when it opened 
last summer, taking over the space formerly 
inhabited for 25 years by the beloved O’Murphy’s 
Pub¬, yet it’s managed not just to slide right into 
Montauk’s food scene but also to resonate as an 
instant favorite. Its chef may have something to do 
with it: Danny Ye, formerly of Manhattan’s ever-
popular Nobu and Harlow restaurants. Here, he 
largely serves American pub fare, though some of 
most memorable items on the menu come tinged 
with an Asian flare—lettuce wraps with jeju-
barbecued pork, local fish soup with an addictive 
kochujang lobster-stock base, a lychee martini 
with a cranberry twist. That said, the spicy Cajun 
shrimp boil is certainly worth a try too, as is the 
lychee martini’s brethren of fruity cocktails on the 
menu, all made with premium spirits. Saltbox is 
also the perfect place to put in your pocket for a 
beach day, as there’s no need to change out of your 
beach garb to eat here; the wood-plank walls styled 
to look like driftwood and hung with surf art live 
up to Saltbox’s self-proclaimed “chill” atmosphere. 
Fantastic fare doesn’t get more casual than this. 
(99 Edgemere St. at Carl Fisher Plaza, Montauk)

Momi Ramen



Written by Gabrielle Lipton

Among foods that garner the most loyal of cult 
followings, ramen is most certainly at the top of the 
list. Perfecting the rich pork broth and texture of 
the noodles has become a culinary art in its own 
right, and Miami’s Momi Ramen is one of the 
stateside institutions that has done so best¬; it 
uses a machine imported from Japan to make its 
noodles fresh throughout the day, and nearly 100 
pounds of bones are stewed to give broths their 
silky mouthfeel and umami-filled depth. This is 
all to say that when Momi opened an outpost last 
year in East Hampton, it was consistently packed. 
The classic pork belly and oxtail tonkotsu ramens 
are exceptional, and the veggie ramen laden with 
shitake mushrooms and bamboo shoots is delicious 
enough to warrant it being ordered by non-
vegetarians too. If a steaming bowl of soup doesn’t 
sound desirable on a hot summer day, fear not: the 
shared-plate menu is full of stars, like snow crab 
salad, homemade tofu in ginger sauce, and braised 
beef short ribs served with fried noodles—leftovers 
from the day before, as noodles that are refrigerated 
are banned from ramen bowls, lest the consistency 
be compromised. (221 Pantigo Rd., East Hampton)

Set on Montauk Highway, Highway Restaurant 
& Bar makes up for what it creatively lacks in its 
name with its outstanding food. Justin Finney is a 
stalwart Hamptons chef, with prior experience at 
Nick and Toni’s and the Meeting House, and here 
he uses his executive control to put forth a menu 
that may read like that of many locally-influenced 
American restaurants but is artfully detailed in 
execution. Steamed pork buns burst with green 
herbs, the halibut with sunchoke purée is delicately 
spiced with cumin, pastas are homemade. 
Venturing into a different culinary territory for the 
Hamptons, an authentic Thai set menu served only 
on Thursdays is worth planning for; three courses 
include options like wing bean salad, flounder in 
yellow curry, and lemongrass rice pudding. And 
on weekends, brunch here boasts some of the 
best eggs benedict around. Save room for dessert 
as well, as the coffee granite and homemade ice 
cream sandwiches¬—either hazelnut or caramel—
are worth a visit alone. (290 Montauk Hwy., East 
Hampton)

Highway Restaurant & Bar



CHEF SPOTLIGHT Interview

Considered to be Montauk’s 
newest year-round “East Coast 

Seafood Shack”, The Saltbox is 
back for its second year serving 
lunch, happy hour and dinner 
along with “saltboxes” to go. The 
70-seat restaurant and bar made a 
splash last summer when it opened, 
embracing the nautical lifestyle of 
the area and featuring a laid-back 
vibe that will make any passerby 
and patron feel right at home. 
Hamptons Monthly spoke recently 
with head chef Danny Ye, a man 
known for his restaurant experience 
in not only the Hamptons, but also 
throughout New York City and Los 
Angeles. 
Welcome back for your second summer! 
Can you give us some insight on any 
new dishes debuting for the new year? 

Thank you. We are very excited about our 
second summer. Right now, we are working 
with lots of root vegetables such as beets 
and squash and thinking about using those 
same vegetables in our summer salad and 
ceviche.

What were the core principles you 
initially built the menu on? Have you 
adjusted that landscape at all since 
last summer? 

Approachability and a sense of 
neighborhood. We have not adjusted those 
core principles and we look forward to 
being a bigger part of the community.

Cooking local means…

Whatever the fishermen bring us, 
especially the the less common fish parts 
or parts that most chefs do not appreciate.

When in the kitchen putting 
that concept in to practice, what 
differentiators are there from other 
East End restaurants embracing the 
farm fresh and dock to dish movement? 

There is a definite connection to the ocean. 
Whether it’s the salty air affecting the 
flavor of locally grown produce or a one of 
a kind oyster from a local bay, the merroir 
impacts us greatly.

If you had to choose an East End 
Restaurant (not one of yours!) to have 
dinner at, which would it be? 

Depends on the occasion but I would say 
Townline BBQ or Momi Ramen.

From which of the Montauk 
ingredients do you get the most 
inspiration? 

Montauk Fluke. 

What three words do you use to 
describe the atmosphere of the place?

Chill, bright and fun.

If someone comes in off the beach for 
lunch, what’s the most refreshing dish 
and cocktail pair you can think of for 
them to order? 

If we’re going for classics, it has to be a 
lobster roll but I am partial to the Saltbox 
wings and our BBQ Lettuce Wraps. They 
all go well with our Ditch Punch or a 
nice frosty glass of Summer Ale from our 
friends at Montauk Brew Co. which is a 
block away.

Located at 99 Edgemere St., 631.238.5727.

SALTBOX
HEAD CHEF DANNY YE



FLUID
inspirations

Navy Beach - Torpedo

Navy Beach

Toasting the town is being given new meaning by these six Hamptons 
watering holes, which channel their surrounds into distinctly 
location-based cocktails. From Long Island liquor to ingredients 

that reflect the colors of the sunset, the following drinks are the best way 
to lap up the flavors of summer.

raise a glass to summer 

with these Hamptons-

inspired cocktails



Picture-perfect inside and out with 
an interior mix of wood and white-
tiled walls plus a charming patio lit in 
the evenings by strings of bulbs, Muse 
in the Harbor is the perfect place to 
unwind with cocktails and a chat. And, 
with a brand new bar to boot, Muse is 
putting its best foot forward on the 
drink scene this summer. The cocktail 
menu is an exercise in concision, with 
each of the just five drinks offering 
something unique: there’s the Chai 
Lebowski, a coconut margarita, and, 
most notably, the Muse Rum Punch, 
based with the aromatic Sag Harbor 
Rum¬—a handcrafted spirit from 
eastern Long Island that’s aged in 
former coffee and spice barrels and 
infused with a blend of fruits and 
spices¬. Coupled with coconut rum 
and pineapple and citrus juices, the 
Sag Harbor specialty gives Muse’s 
punch its, well, punch. (16 Main St., 
Sag Harbor)

Two years ago, Moby’s opened 
on Amagansett’s (very limited) 
restaurant scene and was an instant 
hot spot¬—a reputation that hasn’t 
faded one bit since. The restaurant’s 
bright white design is the perfect 
backdrop for chic summer photos, and 
the wood-fired pizzas are the best in 
town. It’s also got a bar scene that’s 
rambunctious to just the right degree, 
getting going in the early evenings 
and carrying on into the night with a 
sun-kissed crowd gathering in the tiki 
torch–lit back area, sipping on by-the-
glass rosé, craft beers, and cocktails. 
Of the latter category, the one to try 
is the Amagansett Old Fashioned, a 
creative take on the classic that mixes 
Elijah Craig Kentucky whiskey and 
El Dorado 15-year rum with Giffard 
Banane liqueur for a smooth and 
subtle sweetness. (341 Pantigo Rd., 
East Hampton)

Despite its outward appearance 
that resembles a Wes Anderson 
version of summer camp—wooden 
cabins, rows of outdoor picnic tables, 
bicycles and lawn games and even 
teepees scattered around under shady 
old trees—Ruschmeyer’s is in fact a 
luxury hotel. Owned and operated by 
the same group that runs Manhattan’s 
famed Hotel Chelsea, Ruschmeyer’s 
is a quirkily glamorous hideout, and 
its restaurant is a favorite among 
guests and non-guests alike, who 
gather under wood-beamed ceilings 
hung with paper lanterns for garden-
fresh fare. There’s a great selection 
of biodynamic wines, but for nights 
that are planned to end at Electric 
Eel¬ (the hotel’s on-site dance bar), 
try instead the Spritz Plains, a vodka-
based aperol spritz with grapefruit 
and lemon. It’s as strong as the waves 
at Ditch Plains beach. (161 2nd House 
Rd., Montauk)

Gingerinha at Navy Beach

Spritz Plains at Ruschmeyer's

"the Spritz Plains, 

a vodka-based 

aperol spritz with 

grapefruit and 

lemon. It’s as strong 

as the waves at 

Ditch Plains beach."



For a place where it’s kosher to come straight from the 
ocean and sit down to a nice meal, Saltbox is just the spot. In 
a beach town known for a fancy dining scene, Saltbox styles 
itself with all the cheerful insouciance of a surfer, priding 
itself on being the ultra-casual spot that still delivers great 
food. Everyone knows that the best way to prolong that happy 
sun daze is with the help of a drink or two, and the Montauk 
33 here is an easy choice to do just that. A rendition of a 
French 75, it bubbles with Voveti Prosecco, mixed with gin, 
blood orange liqueur, and lemon juice—does anything sound 
more refreshing? Paired with some Baja fish tacos or the 
irresistible basket of onion rings, it’s the best way to ease a 
perfect beach day into an evening. (99 Edgemere St., Montauk)

Set on a former navy base overlooking Fort Pond Bay, it 
goes without saying that Navy Beach’s oceanfront locale 
has some of the best panoramic views of any restaurant and 
bar in the Hamptons. With a 200-foot-long private beach, it’s 
repeatedly hailed as one of the top watering holes around, 
and take our advice: if you’re looking to do a bit of day 
drinking, this is the place. There’s a gorgeous dining room 
that’s equal parts nautical-rustic and yacht club–chic, but 
the tables set up outside in the sand are the ones to reserve, 
especially around sunset time. Boaters anchor down in the 
fronting harbor to stop in for indulgent seafood meals and 
the impressive wine selection, but last year, the stars of the 
drink menu came from the new “lo-cal” section of low-calorie 
cocktails inspired by local destinations. The Fort Pond Bay¬ 
combines rosé, orange vodka, raspberry, and cucumber into a 
concoction that can happily be written off as a healthy choice. 
(16 Navy Rd., Montauk)

Anyone who’s explored either Hamptons fine-dining, 
nightlife, or a combination of the two has probably wound 
up at Southampton Social Club at one point or another. 
There are inspired prix-fixe menus during dinner hours, top 
DJs spinning tracks here into the wee hours, and a special 
late-night menu offered on weekends that serves the kitchen’s 
gourmet fare like ahi tuna with wasabi caviar until 1 a.m. And 
in addition to all of that, the hydrangea-filled back terrace 
is a gorgeous setting for sitting and sipping cocktails worthy 
of appreciation. The Southampton Sunset reinterprets the 
sky’s evening colors with its ingredients: pomegranate, blood 
orange, and passion fruit juices with Bacardi rum and St. 
Germain¬. Meanwhile, the Roaring Twenties of Grey Goose, 
St. Germain, grapefruit, and fresh lime is a potent concoction 
with which to begin nights of Gatsby-esque partying. (256 
Elm St., Southampton)

Written by Gabrielle Lipton
Written By Gabrielle Lipton Southampton Social Club

"the hydrangea-

filled back terrace 
is a gorgeous 

setting for sitting 

and sipping 

cocktails worthy of 

appreciation."



CRAFTWINE
THE SMALL BATCH VINTNERS BRIDGE LANE COMBINE 

THOUGHTFUL PRODUCTION WITH RELAXED PACKAGING

Wine sold in boxes does not generally invoke confidence, but Bridge 
Lane, while working among the many lauded vineyards of the 

North Fork is using boxes—and kegs—to present a handcrafted wine 
with a bit of a beery attitude. The ‘Lane’s GM Ami Opisso explains...

Can you elaborate on what exactly is “craft wine?”

Although more commonly used to describe beer vs. wine, “craft” is a term 
that we’ve adopted to help define our style and production practices.  We’re 
not making super exclusive, high end “fine wine.” And we’re certainly not 
mass producing “industrial wine.”  We’re somewhere in the middle.  We 
hand-craft small batch, high quality wines that are full of character, have 
a story behind them and offer value.  We sustainably farm and hand tend 
our vineyards.  We strive for unique and expressive flavor profiles.  And 
there’s a team of passionate people behind the scenes who are proud of 
what we do and love to share it.  To us, that’s “craft wine.”

We had assumed the process of creating wine was somewhat time-
consuming. Does the production of small batch vino make it any 
faster to create, or do you rely on aging like a larger vintner would?

From the start of the growing season until our first Bridge Lane wine is 
bottled, we’re talking 5 months.  For our Red Blend, it’s about 10 months, to 
allow for brief barrel aging.  Lead times are generally up to the individual 
producer, depending on the style they’re trying to achieve.  We strive for 
fresh and fruity, so that means less time barrel and bottle aging – processes 
that mute fruit flavors.  The universal process difference between small 
and large produces, however, is human touch.  We don’t rely on machines 
in the vineyard and automated processes at the winery.  We do it by hand 
because we believe it makes a difference and ultimately results in wines 
that set us apart from the big guys. 

LOCAL SPOTLIGHT Interview



We need to talk about wine in a box. When you 
first suggested the idea of serving quality wine 
in a box, did you receive harsh judgements?

We certainly expected it.  Especially from the media 
and trade.  But surprisingly, we saw the exact 
opposite reaction.  I remember launching our White 
Blend and Red Blend boxes in February of 2014 
and nervously awaiting the first critique.  A few 
days later, Louisa Hargrave, the founder of the Long 
Island wine industry, published an article in our local 
paper supporting our efforts and calling the boxes 
innovative, distinctive and premium.  We breathed a 
sigh of relief that day and decided not to look back.  I 
still have a copy of that article hanging in my office.

One tends to think of wine sold by the box as 
something somewhat…not overly impressive—
but you are bucking that trend? 

That’s exactly what we’re doing.  We didn’t see box 
wine’s bad rap as a challenge.  We saw it as a fun 
opportunity to go against the grain and shatter 
expectations.  Most box wine is sweet and tasteless.  
The bag-in-bag packaging concept is brilliant – eco-
friendly, convenient, keeps the wine fresher longer – 
but the wines sucked.  We took a super smart package 
and filled it with really good wine.  We decided that 
the only type of person who would have a problem with 
that is a snob.  And they weren’t our target anyway.     

Do you put a lot of work into the packaging? Is 
it specially made to protect its contents? Is there 
any sort of an artisan touch?

Yep, we did a ton a research when it came to sourcing 
our glass, caps, kegs and bag-in-box materials and 
believe we’re using the best.  Our winemaker was very 
involved in that process because although Australian 
and very supportive of alternative formats (Aussies 
love their box wine!), he wouldn’t for a second allow 
us to move forward with any package that tainted 
his wine. 

You also sell wine by the keg? Does this mean 
we can do a keg party on the beach, but sub in 
your wine for beer?

You know it! Our kegs hold 26 bottles worth of wine 
and can be thrown into a bucket of ice and tapped 
with a standard beer tap.  Even better, they’re one-
way.  Made from recyclable plastic, so you don’t have 
to pay a deposit or return them to us.  You just throw 
them in your recycling bin when kicked. Alternatively, 

if you want to get all fancy like Katie Lee, you can 
purchase a wine kegerator and serve wine on tap 
to your guests at home.  In a kegerator, the wine 
is preserved for up to 3 months.  I for one sincerely 
hope there comes a time when wine keg parties are 
a “thing.”  Because I’d like to go to more of them. 

Your personality and product line is so incredibly 
fresh. Is that your business plan, to be a trendier, 
hipper version of wine serving, or do you want 
to be viewed as traditional, but with signature 
style?

Our fresh, casual branding is intentional, yes.  Before 
re-launching both our Lieb Cellars and Bridge Lane 
brands in 2014, we went through an extensive re-
branding process with our entire team (and every 
friend and family member we could poll!).  Ultimately 
we decided that while Lieb Cellars should continue to 
be firmly rooted in tradition, we had the opportunity 
to appeal to a different, more adventurous and value-
seeking audience with our second label, Bridge Lane.  
So we emancipated it from Lieb and gave it its own 
fresh, unique identify.  New wines, new logo, new 
packaging, new website and new tasting room.  Our 
team is composed of a bunch of young, creative people 
from varying backgrounds.  We have tremendous 
pride in our Lieb wines and love to pour them for 
special guests and on special occasions, but Bridge 
Lane wines are the ones we keep stocked in our fridges 
and coolers and share with friends. 

Would Bridge Wine go well with a multi-course 
dinner? Describe which foods would pair best 
with some of your products.

Bridge Lane wines are dry, fresh, bright and fruity.  
They pair best with lighter style dishes that won’t 
overpower them.  Fresh shellfish and salads for the 
whites and rose, pasta with red sauces and grilled 
white meats for our Red Blend.  I tell you, as wine & 
food pairings go, it really doesn’t get much better than 
Oysters Friskafella (from Frisky Oyster in Greenport) 
paired with a cold, crisp glass of our Bridge Lane 
Rose on tap.  It’s a summer must. 

Taking a limo and exploring wineries is an 
East End tradition. Do you feature events at 
your location? 

Yes!  Our tasting room is set up like a casual, modern 
wine bar, with wines on tap and a large picnic area 
outside that can accommodate groups and parties.  

Written By Ian Shaprio

We encourage guests to pack a lunch and come spend 
the day enjoying box wine, listening to live music 
and playing corn hole.  We also offer a number of 
events throughout the year and typically collaborate 
with local food trucks or other artisans to bring in 
an extra fun element.  The event I’m most looking 
forward to this year is our Rose crawl, to celebrate 
#nationalroseday, on June 11.  A full listing of events 
can be found on our website. 

Would you say craft wines is a concept bound 
for big things? Craft beer has become a national 
sensation—should we expect to one day see craft 
wineries popping up around the country?

I wouldn’t say it’s a hotly debated subject within 
the industry but it’s certainly discussed from time 
to time, and the jury’s still out.  I personally don’t 

foresee the term going mainstream like it did for 
beer.  The current trend is for small producers to 
describe themselves as “boutique” rather than “craft” 
and perhaps it’s because they’re hesitant to attach 
themselves to a term most commonly associated 
a product they consider to be down-market.  We 
feel the complete opposite.  We love that the craft 
beer movement is all about innovation, character, 
conviviality and accessibility.  We subscribe to those 
same values.  There are enough overly romanticized, 
stuffy wine brands in this world.  Sometimes you 
just want straight-up, no fuss, good drinking wine.  
And you don’t want to pay an arm and a leg for it.  
Insert Bridge Lane.

Visit Bridge Lane’s Tasting Room at                             
35 Cox Neck Rd., Mattituck; 631.298.1942



Among the attractions that make visiting the Hamptons in the 
summer so spectacular is the opportunity to take in lots of 
live entertainment—and due to the small-town nature of East 

End communities, show venues really can’t help being much more 
than incredibly intimate in size. No arenas out east, no Broadway-size 
playhouses, just spaces that will put less room between you and the 
entertainers than you might be accustomed to experiencing. Here are 
some of the bigger offerings that are scheduled to kick off the 2016 
season…

 Among the cozy showplaces, the Westhampton Beach Performing 
Arts Center is the largest, a former movie theater that now specializes 
in concerts and comedy. Located within the very walkable village 
section of WHB, it still holds the general body of a classic cinema stop, 
but for the last two decades has been a comfortable and calm option 
for live shows. With 425 seats, the space between the stage and the 
most distant chair is relatively close—which will give guests checking 
out multi-talented comedian Tracy Morgan on Saturday, May 28th 
an opportunity to really feel the man’s energy. Morgan, a former cast 
member of NBC shows “Saturday Night Live” and “30 Rock,” has also 
become famous for his comeback following physical injury caused in a 
car accident in 2014. It was that incident that inspired the name of his 
current “Picking Up The Pieces” tour, which closes in Chicago on June 
1st, making his 8 pm WHBPAC performance the second-to-last before it 
wraps. Demonstrating the range of shows to be expected at WHBPAC, 
guitar maestro Richard Thompson comes in to play on Saturday, June 
3rd at 8 pm. With a unique playing style and a hard-to-match mastery 
of his craft, the small setting will provide an uncommon experience 
starring a rare talent. (76 Main St., Westhampton Beach)

BIG 
SHOWS,

UP CLOSE

live entertainment led by 

celebrities performing in rooms 

that put you close to the action

Chromeo



 For an experience of a different sort, 
Stephen Talkhouse in Amagansett is not 
only one of the Hamptons’ most laidback 
spots for live music, but it’s legendary as 
a place where celebrities mix in with the 
crowd and occasionally show up and play 
unannounced. A simple layout, the space is 
mainly a bar, a dancefloor with a stage and a 
courtyard. However, its summer calendar is 
anything but simple, as a run of well-known 
acts are commonplace, and the attendance 
gets intense—with the inside becoming what 
amounts to an indoor beach party, where 
dress codes are extremely casual and you 
can see people dancing in the windows from 
the sidewalk. It’s the celebrity 
factor that presents a potential 
scenario as Kiefer Sutherland 
is set to play the Talkhouse on 
Saturday May 28th at 8 pm (see 
our interview with Kiefer on the 
following pages). If his name 
rings a bell, it’s very likely due to 
his acting work in the TV show 
“24,” and such films as “The Lost 
Boys,” “Flatliners” and “Young 
Guns.” However, the son of actor Donald 
Sutherland has also recently released an 
album of country music “Down In A Hole.” 
His debut record, Kiefer could draw an 
interesting crowd, as it is a reasonable 
expectation that a fellow famous face or two 
(with so many celebrities in town for the 
summer) could be interested in joining their 
fellow Hollywood talent for the show. (161 
Main St., Amagansett)

 If the 299-seat Bay Street Theater were 
located in most other neighborhoods, it 
would likely command mostly community-
driven performances, for while it is certainly 
pleasant it isn’t necessarily large—but with 
its placement in bustling Sag Harbor, one of 
the East End’s busier year-round villages, 
Bay Street is perfectly placed for the well-
to-do and famous seasonal residents to catch 
a show—providing yet another small stage 
that will bring you much closer to the action 

than the average Broadway theater. Actor 
and comedian Mario Cantone will be one 
of those recognizable talents to take the cozy 
stage on May 28th as part of “How Long 
Has This Been Going On?”—a performance 
directed by Cantone’s husband Jerry Dixon, 
a veteran Broadway performer in his own 
right. Cantone, who’s best known for playing 
Anthony Marentino on both television and 
film’s “Sex and the City” is also a successful 
Broadway actor, having performed in “Love! 
Valour! Compassion!”, “Assassins” and has 
starred in one-man shows “An Evening With 
Mario Cantone,” and “Laugh Whore”—so any 
evening that sees Cantone and Dixon join 

forces is a solid bet for a winning 
show. (1 Bay St., Sag Harbor)

 However, for a truly unique 
concert, there is no place 
quite like Surf Lodge. The 
crowd is upscale and is often 
a mix of Manhattanites and 
the international visitors 
that annually summer in the 
Hamptons, and the look is trendy 

with lounge seating, art installations and a 
full restaurant. As for the view—well that is 
pure Montauk, as sparkling Fort Pond laps 
right up against the Surf Lodge’s deck and 
beach, the latter of which boasts a large fire 
pit—and when the timing is right, you can 
see live bands and DJs playing the outdoor 
deck stage with the summer sun setting 
behind as shows kick off, and you can literally 
stand inches from performers as they play. A 
good bet for such an experience will be when 
Chromeo comes to spin on June 4th. A duo 
of musicians that specializes in danceable 
electro-funk, if you’ve spent some nights 
out clubbing you’ve probably gotten a taste 
of some of their jams (“Fancy Footwork,” 
"Needy Girl,” “Hot Mess”)—but for a rare 
opportunity to party to the beat while the 
sun dips and the moon rises, all while 
catching a cool breeze or enjoying a drink by 
a blazing fire, the Surf Lodge is a peerless 
wonder. (183 Edgemere St., Montauk)

a rare 
opportunity 

to party to the 
beat while the 
sun dips and 

the moon rises

Surf LodgeWritten By Ian Shapiro



KIEFER 
SUTHERLAND

Emmy Winner To 
Americana Singer performs 
live in the Hamptons

Jack Bauer fans will rejoice this summer when they get in on the action, only this 
time Kiefer Sutherland, who plays the notable protagonist on the Emmy-winning 

series 24 is stepping behind the microphone instead of a gun. 
Kiefer Sutherland has long been a music fan, curator and musician himself, releasing 

11-track debut album Down In A Hole this summer. He plays The Stephen Talkhouse 
in Amagansett on May 28, shedding light on his passion for songwriting and singing 
- and what Kiefer so cleverly stated would be "certainly the most constructive two hours 
[he'll] spend in a bar." 

Debuting music for the first time after thirty years as a professional actor may sound 
like somewhat of a cliché for the Hollywood elite, however Kiefer wanted to touch his 
fans with his music by going out on a cross-country tour in intimate clubs to have them 
experience this next endeavor. Sutherland chooses to write his "Americana with a hint 
of country" from his heart by telling a linear story rather than through metaphor. 

The British-born Canadian actor joked that he's not just going on ski vacations and 
golfing outings - Sutherland will jump back on the small screen in political thriller 
Designated Survivor coming soon to ABC. But for now, Kiefer is taking one show at a 
time under a different kind of spotlight which he hopes people connect with. Sutherland 
spoke with Hamptons Monthly about the magic of live music, some of his favorite 
musicians and what playing in New York means to him...

Photo by Beth Elliott

CONCERT SPOTLIGHT Interview



Your album and first single "Not Enough 
Whiskey" really stay true to the Americana 
genre. It has a story. It's got pain and 
heartbreak. Is it mostly about family, 
friends, childhood or do you at all touch 
upon life in the spotlight and what that's 
like?

The only song that I actually even vaguely 
touch on that is in a song called “Calling 
Out Your Name." I always think that there's 
something that happens to everybody that 
takes them from a boy to a man or a girl to a 
woman. Usually it's a heartbreak or a check 
on reality that one doesn't think exists when 
you're that young. For me, the only time I 
reference that is in a line where I say "They 

took it all away." The "they," for me, in the 
context of that song was whether it was press, 
paparazzi, the pressures of being a successful 
actor, and being that young. That's really the 
only time I address that at all, lyrically. 

The other songs, they're not specifically about 
me. It's me looking, or watching a certain 
situation over the course of my life that had an 
impact on me. I still consider myself one of the 
luckiest people I've ever met. I've been able to 
do what I've loved to do all my life. And yet, like 
anybody else, life is not free. There are costs 
to pay, and moments that are very hurtful or 
painful. So I have expressed all of the highs 
and the lows throughout the context of this 
record, I hope.

Your music involvement dates back to the 
early 2000s with the creation of Ironworks. 
What does it feel like as you embark on a 
rather large tour? How does it compare to 
some of the other milestones in your career?

We've played anywhere between twenty and 
thirty dates around California over the last year. 
I think we've learned a great deal. If you'd asked 
me this question a year ago, I would have told you 
I was scared to death. But now, I think I'm just 
more appropriately nervous. When I say that, it 
means that I'm excited about every single night, 
that there's an opportunity to kind of really react 
to what kind of a show you think that audience 
wants, and to take advantage of all the things 
that you've learned. So, I think if it doesn't make 
you nervous a little bit, don't waste your time. 
But I'm also feeling quite confident.

What’s been different for you about 
performing in a live setting?

Music brings an energy to a show that I can't 
really compare to any other experience I've had as 
an actor. The one correlation that I can make is 
whether it's film, television, theater or playing in 
a live music show - the thing that I can use as a 
true line is my desire to tell a story. 

Once you hit a power chord on a guitar and 
the drums come in, not only does the band 
stand differently, but so does the audience. It's 
so visceral, peoples' reactions to music, both 
negatively and positively. That is a real, fresh, 
new experience. That's not something I've ever 
had before. 

I did a play on Broadway for six months. At the 
end of that show, you come off stage, and get to 
your dressing room, and you sit back and you 
go "huh," and think about the process of what 
you did right or didn't do right in your own 
mind. When I finish a music show, I couldn't 
sit down for an hour. I just feel the connection 
between an audience, and the band, and myself 
is very kinetic. I think that's music, it's just that 
dynamic. Having said all of that, it's incredibly 
fresh for me.

You're playing at The Stephen Talkhouse, 
the last of your 26 dates. Do you think this 
will be an emotional moment for you having 
ended the tour here and was it intentional 
that you chose the Hamptons at the end?

I believe every show's going to be exciting, and 
an emotional experience for me. More than the 
venue, the songs are very emotional for me, and 
I really want to share them. I'm nervous to share 
them, and I'm excited to share them. 

I've lived in New York just up until recently, for 
eight years. It'll be really interesting to me to go 
through 26 shows and end up in New York, and 
be able to go into a place that I think is one of the 
great artistic capitals of the world, and be able 
to come in with that kind of experience that we 
didn't have before, I'm really excited about that.

You're part of a growing trend of both 
Hollywood stars and musicians making 
music that crosses the lines of country, 
Americana and folk. I'm talking Don Henley, 
Steven Tyler, Cyndi Lauper, apparently 
Justin Timberlake has something coming up. 
Have Americana, folk and country genres 
always been music that you've been drawn 
to?

Yes. Not only have they been sounds that I've 
been drawn to, but ever since I was a kid, whether 
it was Jim Croce, or James Taylor, or Jackson 
Browne, or a country artist like Waylon Jennings, 
Johnny Cash, even Dwight Yoakam and Kris 
Kristofferson, Gordon Lightfoot - even though 
musically they might not have completely fit the 
country genre, they did lyrically. 

What country music has always done so 
incredibly well is that they've been able to tell a 
linear story. Johnny Cash was just a master at it. 
Bob Seger's another one. They told a story that I 
could grab onto from verse to verse to verse, and 
it always related back to the chorus, and then 
the bridge all of the sudden took you in another 
direction musically, but it constantly reinforced 
the narrative. When I wanted to write to be able 
to express myself, it was the genre that found me, 
because it worked with the narrative lyrics that I 
was trying to express. So that would make sense 
to me why other people would be drawn to that. 

Photo by Beth Elliott
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Time to break out the exfoliating scrub 
and the self tanner, and prepare 

to bare—bathing suit season is back! 
Nothing pushes away the memory of 
winter’s windy chill like a serious dose 
of Vitamin D, but no one wants to start 
summer off in last year’s suits. Here’s a 
rundown on the hottest trends to celebrate 
the return of the warmth. 

Vix is the beautiful brainchild of 
a Brazilian-born designer, so it’s no 
surprise that the designs are every bit 
as glamourous, daring, and effortless 
as the beach-bound culture it originates 
from. Her curve-conscious designs are 
perfect for jetsetters and beach bums 
alike, in luxe fabrics, with striking 
patterns. For a figure-flattering foray 
back into bikini season, opt for one of the 
bottoms with signature gold accents and a 
matching triangle top that is universally 
complementary on any body type. The 
2016 collection takes a walk on the wilder 
side, with animal prints from bold leopard 
to subtler zebra patterns, all undeniably 
sexy.

Mara Hoffman’s striking prints 
popped up everywhere this last year, 
thanks to collaborations with J.Crew 
and Anthropologie, but their popularity 
doesn’t make them any less unique. 
Inspired by bohemian and tribal patterns, 
the designs feature bright neon color 
schemes and creative cutouts. Try a 
subtler look with one of Mara’s solids, but 
don’t be scared to find a unique pattern 
trim or unexpected shape. For a more 
festive look, indulge in one of her tropical 
prints or flirty silhouettes! Her Moroccan-
inspired resort collection features exotic 
tile patterns and fringe, which will have 
you dreaming of the deserts of Marrakech 
while you’re in the sands of Southampton.

If you’ve been wondering where your 
favorite celebs get that amazing bikini you 
saw them in on Instagram, odds are the 
answer is Kiini. The brand’s iconic design 
features solid interiors of a triangle bikini 
outlined in beautiful hand crocheted 
designs. Though the shape is skimpy, 
the suits are super flattering, hugging 
the body without tugging or sagging. 
The aesthetic is chic and fun, with bright 
colors and unique handmade details. 
This is the kind of bikini you can’t wait 
to put on, and is sure to get compliments 
wherever you wear it. 

Whether you’re ducking inside to the 
beach club for lunch, or you’re headed out 
on the boat and want to cover up against 
the evening chill, Letarte’s endless 
assortment of beachy styles has you 
covered....and covered up. Our favorites 
from the summer collection include peek-
a-boo beach pants in a see-through eyelet 
pattern, keeping you covered without 
sacrificing your sun-worshipping style. 
A simple sheer, sequin-trimmed is a 
sparklier selection, adding the right 
amount of spice to a simple suit.

Vitamin A Swimwear was created 
as the perfect complement while you’re 
absorbing some Vitamin D. It’s all in the 
design, with a funky mix of coverage and 
unexpected peeks of skin, from cropped 
rashguards to an itty-bitty booty short. 
The Adeline Maillot onepiece is perfectly 
classy, with a high neck, a flirty keyhole, 
and a flattering belted waist. The Olivia 
Bralette proves that the more strings a 
bikini has, the sexier, with straps looping 
across the hips and ribs in a colorblocked 
pattern. The collection includes 
something for everyone, including light 
linen jumpsuits and comfy jersey rompers 
to wear home from the beach.
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Shed your winter wardrobe for the summer ’s 

bittiest bikinis and most wonderful one-pieces

Written By Alexandra Hanken



WOMEN

LOOKING GOOD ON THE L. I .E.

LUXE 
LOUNGEWEAR
You never know who 
you’ll see on the Jitney, 
so you may want to stay 
comfortable without 
looking like you’re 
traveling in your pajama 
pants. Sit pretty in 
Calypso’s Hilana Indigo 
cotton slub pant.  Stylish 
elements upgrade these 
joggers, like tie-dyed 
tassels and linen-inspired 
texture.  Paired with a 
white tee, simple sandals, 
and a colorful purse, these 
loungers won’t look lazy. 
($195, calypsostbarth.com)  

w h a t  t o  w e a r  o n  y o u r  j i t n e y  e x c u r s i o n

SULTRY 
SUNGLASSES
Oversized sunglasses 
used to be a sure sign of 
a hangover, but luckily, 
the full-coverage style is 
in vogue this summer. 
Gucci’s oversize square 
frame will hide the 
results of your weekend, 
and shade your eyes 
from the afternoon sun 
glinting off the highway. 
And just in case your 
Montauk mystery man 
from last night makes 
an appearance, you have 
another excuse to go 
incognito. ($395, Gucci.
com)

WRAP IT UP
White +Warren’s 
cashmere travel wrap 
basically has a cult 
following, and it only takes 
one touch to understand 
why. Though it’s been 
worn as a shawl on the 
red carpet, this glorified 
blanket is the ultimate 
travel accessory—wear it 
as a scarf for convenient 
style off the bus, then 
unfold it onboard for a 
super soft layer against 
the air conditioning. The 
question is not whether or 
not you need one, but how 
many colors is acceptable 
to own at once! ($298, 
whiteandwarren.com)

FLASHY 
FOOTWEAR
Flatform slides are one 
of summer’s hottest 
trends, bringing the 
haute couture of a high 
heel to the comfort of 
your favorite slipper. Miu 
Miu’s glittered espadrilles 
are the ultimate way 
to heighten an outfit—
literally. The woven 
platform is summery and 
light, while the sparkly 
slide is fun and funky, 
and perfect to slip off 
while you curl up for the 
bus ride back to the city. 
($475, Saks Fifth Avenue)

Written By Alexandra Hanken
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ICONIC POSH This summer, when you’re lounging by 
the pool or kicking back on starboard, 

you’ll want to make sure you’ve got all of 
your costume changes covered. Whether it’s 
a pocket square for that perfect jacket or 
some sexy trunks for a pool party, weekend 
getaways have a variety of dress codes. 
Forget to pack something? We’ve got you 
covered. The dapper and the dashing can 
swim side by side in the East End with 
a few goodies by some of NYC’s hippest 
vendors.

Bathing suits for gents with a capital 
G, Retromarine New York blends 
classic American design with a distinctive 
European flavor. Five collections are 
available on the brand’s website in a 
variety of colors, patterns and are even 
customizable by cut. Placing vibrant 
prints on a classic silhouette, the Spanish 
Vacation line will undoubtedly make a 
splash at the beach this summer. If you’re 
looking to unleash your inner partyboy, 
perhaps Aerial View suit is more your 
thing. The line showcases pieces inspired by 
photographer Bernhard Lang, influenced 
by the artist’s penchant for landscapes, 
ranging from cargo terminals to decadent 
yachts docked in the Miami harbor. One 
part South Beach, one part New York 
industrial-chic, they’re cut just above the 
knee and feature Retromarine’s iconic 
anchor logo. (retromarine.nyc, available at 
Barney’s)

The Roaring Twenties are on parade at 
posh downtown eyewear company, Vint 
+ York. Styles are available in a variety 
of colors and patterns, allowing your 
statement to be purely your own. Capturing 
the strength and spirit of American 
innovation with a Gatsby edge, these specs 
are a rare find. The brand’s vintage flair 
also boasts steampunk inspired sunglasses 
like the Torpedo, which have a classic-
round silhouette in matte finishes and 
metal accents. If that wasn’t slick enough, 

the Vint + York website has a virtual try-
on function, allowing you to upload a selfie 
and try the frames on before you buy. (247 
Elizabeth St.)

Founded in 1963 and named by Esquire 
as one of the 100 Best Men's Specialty 
Stores in the U.S., Southampton’s Edward 
Archer is a wonderland for all things 
blazers, ties, shirts and slacks. An upscale 
smorgasbord of everything from classic 
Italian suits to sleek Swedish ones, the shop 
sports an impressive array of designers 
including Canali, Dolce Punta and Sand 
Copenhagen. They also provide a custom 
order system giving their clientele special 
attention on their search for those hard-to-
find pieces. A definite must if you’re looking 
to fulfill your summertime suiting needs. 
(85 Main St., Southampton)

Orange is indeed the new black with 
French luxury shoe brand Galet. Last 
summer the company launched Tour de 
Galet, a pop-up shop in the Hamptons where 
patrons could slip on some Parisian style 
before a night out. The twist? Customers 
browsed not in a storefront, but rather in a 
refitted, vintage Citroen van, painted bright 
orange. “We are excited to introduce ‘Tour 
de Galet’ to the Hamptons, particularly as 
we have developed a strong clientele along 
the East Coast,” said Jonathan Horesmans, 
Galet co-founder, in a release. Why orange? 
“Frank Sinatra said that 'orange is the 
happiest color,” Horesmans says. This 
summer, after being named an outstanding 
boutique among over 70 shops at the 40th 
annual Hampton Classic, the truck is back. 
Galet shoes all feature the same shape 
and rubber sole, in an impressive array of 
vibrant colors and patterns. Be it leather, 
canvas or cowhide, Galet’s handmade 
weekend shoes boldly ooze elegant French 
class. An unmistakable addition to any 
wardrobe, these iconic kicks harken back to 
the days when Django Reinhardt rocked a 
mean loafer. Check out #TourDeGalet.

CLASSIC IS THE ORDER OF THE DAY

Written by Michael Raver



SHOPPING SPOTLIGHT Interview

RETROMARINE
Inspired by the ideals of the Golden Era, Retromarine is an NYC-based swimwear brand 

with a distinctive vision that avoids capitulating to the market of fleeting fashion trends. 
Founded in 2011, the swimwear company instead focuses on crafting expertly tailored 
swimwear that both embraces the modern man but carries a distinct edge that is both unique 
and nostalgic. With an eye to detail that embraces unexpected prints and vibrant colors, all 
of Retromarine’s line feature 100% handmade, retro finishings and a fit that’s crafted for the 
man who craves an active and vibrant lifestyle. Hamptons Monthly spoke recently with Juan 
Jaramillo, the founder, designer, and creative director of this cutting-edge brand…



Describe to us the man you had in mind 
when developing the collection. What 
inspired you and what fashion wrongs were 
you hoping to right? 

Firstly, he is a well traveled man who loves 
nostalgia and takes the time to seek out goods 
which are of high-quality craftsmanship. He is 
someone who appreciates retro-inspired design. 
In fact, we even have a name for him, we title 
our customer as a "Retro-sexual".  

The Fashion wrongs we are trying to right for 
our customer are:  ill-fitting swimwear and baggy 
trunks that reach below the knee. I searched 
for a more European cut, something shorter in 
length paired with a better fitting silhouette. I 
believe we really nailed it with our length. Our 
fashion proposal combines something classic but 
rebellious. The trunks aren't loud, as we focus 
on smaller prints mainly. We keep the design 
clean and elegant.

What’s a new print trend that we’re going 
to notice in the collection this summer? 

Tons of retro geometrical inspired prints from 
the 50’s, 60’s, and 70’s as well as our timeless 
collection of tile/kaleidoscopic prints. Contrary to 
every other swim brand out there, Retromarine 
New York does not follow “new trends”.  At 
Retromarine we have an eternal fountain of 
inspiration going back to past trends.

The brand was born and bred in New York’s 
Garment District. What’s the creative 
process like? Do we sense hints of those 
New York roots in the design? 

New York is a living runway; I’ll find patterns in 
the most unusual places of this city. I inspire my 
collections with something I see on the subway, 
at a thrift store, looking out the window at our 
office, or on street art. I search for geometrical �
patterns all the time in New York’s architecture, 
old buildings and landmarks. My creative 
process is as follows: I get inspired, I take a 
picture or make a sketch, our in-house designers 
create a digital version of the prints, and we 
go to printing tests, for further final selection 
of styles.

What design or production elements sets 
Retromarine apart from other men’s 
swimwear lines?

What sets Retromarine New York apart from 
other brands out there is our flexibility to 
print our own fabrics. We do not buy fabrics at 
trade shows like everybody else, we have our 
own unique prints created exclusively for us. 
Our product is made with intelligent fabrics 
that have an outstanding performance when 
in touch with salt and chlorinated waters. 
All of our fabrics have SPF 50 protection to 
protect both the skin and to keep our prints 
from fading away with time and use. We pride 
ourselves for using “the softest” fabric in the 
market for swim.

The Retromarine structure is based on a 
blend of nostalgia and the modern idea of 
masculinity in fashion. How do you find 
balance for the two? 

We don’t necessarily have a balance for the two. 
At Retromarine we embrace contrasts: you can 
be both bold and classic, its just a matter of 
your state of mind that particular day. 

Other than the swim trunks, what aspects 
of style go in to making the Retro man for 
a weekend in the Hamptons? 

Style is a state of mind as well. For the perfect 
retro getaway in the Hamptons we recommend:

1. Leaving your cell phone and laptop in New 
York, or worst case take it with you but in off 
mode
2. Read
3. Plan for outstanding gastronomic moments
4. Embrace your surroundings
5. Oysters

Is there anything else you’d like to 
share? What can we expect to see from 
Retromarine in the coming seasons? 

Our line and store list has developed 
significantly as we’re moving towards our 
goal of becoming a full fledged travel lifestyle 
brand, both within the swim category as well 
as in new ready to wear categories.  



BEACHY TEES
If it’s made by Missoni, 
can it still really be called 
a tee shirt? The ultra-soft 
cotton tees are mastered 
with the brand’s iconic 
striped patterns, in soft 
complementary colors 
that are understated 
but elegant. Every bit as 
comfortable as your work 
shirt is not, this tee will 
take you back to the city 
feeling like you’re still at 
the beach. ($220, mrporter.
com)

w h a t  t o  w e a r  o n  y o u r  j i t n e y  e x c u r s i o n

FUN 
FOOTWEAR
Don’t tell Hugh Hefner, 
but his smoking slippers 
might have found new 
life outside his famous 
mansion. For spring, 
Ferragamo re-imagined 
his slip-on sneakers in 
the sexiest way possible—
covered in rich dark blue 
velvet. Subtle from afar, 
these luxe loafers are an 
indulgent way to remind 
you of the fun of your 
weekend before you return 
to your work week.  ($440, 
ferragamo.com)

CASUAL CUFFS
Now that Lululemon has 
made a bold foray into 
menswear, you can be 
sure that your loungewear 
won’t be confused with 
your girlfriend’s yoga 
pants. The What the 
Cuff pants are made of 
the brand’s signature 
quick-dry Chino fabric, 
but to the untrained 
eye, just look effortlessly 
casual. Cuff them for an 
on-trend style, or wear 
them uncuffed to expose 
a sweatpant-inspired 
scrunched ankle. These 
are next-level sweatpants 
that you can wear straight 
from the beautiful last 
lunch of the weekend 
onto the Jitney. ($128, 
lululemon.com)

SUPER 
SATCHELS
Pack it all in to your 
weekend, not your 
weekender bag. Travel 
light with one of the 
lightest bags on the 
market—a linen Heritage 
backpack from Herschel. 
Durable and practical, 
this isn’t the backpack 
your middle-school cousin 
wants. It’ll hold all your 
goods for the weekend, 
and still make you look 
like a seasoned traveler. 
($95, herschelsupply.com)

Written By Alexandra Hanken
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A true East End gem that has delighted 
many decades of guests, the Hedges Inn 

combines quaint charm with modern amenities. 
This East Hampton landmark is well situated 
about a half mile from Main Beach – considered 
one of the most beautiful in the country – and 
steps away from the Village, where shopping and 
dining options abound. The white clapboard inn, 
which dates back to 1870, features 13 cozy, newly 
renovated guest rooms, plus several inviting 
common spaces and beautiful gardens. One of the 
Hedges’ most popular offerings is a delicious and 
varied homemade breakfast that may well be the 
highlight of the day (no easy feat).

The Hedges family were among the earliest 
settlers in the village of East Hampton, claiming 
the land that the inn now stands on in the 
mid-1600s. In 1870 John D. Hedges built a 
large boarding house, which was subsequently 
run by his New England-raised wife Isabella. 
Thanks to Mrs. Hedges’ hospitality and excellent 
Yankee cooking, the house became one of the 
most sought-after establishments in the area 
and guests included members of the era’s most 
prominent families. Throughout the following 
decades, Hedges Inn retained its reputation for 
elegant, comfortable lodgings and amenities.

Today, Hedges is run by Jenny Lilja, who 
recently took over the position of innkeeper 
and chef after working just a year as assistant 
manager. She’s clearly enthusiastic about her 
new role: "I am so excited to welcome people to 
spend their time in this beautiful historic home. I 
grew up out here and love to show people the local 
side of the Hamptons, show them what really 
makes this place special, without giving up too 
many hidden spots, of course. I still need to be 
able to get a table in August!," she jokingly adds.

The laid-back, easy vibe of the place (and its 
innkeeper) is obvious from the moment one 
approaches the house, nestled behind a white 
picket fence and an expansive green lawn. There’s 
a spacious front porch with rocking chairs, perfect 
for relaxing after an afternoon of shopping or 
beach-going, in addition to two patio areas. Inside 
spaces include a sunny den area equipped with 
comfy couch, chairs, and old-fashioned candy jars 
(plus a computer for those who may need one), 
and a large breakfast room/bar, where coffee, tea 
and soft drinks are available all day long.

Jenny believes that one of the Hedges’ best 
features is its perfect location between beach and 
town. “Main Beach is just about a 15-minute stroll 
up the road, should you decide not to use our beach 
cruisers or drive,” she notes. “Equidistant in the 
other direction is the bustle of East Hampton. It’s 
rather quiet down here at our end of town and our 
location allows us to keep a low profile. It’s calm, 
serene, you hear the ocean, not the traffic.”    

Though guests obviously spend most of their 
time outside of their rooms, accommodations at 
the Hedges are designed for maximum beauty and 
comfort. The tastefully furnished lodgings range 
from snug full-size rooms to luxurious king-size 
spaces, all decorated in calming whites and light 
blues. Simple yet sumptuous sheets and coverlets, 
multiple pillows and high-end mattresses afford 
guests the most restful sleep possible, adding to 
the general experience of total relaxation.

The Hedges Inn offers the perfect location, 
an amazing breakfast, lovely rooms and 
surroundings, plus an innkeeper who is eager 
to welcome you. Sounds like the ideal B&B 
situation to us. (74 James Ln., East Hampton, 
631.324.7101)

THE HEDGES INN
Victorian Charm Meets 

Modern Luxury

Written By Marina Zogbi



ARTIST SPOTLIGHT Interview
A lot of artists move to the Hamptons for their 
work, to be inspired. You however, grew up 
here. Was there ever a time you thought about 
leaving in search of new inspiration? 

The east end has inspired me infinitely, especially 
in our land/seascape, colonial architecture, and 
maritime heritage.. as fundamental as these 
things are to our identity, I find them echoed in 
other places I have travelled that have inspired 
me as well- one example being coastal Nova 
Scotia, which shares many geographical as well 
as cultural similarities to eastern Long Island. I 
have also drawn from Polynesian influences, and 
Central and South America have always intrigued 
me. My travels are always the starting point for 
new work, and I consider it an important aspect of 
my practice to sift and absorb from the people and 
places ive been.

When would you say you realized you wanted 
to pursue art professionally? What medium 
were you working in then?   

I actually always figured I’d be an artist of some 
sort. Not much as swayed me to other interests, 
though science, architecture and engineering were 
early candidates. I have always drawn, and that 
continues to be my main medium of expression. 
It speaks to me because its so elemental and can 
describe so much with so little.

You now work with so many different media. 
What was the most challenging for you at the 
beginning? How do you decide which to use 
for each project? 

As much as I love drawing and painting, breaking 
out of the ‘traditional media’ box was essential 
to growing as an artist. Found objects became a 
big focus after collecting so many things, both 
natural and manmade, on the beach; and I became 
interested in having them tell a story through the 
relationship of assemblage-which led to ideas like 
furniture and even functional object design with 
my ‘driftwood pencils’. Material always suggests 
and later dictates to me how I could use it, be it 
as the inspiration for a chair, part of assembled 
collage, or as a stand alone object. Sometimes I 
force an unexpected dialogue between the material 
and what it becomes, or exploit its characteristics 
to say something about what it is.  

Do you have any projects in mind that would 
lead you to create with something new? 

I definitely have an idea pipeline. It starts with an 
idea or image, then I consider how to bring it to 
life in an impactful way. If there is something im 
learning about, or a new process I could consider, I 
take that into consideration.

A lot of your work focuses on the coupling of 
cultural anthropology and nautical tradition. 
Can you elaborate on what this means to you 
and what you hope the viewer sees? 

I grew up near the ocean, and cant help but be 
influenced by it. Im a surfer, beachcomber, and 
amateur historian. I think the story of mankind 
is inextricably linked with the oceans, and for 
this reason it is an infinite well of inspiration in 
communicating something about human nature. 
You cant talk about trade, civilization, cultural 
dispersion, conflict, migration, or mans idea of the 
unknown without exploring the role of the sea in 
his consciousness. I think its an eternal symbol 
that can communicate so many things, and I think 
most people connect with that.

Do you think your life in the Hamptons is 
what prompted the connection to maritime 
imagery?  

Absolutely, but also my trips as a kid to see my 
grandparents in Connecticut, via the ferry. For me 
this journey was always fun and magical. Coming 
into New London and seeing all the industry of 
submarine building, how a dock worked, how ships 
travel, the whole atmosphere of it all. Visits to 
Mystic Seaport and the Nautilus museum were 
also big influences. 

Is there a singular piece with a great story 
behind it? 

My drawing “It Came From Plum Gut” depicts 
a giant squid that is seemingly a part of a 
lighthouse, but hidden underwater. It was done 
in consideration for a local brewing company for a 
beer label. It was ultimately rejected for another 
idea, but I went ahead with the drawing and we 
did a show at the brewery. I ended up getting in 
contact with the owner of the lighthouse, an actual 
structure known as the ‘Coffee Pot’, who is an artist 
himself and bought the lighthouse at auction. 
Im planning a visit there in the near future, to 
determine if indeed it is just the unassuming head 
of a kraken. 

SCOTT BLUEDORN
Hamptons-based artist, illustrator and designer Scott Bluedorn works in various 

media, including painting, drawing, print process, and found object assemblage. 
Often distilling surreal imagery from the seemingly familiar, the artist draws from 
cultural anthropology and nautical tradition invoking supernatural overtones—a 
world he conjures as “maritime cosmology”. Hamptons Monthly spoke with Scott 
recently about his work, inspiration, and more…



Thanks to the thriving yacht club, writers and sportsmen alike flock to the quiet town of Sag 
Harbor all summer long for the appealing blend of activity and quiet leisure. Whether you 
prefer to spend your visit in the comfort of a top-notch resort or can’t wait to explore the 

quaint culture and surprisingly lively after-sunset scene in this East End paradise, our picks will 
have you drinking, dining, and delighting in all that the town has to offer, both onshore and off.

The ultimate Sag Harbor stay begins and 
ends at Baron’s Cove, recently reopened 
after a top-to-bottom, 24-month renovation 
project. Need a massage? Book an in-room spa 
appointment. Worried your workout routine 
will suffer on vacation? The fitness center is 
open 24 hours. Need a cocktail or a bite by 
the pool? They offer table service right to your 
lounge chair. Missing the family pet? Bring 
him along with the Travels with Charley 
package, an homage to John Steinbeck, 
who stayed at Baron’s with his wife (and, 
presumably, their lovable poodle, Charley).  
(31 W. Water St., 844.227.6672)

 Once you’re settled in, you’ll want to take to 
the water. Do so like a local with Sag Harbor 
Charters, joining Captain Hagen on the 36-
foot “Marlinspike” lobster-yacht. Charters 
are available for as little as an hour or as 
long as a day, so whether you want a quick 
pleasure cruise or have visions of captaining 
your own Downeaster Alexa, there’s a tour for 
you. In addition to a swim ladder, complete 
kitchen, and restroom on board, the Captain 
offers rooms in his Main Street home to 
overnight guests. (23 Marine Park, Bay St., 
631.456.1823)

 Forgotten any necessities? Since 1922, 
the Sag Harbor Variety Store has stocked 
essentials and reminded residents of the 
season with festive holiday displays. As one of 
the last remaining variety shops on the East 
End, this throwback is the place for everything 
from party supplies and beauty care items to 
knitting supplies and other cool knick-knacks 
(need a lampshade?). One thing is for sure, 
a visit to this third-generation family-owned 
five-and-dime will transport you to a simpler 
time, a nice counterbalance to some of the 
popular Hamptons thrills that are available 
around town. (45 Main St., 631.725.9706)

 You must be getting hungry. Close your 
eyes and envision the perfect burger joint: 
buns baked fresh daily, beef ground in house, 
homemade ice cream for dessert. Now, get 
greedy: add local wine and beer, a killer fish 

sandwich, a chef with a top-notch Manhattan 
burger pedigree, even live jazz. Open your 
eyes: it’s not a dream. A quick drive down 
Sag Harbor Turnpike will deliver you to Bay 
Burger, where husband-and-wife owners Joe 
and Liza Tremblay serve up Burger Nirvana 
daily. Heaven really is a place on earth. (1742 
Sag Harbor Tpke., 631.899.3915)

 Seafood more your style? The Hamptons 
are known for fresh fish, but “fresh” takes 
on a second meaning at Muse in the Harbor: 
Tuna “Menage a Trois,” ahi tartare with 
blackened tuna lollipops and hot stone-seared 
tuna carpaccio. Bring a date and linger in the 
leather lounge chairs while local performers 
play guitar, or tuck into a full meal in the 
indoor-outdoor dining room. The ambience is 
delightful at this Sag Harbor gem. Take note 
of the illuminated tropical fish tank that is a 
centerpiece of the dining room and be sure to 
indulge in the all-night happy hour offered 
every Thursday, Friday, and Sunday. (16 Main 
St., 631.899.4810)

 Ready for the nightlife? Don’t let the 
unassuming name fool you: some of Sag 
Harbor’s liveliest outings are at Murf’s Back 
Street Tavern. Fans like Jimmy Fallon 
and Anne Burrell frequent this raucous 
drinkery, also a favorite among bachelor and 
bachelorette parties looking to jump-start the 
fun. It’s the oldest tavern in town, and with 
hours that go from 4 p.m. on weekdays and 12 
noon on weekends until the very last of last 
calls, it’s no surprise that Murf’s is theplace to 
end an evening. (64 Divison St., 631.725.8355) 

HAMPTONS spotlight on:

SAG HARBOR

Written By Leah Blewett
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Baron's Cove

Bay Burger



Learn more at nyulangone.org/veincenter or by calling 877.834.6698

( AND FACTS THAT SET THEM STRAIGHT )

MYTHS ABOUT  
VARICOSE VEINS

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

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

MYTH #1 Crossing your legs 
causes varicose veins.

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

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

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

MYTH #6 Pregnancy causes 
varicose veins.

“There is no one single cause  
for varicose veins,” says Dr. 
Adelman. While pregnancy is 
certainly one of those factors due 
to the heavy burden it places  
on the body’s circulatory system, 
other factors, such as obesity, 
genetics, and work that requires 
being on your feet a lot, play 
crucial roles as well. 
 
MYTH #7 My insurance won’t  
pay for treatment because  
it’s cosmetic.
Make no mistake: Treating 
varicose veins isn’t just about 
cosmetics. Varicose veins 
can also cause pain and 
discomfort. Of course, coverage 
is determined on a case-by-case 
basis, so patients should check 
with their doctor and insurance 
company prior to treatment.
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GARY R. DePERSIA  
Licensed Associate Real Estate Broker
m:516.380.0538  |  gdp@corcoran.com

Southampton to Montauk...Sagaponack to Shelter Island
The Hamptons for Buyers, Sellers, Renters & Investors

Heroic Views From New Bridgehampton Estate
Bridgehampton. Perched atop a hill, looking south over the farm fields of  Bridgehampton, all the way to the broad waters of  the Atlantic 
Ocean, an 11,000 SF +/- residence, on three levels of  living space, awaits on nearly 2 manicured acres. Masterfully built by Pike Development, 
the estate is anchored by a gambrel style traditional residence approached from a long winding driveway. Unencumbered views immediately 
greet those welcomed through a dramatic, double height entry that fans out to over 7,200 SF+/- on the first and second floors. Sundrenched 
by day, the great room with fireplace, will at night, be the focal point for all your entertaining. A large eat-in, professionally equipped kitchen is 
more than adequate to service the formal dining room under coffered ceiling. The separate living room is nicely positioned for more intimate 
soirees. A guest master suite, 2 powder rooms, laundry room and heated two car garage complete the first floor. Upstairs the glorious master 
suite with fireplace, luxurious bath and ocean view terrace reigns over 4 additional guest suites including one with fireplace. A bonus room and 
laundry complete the second floor. An additional 4,000 SF+/- is found in the finished lower which offers a wine cellar, gym with sauna and spa 
bath, media room, entertaining area with bar and fireplace and two bedroom suites. A unique cabana room with kitchenette leads to the pool 
and grounds through its own stone walled courtyard. A screened porch with fireplace looks out to both the 22’ X 54’ infinity edge pool and 
spa as well as the N/S tennis court, all framed by a sea of  lawn, intricate plantings and tall perimeter trees for privacy. The property is located 
within easy reach of  prestigious golf  courses, village shopping, ocean beaches, bayside marinas and everything else that makes the Hamptons 
a world class destination. Heroic views...grand living...copious amenities...location. Preview today.
Exclusive.  $9.95M WEB# 39419
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GARY R. DePERSIA  
Licensed Associate Real Estate Broker
m:516.380.0538  |  gdp@corcoran.com

Southampton to Montauk...Sagaponack to Shelter Island
The Hamptons for Buyers, Sellers, Renters & Investors

In The Beginning: Pike Development Estate at Head Of  Pond 

Middle Ground: Pike Development Estate At Head of  Pond

The End Game: Pike Development Estate at Head of  Pond 

Water Mill |1.3 Acres | 4,500 SF+/- | 7 Bedrooms | 7 Bathrooms |1,700 SF+/- Finished ower evel   
24’ X 40  Heated Gunite Pool and Spa Sunken | Hartru Tennis Court  | Across for 50 Acre Reserve
Exclusive. $3.995M WEB# 41134

Water Mill |1.4 Acres | 5,100 SF+/- | 7 Bedrooms | 9 Bathrooms | 2,300 SF+/- Finished ower evel 
20’ X 40  Heated Gunite Pool and Spa | Sunken Hartru Tennis Court | Across for 50 Acre Reserve
Exclusive. $4.745M WEB# 41217

Water Mill |2.  Acres | 6,000 SF+/- | 7 Bedrooms | 11 Bathrooms | 2,900 SF+/- Finished ower evel 
20’ X 40  Heated Gunite Pool and Spa | Sunken Hartru Tennis Court | Across for 50 Acre Reserve
Exclusive. $5.745M WEB# 41248



For all of your Manhattan Real Estate needs.

corcoran group real estate

chris.manna@corcoran.com
Licensed Real Estate Salesperson

C H R I S  M A N N A   ( 2 1 2 )  4 4 4 - 7 8 3 9

VISIT HAMPTONSMONTHLY.COM 
READ THE LATEST ISSUE ONLINE

Digital
HAMPTONS

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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THURSDAY
8:00pm
Nancy Atlas 
The Stephen
Talkhouse

10:00pm
Revel In Dimes
The Stephen
Talkhouse

FRIDAY
8:00pm
Steve Earle 
The Stephen
Talkhouse

10:00pm
Booga Sugar  
The Stephen
Talkhouse

SATURDAY
7:00pm
Kiefer 
Sutherland  
The Stephen
Talkhouse

7:00pm
Bob Moses 
The Surf Lodge

9:00pm
Roctopus
The Stephen
Talkhouse

11:00pm
Hello Brooklyn 
The Stephen
Talkhouse

SUNDAY
7:00pm
The Arcs
The Surf Lodge

8:00pm
Led Zeppelin 
The Stephen
Talkhouse

11:00pm
Hot Lava  
The Stephen
Talkhouse

MONDAY
7:00pm
Open Mic Night 
North Sea Tavern
& Raw Bar 

3
FRIDAY
8:00pm
Richard
Thompson
Westhampton 
Beach 
Performing Arts
Center 

8:00pm
Third World 
The Stephen
Talkhouse

10:30pm
Rubix Cube 
The Stephen
Talkhouse 

SATURDAY
7:00pm
Chromeo DJ Set
The Surf Lodge 

7:00pm
Judy Collins
The Stephen
Talkhouse 

11:00pm
LHT 
The Stephen
Talkhouse 

SUNDAY
7:00pm
Miiike Snow
The Surf Lodge

MONDAY
5:00pm 
ScottE. Hopson
Lobster Grille Inn

WEDNESDAY
6:00pm
The Nancy Atlas
Project 
The Surf Lodge 

8:00pm
Million Dollar
Quartet 
The Gateway 

WEDNESDAY
6:00pm
Nancy Atlas 
The Surf Lodge

THURSDAY
8:00pm
Second Shift 
The Stephen
Talkhouse

LIVE MUSIC MAY 26 - JUNE 8HAMPTONS

THE ONLY PRODUCTION IN AMERICA
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FINAL MONTHS. 
DON’T MIZ OUT!

BROADWAY’S OIMPERIAL THEATRE 249 West 45th Street 
TELECHARGE.COM | 212.239.6200 | LesMiz.com/Broadway 
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FRIDAY
10:00am
The Montauk
Green Art Show
Montauk Village
Green
 

SATURDAY
12:00pm
Fashion Pop-Up
Gurney’s Montauk
Resort

8:00pm
Tracy Morgan 
Westhampton
Beach Performing
Arts Center

8:00pm
Mario Cantone &
Jerry Dixon
Bay Street Theater 

SUNDAY
6:00pm
Sunset Cruise 
Mon Tiki
7:00pm
Taste the East
End
Long Island
Aquarium 

MONDAY
11:00am
Arms & Abs 
Barry’s
Bootcamp
Amagansett

TUESDAY
11:00am
Southampton
Under Siege
Rogers Mansion

WEDNESDAY
10:00am 
Picturing Artists
Exhibition 
Parrish Art
Museum

THURSDAY
11:30am
11th Annual Golf
Outing & Tennis
Tournament 
Huntington 
Crescent Club

FRIDAY
5:00pm
Hamptons 
Contemporary: 
the home design + 
décor show
Southampton Elks 
Fairgrounds

SATURDAY
10:00am 
Hamptons
Contemporary:
the home design
+ décor show
Southampton Elks 
Fairgrounds

1:00pm
Southampton
House Tour 
“Insider’s View”
The Thomas 
Halsey Homestead 

SUNDAY
10:00am 
Hamptons
Contemporary:
the home design
+ décor show
Southampton Elks
Fairgrounds

MONDAY
7:00pm
Kirtan and
Meditation for
Charity 
The Yoga House

TUESDAY
10:00am 
East Hampton
Farmers Market 
136 N. Main St.
8:00pm 
Billy Gardell 
Stand-Up 
Patchogue Theater
for the Performing
Arts
 

EVENTSHAMPTONS

1

*not all events included*

MAY 26 - JUNE 8

THURSDAY
5:30-10:00pm
$17.70 Thursdays
The 1770 House

TELECHARGE.COM TELECHARGE.COM TELECHARGE.COM  212-239-6200   OBROADWAY THE ATRE ,  1681 BROADWAY AT 53RD S TREE T
F i dd l e rMus i ca l . com
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DANNY BURSTEIN 
BASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERLBASED ON THE SHOLOM ALEICHEM STORIES BY SPECIAL PERMISSION OF ARNOLD PERL    BOOK BY JOSEPH STEIN    MUSIC BY JERRY BOCK    LYRICS BY SHELDON HARNICK

ORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BYORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BYORIGINAL BROADWAY PRODUCTION DIRECTED AND CHOREOGRAPHED BY JEROME ROBBINS    ORIGINALLY PRODUCED ON THE NEW YORK STAGE BY HAROLD PRINCE    
INSPIRED BY THE WORK OF JEROME ROBBINS     DIRECTOR BARTLETT SHER
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DANNY BURSTEIN AND JESSICA HECHT IN FIDDLER ON THE ROOF    
 JOSEPH STEIN     JERRY BOCK     SHELDON HARNICK

31

2
3

WEDNESDAY
12:00pm
St. Andrew’s 8th
Annual Golf 
Outing 
Noyac Golf Club
 
7:00pm
The Forgotten
Woman 
Bay Street Theater

5
6

8



S P E C I A L ! A D V E R T I S I N G ! S E C T I O N ! | ! Summer Getaway to DC

IN!THE!
NEIGHBORHOOD 

SHAW
Clad in vibrant murals and red brick, 
Blagden Alley brims with treasures, 
like the Columbia Room cocktail bar,  
an open-air coff ee shop and cozy 
restaurants, including The Dabney, 
a recent addition to DC’s superstar 
farm-to-fork lineup.

"#TH!&!U!STREETS
By day, brunch at B Too for Belgian ales 
and mussels, then peep some new home 
and kitchen wares from GoodWood and 
Salt & Sundry. By night, dine at any of 
the buzzing 14th Street restaurants and 
kick it on the Marvin roo# op. 

CITYCENTERDC
Instagrammers love its design, shoppers 
love all of the high-end retail options like 
Paul Stuart, Hermès, Dior, BOSS and 
Kate Spade. The dining scene is as strong 
as they come thanks to Italian eatery 
Centrolina, Daniel Boulud’s DBGB, 
Momofuku’s DC turn and Rare Sweets, a 
confectionary capturing hearts. 

GEORGETOWN
Sport your swim trunks and head to the 
waterfront for paddleboarding on the 
Potomac. By dusk, school’s in session at 
ENO Wine Bar, where you’ll get a full-
on education of wines. Stroll through 
design shopping district Cady’s Alley, 
and then head back to the waterfront 
for a sunset and seafood at Fiola Mare. 

THE!NATIONAL!MALL
The Washington Monument will stare at 
you throughout your visit. Do it proud 
by taking a Big Bus Tour around the 
National Mall and learning all kinds 
of interesting facts or cruise through 
America’s front yard on two wheels with 
Bike and Roll’s  Monuments at Night 
Bike Tour.

DATES!TO!
PLAN!AROUND
DC!JAZZ!FESTIVAL
June 10-19
Citywide festival held in various venues, 
as well as outdoors

AFI!DOCS
June 22-26
Globally renowned documentary fi lm 
festival held throughout the metro area

NATIONAL!CAPITAL!
BARBECUE!BATTLE
June 25-26
Two-day food festival on Pennsylvania 
Avenue with food-eating contests, three 
stages and 30 bands

FOURTH!OF!JULY!WEEKEND
July 1-4
ICEBERGS experiential installation 
opens at National Building Museum, 
Smithsonian Folklife Festival honors 
Basque Country and fi reworks!

CITI!OPEN
July 16–24
DC’s premier tennis tournament
featuring top tennis players from the 
men and women’s circuits, including 
John Isner and Caroline Wozniacki

RESTAURANT!WEEK
Aug. 15-21
Summer dining extravaganza with multi-
course lunches and dinners at fi xed prices 
at more than 200 restaurants

NATIONAL!MUSEUM!OF!
AFRICAN!AMERICAN!HISTORY!
&!CULTURE!GRAND!OPENING
Sept. 24
The debut of the National Mall’s newest 
Smithsonian museum dedicated to the 
African American experience

NATIONAL!GALLERY!OF!ART!
EAST!BUILDING!REOPENS
Sept. 30
The culmination of the art institution’s 
75th anniversary; includes debut 
exhibition In the Tower: Barbara Kruger, 
Sept. 30-Jan. 29

SUMMER GETAWAY TO DC 
From hot restaurants and hip bars to amazing shopping,
your nation’s capital has never looked so cool!

"#TH!&!U!STREETS

Sport your swim trunks and head to the 
waterfront for paddleboarding on the 
Potomac. By dusk, school’s in session at 
ENO Wine Bar, where you’ll get a full-
on education of wines. Stroll through 
design shopping district Cady’s Alley, 
and then head back to the waterfront 
for a sunset and seafood at Fiola Mare.

THE!NATIONAL!MALL
The Washington Monument will stare at 
you throughout your visit. Do it proud 
by taking a Big Bus Tour around the 
National Mall and learning all kinds 
of interesting facts or cruise through 

NATIONAL!MUSEUM!OF!
AFRICAN!AMERICAN!HISTORY!
&!CULTURE!GRAND!OPENING
Sept. 24
The debut of the National Mall’s newest 
Smithsonian museum dedicated to the 
African American experience

NATIONAL!GALLERY!OF!ART!
EAST!BUILDING!REOPENS
Sept. 30

GEORGETOWN
Sport your swim trunks and head to the 

June 10-19
Citywide festival held in various venues, 
as well as outdoors

AFI!DOCS
June 22-26
Globally renowned documentary fi lm 
festival held throughout the metro area

NATIONAL!CAPITAL!
BARBECUE!BATTLE
June 25-26
Two-day food festival on Pennsylvania 
Avenue with food-eating contests, three 
stages and 30 bands

FOURTH!OF!JULY!WEEKEND
July 1-4
ICEBERGS

your nation’s capital has never looked so cool!

GEORGETOWN
Sport your swim trunks and head to the 

Sept. 30
The culmination of the art institution’s 
75th anniversary; includes debut 
exhibition 
Sept. 30-Jan. 29

Sept. 30
The culmination of the art institution’s 
75th anniversary; includes debut 
exhibition 
Sept. 30-Jan. 29

GEORGETOWN
Sport your swim trunks and head to the 

Two-day food festival on Pennsylvania 
Avenue with food-eating contests, three 
stages and 30 bands

FOURTH!OF!JULY!WEEKEND
July 1-4
ICEBERGS

Pearl Dive Oyster 
Palace on 14th Street

Lincoln Memorial 
on the National Mall

Washington Harbour 
in Georgetown

T O ! P L A N ! Y O U R ! T R I P ! T O D AY



409 BLEECKER STREET NEW YORK - NY 10014 / 992 MADISON AVENUE NEW YORK - NY 10075
831 WASHINGTON STREET NEW YORK - NY 10014 / 153 MERCER STREET NEW YORK - NY 10012
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