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"Postponing our wedding was never
an option for us. We realized that
a lot of our friends and family
were pushing back their wedding
dates and it really seemed like
people were getting caught up
in the idea of having this grand
party as opposed to what was
most important, which for us was
simply starting a new exciting
chapter in our lives. We could never
imagine waiting indefinitely for this
pandemic to end just so we could
start our lives together as husband
and wife."
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A NOTE FROM THE EDITOR

F

or this annual weddings issue, unlike the
ones we’ve done in the past that aimed
to guide brides and grooms on elaborate
East End affairs, we’re acknowledging the
time we’re in and are celebrating what may
have at once seemed simplistic but today is
recognized as maybe the most beautiful kind
of occasion. This isn’t to say that I don’t hope
weddings will once again return to packed
dance floors and a cocktail hour that can
satisfy any craving! But for now, those things
just don’t seem so important.
Starting with our cover, the couple’s
perspective was clear – they were ready to
start their life together, regardless of the
circumstance. Michelle, the bride, even
saying, “Even though our wedding would be
considered minimalist, we really felt like it
couldn’t have been more grand.”
Adopting that mentality as a guiding
ethos for the issue, we then explored ways

Robin Singer

to embrace the situation at hand and how
to make the most of pivoting from a full-on
Hamptons hoopla to a more subdued, yet no
less special, ceremony and celebration. My
favorite tip was to ask a family member or
friend to officiate. I’m still holding out hope
to do this one day and have already been told
I can for a 10-year anniversary vow renewal
(yeah, don’t think I forgot…you know who
you are!).
If you’re married, engaged, dating, or single,
we can all agree on one thing: a wedding
isn’t a wedding unless it ends with Donna
Summer’s disco hit “Last Dance.” Remember
that and all of the other details of the day,
from socially distanced small gatherings to
ballroom bashes, will fall into place exactly
as they’re meant to.

Cheers!

Robin Singer
EDITOR
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EAST END

Engagements
A

Proposal Stories
from the South Fork

nyone who says 2020 has given us nothing to celebrate is
wrong. We couldn’t be happier for these newly engaged
couples, all of whom popped the question amidst quarantine…
Now that’s something to tell the grandkids about!

Lisa Nicolosi Photography

Bride: Gaylen Hanes
Groom: Dr. Christian Vulpis
Photographer: Lisa Nicolosi
Location: Camp Hero State Park,
Montauk Lighthouse
Christian and I met and began dating
in our senior year of high school. He
attended Chaminade High School
and I attended the sister school, Our
Lady of Mercy Academy. We have been
inseparable ever since, even through
our many years of long distance
through college and medical school.
On May 27, 2020 in the midst of the
pandemic, on a foggy day on the South
Fork, my high school sweetheart
Christian proposed to me on the bluffs
of Camp Hero State Park. Christian
proposed with a breathtaking custom
Stephanie Gottlieb ring using the
diamond from my late grandmother’s
engagement ring. I said yes, and
we finished off the perfect day with
a surprise photo shoot with Lisa
Nicolosi Photography.
Our favorite dates have always
included driving out East with the
top down and having picnics on the
beach. Now Montauk will always play
a part in our love story and I couldn’t
have wished more of a perfect day. We
look forward to 2022, when we will tie
the knot at the Peconic Yacht Club in
Southold, NY.
Lisa Nicolosi Photography

Bride: Amanda Allison
Groom: Dr. Austin Good
Location: Turtle Cove, Montauk
We had planned to travel to Antigua for our
three-year anniversary of dating. I planned
on proposing to Amanda on our extravagant
trip in the Caribbean. Unfortunately, our trip
was cancelled due to the increasing cases of
COVID-19. Friends and family joked that it
was a bad omen, but I knew she was the one. I
wasn't going to let a global pandemic stop me
from getting engaged to the love of my life.
As things began to open up, nearby
hotels and resorts welcomed back guests.
We are from Delaware, and we wanted to
experience a new area. So, we took our plan
B trip in Montauk, New York and loved
it. The Montauk Lighthouse was the most
picturesque spot for a proposal, and Turtle
Cove gave us the right amount of privacy. And,
most importantly, she said, "Yes."
Now, Montauk has such a special place in our
hearts, and we plan to return in the future
with family and friends. It was the perfect
getaway for Amanda and me at the time, and
we really got to spend intimate time together
to celebrate the beginning of a new chapter in
our life.

Bride: Ruby Karki
Groom: Emile Goldstein
Photographer: Mary Mor
Location: Noyack Road, Southampton
What does one think of when searching for the
perfect place to propose to a loved one? Is it
comfort, romance, accessibility, a scenic view
surrounded by friends and family?
Sure, those are all good and fun, but for me
[Emile] it was revisiting where it all began. Not
our first date per se which was a humid day at
Yankee Stadium with enough sweat to almost
guarantee no second date, but the very location
where I knew this was going to be the woman I
was going to spend the rest of my life with.
It was a perfect day. Not a cloud in the sky,
tucked in the backwoods off Noyack Road
this lake-view property allowed [us] to share
an experience that would last in both our
memories. It was the magic around us as we
both looked into each other’s eyes and knew
there truly is no other place quite like the
Hamptons to begin what will be a wonderful
and happy life together.

Bride: Devin Triolo
Groom: Steve McQuail
Location: Kirk Park Beach,
Montauk
Our worlds connected through
mutual friends [shortly] after
Steve's Major League Baseball
career. Little did we know...we
have baby pictures together!
Montauk became our little
getaway, so for Steve's birthday we
wanted to escape quarantine for
the day (wearing a mask of course)
and venture to the beach for some
sun. A little after 2:00pm on June
10th, the day went from Steve's
birthday to our engagement
anniversary – so selfless and so
sweet. I was completely caught
off guard because it was a day to
celebrate HIM! The beach was
empty as if it was our own private
beach; it was perfect. My sister
and niece captured the special
moment from the dunes and then
we went to celebrate, grabbing
a lobster roll from TAUK and
heading home to the rest of the
family waiting for us. Such a
special day in such a special place!

Outdoor
“I Do's”
By Leah Blewett

Your Most Unique Hamptons Wedding

W

hether you’ve dreamed
of getting married your
whole life or only since you
finally met the partner of your
dreams, this is one unusual
year to plan a wedding. But
despite all the departures from
normal, it’s still possible to host
the Hamptons wedding you’ve
always wanted. Gone are the
gatherings of 500+ of your closest
friends and relatives – what
a relief! – replaced with the
absolute freedom to design and
host an intimate, meaningful
ceremony and reception that
truly celebrates who you are as
a couple and illuminates your
bright future together.

So, forget that lavish buffet
that your judge-y aunt would
have nitpicked. Say “buh-bye!”
to pesky toddlers interrupting
your adult affair with sticky
fingerprints and ill-timed
tantrums.
Stop trying to remember your
college roommate’s married
name. (If you don’t know by
memory, you’re not close enough
to celebrate together!)
Instead, lean into the
unexpected and plan a wedding
that brings all of your wildest
dreams to life, with none of
the baggage that comes from a
sprawling guest list or facility
large enough to hold all those
people.

Justin & Isabelle
Photo by Dear Stacey

First Things First: Pick the Place

A

nd speaking of “facilities”: has there ever been a less romantic
word? You don’t want your wedding hosted in a “facility.”
You want it hosted somewhere that means something to you.
Somewhere that tells the story of your love – or gives it room to
keep on growing and thriving. And lucky you: there are a wealth
of moving, meaningful places right here on the East End, from
utterly private courtyards to sprawling ocean vistas.

Host Your Wedding…
in Your Own Backyard
If you’re lucky enough to own your own little
piece of the East End, well…you’re lucky
enough! And if not, there are plenty of generous
homeowners eager to rent their picture-postcard
beach homes for your big day. Consider a largescale rental or bed-and-breakfast, where your
guests can all stay on site, then host the
ceremony on the grounds (and party all night
afterwards with nowhere to drive!) Whether
you choose to keep things really small with a
beach shack and a few hand-picked witnesses
or a bit more bold, with a select guest list and
a decadent meal afterwards, nothing beats the
convenience and comfort of getting married,
then tucking into bed at the end of the night
right on site.

Michelle & Jonathan
Photos by Nato Tuke

Pro Tip: Be sure to let the proprietors know
what you have planned; they have likely hosted
weddings before, and can help with everything
from the choice of caterer to the ideal spot on the
property for glowing evening sunlight.

Host Your Wedding…
on the Beach

Next, Get Organized: Ask Your Officiant

The ocean has long been a draw for
couples that are ready to tie the knot.
It’s boundless and eternal, with a soothing
soundtrack of waves crashing and the
added bonus of a photo backdrop that
money simply can’t buy. Whether the two
of you are seasoned surfers, hardy sailors,
or more casual visitors to the shore,
choosing one of the Hamptons’ many
beaches for your ceremony guarantees
a cool ocean breeze in your hair and a
spectacular natural setting where you’ll
commit to one another. Be sure to contact
the town clerk to secure a permit, and
plan to party elsewhere: most beaches
have a strict no-alcohol policy.
Pro Tip: Don’t sleep on the bay and sound
beaches, which can be less raucous – but
just as picturesque – as the Atlantic coast.
Kimberly & Dennis
Photo by StudioVik

Host Your Wedding…
at the Lighthouse
Since 1796, the Montauk Lighthouse
has flashed forth from the East End at a
rate of one burst per five seconds, visible
up to 19 nautical miles away. Host your
ceremony at its base, and you become a
part of its rich history, taking your place
among the legions of happy couples who
have relied on its symbolism (strength;
endurance; security) to bring added
meaning to their celebrations. Call 631668-2544 to speak to a coordinator or
to schedule photos, which are welcome
by appointment only.
Pro Tip: If you’d hoped for a furry
friend to participate, select another
location; pets are prohibited at the site
unless they are licensed service animals.
Photo by Cappy Hotchkiss Photography

From “where” to “who”…? (No,
we’re not talking about your
partner!) When it comes to a
non-traditional wedding, your
options for an officiant expand
considerably. By all means, if
you feel close to your religion,
consider asking a trusted faith
leader. But outside of the church,
New York State is open to a variety
of options, from any governor or
former governor (we stan Andrew
Cuomo, but he’s probably busy at
the moment) to any close friend or
family member who you both feel
connected to (so long as they’re
willing to be ordained – a process
that can typically be completed
online for a nominal investment
of time and money). You can
secure your New York marriage
license anywhere in the state, and
it’s valid from 24 hours after you
apply for a full 60 days.
Once you have your officiant
and license in place, go ahead
and keep on innovating! Eschew
traditional readings (you already
know them by heart – looking
at you, Corinthians) and make
the ceremony personal by
incorporating your favorite quotes,
anecdotes about your life together,
dreams for the future, symbols
of your faith, tokens from shared
travels…all of the little moments
in your lives together that have led
you to this place, where you will
proclaim your love in front of the
people who mean the most to you.
Chris & Brianna
Photo by Lauren & Tim Fair Photography

Every bite is an
actual work of art

Finally, Plan the Party:
Feed Your Guests
You did it! You “do”…! Now, it’s
time to celebrate. And whatever
your dream menu, the Hamptons’
famed chefs are here to make it
your wedding day reality.

If You’re on the Go:
Hamptons Aristocrat
Dozens of expertly shucked oysters.
Artful, seasonal crudites from local
farms. White-clad servers attending
to your every need (and keeping
your champagne full). It’s all so
utterly Hamptons. But to really
take it over the top, you need the
Rosé Tricycle. This portable bar,
an exclusive service of Hamptons
Aristocrat, is the ultimate symbol
of a wedding done right. It will
surprise and delight your guests –
and add inimitable summer flavor
to your already-perfect party.
www.heritagearistocrat.com

If You’re Going Full Gatsby:
Elegant Affairs
With so many talented and accommodating
chefs available, Elegant Affairs sets
themselves apart by managing more than
just the menu at your reception. Thinking
of hiring a circus performer or two? Looking
for a custom tent to protect your party from
the elements and add theatrical flair to the
setting? Working closely with the owners of a
historic estate to celebrate while letting the
setting be the star? These are your people.
(And did we mention that every bite is an
actual work of art?)
www.elegantaffairscaterers.com

If Your Wedding’s as
Unique as Your Love:
Art of Eating
Perhaps your wedding was inspired
by the glamour of Long Island’s famed
Prohibition-era cocktail culture:
voila, an antique bathtub filled with
ice and individual, pre-bottled gin
cocktails. (Wedding-worthy bathtub
gin!) Or maybe you have your heart
set on a Hamptons clambake: start
with a raw bar of local clams and
oysters with Wölffer Estate Vineyard
rosé mignonette, followed by grilled
Montauk tuna skewers, buckets of
mussels, and steamed 1-lb. lobsters –
then end as the sun sets with s’mores
around the fire. Art of Eating crafts
custom menus to make your every
culinary whim a beautiful reality.
www.hamptonsartofeating.com

A Pizza
My Heart

PIES THAT ARE WORTH IT
By Julie Jones

T

Moby's
Mushroom Pizza

here’s no shortage of pizza in the state of New York –
a blessing, but also a curse for having to constantly
be on guard, watching out for the multitudinous pies
that are merely mediocre, never quite satisfying a
craving in full. To forego this constant uncertainty, look
to these six spots in the Hamptons, which promise the
best pies of every kind, from authentic Italian to highend gourmet to being driven by ingredients sourced
not far from the oven.

MOBY'S

LULU'S KITCHEN

O

n Main Street in Sag Harbor, Lulu Kitchen
& Bar is open on Sundays for one of the best
brunches around. There are egg dishes, tartines,
French toast, and pancakes, but to get a taste of what
is offered by the enormous, custom-built wood oven
that is the centerpiece of the restaurant, look to the
two brunch pizzas. There’s the egg, yogurt, and cheese
Khachapurri, or better yet, the Gravlax pie with
house-smoked salmon, straciatella, and mozzarella,
and the rest of the usual lox toppings: pickled red
onion, capers, lemon oil, and a bit of frisée. Paired
with a mimosa on one of the cushy brown leather
banquettes, it’s a most welcome alternative to the
usual bagel sandwich.

O

nce upon a time, a charmingly restored
white house between East Hampton
and Amagansett was home to a beloved
Italian restaurant called Moby’s. For the
past few summer seasons, Moby’s moved out
and Manhattan’s Michelin-favorite Eleven
Madison Park temporarily moved in, while
Moby’s relocated to a different spot on the East
Hampton Point marina. But this summer,
Moby’s has returned to its original digs, and –
despite the pandemic – it’s never looked more
at home. Vegetable-based tapas to start, pastas,
pizzas, and two larger mains – whole local black
bass and a half free-range chicken – comprise
the menu, which is best ordered to share. From
the pie selection, the Mushroom tosses an array
of wild mushrooms atop cheese and bitter young
greens for a umami-filled – and picture-perfect
– accompaniment to the rest of the meal.

(126 Main St., Sag Harbor)

(341 Pantigo Rd.)

RUSCHMEYER'S

L

ike all things at Ruschmeyer’s
Ruschmeyer’s,, the basic
pleasures are what steal the show, be they the
bonfires burning at night with friends gathered
around cooking s’mores, the hammocks strung up
in the trees, and the lovely whitewashed rooms for
guests. But this year, the restaurant – which has
long taken a farm-to-table approach to modern
American cuisine – has taken a different turn,
with two Italian chef brothers transforming the
menu into an extravaganza from their homeland.
Giuseppe and Enzo Lentini – also behind their
Upper East Side’s namesake, the much-revered
Lentini – here devised a menu that includes their
family’s own chicken parmigiana recipe, catches of
the day, an entire entrée of homemade cheese and
sausage, and some of the best pastas and pizzas
around. At this level of Italian cooking, simpler
is always better, hence the Margherita pie – with
imported tomatoes for authenticity, no less.
(161 Second House Rd., Montauk)

IL FORNO

G

lam new resort Gurney’s Star Island has
established itself as a dining destination since
it opened last summer, with its centerpiece dinner
restaurant Showfish offering the finest crudos, fresh
fishes, and lobster done up to the nines. But for a
lunch or dinner to take home or to the beach, allday dining spot Il Forno is about as top-notch as
grab-and-go can get. Truffle burrata whipped with
prosciutto, a pita with local vegetables, and a chicken
banh mi are all in the mix. But the focus here is on
the pizzas, fired in a mosaic oven and topped with the
most beautiful details, like the crisped sage on the
mushroom pizza (with preserved truffle, no less), or
the fennel pollen on the sausage. For a sweet take,
the Nutella pie is the ticket. The perfectly chewy crust
is topped with Italian imported Nutella, powdered
sugar, green almond, and fermented honey. With this,
there’s no reason you can’t have a few slices for your
entrée and also dessert.
(32 Star Island Rd., Montauk)

WORLD PIE

F

orget the fluff. Sometimes, an uncomplicated,
decent pizza is all that is wanted,
accompanied by a decent beverage and a decent
environment – could be at home on the couch,
steam from the pizza box filling the living room
with the smell of melted cheese; could be in a
homely, wood-accented establishment that’s been
churning out Caesar salads, mozzarella sticks,
and a wide array of pizza pies for years. This is
precisely where World Pie fits into the pizza
restaurant mix. It won’t contend with the gourmet
heavy-hitters, nor does it try to; rather, it offers
more than 20 pies in individual and large sizes,
as well every relevant salad, appetizer, and (true
to its name) international main course. But with
the range of menu items running the gamut from
a marinated shrimp option to a Mexican taco pizza
to a puttanesca, it’s hard to find something that
won’t please; there’s even the Mr. Tang, comprised
of duck, scallions and cilantro, and mozzarella and
goat cheese, for those who wish they were eating
takeout Chinese instead.
(2402 Montauk Hwy., Bridgehampton)

SAG PIZZA

R

ight across the street from Lulu’s
is one of the best wood-fired pizza
parlors in the Hamptons: Sag Pizza.
The restaurant is co-run by Michael
Cinque and star chef Laurent Tourondel,
and similar to the glitzy neighboring
burger joint LT Burger – which the two
also own together – Sag Pizza similarly
takes what can be an ordinary food
item and dolls it up until it’s the bestdressed in town. All the finest meats,
cheeses, oils, and herbs don the pies

here, accompanied by antipasti like local
tuna crudo and raw zucchini salad, a
selection of Italian cocktails, and choice
wines by the glass. For a wholesome
pizza that takes a local approach to
its ingredients, the Farmer’s tops a
perfectly crisped crust with tomatoes,
locally made sausage from gourmet
market Schiavoni’s, mushrooms,
peppers, farm-fresh egg, and cheese
from Bridgehampton dairy Mecox Bay.
(103 Main St., Sag Harbor)

DINING SPOTLIGHT INTERVIEW

When Richie and Enzo spoke with
Hamptons Monthly about the new
space and experience it was clear that
the project was a labor of love, and
they were genuinely excited to bring
back some entertainment in 2020.

A Properly Good Time at

Etiquette Montauk
Q&A: Richie Hosein and Enzo Lentini
By Robin Singer

W

hen we say this summer is unlike any
we’ve ever seen, we’re not telling you
something you don’t already know. When
we say there’s still a way to experience
night life this summer, that may sound like
new information. And thanks to hospitality
veteran and nightclub owner Richie Hosein,
it’s true.
In early July Hosein, known for AM
Southampton and the Meatpacking hotspot
Red Rabbit Club, launched his latest project,
Etiquette Montauk, when he teamed up
with Enzo Lentini at Ruschmeyer’s. The new
restaurant concept is an immersive dining
experience that uses interactive storytelling,

lighting, and thematic soundscapes to create
a theatrical, multi-sensory show, all of which
is achieved with social distancing guidelines
in place.
In addition to the theatrics, the
Mediterranean-inspired menu with deep
Italian roots has been curated by Executive
Chef Giuseppe Lentini and is also set to
wow along with an impressive champagne
and wine list. Standout items include: fresh
Montauk calamari pan-fried with Pablo
breadcrumbs, rigatoni bolognese with 100%
beef short rib in a red meat sauce, and a
whole roasted Belle & Evans chicken.

It’s always fun when we see
something new being introduced
at an old favorite, which is exactly
what you’ve done here! Was this
new immersive dining experience
something you’ve been thinking
about for a while, or more a
response to current times and
limits to what we can do socially?
Richie Hosein: Etiquette is a passion
project inspired by my travels to
Mykonos, Saint-Tropez, and the
Caribbean. Our team has been
building this concept and brand for
the past three years, waiting for the
right opportunity to launch. We have
an incredible space in New York City’s
Meatpacking district, but the current
pandemic has disrupted our opening
plans. The beautiful outdoor garden at
Ruschmeyer’s felt like an opportunity
where we could go above and beyond
in terms of safety precautions,
without compromising the integrity
of the experience we’d like our guests
to enjoy. Even when the pandemic
ends, what you can expect from
the Etiquette brand is an elevated
experience with plenty of space and
comfort. We are honored to have the
opportunity to reinvent a classic piece
of Montauk in a way fit for current
times and an incredible future.

With such an expansive outdoor space,
Ruschmeyer’s is the perfect venue every
summer, but now even more so. It’s
always been a hotspot for big groups, but
what do you recommend is the perfect
number for a table for this particular
experience?

We always like to sneak in at least
one round of what we call “the perfect
pair.” We’ll give a scenario and you
help us order: two couples come in for
the dinner theater experience on an
unbelievably hot August night. What
are they ordering, everything from apps
and appertifs to mains and after-dinner
drinks and dessert to stay cool and
enjoy the evening?

RH: We treat every table with the same
passion and energy, whether it is a couple
looking to enjoy a special moment or an
extended family looking for a safe way to
socialize outside of the house. Abiding by the
current guidelines, the maximum number of
people per table is 10. The perfect number is
whatever our guests feel comfortable with in
light of current circumstances.

Without giving too much away, what can
guests expect from the show?
RH: A typical show involves a performance
on stage, and an audience watching.
At Etiquette, we put the audience on a
metaphorical stage – every aspect of the
performance enhancing their experience
as the star of the show. Each member of
our staff is incorporated, providing genuine
hospitality and delivering an experience
directly to the customer’s table. Some of the
hardest-working people in the world rarely
get the chance to experience the spotlight.
We strive for every guest to experience what
it feels like to be a celebrity.

When creating the menu for Friday and
Saturday nights and Sunday brunch,
did you draw any inspiration from the
theatrics of the show?
Enzo Lentini: When creating a menu, it’s
not only based on high-quality food and great
ingredients, it’s about preparing the meal
around the occasion. By having a theatrical
evening, the food should never be heavy or
overbearing but still satisfy the palate and
the belly, while keeping in mind top-quality
food and highest-grade ingredients. I kept
the menu light but fulfilling.

EL: On an August night you have to begin
the feast with an Aperol Spritz, or a Negroni
to stimulate the palate, rose’ all day and
night, then cap it off with a nice Montenegro
digestive after dinner.

We strive for
every guest to
experience what
it feels like to be
a celebrity.

For the food, seafood salad, tonno scottato,
heirloom tomato salad, tuna tartar, fresh
local oysters, local fresh lobster, and not to
mention a zuppa di pesce, which the French
made famous. They call it bouillabaisse and
it’s just a great linguini con frutti di mare,
light and fresh, because pasta is not heavy.
It’s the butter and cheese that is added that
makes it heavy. If it’s just fresh seafood in a
light Mutti San Marzano tomato and white
wine sauce, it’s a home run.
On the nights when the show isn’t
running you’ve started a series of
specialty dinners. Can you tell us a
little more about those?
EL: We continue the mood with the food;
being Italian, our life revolves around food
and not the other way around.

Leave us with this: how would you sum
up a dining experience at Etiquette this
summer?
RH: The Etiquette brand is defined by
three words: sophisticated, refined, and
captivating.

Etiquette Montauk at Ruschmeyer’s will be
open daily from 12PM-11PM.
161 2nd House Rd., Montauk; 631-528-2701;
etiquettemtk.com

Big
Batched
Booze
Cocktails Made for Many
By Julie Jones

T

he COVID-19 pandemic is seeing
just about every restaurant in
the Hamptons offer their menus togo as well as served on site (at safe
distances, of course). One welcome
outcome of this, though, is that many
places have also been fashioning
parts of their cocktail menus to fit
the takeaway model – i.e., poured in
bottles or pitchers large enough to
fill more than just one glass. Negating
the need to order multiple rounds,
and aiding the ability to drink in
your preferred setting and on your
own timeline, it raises the question:
Why didn’t this happen sooner?

Moby's

A

liter of top-shelf cocktails? Moby’s seems to have an advanced
understanding of what its clientele wants on all fronts – from a lifestyle
boutique to peruse while waiting for a table, to made-to-share light Italian fare,
to, yes, rum punch that can easily satiate a table of eight. Also on offer – to stay,
taken at the picnic tables arranged in the wonderfully pleasant backyard, or to
go – is a Negroni, classic as well as habanero-spiced passionfruit margaritas, and
a gin-and-juice concoction called the ‘Gansett Sunset. All are boozy, fruity, and
made with liquor of the caliber that minimizes the chances of hangovers (nothing
at Moby’s is low-quality), as well as available in single and 375-milliliter sizes for
dates and smaller groups.
(341 Pantigo Rd.,East Hampton)

Fresno

F

resno’s bar-to-go concept is further proof that
this Hampton’s mainstay since 2004 will
never go out of fashion. The convivial bar and its
imaginative menu has always been a draw at this
modern bistro, which is now preparing 16-ounce
bottles of straight cocktails that can serve three
when poured over ice. Choices include a grapefruit
margarita, a Meyer lemon cosmopolitan, and a
Quarantini: a vodka martini with lemon, honey,
and rosemary. And if you’re only interested in a
cocktail to start, consider taking a bottle of wine
from here rather than your local shop; the list has
been awarded by Wine Spectator many times over,
and a choice selection of bottles are available to go.
(8 Fresno Pl., East Hampton)

Nick & Toni's

A

t Nick & Toni’s, the high
and mighty of see-and-be-seen
establishments, appearances are
now coming and going more quickly,
dropping in for its “dinner at home”
menu, which retains all the dine-in
menu’s most elegant options. Adding
in wine or beer to a to-go order
affords a discount of 25 percent, but
let this diverge your attention from
the bottled cocktails, which come in
10- and 16-ounce options. There’s
a tropical version of a Negroni,
throwing in spiced pineapple to the
classic Italian tipple, as well as a
lemon martini doused with smallbatch cranberry liqueur from New
Hampshire’s Flag Hill distillery. The
most enticing of the options is the
Gardening at Night, an aromatic
concoction of tequila infused with
shishito peppers, lime, cherry
liqueur, and chili salt.
(136 N. Main St., East Hampton)

a sunbathing day that turns into a night out
Montauk Beoritsimply
a fun few hours of dinner and drinks and
then seeing where the night goes, Montauk Beach
Beach House is one of the top spots for groups in the Hamptons.
of the best mixologists in the U.S. spend time here
House Some
in the summer, mixing up an ever-changing menu of

Dante NYC
at Moby's

W

hat do you get when you artfully
collide cocktails of the classic
Aperitivo style and tropical tiki genre?
The new APERItiki drink menu from
Dante NYC that has popped up in East
Hampton at Moby’s. We’re talking Mai
Tai Italianos, 50/50 Mart(ik)is and,
keeping in the big batched cocktail theme,
a Piña Colada for two. To keep the drinks
flowing, imbibers can take home four
packs of Dante’s classic Negroni Sessions
or Martini Hour cocktails.

cocktails, flush with herbs, top-shelf liquors, unusual
bitters and juices, and unique combinations of all of
the above that entice drinking for the sake of culinary
exploration as much as anything else. And this summer,
all cocktails are available by the liter as well as by the
glass – from the classic bloody mary and espresso martini
to the vodka-based Botanical Spritz and the pinnacle
Viva La Corazon, with tequila mixed with hibiscus
and lavender tea, lime, agave to sweeten, and a dash of
almond liquor.
(55 S. Elmwood Ave., Montauk)

(341 Pantigo Rd.,East Hampton)

Rumba

T

o end, let’s go back to where sized-up drinks first
began: brunch. Rumba on Shinnecock Bay is
a Caribbean restaurant and rum bar that has been
peppering the Hamptons with jerk chicken, reggae beats,
and strong drinks since 2010. On weekends, it has an
extra draw with its Rum Punch Brunch, serving up
island-style versions of egg dishes and other early-day
delicacies alongside its namesake drink, poured by the
gallon. With a back patio overlooking the water, casual
clientele, and some of the friendliest service around, it’s
the perfect spot to start a day with that slight, pleasant
bit of a brunch buzz.
(43 Canoe Place Rd., Hampton Bays)

MEN

Wedding Attire

Hand-Chosen By Rue La La's Fashion Editors

Salvatore Ferragamo
Green Boats Silk Tie
Rue La La

“This reversable belt
makes packing for summer
weekends a breeze.”

PATIENT CARE

How to Stay Fit and Healthy
When You Can’t Get to the Gym
Regular physical activity is crucial to your overall
health and wellbeing. Exercise can help reduce
the risk of heart attack and chronic diseases such
as type 2 diabetes, reduce high blood pressure,
improve mood, and manage your weight—but
getting to the gym is not always an option.
Even if you can’t venture out to exercise, there are
ways to maintain your physical and mental health.
Heather A. Milton, MS, RCEP, CSCS, and Rondel
King, MS, CSCS, CES, exercise physiologists and
sports health experts at NYU Langone’s Sports
Performance Center, encourage people to get
creative and explore new options.
“Adapting your home environment so you have a
dedicated workout space can help you maintain a
consistent fitness routine,” Milton says. They share
their ideas for staying active and building exercise
into your day that don’t require a gym, special
equipment, or a major time commitment.

and BeFiT’s Latin Fat Burn Sizzle Workout: Burn
to the Beat with Keaira LaShae, and Leilah Isaac’s
channel offers several belly dancing videos
designed to help you burn fat.

Build a Home Gym
Set up a gym in your home, whether it’s in the
corner of your apartment or the spare bedroom
in your house. You can equip your home gym with
the following:
• jump rope
• resistance bands
• medicine ball

• dumbbells
• kettlebell
• yoga mat

Images below Resistance bands allow you to work on a variety of
muscle groups.

Go Online to Get Fit

“A linen suit will wrinkle—the key to
mastering the classic style is making
sure the fit is perfectly tailored.”

Salvatore Ferragamo
Double Reversible
& Adjustable Leather Belt
Rua La La

Streaming workout services are another option.
Companies including Obé, Tone It Up, and 305
Fitness have been in the online space for years,
offering a variety of cardio, strength, and dancebased content from qualified instructors.

Tom Ford
Suit
Rue La La

“For a special
occasion gold-tones
feel a little dressier.”
Cartier Mens
Stainless Steel Watch
Rue La La

Brunello Cucinelli
Leather Dress Shoe
Rue La La

Fitness experts, gyms, and studios offer livestream
events on Instagram and Facebook, and some
fitness experts offer free workouts and exercise
demonstrations on their YouTube channels.

People who prefer a do-it-yourself approach can
get guidance from fitness apps such as Fitocracy,
Traineo, and SparkPeople. These apps can connect
you with fellow exercise enthusiasts and fitness
professionals.

Put on Your Dancing Shoes
Dancing is a great way to boost your mood and
increase your heart rate. Whether you take online
classes or move to your favorite music, dancing
improves muscle tone, strength, coordination,
agility, and flexibility.
If you prefer more structure, YouTube offers several
dance-inspired workouts that are free. There’s
the POPSUGAR Fitness 20-Minute STRONG by
Zumba® Cardio and Full-Body Toning Workout

You can also use household items such as a chair
and a sturdy step stool to do step-ups, triceps
dips, and push-ups, and bags of rice or grains as
weights or sandbags.

Relax the Mind
Along with staying physically active, maintaining
mental health is also vital. Meditation is an
excellent way of easing anxiety and reducing
stress. There are many types of meditation
techniques, including guided meditation,
qigong, and yoga.
Apps like Headspace and Calm can help guide you
so you can relax and get more restful sleep. There
are free yoga classes on YouTube and YogaWorks.
Guidance on qigong is available by visiting the
Qigong Institute’s website or yoqi.com.
For more guidance on finding the best workout
for you or setting up a home gym, please
contact the Sports Performance Center at
sportsperformancecenter@nyulangone.org
Learn more: nyulangone.org/sportsperformance

M E N'S G ROOM ING

Tools of the Trade
Gadgets to Keep You Looking Good

BODY GROOMER
Manscaped has grown over the last
few years into a force to be reckoned
with. Their Lawn Mower 3.0, arguably
the centerpiece of their brand, is a
nifty little body groomer that is small
enough to toss into an overnight bag.
But don’t be fooled by its size! This
waterproof (yes, you can take it into
the shower) gadget packs a punch.

Everyone needs a little maintenance, a little sprucing up.
While socializing might be a
bit different for everyone this
summer, there’s no reason to be
lax when it comes to keeping up
appearances. Hold on to your
routines, gentlemen! While
many of you may have been
quarantining, it’s still important to keep your nails trimmed,
your facial hair groomed, and
your skin scrubbed.

SHAVER
When you’re looking for an extraclose shave, look no further than
Philips Norelco’s One Blade
Face. So long attachments and
extra parts! Featuring a dualprotection design, which includes a
glide coating and rounded tips, this
motorized shaver can get your face
and body baby smooth.

NAIL CLIPPERS
Everyone needs a solid set of nail
clippers. Tweezerman has capitalized
on this need and has every nail tool you
could ever need. Their Stainless Steel
Nail Clipper Set comes with two
clippers, one large and one small. The
curved blades on the nail clipper follow
the natural curve of your nails to give
you a precise trim. The toenail pair,
however, bears a straight blade to avoid
split or ingrown nails.

CLEANSER
Cleanse for a closer shave. Clarisonic’s
Mia Men Facial Cleansing Skincare
Device scrubs away impurities both
on and under facial hair. It detoxifies
and protects your skin from pollutants.
Designed with two intensities to shrink
your pores, you’ll be committing your skin
to a bright future.

TWEEZERS
A good pair of tweezers are an indelible
part of any man’s dopp kit. We want to
remind you that you’ve got two eyebrows.
Keep ‘em separate, boys. Also, remember
that they’re meant to be siblings, not
necessarily twins. Rubis Classic Tweezers are high-quality surgical steel, made
for top-notch precision and featuring
super-fine edges.

Writen by Michael Raver

QUARANTINE WEDDING

LOOKS WE’RE LOVING

for
HIM
A SUIT + SNEAKERS
This has been a popular
summer style for the past few
years and it’s a helluva lot
more comfortable than those
patent leather dress shoes on
the dance floor. (Yes, even if
it’s a small backyard affair this
summer, we hope there’ll still
be dancing.)
Our Pick: Common Projects
Original Leather Sneaker
in White

COLLARLESS
DRESS SHIRTS
With the heat we’ve been
experiencing, the last thing
you’re going to want to put on
is a tie. So, don’t even make
it an option with a collarless
dress shirt.
Our Pick: Riccardo Pozzoli
for Brooks Brothers: The
Collarless Shirt

FACE MASK
The most important accessory
of 2020: your face mask.
Our Pick: Maison De Carine
Sir Face Mask

QUARANTINE WEDDING

LOOKS WE’RE LOVING

for
HER
LITTLE WHITE DRESS
If you’re opting to save the
traditional gown of your
dreams for when you can
have the reception you’d been
planning for, may we suggest
the LWD?
Our Pick: BHLDN Malynn
Dress

KITTEN HEEL
Forget sky-high stilettos
and embrace the casual
atmosphere of the
environment.
Our Pick: Via Spiga Louise
Kitten Heel Sandals

FACE MASK
This certainly can qualify as
your something new!
Our Pick: Maison De Carine
Madame Face Mask

WOMEN

Wedding Attire

Hand-Chosen By Rue La La's Fashion Editors

“This Diamond,
Chrysoprase, &
Mother-of-Pearl
brooch is the
perfect romantic
finishing touch.”
Van Cleef & Arpels
18k 0.45 Diamond. Chrysoprase
& Mother of Pearl Brooch
Rue La La

“Try this subtleyet-shimmery
shade for an
effortlessly
glam look.”

C

M

Y

Bobbi Brown
Cosmestic Sunlight
Sparkle Eye Shadow
Rue La La

CM

MY

CY

Single Malt
With A Bold,
Tropical
Twist
SELECTIVELY FINISHED IN RUM BARRELS
FOR A WELL BALANCED & EXCEPTIONALLY
SMOOTH TASTE

CMY

K

Jimmy Choo
Madeline Raffia & Leather
Top Handle Shoulder Bag
Rue La La

“You can easily dress
this floral frock up or
down depending on the
R.S.V.P style.”

Manolo Blahnik
Vinkaos 105 Satin Sandal
Rue La La

Fame & Partners Dress
Rue La La

ENJOY OUR QUALITY RESPONSIBLY.
THE GLENLIVET® CARIBBEAN RESERVE SINGLE MALT SCOTCH WHISKY. 40% ALC./VOL. (80 PROOF). ©2020 IMPORTED BY THE GLENLIVET DISTILLING COMPANY, NEW YORK, NY

W OM E N'S B E AUT Y

Gorgeous Gizmos
Tools to Tackle Your
Best Looks at Home
Your beauty regimen goes beyond
the products you use. From
your hairdryer to your brushes,
the tools and devices you use
are just as important as any of
your creams, lotions, or serums.
We’ve assembled some of the
best accessories on the market to
enliven your routine.

HAIR REMOVAL

FACE MASSAGE

Hair removal can be a pain. If
you’re looking for something a bit
more permanent, lasers can be a
great investment. Tria’s At-Home
Laser Hair Removal Tool is a
dermatologist-recommended device.
You’ll receive the same potency of what
you’d get from a visit to an aesthetician
or a dermatologist at a fraction of
the cost.

Dating back to 17th-century China, jade
rollers are an example of the adage, “if
it ain’t broke, don’t fix it.” Essentially
giving your face a massage, they work to
remove excess fluid under the eye, while
the cooling effects of the stone constrict
the blood in the face to reduce swelling.
Herbivore’s Jade Roller is a durable tool
that promises all of the wondrous benefits
that these ancient implements have given
to people for hundreds of years.

CLEAR
COMPLEXION

HAIR BRUSH
While Verb is known for their shampoos, texture sprays, and conditioners,
their Round Hairbrush is nothing to
sneeze at. Featuring a sturdy design
with fine bristles, those pesky tangles
will be a thing of the past. If you’re
working with a traditional blow-dryer,
it also is designed with a ceramic
barrel, which retains heat.

Spa visits and dermatologist
appointments are tough to make
these days. Stacked Skincare High
Frequency Device is your one-stop shop
for keeping your complexion clear. Many
facials performed by aestheticians tend
to include these, which kill bacteria and
reduce inflammation. High Frequency
also increases circulation to stimulate
collagen, also making it effective for
anti-aging and glow-boosting.

HOW
DO YOU
SPRITZ?
Angeleno

TheLillet Spritz
1. 3 Parts Lillet Blanc or Lillet Rosé

BLOW-DRYER
Your mane is arguably your best
accessory and when it comes to taming
it, we want nothing but the best for
you. Revlon’s One Step Hairdryer
has revolutionized the entire blowout
industry. It’s essentially a cylindrical
hairbrush with a built-in blow-dryer.
Not only will it give you silky smooth
locks, but in half the time.

2. Top with 3 Parts Tonic or Soda
3. Add Strawberry, Mint & Cucumber

LILLET.COM
PLEASE DRINK RESPONSIBLY.

Writen by Michael Raver

LILLET® FRENCH APÉRITIF WINE. 17% ALC./VOL.
©2020 IMPORTED BY PERNOD RICARD USA, NEW YORK, NY

BRAND SPOTLIGHT INTERVIEW

PAUL STUART
Q&A with Creative Director
Ralph Auriemma
By Robin Singer

I

’d be lying if I said I wasn’t
the girl who at one time
or another gripped over how
easy it is for men to dress for
a special occasion. It seemed
pretty dummy proof while I was
having to search for a dress…and
shoes…and a bag….and jewelry.
And it had to be the right dress,
right shoes, right bag, and right
jewelry for the event – no any ole
thing would do. Well, the older
I get, I can recognize when men
take the time put some of that
same nuanced effort into their
wardrobe. And not just recognize
it but also appreciate it.
So, for any gentleman
attending an East End wedding
this summer who planned to
slip on his same boring navy
suit – you can stop right there.
Paul Stuart has opened a new
store in Southampton and the
brand’s creative director, Ralph
Auriemma is going to guide you
in dressing like the dapper guy
you’re mother always told you
you could be.

Photo by Sean Q Munro

This is our issue
dedicated to weddings,
particularly those that
happen in the summer
in the Hamptons. If you
were on the guestlist
for such an affair, what
would be your go-to look?

a white linen pocket square
for the final touch.

My go-to look would be a
single-breasted one-button
peak lightweight wool,
royal blue navy blazer. I
would pair it with a creamcolored tropical weight
pant. For the shirting, I
would wear a royal blue
horizontal stripe shirt with
a white round club collar
and a 1930’s inspired blue
and white art deco inspired
design silk tie. I would add

A white or cream-colored
dinner jacket with a shawl
collar has a formal look
while being appropriate for
a wide range of summer
weddings both inside and
outside. I would add a
white formal shirt with
pearl studs and a black
silk bow tie. Grey pants
in tropical weight wool or
linen and a formal slip-on.

If you could put together
a Paul Stuart ensemble
for the occasion, which
pieces would you choose?

We know weddings
happen year-round too
and many in the city are
Saturday night blacktie events that require
a tux. Do you have any
tips on what to look for
when investing in that
kind of purchase?

What are some
does and don’ts
you have for men
when dressing
for a beach
wedding?
Do always remember to dress
for the occasion. Sand and
surf bring their own issues to
a beachside wedding so keep
that in mind when selecting
your attire.
1. Make sure you know what
the dress code is. Even if it’s
on the beach, men might be
wearing sport jackets. A
linen jacket is a great item
to consider for sartorial style
while staying cool.
2. Even if it’s on the beach
that’s no excuse for flip flops.
A great pair of espadrilles
would be an ideal footwear
solution.
3. Skip the socks at a beach
wedding.
4. Don’t forget accessories
like a wonderful hat to keep
your head in the shade.

Yes, I would stay true to
the event and purchase a
classic black peak lapel
tuxedo that will provide
you with many years of
wear. To personalize it,
I would add a doublebreasted vest in pearl grey
or cream, a silk evening
scarf, and a formal laceup shoe in black patent
leather with silk socks.

How do you recommend
bringing some
individual personality
into an outfit for men
when sometimes it can
seem just a little plain?
Men have more choices
than they realize when
personalizing their formal
wear. Options range from
suspenders to footwear.
Pocket squares come in a
wide variety of prints and
materials, suspenders are
available in bright colors
and fun woven prints,
and evening slippers are
available in exotic skins,
velvets in bright colors,
and even embroidered
details
Lastly, if you were
headed East for a
Hamptons wedding,
what are you packing
from Paul Stuart to

take you through all of
the weekend’s events
– poolside cocktails
during the day, lobster
bake rehearsal dinner
at Gurney’s, all the way
to the main event?
Poolside cocktails call for
white linen pants paired
with a Paul Stuart logo
polo shirt in a fun summer
color with a straw fedora.
Our suede espadrilles are
the perfect finishing touch
for most of these events.
The lobster bake rehearsal
dinner sounds casual to
me so I would wear our
garment washed, fivepocket pants paired with
one of our Pima cotton
polo shirts, a multi-color
woven belt, and our Paul
Stuart sneaker with no
socks. I would bring along
a colorful linen scarf that
can double as a lobster bib
if needed.
For the main event, I
would wear a navy blue
four-button doublebreasted dinner jacket
with navy satin lapels and
silver buttons. I would
pair it with a white formal
shirt and a navy satin bow
tie that matches the jacket
lapel. For the trousers, I
would bring lightweight
wool pants and a leather
slip-on formal shoe. I
would finish the ensemble
with a white linen pocket
square.
The new store is located
at 50 Main Street,
Southampton.

I

f her name does not sound familiar, Aluna Francis, who
goes by simply Aluna, has a sweet and pure voice that may
sound familiar, having amassed over one billion streams as
one half of UK electronic duo AlunaGeorge. The synth-pop duo
from London, which includes George Reid, has had a string
of hits since 2012 including "You Know You Like It" with DJ
Snake, "White Noise" with Disclosure, and "Hurting" with
SG Lewis, touring with the likes of Coldplay, Miguel, and Sia.
Aluna goes it alone this month, when her debut solo project,
“Renaissance,” releases on August 28. Culminating at a time
when people hunger for some relief and escapism, the record
is a kaleidoscope of dance music anthems, house, Afrobeat,
garage, dancehall, psychedelic, and pop with absolutely no
timestamp but the future.
When speaking with Hamptons Monthly, the conversation
got quite serious but also had moments full of laughter by
the end. Aluna talked about standing her ground as a black
woman, her need for driving home authenticity when it comes
to various sounds and subgenres, and she revealed a humorous
chance encounter with Madonna at Governors Ball.

MUSICIAN SPOTLIGHT INTERVIEW

ALUNA
Commanding the Dance Floor
and Writing Some Wrongs
By Michael Menachem

You’re about to release a
debut solo project during
a pandemic and during
Black Lives Matter, all
while raising a baby
girl. "Renaissance" is
really about a black
renaissance and how the
culture and influence of
black people around the
world impacts all of us.
How does this collection
of songs resonate for you
and what have you been
doing to stay sane?
Well, first of all, the outcome
of being in the midst of all
of these things has been for
me, as opposed to against
me, which is something
I'm really grateful for.
I'm always writing about
my experience as a black
woman, so at a time like
this, having the outlet of
music, especially music that
is already written, already
has the agenda built within
it. I don't write politically

charged songs, but I write
from my black experience.
But I'm not overt lyrically
about anything. I don't write
as an activist; I write as a
poet.
I don't want to talk
about things that I'm
not interested in and I'm
very interested in ending
racism, both externally in
the systematic oppression
but also internally with the
internalized oppression.
Internalized oppression
is very interesting to me
because no one else can do
it for you, like we can take
down the systems, because
the systems are outside
of us and they are in the
world and affect us all. But
internalized stuff is your
own personal journey and
will have to come down
with both yourself and the
imposter that is racism and
its effects within you.

I am coming
from my direct
personal heritage
and experience...

On "Renaissance," you penned these
songs, sang, produced, played piano and
even drums at times. How important for
you was it to embody so many different
aspects of this album? Wearing this
many hats is not something many artists
even have the capacity to do.
The most important hat for me was
songwriter-executive producer because I'm
not particularly interested in, for example,
creating a drum sound from scratch that
I then listen to it and tweak it for an hour
before I put it down. At this point now it's
very easy for me to explain the sounds that I
want, the rhythms that I want, the vibe that
I want, the tempo that I want, and all these
kinds of things to work with an engineer or
engineer-producer. So that was the main
thing for me. And then lyrics and melody
obviously.

Beats and production and rhythm is so
central to Aluna. On new songs from
"Warrior" to "Body Pump" to "Get Paid,”
these songs have such a blend of genre
and musical influence. When you were
coming up with your solo project, I'm
sure there were a lot of emotions. Where
did you pull your inspiration from to
craft these songs?

I would say that
this is more about
a celebration of the
future of dance music.

Yeah, it was all written in 2019. It was
interesting because sometimes, especially
in pop music, when you hear beats from
different genres mixed together and
especially from different cultures, it's more
likely to be someone who is inspired by an
ethnicity other than your own, which I call
a form of artistic cultural appropriation. So,
when I'm diving into Afrobeat or dancehall
or reggae or house or garage, I am coming
from my direct personal heritage and
experience, so I don't have to go and listen to
that music in order to draw from it. It's like
in my blood.
But the unique thing I did on this record
unapologetically was bring it all together in
the same way that I am a person of mixed
heritage. And I am a whole human, so I
know it's possible to have harmony with
those different elements. And I know how
to treat those different elements by going
further back to the roots of what those
rhythms and sounds are trying to do to
your body, so that it doesn't sound strange,
basically. Because sometimes I find fusion
music sounds just really strange because
it takes the sounds on face value without
knowing what the source of those sounds are
and being able to find what's similar about
them and the connection between them.

Let's talk about what you
are doing to lift people
up in your community, in
the industry – women of
color, women in general,
people of color. How does
this directly impact and
celebrate the origins of
dance music for you?
I would say that this is
more about a celebration of
the future of dance music.
Because the origins of
dance music are really like
Chicago and Detroit house
and techno, which I did not
dive into. I wasn't actually
exposed to that, so I didn't
even know the history of
dance. I discovered it as I
was deciding what kind of
record I wanted to make and

the knowledge. Where I'm
influenced by the history of
dance music is just the actual
fact that black people, people
of color, and especially black
women were the pioneers
and creators of dance music.
I was like, well, what would
it look like if dance music
hadn't been whitewashed,
and turned into something
else? What if we just carried
on from where we left off,
where would we be now, what
would it sound like? That's
kind of where I was going
from.
You have played a
bunch of times over the
years in New York while
touring with George
Reid in AlunaGeorge at

Surf Lodge in Montauk,
and while on tours with
Coldplay, Miguel, and Sia
at Barclays Center and
Madison Square Garden,
Rough Trade. Do you have a
specific memory of a show or
moment from New York over
the years?
At Governors Ball I was
watching James Blake perform,
and his live shows are just
so incredible, and midway
through the set, way before I
was ready to leave, I felt my
period come on like a wave and
I'm in the middle of a festival
with nothing, I just didn't
expect it. And so, I was torn
between finishing watching
James Blake and sorting out
my period, and I had to recruit
a first-aid officer to go into the
festival and just like find me
some stuff, it was hilarious.
And then, I was supposed to
be performing with Disclosure
and all the backstage dressing
rooms were very small and
shared, and I needed to, like,
fully get changed. They had
been talking in their room for
a while and I said, "Hey, I need
to get changed, I'm going on
stage." And so someone looked
at me and was like, OK, alright,
they went in there and then out
comes Madonna, and I'm like
wait did I just have Madonna
kicked out of a dressing room
so that I could get changed? I
was so embarrassed. I was like.
oh my God, why didn't you tell
me that Madonna was there?
I would have just gone to the
friggin' toilet or something,
Jesus! And she sat on the grass.
I was like what the hell is going
on? I don't even remember the
performance.

YOUR JITNEY
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8. Superman
Keith Urban

14. Champagne Night
Lady A

9. Don’t Matter
Akon

15. Who Will Save
Your Soul
Jewel

10. Like No One Does
Jake Scott
11. Matthew
Mcconaughey
Shwayze feat.
Todd Carey
12. In Your Eyes
The Weeknd
Curated by

DJ Kris Bistre

1. We Do
Kenny Chesney
2. Looking For Me
Paul Woolford & Diplo feat.
Kareen Lomax
3. Feel The Beat
Black Eyed Peas feat. Maluma
4. Sexual Healing (Kygo Remix)
Marvin Gaye, Kygo
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5. How Will I Know
Whitney Houston
6. Rain King – Live
Counting Crows
7. No Captain
Lane 8 feat. Poliça

13. It Would Be You
Ben Rector

16. Friends
Jesse McCartney
17. betterman
Virginia to Vegas
18. Just A Little Crush
Malia Civetz
19. Nobody But You
Blake Shelton,
Gwen Stefani
20. Growin’ Up
Bruce Springsteen
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