a Nassau
:@Paradise Island save
of o 1RLANDS OF T BAHAMAS
b..% Book Now And Save! $:Z
® w
o No
Zanella Out at 312 Chicago; Luca Corazzina In | Main

The Five Best Bars in Chicago (According to F&W)

Food & Wine has authoritatively declared the 100 best bars in America, and Chicago has five

fairly unsurprising representatives on the list. The recommended joints N C-House , The Drawing
Room at Le Passage, the famous Green Mill , Nacional 27 _(which probably should have just named
Adam Seger rather than the restaurant), and The Violet Hour _ N are a nice cross-section of the

sorts of watering holes the city has to offer.

The complete list of the nation's 100 best bars will appear in the magazine's forthcoming
softcover book Food & Wine Cocktails 2009 , or you could just read them all after the jump.

[Photo:  Erica Gannett , Decider ]
Food & Wine's 100 Best Bars, 2009
Atlanta

Holeman & Finch Public House
2277 Peachtree Rd.; 404-948-1175

From the team behind Restaurant Eugene, this gastropub serves Southern-inspired cocktails such
as the Resurgens (peach-infused rye, sweet vermouth and housemade cola bitters) by mixologist
Greg Best.

Trois
1180 Peachtree St.; 404-815-3337

In addition to a refined lounge focused on classic and sparkling wine cocktails, this three-story
French restaurant has original art in its second-floor dining room.

Austin
The Belmont
305 W. Sixth St.; 512-457-0300

This retro restaurant and bar evokes Rat Packbera Palm Springs; the furniture in its Vegas-style
space is covered with acres of tufted leather, and its upstairs terrace has views of the Austin
skyline.

Boston area
Craigie on Main

853 Main St., Cambridge; 617-497-5511
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The emphasis at this family-run bistro is on seasonal ingredients, both in chef Tony MawsOs
kitchen and in bar manager Tom Schlesinger-GuidelliOs drinks. The vodka-based HunterOs Moon,
for instance, is made with a spiced puree of local Musque de Provence winter squash.

Drink
348 Congress St., Boston; 617-695-1806

A new venture from star chef Barbara Lynch, Drink dispenses with menus; mixologist John
Gertsen and his team (who helped make the elegant bar at No. 9 Park one of the cityOs best)
custom-make drinks for each customer.

Eastern Standard Kitchen & Drinks
528 Commonwealth Ave., Boston; 617-532-9100

Jackson Cannon presides over Eastern StandardOs marble-topped bar (and the menu of 50-plus
drinks) in Kenmore Square®s Hotel Commonwealth.

Green Street

280 Green St., Cambridge; 617-876-1655

The bar in this revamped Depression era restaurant serves great vintage and modern cocktails.
Lobby Bar & Kitchen

131 Broad St., Boston; 617-261-5353

This popular after-work spot in BostonOs Financial District holds spirits tastings on Tuesday nights
and serves signature drinks like Liquid Jailtime: strawberry-infused cachasa with muddled pink
peppercorns.

RumBa
InterContinental Boston, 510 Atlantic Ave., Boston; 617-217-5752

The InterContinentalOs in-house lounge (with a drink list by Francesco Lafranconi) has a great
selection of rums, Latin music and a velvet-banquetted Champagne bar.

Chicago
C-House
Affinia Chicago, 166 E. Superior St.; 312-523-0923

Star chef Marcus SamuelssonOs refined fish house and chophouse has an extensive raw bar and
cocktails that tend toward the sweet, like the Honey B (vodka, alfalfa honey and chamomile
syrup).

The Drawing Room
937 N. Rush St.; 312-266-2694

At this subterranean lounge within Le Passage nightclub, guests can opt to have their drinks
prepared tableside, accompanied by a cocktail history lesson.

Green Mill
4802 N. Broadway; 773-878-5552

A Chicago landmark (Al Capone purportedly hung out here), this renovated Uptown jazz club
evokes the thirties and forties but features jazz from all eras.

Nacional 27
325 W. Huron St.; 312-664-2727

Mixologist Adam Seger (who created the Cocktails 2009 Frozen Drinks chapter, p. 80) makes the
superfresh cocktails (both frozen and otherwise) at this Latin-inspired salsa club and restaurant.

The Violet Hour
1520 N. Damen Ave.; 773-252-1500

This lounge is modeled after early-19th-century English clubs and French salons, complete with
chandeliers and a fireplace. Floor-to-ceiling curtains frame the bartenders as if they were on a
stage.

Cleveland
The Velvet Tango Room

2095 Columbus Rd.; 216-241-8869
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A piano player accompanies the clinking of perfectly square ice cubes at this swank, living roomb
like cocktail puristsO hangout.

Denver & Boulder
Frasca Food & Wine
1738 Pearl St., Boulder; 303-442-6966

Master sommelier Bobby Stuckey and Yberchef Lachlan Mackinnon-PattersonOs Friulian restaurant
specializes in Italian aperitifs and digestifs.

The Kitchen [Upstairs]
1039 Pearl St., Boulder; 303-544-5973

This comfortable lounge above The Kitchen has a terrific selection of spirits (like Leopold Bros.
Absinthe Verte) and hosts a daily Otasting hourO of affordable small plates and seasonal drinks.

SteubenOs Food Service
523 East 17th Ave., Denver; 303-830-1001

A reimagined version of the classic American chrome-and-comfort food diner, SteubenOs serves
bacon-infused vodka Bloody Marys as well as Monte Cristos and fries.

The West End Tavern
926 Pearl St., Boulder; 303-444-3535

An updated American tavern, the West End offers an amazing selection of bourbons at its antique
wooden bar and on its rooftop patio overlooking the Flatirons.

Eugene, OR
Bel Ami Restaurant & Lounge
Midtown Marketplace, 1591 Willamette St.; 541-485-6242

Bel Ami has an impressive collection of spirits, particularly American whiskey, plus concoctions
like East of Eden (gin, lemon and an Oregon Pinot Gris reduction).

Honolulu
RumFire
Sheraton Waikiki, 2255 Kalakaua Ave.; 808-922-4422

Mixologist Francesco Lafranconi created drinks for this rumcentric Euro-Pacific tapas spot, which
pours more than 100 labels of its namesake spirit.

Houston
Backstreet CafZ
1103 S. Shepherd Dr.; 713-521-2239

The tree-shaded patio of this New American restaurant is as big a draw as the cocktails. These
include daily changing sangrias and the Forty-Year-Old Milkshake (a mix of honey, mascarpone
ice cream and sherry).

BeaverOs
2310 Decatur St.; 713-864-2328

Located in a former icehouse, BeaverOs maintains the tradition of these casual eating and-drinking
spots with easy-drinking OFront PorchO cocktails, Obeer-tailsO and terrific slow-cooked barbecue.

Kansas City, MO
Jp Wine Bar
1526 Walnut St.; 816-842-2660

This Crossroads district coffee and wine bar also serves great wine-based cocktails like the
Americana (bourbon, blood orange bitters, peaches and sparkling wine).

The Oak Bar
InterContinental Kansas City at the Plaza, 401 Ward Pkwy.; 816-756-1500

This refined bar connected to the Oak Room restaurant has a working fireplace (which gives it a
social-club feel), a martini-focused drink list and a cabinet of cigars.

Las Vegas



Downtown Cocktail Room
111 Las Vegas Blvd. South; 702-880-3696

This spacious and subdued lounge in a renovated wedding chapel is marked by a tiny sign; inside
are cool drinks like the CatOs Pajamas (gin, Campari, orange juice, Chartreuse and maple syrup).

Fontana Bar
Bellagio, 3600 Las Vegas Blvd. South; 702-693-7089

Fontana Bar has live music, a huge range of drinks and a patio overlooking the BellagioOs famous
eight-acre lake full of Odancing fountains.O

NoraOs Cuisine
6020 W. Flamingo Rd.; 702-873-8990

This family-run restaurant is a favorite with locals for its hearty Italian menu and old-school
cocktails like Negronis and sidecars.

RosemaryOs Restaurant
8125 W. Sahara Ave.; 702-869-2251

The husband-and-wife chef team at this cozy restaurant serves great small plates (like veal
sweetbreads over heirloom grits) and a mix of updated and classic cocktails, such as Yuzu
Margaritas and Brandy Alexanders.

Los Angeles area
Bar Centro
The Bazaar, SLS Hotel at Beverly Hills, 465 S. La Cienega Blvd., Los Angeles; 310-246-5555

This surrealist-chic loungeNcomplete with a fortune tellerNis part of super chef JosZ AndrZsOs
new culinary center (which includes the restaurant Rojo y Blanca). Avant-garde drinks are made
with ingredients like liquid nitrogen, cotton candy and Oolive brine air.O

Comme ,a
8479 Melrose Ave., West Hollywood; 323-782-1104

Star chef David Myers of Sona has created a modern brasserie, complete with Parisian staples
(steak frites) and updated retro cocktails like the Gin & Tarragonic.

Copa dOOro
217 Broadway, Santa Monica; 310-576-3030

This brand-new bar headed by Vincenzo Marianella has a Obe your own mixologistO option. This
allows guests to concoct their own drinks with seasonal ingredients (kumquats or sage, for
instance) and a choice of artisanal spirits.

The Doheny
714 West Olympic Blvd., Los Angeles; No phone; thedoheny.com

Vincenzo Marianella created cocktails for this exclusive, invitation only club, which has a list of 25
cocktails and a smoking area inside a former greenhouse.

The Edison
108 W. Second St., Los Angeles; 213-613-0000

This lounge inside an early 1900s power plant serves handcrafted cocktails, an amazing selection
of gins and snacks like lobster sausage corn dogs with mustard creme fra'che.

The Hungry Cat
1535 Vine St., Hollywood; 323-462-2155

Made with local vegetables and herbs, the Hungry CatOs Holy Mary (vodka, fresh juices from
carrot, lemon and ginger, plus rosemary and parsley) is terrific with chef David LentzOs burgers,
seafood and raw bar.

Musso & Frank Grill
6667 Hollywood Blvd., Hollywood; 323-467-7788

The cocktail and food menus (and the bow-tied waiters) at HollywoodOs oldest restaurant have
remained virtually unchanged since the place opened in 1919. The Silver Screen clientele,
however, has been replaced by actors like Brad Pitt.

The Penthouse



The Huntley Hotel, 1111 Second St., Santa Monica; 310-393-8080

Star mixologist Ryan Magarian developed the drink list at this luxurious 18th-floor restaurant and
lounge, which has fantastic views of the Pacific Ocean and Hollywood.

Seven Grand
515 W. Seventh St., Los Angeles; 213-614-0737

One part Irish pub, one part English hunting lodge, this hip second-floor lounge serves 125
whiskeys.

The Varnish
118 E. Sixth St., Los Angeles; 213-622-4090

A collaboration between cocktail heroes Sasha Petraske and Eric Alperin, the Varnish is accessible
only through a secret door at the newly renovated ColeOs, downtown L.A.Os century-old public
house (a.k.a. saloon).

Madison, WI
Maduro
117 E. Main St.; 608-294-9371

Smoking of cigars and pipes (but not cigarettes) is welcome here. Maduro has a rotating selection
of stogies, an extensive spirits list and cocktails like the Ipanema (cachaea, Licor 43 and orange
and lime juices).

Natt Spil
211 King St.; No phone

In an unassuming building, this perpetually busy restaurant is known for DJ-spun music and
original concoctions like the CrZole Napoleon (rum, muddled ginger and the spicy orange liqueur
CrZole Shrubb).

Miami Beach
The Florida Room
Delano Hotel, 1685 Collins Ave.; 305-674-6152

The center of Miami Beach nightlife, Lenny KravitzOs updated 1950s CubanBstyle lounge has live
music (played on a Lucite grand piano) and Latin-inspired drinks.

Minneapolis
Bradstreet Craftshouse Restaurant
Graves 601 Hotel, 601 First Ave. North; 612-312-1821

This new restaurant has a drink menu by Toby Maloney and a private Oparlour roomO hidden
behind a velvet curtain.

La Belle Vie
510 Groveland Ave. ; 612-874-6440

At this elegant French-Mediterranean restaurantOs candlelit lounge, bartender Johnny Michaels
honors la belle vie with cocktails like the Bronco Nagurski (rye whiskey and house-made root beer
bitters).

New Hampshire
White Mountain Cider Co.
Rte. 302, Glen; 603-383-9061

Jeff Grdinich, creator of the After-Dinner Drinks chapter (p. 106), manages the bar at this
farmhouse restaurant. A store next door sells some of the syrups and bitters used at the bar.

New Jersey
Catherine Lombardi Restaurant
3 Livingston Ave., New Brunswick; 732-296-9463

Old-school cocktails like the BeeOs Knees and Brooklyn-influenced Neapolitan dishes are the heart
of this restaurant and bar.

New Orleans

ArnaudOs French 75 Bar



813 Rue Bienville; 504-523-5433

This dapper, cigar-friendly bar is inside ArnaudOs, one of New OrleansOs oldest and most
venerated restaurants.

Bar UnCommon
Renaissance Pere, Marquette Hotel, 817 Common St. ; 504-525-1111

Fourth-generation bartender Chris McMillian creates classic-inspired cocktails like ginger-spiked
Manhattans at this stylish bar.

CafZ Adelaide & The Swizzle Stick Bar
Loews New Orleans Hotel, 300 Poydras St.; 504-595-3305

Named for the now-deceased bon vivant Adelaide Brennan, this cafZ and bar celebrates fifties
and sixties cocktail culture.

Carousel Piano Bar & Lounge
Hotel Monteleone, 214 Rue Royale; 504-523-3341

One of New OrleansOs most famous watering holes, this circus-themed piano bar has a carousel
on its revolving bar.

Cochon
930 Tchoupitoulas St.; 504-588-2123

Star chef Donald LinkOs pork-centric Cajun restaurant serves traditional Southern cocktails like
Sazeracs and mint juleps, small-batch bourbons and a selection of moonshine (i.e., corn
whiskey).

CommanderOs Palace
1403 Washington Ave.; 504-899-8221

Celebrity chef Emeril Lagasse made his name at this genteel, Victorian-style, classic Creole
restaurant in the Garden District. Open since 1880, itOs a great place for old-school cocktails like
Sazeracs and Ramos Gin Fizzes.

Napoleon House
500 Chartres St.; 504-524-9752

A local institution, this shabbily elegant restaurant and bar has a Spanish-style courtyard, plays
classical music and is known for its PimmOs Cups and muffuletta sandwiches.

New York City
ApothZke
9 Doyers St., Manhattan; 212-406-0400

This Chinatown Ococktail apothecaryO has more than 250 specialty drinks created with house-
made liqueurs and infusions. Their OPain KillersO feature ingredients like tequila and peppery
spices, while their OHealth and BeautyO drinks use ingredients like rose water.

B Flat
277 Church St., Manhattan; 212-219-2970

This subterranean lounge has live jazz, excellent Asian-influenced small plates and cocktails
named after jazz classics like OGiant Steps.O

Brandy Library
25 N. Moore St., Manhattan; 212-226-5545

Home to one of the most extensive Scotch lists in New York City, Brandy Library offers more than
900 spirits and 100 cocktails.

Clover Club
210 Smith St., Brooklyn; 718-855-7939

This new classicsBfocused venture is co-owned by Julie Reiner of ManhattanOs renowned Flatiron
Lounge. She created the drinks in the Mocktails chapter (p. 148).

Death & Co.
433 E. Sixth St., Manhattan; 212-388-0882

Joaquin Simo, who created the drinks for the Latin Drinks chapter (p. 48), and the other vest-



clad bartenders at this East Village spot have an encyclopedic knowledge of cocktails.
Dutch Kills
27-24 Jackson Ave., Queens; 718-383-2724

Modeled after an 1890s OgentlemanOs tavern,O the newest bar from local hero mixologist Richard
Boccato serves classic cocktails made with hand-cut ice and pub food from the local Sage General
Store. A band performs jazz and

ragtime standards.
Employees Only
510 Hudson St., Manhattan; 212-242-3021

This bartender-owned supper club was originally intended to be a late-night gathering spot for
fellow bar and restaurant workers.

Little Branch
22 Seventh Ave. South, Manhattan; 212-929-4360

This West Village basement lounge is owned by Ybermixologist Joseph Schwartz. Drinks are
served with ice thatOs custom-made for each glass.

Milk & Honey
134 Eldridge St., Manhattan; No phone

An unlisted phone number and an entrance policy that requires a referral and an appointment
make this flagship Sasha Petraske spot one of ManhattanOs most exclusive lounges.

PDT
113 St. Marks PI., Manhattan; 212-614-0386

Mixologist Jim Meehan, who compiled the recipes for both the Classics (p. 118) and Mixologists©
Drinks chapters (p. 132), presides over this reservations-only lounge. 1tOs unmarked and entered
through a phone booth tucked inside the hot dog joint Crif Dogs.

Pegu Club
77 W. Houston St., Manhattan; 212-473-7348

Vintage cocktail connoisseur Audrey Saunders co-owns this mixologistsO hangout, which serves its
cocktails with dropper bottles filled with fresh juices, Angostura bitters and simple syrup.

Prime Meats
465 Court St., Brooklyn; 718-254-0327

Owners Frank Castronovo and Frank Falcinelli of Frankies 457 Spuntino toured breweries in
Munich for inspiration before opening their new spot. It consists of a barroom, an upstairs
speakeasy and a main dining room.

Rayuela
165 Allen St., Manhattan; 212-253-8840

This pan-Latin spot serves traditional sangrias and mojitos as well as estilo libre (OfreestyleO)
cocktails. These combine unexpected ingredients like ginger, jicama, pineapple and mezcal.

Tailor
525 Broome St., Manhattan; 212-334-5182

Bartender and experimentalist Eben Freeman and chef avant-gardist Sam Mason (both formerly
of wd-50) are the duo behind this cocktail destination.

Philadelphia
APO Bar & Lounge
102 S. 13th St.; 215-735-7500

Tad Carducci and Paul Tanguay designed the menu at APO (known to locals as Apothecary).
Drinks in the OElixirsO section have tongue-in-cheek names like Tippling Bros. Magical Pain
Extractor (made with mint, rosemary, cayenne extract and Sicilian amaro).

ChickOs Cafe
614 S. Seventh St.; 215-625-3700

Recently restored by its new owners, ChickOs maintains the original pressed-tin ceiling and cherry



bar, and features great classic-inspired cocktails.
Southwark
701 S. Fourth St.; 215-238-1888

This corner restaurant and barroom offers old-school cocktails and an impressive selection of ryes
and gins.

TequilaOs Restaurant
1602 Locust St.; 215-546-0181

At his elegant hacienda-style restaurant, David Suro, who grew up near agave fields in the
Mexican state of Jalisco, serves drinks by mixologist Junior Merino and around 100 tequilas.

Portland, OR
Andina
1314 NW Glisan St.; 503-228-9535

At this Peruvian restaurantOs Bar Mestizo, the Nuevo Latino and classic Latin cocktails (like a top-
shelf pisco sour) are accompanied every night by live jazz, Latin or swing music.

Clyde Common
1014 SW Stark St.; 503-228-3333

Communal seating defines this airy, industrial Otavern.O It has inspired small plates (popcorn with
piment—n) and fantastic cocktails like the Ivy League (bourbon, cherry brandy and green walnut
liqueur).

Red Star
503 SW Alder St.; 503-222-0005

Along with bar snacks like rock shrimp hushpuppies, Red Star has a great selection of single-malt
Scotches and small-batch bourbons. Its menu showcases bourbon cocktails.

Teardrop Cocktail Lounge
1015 NW Everett St.; 503-445-8109

The detail-obsessed bartenders at this Pearl District destination make their own bitters, tonic
water and specialty liqueurs. One night a month they feature drinks from a vintage cocktail book.

Ten 01
1001 NW Couch St.; 503-226-3463

Creations like a celery-spiked gin fizz and more than 200 spirits complement chef Jack YossOs
seasonal New American bar snacks. These include a tasty chorizo burger with pickled shallots and
a fried egg.

San Francisco area
Absinthe Brasserie & Bar
398 Hayes St., San Francisco; 415-551-1590

Francophiles crowd the copper-topped tables at this San Francisco institution. The draw: stellar
cocktails and brasserie-style dishes from Top Chef Season 5 contestant Jamie Lauren.

The Alembic
1725 Haight St., San Francisco; 415-666-0822

This gastropub has lists of OAfter-Dinner Libations,O which include a carefully curated selection of
brandies and grappas, and ODaytimeO drinks like Bloody Marys and mint juleps.

Beretta
1199 Valencia St., San Francisco; 415-695-1199

Mission District newcomer Beretta is an upscale pizzeria with communal seating and a late-night
cocktail lounge that serves drinks designed by star mixologist Thad Vogler.

Bix
56 Gold St., San Francisco; 415-433-6300

This supper club evokes the ambience of Cunard ships from the thirties and forties with classic
drinks, a massive spirits selection and live jazz every night.

Bourbon & Branch



501 Jones St., San Francisco; 415-673-1921

Bourbon & Branch occupies the space where an actual speakeasy operated during Prohibition.
Cantina

580 Sutter St., San Francisco; 415-398-0195

Duggan McDonnellOs Latin-inspired lounge features rotating art exhibits and eccentric cocktails.
Many of his creations are featured in the Pitcher Drinks chapter (p. 94).

Clock Bar
The Westin St. Francis, 335 Powell St., San Francisco; 415-397-9222

The St. Francis claims to be the birthplace of the olive-garnished martini. Restaurateur Michael
Mina®s new bar serves this drink, which they call the St. Francis Cocktail, as well as other classics.

Elixir
3200 16th St., San Francisco; 415-552-1633

H. Joseph Ehrmann creates drinks at this refurbished saloon with seasonal fruit juices, house-
made mixers and spirits from Bay Area distillers like Hangar One and No. 209.

Forbidden Island
1304 Lincoln Ave., Alameda; 510-749-0332

This sixties-style tiki lounge makes almost every tropical drink, from Trader VicOs mai tai to the
Suffering Bastard from CairoOs ShepheardOs Hotel.

HeavenOs Dog
1148 Mission St., San Francisco; 415-863-6008

This new Chinese noodle bar and lounge from chef Charles Phan of the Slanted Door offers a
dozen or so classically influenced cocktails from Erik Adkins, like the Pan American Clipper
(Calvados, absinthe and local grenadine). Other mixologists will soon contribute to the changing
drink menu.

Nopa
560 Divisadero St., San Francisco; 415-864-8643

Star mixologist Neyah White serves his own home-finished Red Head rye whiskey (aged in
Zinfandel barrels) at this late-night Neighborhood gathering place.

Range
842 Valencia St., San Francisco; 415-282-8283

The bartenders at this buzzing Mission District restaurant are known for their inventive seasonal
cocktails, made with everything from kumquat and sage to grapefruit and vanilla.

The Slanted Door
1 Ferry Building #3, San Francisco; 415-861-8032

At the Slanted Door, many of the cocktails (like the Ginger LimeadeNkaffir lime vodka, ginger
and lime juice) are designed to complement chef Charles PhanOs modern Viethamese menu.

Seattle
ART Lounge
Four Seasons Hotel, 99 Union St.; 206-749-7070

This modern hotel bar near the Seattle Art Museum has bar snacks like truffled beef tartare and
drinks like the Big Dill (vodka, lime juice, agave nectar and dill), plus great views of Elliot Bay.

Licorous
928 12th Ave.; 206-325-6947

Chef Johnathan SundstromOs seasonally minded restaurant pairs its drinks with food. The
PharmacistsO Cocktail (orange-infused gin, PimmOs, Lillet and house-made bitters), for example,
goes with duck rillettes and cherry chutney.

Sun Liquor
607 Summit Ave. East; 206-860-1130

This candlelit Capitol Hill bar focuses on classic cocktails, particularly whiskey and rum drinks. The
furniture is made from refurbished wood.



Tini Bigs
100 Denny Way; 206-284-0931

This self-proclaimed OScotch and martini and cigar barO has a 100-year-old wooden bar and a
revamped drink menu by Jamie Boudreau, who created the Aperitifs chapter (p. 32).

Vessel
1312 Fifth Ave.; 206-652-0521

Craftsmanship is the focus at this elegant, modern bar in a renovated 1920s building. Cocktail
aesthetes come for rum swizzles and marmalade sours.

Zig Zag CafZ
1501 Western Ave.; 206-625-1146

This bartender-owned cafZ and bar near Pike Place Market serves forgotten drinks from old
cocktail guides, like the Tipperary (Irish whiskey, vermouth and green Chartreuse).

St. Louis
Monarch
7401 Manchester Rd.; 314-644-3995

Mixologist and bar manager Ted Kilgore takes his cues from both pre- and post-Prohibition-era
cocktails when inventing drinks like his Revival (rye, BZnZdictine and maraschino liqueur).

Washington, DC area
Bar Pilar
1833 14th St. NW; 202-265-1751

At this terrific food-and drink spot, bar manager Adam Bernbach hosts a Ococktail sessionO every
Tuesday, featuring five of his original seasonal drinks, which use obscure spirits like Barolo
Chinato.

CafZ Atltntico
405 Eighth St. NW, Washington, DC; 202-393-0812

Traditional and evolved versions of mojitos and caipirinhas accompany the Nuevo Latino menu at
star chef JosZ AndrZsOs colorful multilevel restaurant.

The Gibson
2009 14th St. NW, Washington, DC; 202-232-2156

This exclusive bar with a no-standing policy is all about well-crafted cocktails, both classic and
innovative. The waitstaff flames twists over drinks tableside.

PX
728 King St., Alexandria, VA; 703-299-8385

Todd Thrasher, who created the Seasonal Drinks chapter (p. 64), makes the cocktails at this
chandelier-dotted speakeasy (thereOs no sign outside, just a blue light). 1tOs owned by the team
behind the terrific Restaurant Eve.
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