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Transition into the season with these stellar cocktails. By Mari Uyehara

meg

New York

Your winter-to-spring cocktail course

(;\ Q BULLFROG &

CIRCULATION: 153,260
IMPRESSIONS: 1,072,820

Cormbyvodia, The resu
tannic tinclume is mixey

VICTOR'S SECRET
ATPDT ATTHE SUMMIT BAR
Before blood oranges fad Co-owner,/mi: Greg Sam Don't be fooled by this
from the wintry Saider he £} dainty alabaster sipper:
fruit starin this gamet s of blues legend aquafl gets its funky The beauty has kick, Star-
drink, i T Hooker's i overripe fruit flavors from ise-fl
dark citrus and spicy mixing this drink: one ablend of mescal, pear Spiked with fiery red
ve pr bourbon (Buffalo Trace eau-de-vie and Carpano Freesno chili peppar, is w
notes, oy Straight), one Antica sweet i d absinthe.

A pairof amari—the full. Scolch (Peat Monster) and Agave nectar adds tequila, lime juice and Flavorless Lactartmilk.
bodied, one beer ). lime juice agave nectar, The acid, f kst Darcy
Cynar; and the shermylike Dashes of cinnamon, agave  provides acid, and a aromatic rim of salt, fennel O'Neil's line of forgotten
c f nectarand hearty shake with egg pollen and dri g b,

rob and bitters o, and a white adds a layer of thick peel gives the zippy drink Ligurian lemon soda add

Bitterness to the juicy
ambrosia. 113 5S¢ Marks P
between First Ave and Ave A
(212-614-0386). $15.

squeeze of lemon juice gives
abright boost. 133Ave C

(nophone), $12.

foam to the nip. 82 Berry
5tat North 9th 51,

acelenylike fragrance and
crystalling sparkle, 103

Brooklyn
(718-387-1945). §11.

o Aver art Gith 5t
(212.253-0470). 512,

the fizz; a fennel frond
adds color, 400 Fifth Ave
between 36th and 3Tth Sts.
(2124513-8660). 514,

Bénédictine and
Angostura bitters, and
topped with a splash o
prosecce. 365 Van Bry
Stat Dikeman St, Red
Mook, Brooklyn (34741
B672).$9.

CASAVERDEAT
LOCANDA VERDE
Herbs, vegetables and
flowers all get a fair shake
in this refresher. Crisp
cucumber puree playsona
base of pungent Banks 5
Island rum, aromatic
elderflower liqueur and
absinthe. Tarragon syrup
enhances the drink’s
grassy notes, while bursts
of lime and white balsamic
vinegar balance it out with
tartness. 377 Greenwich
St between Franklin and
North Moore 5ts(212-925
3797).$14.

jane—
this.
e, In

Lad -

FRENCH AFFAIRAT
THE RAINES LAW ROOM
Head barkeep Meaghan
Dorman mixes a stunning
French twosome: Rich,
velvety cognac and
herbaceous Yellow

lermion juice in thés charmer.
Poured over cracked ice and
crowned with acrimson
berry, the easy-sipping
concoction is ideal for
balrmy spring tippling.

48 W 17th St between Fifth
and Sith Aves (rainesisw
room.com). $13.



