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“ Disco Inferno at the Honeywell in Upper West Harlem, one 
of the many signature drinks at this cozy, laidback 

basement bar that serves handcrafted cocktails and 
cool bites inspired by the 1970s.”

“ Any drink at The Polynesian, a rooftop tiki bar 
(They also serve great food).”

“ Attaboy serves creative cocktails
built from what you like.”

“ The Aviary NYC and The Office NYC. These two 
new spots, by renowned chef Grant Achatz, 

offer over-the-top, unique cocktails. 
Request a drink reminiscent of a place or emotion, 

and they’ll craft a beverage from a host of 
ingredients then serve it in a vessel 

that is all their own.”

“ Rye Manhattan at Peppi’s Cellar (at Nolita). 
Let Fish make you the best Rye Manhattan 

on the planet.”

“ Gin Gin Mule at Pegu Club, 
the recommended starter drink at this upscale, 

SOHO cocktail institution, hailed as the 
epicenter of mixology.”

“ Besos Caliente at Employees Only, 
a West Village landmark for the cocktail and 

great American cuisine. They’ve won 
numerous awards for their cocktail program. 

This one will warm your palate.”

“ Irish Coffee with a Scotch Egg 
at Dead Rabbit. On the Seaport waterfront,
have a drink in an Irish pub/cocktail lounge 

that has won more awards than most. 
Dead Rabbit has an impressive 

whiskey menu.”

“ Lantern’s Keep, a specialty cocktail bar that 
offers drinks inspired by the prohibition era.”

HONORABLE MENTIONS

“ The Whiskey Business at Dear Irving, 
a former speakeasy.”

“ The Smoking Jacket at The Polo Bar, a sophisticated 
beverage with the right amount of kick.”

“A Bellini at Harry Cipriani,  
just a classic place with a classic cocktail.”

“ Any martini at Bemelman’s Bar, 
an Upper East Side staple.”

“ Green House Cocktail at Jams Restaurant, made 
with Dorothy Parker gin, cucumber, kale, celery, citrus 

and bee pollen.”

SIP THE TASTIEST 
COCKTAILS AT:

#1 “The Negroni” 
at Dante

“The cocktail of the moment! In the West Village,
Dante features every possible combination of the 
bitter drink one can imagine, plus great Italian
cuisine. Try the Negroni Bianco!”


