
		
			NITECAP

			New York, New York | Lauren Corriveau, Natasha David

			“Gimme that night fever, night fever

			We know how to show it”

			—Bee Gees, “Night Fever”

			If you’re at the Lower East Side bar Nitecap at closing time on a Saturday night, the disco ball will be spinning its final revolutions and you might find yourself sitting at the bar between a chef from a nearby restaurant and a neighborhood bartender stopping in for a drink before calling it a night. The room is chill with a fun, friendly vibe—so friendly that some couples settle into a booth for a solid make-out session. “There’s a lot of kissing in booths at that hour,” says Nitecap bar director Lauren Corriveau.

			She may be biased, but Corriveau can attest to the magical vibe that goes down on a typical night at the intimate basement bar. Her first and only time visiting Nitecap before joining the team was on a midweek date that lit the spark for her desire to be a part of this special place. “The music was fun, but you could really hear each other. The lighting was sweet and a little sexy. Then suddenly the entire bar erupts in a sing-along to Michael Jackson’s ‘Man in the Mirror.’ The bartender put on the disco ball, and it was just a special moment in this tiny little space.”

			Through a twist of fate, Corriveau was introduced to Jeremy Oertel, Nitecap owner Natasha David’s husband, who was managing the Williamsburg bar Donna and who hired Corriveau part-time while she still held down a job in the fashion world. “Jeremy said, ‘I just hired this girl and I think you’d really like her, and I think you’re going to steal her from me,’ ” recalls David. “I was looking for a bartender and I went to Donna to spy on her. I asked her to make me a drink, and when I left I said, ‘Jeremy, she’s mine.’ ” After David offered her a job at Nitecap, Corriveau gave two weeks’ notice at her day job, though her colleagues thought she was crazy when she explained she was leaving to bartend full-time. “These were fashion girls,” says Corriveau, “so I had to put it into context for them. Natasha David is the Beyoncé of bartending.”

			But almost two years after joining Nitecap, the restaurant above the bar from which the bar rented suddenly went out of business without alerting its downstairs tenant. David, who was terrified she’d soon come to work to find the doors padlocked, knew she had to act fast. A plan was put into action to move the business two blocks down Rivington Street into an empty space owned by her partners that had been home to a grungy dive bar. They would have to leave their liquor inventory behind because it was tied to the license at their current address, but after an everything-must-go blowout for friends and regulars to drink down the inventory, David, who was six months pregnant, and Corriveau executed a strategic move that rivaled George Washington leading the Continental Army on a fog-covered nighttime retreat across the East River from Brooklyn Heights to Manhattan during the 1776 Battle of Brooklyn. They spent the next twenty-four hours making round-trips between the bars, transporting as much of the equipment as they could salvage to the new address. They opened ten days later, memorializing the date as Nitecap Independence Day.

			Nitecap’s beloved playlists live on at the new address, leaning heavily on disco, funk, 1990s throwbacks, and a heavy rotation of Madonna, Prince, Evelyn “Champagne” King, and Cyndi Lauper in the mix. And although the last call song of the night varies, it’s likely to be from the Celine Dion, Whitney Houston, or Spice Girls songbooks, preferably something that everyone in the bar knows the words to. “The idea behind our last call music is that, yes, we’re going to shift gears and play something really kind of ridiculous as a last song,” says David. “But I don’t want it to be that song that comes on and everyone thinks, Oh, they really want us to leave. The tone has definitely changed, but we still want to send you off in the happiest, funniest way we possibly can. We want to tickle you.”

			But when the music is over and it’s time to talk about what they would want to have as their final drinks, both women consider the white wine spritzer, the often-maligned mixed drink from the 1980s that they’ve both been on a mission to redeem, as the perfect end-of-night sipper, but then change their minds. “If this was going to be my last drink on Earth, it would have to be a margarita on the rocks,” says David. “When I was pregnant, that’s the drink I was really thinking about every day.” And she insists on a salted rim: “Lots of salt. Like a salt lick. The more salt, the better.”

			“I think last call always means an end,” says Corriveau, “but I like to think that my last-call-before-I-die drink is yet to come.” But when pressed for a final answer, she settles on a bitter highball of Suze, the gentian-based liqueur from France, and tonic. The relatively low percentage of alcohol in Suze is part of the reason she’s drawn to it, but she’s also delighted by its complexity. “Suze is all things for me. It’s floral and funky and musty while also being bright and bitter.”

			When Corriveau was working at Donna, she and fellow bartender Amy Koffsky created a 50/50 shot of Suze and Amaro Lucano they dubbed the Susan Lucci after their favorite soap opera queen (“Oh, the drama!”). “In the end, a Suze and tonic is a refreshing way to settle down after a long day while still being a perfectly weird drink,” suggests Corriveau. “I used to do a lemon twist, but lately I’ll just add a lemon wedge to squeeze in for extra brightness,” she says, trying to illuminate a dark situation with a ray of light, just like the Nitecap disco ball.
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			SUZE AND TONIC
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			Makes 1 Drink

			
				2 ounces Suze

				Tonic water

				Garnish: lemon twist or lemon wedge

			

			Add Suze to a chilled collins glass filled with ice. Top with tonic water. Give it a quick stir and garnish with the lemon twist or lemon wedge.

			SUSAN LUCCI

			Makes 1 Drink

			
				¾ ounce Suze

				¾ ounce Amaro Lucano

			

			Combine the Suze and Amaro Lucano in a shot glass or rocks glass. Knock it back.

			MARGARITA
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			Makes 1 Drink

			
				Lime wedge (for rimming)

				Kosher salt (for rimming)

				2 ounces blanco tequila (preferably Siete Leguas blanco or El Tesoro platinum)

				1 ounce Cointreau

				¾ ounce fresh lime juice

				Garnish: lime wedge

			

			Cut a small notch in the center of the lime wedge and run it around the rim of a chilled old-fashioned glass, gently squeezing the lime as you go. Pour a small pile of kosher salt onto a plate just wider than the diameter of the glass. Tip the lime-slicked glass onto its side, parallel to the plate, and gently roll the outside edge of half of the glass in the salt, coating it with a ¼-inch-thick layer. Fill the glass with ice.

			Combine the tequila, Cointreau, and lime juice in a cocktail shaker filled with ice. Shake until chilled and strain into the salt-rimmed old-fashioned glass. Garnish with the lime wedge.
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				Sunny’s. Brooklyn, New York.

			

		

	
		
			HARVARD & STONE

			Los Angeles, California | Aaron Polsky

			“Well, I just got into town about an hour ago

			Took a look around, see which way the wind blow”

			—The Doors, “L.A. Woman”

			Tall, lean, and lanky, with a thick mane of curly hair and wearing a distressed denim vest and aviator shades, you’d be forgiven for mistaking Aaron Polsky for a rock star, especially when he’s walking with purpose down Hollywood Boulevard through Thai Town on his way to Harvard & Stone, where he’s the bar manager. But there’s no denying the magnetic charisma and high-energy performance that’s on display when he’s holding court behind the bar. Before heading to Los Angeles in 2015, Polsky lived in New York City most of his adult life, moving there for college when he was eighteen. Like many students, he procured a fake ID to drink underage at dive bars, but when he started sneaking into prominent cocktail bars, he was blown away by the experience and was instantly hooked. He landed a job as a host at Sasha Petraske’s influential bar Milk & Honey the week of his twenty-first birthday, and from there tended bar at White Star and Amor y Amargo. But he’s found his home at Harvard & Stone.

			“Harvard & Stone is a pretty unique place that satisfies a lot of different needs,” says  Polsky. “It’s a high-volume cocktail bar. It’s a neighborhood bar. It’s also a music venue, with live shows every night.” There’s honky-tonk on Sundays, and on Friday and Saturday nights, a trio  of burlesque dancers performs on the second-floor catwalk before descending a pole to dance on stage and atop the bar. Polsky tends to miss out on their synchronized aerial routines, however, due to being head down, focusing on knocking out drinks from his station. In the back of Harvard & Stone is the R&D Room, a snug little bar where visiting bartenders pull guest shifts on Monday nights, with the staff taking turns the rest of the week workshopping new drinks. Polsky estimates more than twelve thousand new drinks have come out of the back room. “Overall, I want people to party and have fun, and I hate any sort of exclusivity,” he says. “I hate places with a velvet rope. I can’t stand places whose focus is to make people feel wealthy and exclusionary rather than just enjoying something creative and exciting.”

			What was the most important thing Sasha Petraske taught you about bartending?

			There are a lot of valuable things Sasha taught me, so I don’t want to make this like the most important thing he ever told me. But he said the one thing that takes a good bartender to very-great-bartender territory is to taste every drink you make and to drink cocktails when you go out. He always told me, don’t waste your nights out drinking beers and shots. That wasn’t a tough sell for me because I love drinking cocktails. But as years pass, you get into the habit of going out and doing shots and beers. Recently, I’ve tried to re-center and drink with purpose as opposed to just drinking all the time. At London Cocktail Week, I made a conscious decision to try drinks only at the cocktail bars I’d been wanting to try, and to drink those cocktails but not take the shots and not mindlessly drink a bunch of wine at dinner. That all comes back to Sasha. It’s definitely a valuable lesson.

			How would you describe your bartending style?

			Professionally I come from a background of seasonality and paying attention to ingredients. I like to use culinary ingredients. I like to use Asian ingredients. Exotic citrus. Sichuan peppercorns. I love using Korean ingredients. I like layering lots of flavors. At the end of the day, when you make a dish you have a number of discreet ingredients. You can pick those things out. In a cocktail, it’s all mixed together, so you have to layer it and have people perceive it, you know? Ideally, it has to be greater than the sum of its parts.

			What is the hardest part about being a bartender?

			One of the biggest downsides is that you’re dealing with an addictive substance that’s free and accessible. And it’s easy to leave it unchecked, to spiral. And sometimes you lose your patience with people. Sometimes you sit down and try to focus on delivering high-level service, but it can be unrealistic when music is blaring and drunk people are yelling at you. You often disappoint people who don’t really understand your lifestyle. That’s sort of the way it works. And it’s unfortunate that they’re disappointed. But at the same time, I don’t take it too much to heart because I don’t expect those people to come out on a Monday night for my birthday party. They have to wake up at 6:00 a.m. for their office job, and that’s fine.

			What’s last call like at Harvard & Stone?

			We start putting the lights up from the back to the front around 1:45 a.m. We say, “Guys, Harvard & Stone is closed. If you have a tab at the front bar, please, close it now.” Then one of our managers starts walking around saying, “Free tacos outside, free tacos outside.” [Spoiler alert: There are no free tacos outside.] Sometimes we’ll go out and get Korean food. Sometimes if it’s been a hardcore night, we’ll go and drink at one of our houses, then go to the Drawing Room, which opens at 6:00 a.m. and has no windows. But that’s very rare. I’ve come to a point where I value sleep over drinking past 2:00 a.m.

			What is the last thing you’d want to drink before you die?

			My college roommate got me a cocktail book with one thousand drink recipes, one of those thick paperbacks, like a Danielle Steel novel, and that’s where I learned about the Manhattan. It’s probably the first cocktail I ordered at this West Village dive bar when I was underage. The bartender would free-pour probably six ounces of Maker’s into one of those stemless martini glasses with the bulbous base. I don’t remember if there was vermouth. Definitely no bitters. He’d shake and strain it and finish it with a cherry. Yesterday I was at an airport lounge and I ordered a Manhattan, and she made it on the rocks with Jack and Martini & Rossi and bitters and one of those bright red cherries and it was pretty fine. You know how we say a Negroni is impossible to fuck up? If you put all three ingredients of a Manhattan in there, it hits the spot.

			One of my favorite bars to go to has always been PDT. And when it had bottles of rare stuff, I started ordering Saz’ 18 [Sazerac 18-year-old rye whiskey, which, in case you’re wondering, will set you back over $1,000 a bottle] Manhattans from Jeff Bell once in a while to treat myself. Jeff knew that was my jam, and it was a fun thing to do, but I was young and horrible and would go in right before last call when it’s time to shut down and put everything away. Looking back at it makes me cringe, but now we joke about it. Santi, one of my best friends, works the door at PDT, and we’ve known each other for the past thirteen years. I hope if I was dying, she’d be there. I want my friends from here and New York and all the people I love. I’d want them there drinking with me. I hope we’d be taking a bunch of shots, too.

			And for the garnish, give me three cherries. Might as well; I’m dying, right?
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			MANHATTAN
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			Makes 1 Drink

			
				2 ounces rye whiskey (preferably 18-year-old Sazerac)

				1 ounce Cocchi Vermouth di Torino

				1 dash Angostura bitters

				Garnish: 3 Luxardo cherries

			

			Combine the whiskey, vermouth, and bitters in a mixing glass filled with ice. Stir until chilled and strain into a chilled coupe glass. Garnish with the cherries on a pick.
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				Mt. Royal Tavern. Baltimore, Maryland.

			

		

	
		
			MAISON PREMIERE

			Brooklyn, New York | William Elliott

			“And it’s easier to stay here

			Think I know my way here”

			—Jim Sullivan, “Highways”

			“You can’t fake authenticity when you walk into a bar,” says Maison Premiere’s bar director William Elliott. “[Maison Premiere] is better now than it was eight years ago. It’s an older bar now, and it smells like shellfish and absinthe in here.” The Williamsburg, Brooklyn, bar is dedicated to its fine-tuned attention to detail, from the grand absinthe fountain (used to dispense water to dilute absinthe) crowned with a statue of Napoleon standing at the prow of the horseshoe-shaped bar to the elaborate glassware, ice, and exotic garnishes, such as the Campari-soaked wedge of pineapple in their Jungle Bird. And you can count on a queue of people at the door each night, some who have waited for hours to claim a seat at the bar for the popular Oyster Happy Hour. “Maison Premiere is an amalgam of New York, Paris, and New Orleans,” says Elliott. “But it only succeeds at the level that it does by being so flexible and hybrid. It’s not just cocktails. It’s also an oyster bar and a crazy raw bar. It’s something for everybody at every time of the day, for whatever it might be that you want to celebrate.”

			Before moving to Brooklyn, Elliott was living in Tucson, Arizona, and running The Red Room, “a seminotorious venue,” per Elliott, attached to the Grill, an all-night diner. “It later burned down,” he says. “Same street as the Hotel Congress, where they caught John Dillinger.” A popular music venue, The Red Room was a long, narrow space with a small bar in the back and a stage up front near the street entrance that inspired interactions with bands and with the neighborhood homeless population who would drift in. “It wasn’t unusual for an old drunk dude to wander in and grab the mic and ramble on for a minute or two,” says Elliott. “It could get sketchy, and even though I had some weapons pulled on me, the interactions were always oddly holistic in an interesting way.”

			Elliott shared mutual friends with New York bartender Maxwell Britten, who had heard about the unexpected cocktail and spirits program Elliott had developed and dropped by The Red Room when he was home for Christmas. “He came in and I showed him a great time. At the end of the night he said, ‘I’m part of this project that’s about to open in Brooklyn in two months. I can promise you full-time work if you want to be a part of it, but I need to know right away.’ ” After thinking it over for two days, Elliott said yes, and armed with a list of esoteric spirits he hoped to carry at the new bar, he moved to Brooklyn in January 2011 to help open Maison Premiere with a bar team that included Britten, Jillian Vose, and Natasha David (this page). “It was a good crew,” says Elliott.

			What makes the drinks at Maison Premiere so special?

			More than creating, archiving, and tweaking drinks, I pay a lot of attention to investing in classics and creating our version of classic cocktails. The first sip has to be super impactful. I know that sounds kind of obvious, but we rely on some tricks to maximize flavor, from splitting citrus juices to the kind of sugar we use and how we use it. A little thing such as adding orange flower water to a whiskey sour can make that first sip so memorable, and ultimately develops a profile that tastes like Maison Premiere. Our absinthe colada, sherry cobbler, and Jungle Bird  are favorites here. Bold flavors are really key.

			What’s last call like at Maison Premiere?

			Most of the time we play New Orleans blues and jazz, but late at night we transition to early-to-mid-1960s psychedelica. Nothing too overt, just unusual stuff that slips through the cracks that might make you feel a little weird listening to it. It definitely sounds like something you’d hear after midnight or 1:00 a.m. There is this one record, U.F.O. by Jim Sullivan, that’s in heavy rotation. He was driving to Nashville from LA and disappeared in the desert in the Southwest and never returned. It’s amazing: folk driven, slightly psychedelic. Usually when we put that on, the hardest part of the night is over. At that point, we’ve moved on to a more chill bar crowd. Once we close, I definitely switch it to something more up-tempo and aggressive to get my blood flowing. Closing down a bar at 4:00 a.m. is an athletic mission. I like to move fast. I like to be efficient. I always try to challenge myself to get a certain amount of stuff done before pouring that first beer. I know that sometimes when you sit down and have that first beer, you’re not getting back up.

			What is the last thing you’d want to drink before you die?

			I don’t go out to cocktail bars very much. I’m not necessarily proud of that. I like to know what’s going on in our industry, but I’m also fully immersed in three restaurants. When I go out, I like to detach from cocktails, and honestly, they get me drunk too fast.

			That said, if I was feeling really successful about my night, or in this case my life, my last drink would be a well-made French 75 with Cognac and great Champagne. My knee-jerk reaction when people ask me what I like to drink is Champagne. A French 75 to me, especially with great Cognac, is one of my favorite cocktails in life. It’s also in keeping with the context of the space of Maison Premiere. If we have a special soul sister, it’s Arnaud’s French 75 Bar [the iconic, historic bar in the French Quarter of New Orleans]. Without a doubt, my favorite experience with the drink has always involved Chris Hannah when he was at Arnaud’s French 75 Bar. The combination of the louche New Orleans weather and his perfect recipe never ceases to impress. It makes perfect sense. Nothing speaks to celebration, commemoration, and luxury more than Cognac and Champagne.
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			FRENCH 75
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			Makes 1 Drink

			
				1 ounce Cognac (preferably Gourry de Chadeville)

				¼ ounce simple syrup (1:1 sugar:water)

				¼ ounce fresh lemon juice

				Champagne (preferably Bourgeois-Diaz), chilled

				Garnish: lemon twist

			

			Combine the Cognac, simple syrup, and lemon juice in a cocktail shaker filled with ice. Shake until chilled and strain into a chilled flute. Top with Champagne. Garnish with the lemon twist.


		

	
		
			PALIZZI SOCIAL CLUB

			Philadelphia, Pennsylvania | Guido Martelli

			“That’s life (that’s life), I tell ya, I can’t deny it

			I thought of quitting, baby

			But my heart just ain’t gonna buy it”

			—Frank Sinatra, “That’s Life”

			“If the neon is on, we’re open” is the phrase that pays at Philadelphia’s Palizzi Social Club. But first you have to get past Guido Martelli, whose shadowed face greets you through a slot in the door, asking to see your membership card. Once through the red-neon glow of the vestibule, the thick curtains part and you step into a small room with a checkerboard-tiled floor, colorful vinyl swivel stools, a few simple tables, and a vintage cigarette machine. Framed photos of past members and the club’s original charter hang on the wall, and, of course, there’s a portrait of a young Frank Sinatra gazing over the proceedings. It’s a transitory space, like an old-school Italian American take on the otherworldly Red Room in Twin Peaks, but instead of a dancing, backward-speaking dwarf, there’s Ralph the accordion player leading the room in “That’s Amore” and bowls of crab spaghetti and olive oil–washed martinis.

			Located in a South Philly row house, the one-hundred-year-old private club was founded in 1918 by a small group of immigrants from Vasto, Italy, and was named after their town’s most famous resident, Italian painter Filippo Palizzi. A members-only club open only to men from Vasto, it was where expats could hang out, have a sandwich, buy cigarettes, and speak in their native language. There was a small kitchen and a bar, with a pool table in the basement and a meeting room and a couple of bedrooms upstairs. As the membership died out over the years, the charter was amended to open up the books to those who were born in Italy and later to American-born sons of 100 percent Italian heritage.

			With an aging membership base and people moving out of the neighborhood, things slowed down. Chef Joey Baldino grew up five blocks from the club, and his uncle Ernest Mezzaroba was a longtime member and began serving as club president in the 1980s. Mezzaroba eventually convinced Baldino to take over the club, and he was installed as its new president. After making some needed renovations, including adding a full kitchen, the new-look version of the Palizzi Social Club opened on February 17, 2017, with Baldino’s English bulldog, Cesar, as Honorary Member #001.

			Memberships to the private club, now open to both men and women, were made available for an annual $20 fee, and Guido Martelli was the guy working the door. “I joke that having the name Guido Martelli was good enough for Joey, but long story short, eighteen months later, I’m still here. It was awesome to work the door the first six months we were open. I met everybody. That’s my handwriting on those original cards.” (I can vouch for that. I treat my Palizzi membership card like it’s my Social Security card or driver’s license.) Its cash-only, no-photography, and strict “what happens at Palizzi stays at Palizzi” policy only added to the club’s allure, and soon demand became so great that Palizzi stopped taking new members. When Bon Appétit named it one of the best new restaurants of the year in 2017, praising Baldino’s take on Italian American classics and the stellar bar program, people started lining up each night before the doors opened, with the line stretching seventy people deep one Sunday night.

			Martelli is now the general manager and a key member of the small Palizzi team, working the door Thursdays and dividing the other nights between waiting tables and tending bar. “I want to know how to do everything here. Joey set forth a family environment, truly. It’s a private club, and he wants everybody to feel like they’re part of a club, especially the staff. The number-one benefit is as soon as you become a member, you’re essentially a regular, right? You’re a member of the club, and we don’t take that lightly. Some people call it a shtick or a concept, but it’s not. It’s a private club in every sense of the word. Joey values Palizzi as being a place where people can relax and be part of the community, just as it was in the beginning.”

			Tell me about the delicate art of talking about a restaurant
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			DIRECTORY OF FEATURED BARS

			CALIFORNIA

			HARVARD & STONE

			5221 Hollywood Boulevard

			Los Angeles, CA 90027

			(747) 231-0699

			harvardandstone.com

			@harvardandstone

			THE MUSSO & FRANK GRILL

			6667 Hollywood Boulevard

			Los Angeles, CA 90028

			(323) 467-7788

			mussoandfrank.com

			@mussoandfrankgrill

			THE PRINCE

			3198 7th Street

			Los Angeles, CA 90005

			(213) 389-1586

			@theprincela

			PRIZEFIGHTER

			6702 Hollis Street

			Emeryville, CA 94608

			(510) 428-1470

			prizefighterbar.com

			@prizefighterbar

			REDBIRD

			114 East 2nd Street

			Los Angeles, CA 90012

			(213) 788-1191

			redbird.la

			@redbirdla

			SMUGGLER’S COVE

			650 Gough Street

			San Francisco, CA 94102

			(415) 869-1900

			smugglerscovesf.com

			@smugglerscovesf

			TRICK DOG

			3010 20th Street

			San Francisco, CA 94110

			(415) 471-2999

			trickdogbar.com

			@trickdogbar

			GEORGIA

			KIMBALL HOUSE

			303 East Howard Avenue

			Decatur, GA 30030

			(404) 378-3502

			kimball-house.com

			@kimballhouse

			TICONDEROGA CLUB

			Krog Street Market

			99 Krog Street NE W

			Atlanta, GA 30307

			(404) 458-4534

			ticonderogaclub.com

			@ticonderogaclub

			ILLINOIS

			LOST LAKE

			3154 West Diversity Avenue

			Chicago, IL 60647

			(773) 293-6048

			lostlaketiki.com

			@lostlaketiki

			SPORTSMAN’S CLUB

			948 North Western Avenue

			Chicago, IL 60622

			(872) 206-8054

			drinkingandgathering.com

			@drinkandgather

			MAINE

			PORTLAND HUNT + ALPINE CLUB

			75 Market Street

			Portland, ME 04101

			(207) 747-4754

			huntandalpineclub.com

			@huntandalpine

			MARYLAND

			IDLE HOUR

			201 East Fort Avenue

			Baltimore, MD 21230

			(410) 989-3405

			@idlehourbaltimore

			MASSACHUSETTS

			DRINK

			348 Congress Street

			Boston, MA 02210

			(617) 695-1806

			drinkfortpoint.com

			@drinkfortpoint

			MISSISSIPPI

			CITY GROCERY

			152 Courthouse Square

			Oxford, MS 38655

			(662) 232-8080

			citygroceryonline.com

			@citygroceryoxford

			SAINT LEO

			1101 East Jackson Avenue

			Oxford, MS 38655

			(662) 380-5141

			eatsaintleo.com

			@eat_saint_leo

			NEW YORK

			BAR SARDINE

			183 West 10th Street

			New York, NY 10014

			(646) 360-3705

			barsardinenyc.com

			@barsardinenyc

			GRAND ARMY

			336 State Street

			Brooklyn, NY 11217

			(718) 643-1503

			grandarmybar.com

			@grandarmybar

			THE LONG ISLAND BAR

			110 Atlantic Avenue

			Brooklyn, NY 11201

			(718) 625-8908

			thelongislandbar.com

			@longislandbar

			MAISON PREMIERE

			298 Bedford Avenue

			Brooklyn, NY 11249

			(347) 335-0446

			maisonpremiere.com

			@maisonpremiere

			MONTERO BAR & GRILL

			73 Atlantic Avenue

			Brooklyn, NY 11201

			(646) 729-4129

			@themonterobar

			NITECAP

			151 Rivington Street

			New York, NY 10002

			(212) 466-3361

			nitecapnyc.com

			@nitecapnyc

			ROBERTA’S

			261 Moore Street

			Brooklyn, NY 11206

			(718) 417-1118

			robertaspizza.com

			@robertaspizza

			NORTH CAROLINA

			THE CRUNKLETON

			320 West Franklin Street

			Chapel Hill, NC 27516

			(919) 969-1125

			thecrunkleton.com

			@thecrunkleton

			FOX LIQUOR BAR

			237 South Wilmington Street

			Raleigh, NC 27601

			(919) 322-0128

			ac-restaurants.com/fox

			@foxliquorbar

			OREGON

			CLYDE COMMON

			1014 SW Harvey Milk Street

			Portland, OR 97205

			(503) 228-3333

			clydecommon.com

			@clydecommon

			PÉPÉ LE MOKO

			407 SW 10th Avenue

			Portland, OR 97205

			(503) 546-8537

			pepelemokopdx.com

			@pepelemokopdx

			PENNSYLVANIA

			FRIDAY SATURDAY SUNDAY

			261 South 21st Street

			Philadelphia, PA 19103

			(215) 546-4232

			fridaysaturdaysunday.com

			@friday.saturday.sunday

			HORSE INN

			540 East Fulton Street

			Lancaster, PA 17602

			(717) 392-5528

			horseinnlancaster.com

			@horseinn

			PALIZZI SOCIAL CLUB

			1408 South 12th Street

			Philadelphia, PA 19147

			palizzisocial.com

			@palizzisc

			TENNESSEE

			BASTION

			434 Houston Street

			Nashville, TN 37203

			(615) 490-8434

			bastionnashville.com

			@bastionnashville

			EARNESTINE & HAZEL’S

			531 South Main Street

			Memphis, TN 38103

			(901) 523-9754

			earnestineandhazelsjukejoint.com

			@earnestinehazels

			VIRGINIA

			THE JASPER

			3113 West Cary Street

			Richmond, VA 23221

			jasperbarrva.com

			@jasperbarrva

			WASHINGTON
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