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Monkey Bar* • Midtown • Bar
Soak up old New York—and classic cocktails—at Vanity Fair editor Graydon
Carter’s glamorous, if artfully aged, hangout. Pull up to the handsome bar,
where you can admire the original monkey murals—and an uptown crowd out
for a lively night out. Mon–Thu 5:30–10:30pm, Fri–Sat 5–11:30pm. 2 Hotel
Elysée, 60 E 54th St. (Park Ave.), 212-838-2600, elyseehotel.com/new-york-
fine-dining/index.cfm

Raines Law Room • Chelsea • Bar
Ring a doorbell to gain entry into this manly, speakeasy-style bar, where the
mixologists wear vests and know their bitters. The faux-clandestine vibe is wel-
come (rather than just pretentious) in the face of Chelsea’s louder pubs. Here,
you can sip 1930s-era cocktails in relative quiet on low sofas amid heavy
drapes, tin ceilings, and a black-tiled bar. The best nights are early in the week,
when the atmosphere’s more intimate. A note: If they have to turn you away,
they’ll take your cell phone number and call you when space opens up.
Mon–Sun 5:30pm–4am. 2 48 W. 17th St. (Fifth Ave.), no phone

Rose Bar and Jade Bar • Chelsea • Hotel Bar
There are three ways of gaining entrance to these late-night sister spaces in the
Gramercy Park Hotel: 1) Be rich and famous; 2) Be really lucky on a slow night;
3) Be a hotel guest. Rose Bar, the right hook of this one-two punch, is a stylish
lounge where high-powered publicists, fashion magazine editors, and the nou-
veau riche squander their disposable incomes on $18 specialty cocktails. The
Jade Bar is the VIP adjunct to the Rose Bar, where reservations are required
after 10pm when celebrities and socialites start rolling in for their “usual”
tables. Scene-seekers love the see-and-be-seen feel that pervades both rooms.
Both bars daily noon–4am (Rose Bar until 8pm on Sun). 2 Gramercy Park
Hotel, 2 Lexington Ave. (21st St.), 212-920-3300, gramercyparkhotel.com

Cool New York Hotels
Night • Midtown • Trendy (72 rms)

Gothic meets high-thread-count sheets at Night, the latest in Vikram Chatwal’s
trio of haute-concept Manhattan hotels. Chatwal’s hotels may favor style over
substance too much for some, but if that’s your goblet of wine, then Night
makes for memorable evenings. The black-and-white theme is applied obses-
sively—if a bit dizzyingly—throughout, from the sleek stone-black façade to the
too-cool lobby hung with arty photographs of angular models casting smoldering
glances at each other from under black eyeliner. The rooms are smallish and
blackly furnished, and feature all the boutique hotel indulgences—plush beds,
WiFi, Bose stereo, and Molton Brown toiletries. The hotel sits in Times Square
territory, so ask for an interior room if you’re a light sleeper. As you might expect,
Night attracts a stylish crowd with cash to burn—think music execs in sunglasses.
The Nightlife lounge—done up in black and white, of course—serves pricey
cocktails and decent finger foods like mini burgers, calamari, and a “One Night
Stand,” a Kobe beef hot dog dressed with truffle peach mustard. $$$$ 132 W.
45th St. (Sixth Ave.), 212-835-9600, nighthotelny.com
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Apotheke • East Village • Lounge
This former opium den on Chinatown’s elbow-shaped Doyers Street has its own
roguish past—it was at one time dubbed “the bloody angle” for its clashes between
Chinese gangs. Now it’s home to hundreds of unique libations, many of which boast
curative powers (hence this bar’s name, German for apothecary). The motto here is
“prescriptions served daily” and the bartenders, er, “doctors” mix drinks according
to your ailment or mood: champagne and cognac make an aphrodisiac; cocktails
with lavender and sage are stress-relievers. Upholstered walls and antique medici-
nal bottles set a sultry mood for sipping these curative cocktails. Daily 6pm–2am.
2 9 Doyers St. (Pell St.), 212-406-0400, apothekebar.com

Club Touch • Midtown • Nightclub
You have to hand it to the promoters of Club Touch. The interior is swank in that
glittery, nightclub sort of way. Think plush purple couches, a top-notch sound sys-
tem booming tunes, a wrap-around balcony, and a second-floor “solarium” with
views of 52nd Street. If your aim is to drink top-shelf (and top-money) cocktails and
dance the night away surrounded by a club-savvy crowd scantily clad in designer
duds, then Touch is for you. That said, beware of the big bouncers who are out in
force on weekends. Ladies, be prepared to flirt your way in. Guys, you’ll have a
tougher time unless you arrive with plenty of ladies in tow. Thu–Sun 10pm–4am.
2 240 W. 52nd St. (Broadway), 212-489-7656, touchnewyorkcity.com

The Eldridge • Lower East Side • Bar
The LES has plenty of snooty lounges, but The Eldridge is determined to be the
snootiest. If you can get in (and your best bet here is to come early, preferably
in a group with lots of sexy ladies), you’re in for a memorable evening, mixing it
up with star guests such as Kate Moss, along with a designer-clad brigade of
DJs, mixologists, fashionistas, their friends, and their friends’ friends. The
lounge is petite but elite, with expensive leather banquettes and a wall covered
with Armand de Brignac champagne. Looking for the front door? It’s hidden
behind a used-bookstore façade, complete with a worn wooden sign that reads
“Buy, sell, trade.” Hours vary, so call ahead. 2 247 Eldridge St. (Houston St.),
212-505-7600, theeldridge.com

Griffin • Meatpacking District • Nightclub
When it opened, the party for this sleek club included everyone from Sting to
Kate Hudson—a fabulous launch by any standard. Even better is how the club
has continued to operate at capacity ever since. The eye-catching interior
includes a massive ceiling mirror ringed by glittering disco balls, while a chic
crowd fills the packed dance floor. For those with cash to burn, the bottle-serv-
ice VIP booths are immensely popular. Cocktail masters from Milk & Honey are
behind the bar, which means the expertly mixed drinks are more creative—and
potent—than at most Meatpacking venues. Mon–Thu 5:30–10:30pm, Fri–Sat
5–11:30pm. 3 50 Gansevoort St. (Greenwich St.), 646-244-2371

Minetta Tavern* • West Village • Bar
Restaurateur Keith McNally (of Balthazar and Pastis fame) hits gold with this
pleasantly chaotic Italian bistro. Sidle up to the buzzing bar and sip creative
cocktails like the Kill Devil Punch, a delicious concoction of rum, pistachio cor-
dial, and raisins. Sun–Thu 5:30pm–1am, Fri–Sat 5:30pm–2am. 3 113
MacDougal St. (Minetta Ln.), 212-475-3850, minettatavernny.com
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dropping in from their posh nearby addresses. Come balmy weather, the breezy

outdoor patio is the place to sit. Mon 7am–2pm and 5:30–9:30pm, Tue–Sat

7am–2pm and 5:30–10pm, Sun 7–11am and 5:30–9:30pm. $$$$ 1 Ritz-

Carlton Hotel, 1430 Sixth Ave. (58th St.), 212-521-6125, bltmarket.com

Islero • Midtown • Spanish
When competing among Manhattan restaurants, it doesn’t hurt to be named

after Islero, the 1,000-pound bull who gored the matador Manolete to death in

1947. It’s what makes this Midtown, honey-hued Spanish hideaway everything

the surrounding frat-boy pubs are not. Classic black-and-white photos of cape-

wielding matadors hang over embossed leather banquettes, and chef Jessica

Floyd (a former Boulud apprentice) brings a whimsical flair to the all-Spanish

menu (think pork belly with candied pine nuts and poached apple). The liveli-

est nights are on Fridays and Saturdays, when a flirty 30- and 40-something

crowd gathers around the white Carrera marble tables. Mon–Sat 5pm–2am. $$

b2 247 E. 50th St. (Second Ave.), 212-752-1414, isleronyc.com

Macao Trading Co. • Tribeca • Portuguese/Chinese
Macao—a Portuguese colony in China—is the inspiration for this lively, bilevel

Tribeca restaurant run by the folks from Employees Only in the West Village. Chef

David Waltuck (of Chanterelle) has created a creative Euro-Asian menu that fea-

t u res Portuguese- and Chinese-style delicacies. Pork ribs, for example, are braised

with olives or prunes, or Peking roasted. The dark-wood, warehouse-chic interior

( s t rewn with opium pillows and antique roulette wheels) evokes Macao’s re d - l a n t e rn

district circa 1940s. Cocktails, too, evoke those seductive times. The Lovee Long

Time (elderflower liqueur and gin) keeps the smooth Tribeca crowd going until the

wee hours. Mon–Fri 5pm–midnight, Sat–Sun 11am–3pm and 5pm–midnight. $ $

b 3 311 Church St. (Walker St.), 212-431-8750, macaonyc.com

Merkato 55* • Meatpacking District • African
Ethiopian-Swedish chef Marcus Samuelsson, who made his mark with Aquavit,

t u rns his sights to Africa with Merkato 55. Inspired by outdoor Ethiopian mar-

kets, the spacious, multistory interior reveals African portraits, soft leather ban-

quettes, and gleaming dark wood. Samuelsson proves himself once again with an

i n s p i red pan-African menu, but it’s the vibe that really makes this place. Located

in the city’s Meatpacking District, Merkato 55 straddles the culinary and cocktail

worlds, and the clubby crowd comes as much for eats as for tipples like the Ding

Ding (named after an African dance), a mix of cachaça, ginger beer, and lime.

M o n – Tue 5:30pm–midnight, Wed–Sun 11:30am–midnight. $ $ $ b 3 5 5

G a n s e v o o rt St. (Washington St.), 212-255-8555, merkato55nyc.com

Morandi • West Village • Italian
Restaurateur Keith McNally’s culinary empire continues to expand, but no one’s

complaining. His latest outpost, Morandi in the West Village, offers just what we’ve

come to expect—good food, hip crowds, and plenty of buzz. While his other hot spots

( B a l t h a z a r, Pastis, et al) skew French, this time around it’s Italian, with offerings like

baccala al latte (cod cooked in milk with raisins and anchovies). In keeping with the

rustic trattoria theme, the dining room features brick arches, wood-beamed ceilings,

and aged mirrors. Come balmy weather, the sidewalk tables are sure to be the most

coveted seats in the Village. Mon–Fri 8am–midnight, Sat 10am–midnight, Sun

10am–11pm. $ $ b 2 211 Waverly Pl. (Perry St.), 212-627-7575, morandiny. c o m
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Thompson LES • Lower East Side • Trendy (141 rms)
This swank boutique hotel is the latest from Jason Pomeranc’s Thompson Hotel

Group, which also runs 60 Thompson and others around New York. Befitting the

neighborhood over which it looms, Thompson LES is one part industrial loft, two

parts luxury. The lobby is stylishly stark, while the ample rooms (decked in

zebrawood throughout) are eye-catching and include a light-box headboard

showcasing Lee Friedlander photography, a massive flat-screen TV, a gleaming

bathroom with Fresh products, and a comfy couch separated by a wire-mesh

c u rtain. While all rooms are relatively quiet, light sleepers might want to re q u e s t

a room away from the elevators and on the 14th floor or higher (the top floor—

the 18th—is the penthouse). In keeping with the hotel’s arty vibe, the seasonal

swimming pool has a tiled face of Andy Wa rhol. Both the chic bar, Above Allen,

and the pan-Asian restaurant, Shang, are places to see and be seen. $ $ $ 1 9 0

Allen St. (Houston St.), 212-460-5300 / 877-460-8888, thompsonles.com

Cool New York Restaurants
Allen & Delancey • East Village • American

T h e re ’s no more apropos neighborhood for Allen & Delancey than the Lower East

Side, with its scru ffy-cum-sophisticated air. The low-lit restaurant has a studied

bohemian air—brick walls, heavy curtains tied with sashes, plenty of bric-a-brac

s c a t t e red about—and high-end, inventive New American eats. An eclectic menu

(including corn-fed chicken in a light crayfish velouté) reveals a whole other side

to traditional American cuisine. This is one of lower Manhattan’s “it” spots, so

expect nightly crowds of casually dressed locals mixing it up with giddy gourm e t s .

Mon–Sat 6–11pm, Sun 11am–3pm and 5–10pm. $ $ b 3 115 Allen St.

(Delancey St.), 212-253-5400, allenanddelancey. n e t

Bistrouge • East Village • European
A cheery red awning—printed with the words “coffee wine bread odyssey”—is

an apt introduction to this amiable bistro with brick walls, cherry-red ban-

quettes, and warm globe lights. The menu hops liberally across the

Mediterranean, and includes a hearty casserole of Portuguese cod with chick-

peas in a tomato, rosemary, and Riesling wine sauce; vodka-cured salmon with

cucumber slices and Turkish yogurt coulis; and black mussels with saffron. Ease

into the night at the marble bar over a unique predinner cocktail concocted by

one of the mixologists from the hip bar Angel’s Share. Owner Eda Kilic, a for-

mer financial analyst, has a good read of the current market, and the prices are

re f reshingly low by Manhattan standards. Tue–Thu 6pm–midnight, Fri

6pm–1am, Sat noon–3pm and 6pm–1am, Sun noon–3pm and 6pm–midnight.

$ b2 432 E. 13th St. (First Ave.), 212-677-2200, bistrouge.com

BLT Market • Midtown • French
French chef Laurent Tourondel’s epicurean empire continues to expand with this

venture that pays homage to seasonal produce and local purveyors. The impres-

sive result is rustic fare with a twist française, from stuffed Amish chicken with

shoestring potatoes to black cod with a butternut squash purée. The ample,

light-flooded restaurant features vases sprouting huge sunflowers, heavy wooden

tables, and walls hung with colorful still lifes. As you might expect with the ritzy

Ritz, the place fills up with both moneyed tourists and well-heeled residents



14

Original New York Restaurants
Centro Vinoteca • West Village • Italian

S p i k y - h a i red Anne Burrell may have gotten her 15 minutes as sous chef to Mario

Batali on Iron Chef, but her West Village restaurant will garner the lasting re c o g-

nition she deserves. Ease into the evening over piccolini, then dig into rabbit

s t u ffed with sausage and pine nuts. The superb (and well-priced) wines arrive in

q u a rtinos and bring rustic cheer to the breezy bilevel space, with its whitewashed

brick and large picture windows overlooking Seventh Avenue. For a buzzy scene,

head downstairs. The more intimate upstairs dining room fills with stylish couples

clinking glasses against a backdrop of rustling treetops. Mon–Fri noon–midnight,

Sat–Sun 11am–4pm and 5pm–midnight. $ $ 2 74 Seventh Ave. S. (Barrow St.),

212-367-7470, centro v i n o t e c a . c o m

The John Dory • Meatpacking District • Seafood
Chef April Bloomfield and restaurateur Ken Friedman (both of the popular gastro-

pub Spotted Pig), have turned their considerable talents to fish at The John Dory,

a colorful seafood house. Bloomfield’s inventive cuisine is evident in the sweet

potatoes fortified with marrow and the signature John Dory for two, topped with

piquant salsa verde. The vibrant dining room swims in oceanic kitsch: seashell-

ringed mirrors, a massive tropical fish tank, fish-shaped door handles. The close

p roximity to the Meatpacking District translates to loud crowds as ready to enjoy

a cocktail as a crustacean. Mon–Fri noon–midnight, Sat–Sun 11am–midnight.

$ $ $ 2 85 Tenth Ave. (15th St.), 212-929-4948, thejohndory. c o m

Kingswood • West Village • A u s t r a l i a n / I n t e rn a t i o n a l
Kingswood is a big-hearted pub-restaurant with oddly charming outdoor garn i s h e s

like butterflies stuck to the ceiling, a stuffed peacock, and a display case of branch-

es and gre e n e ry. The potent cocktails and imported beers ensure that the hipster

c rowds of Brits and Aussies are well juiced, while the hearty food soaks up the alco-

hol. The menu zigzags the globe, and includes a Goan monkfish curry and duck

with chunky fig chutney. If you’re flying solo, pull up to the copper-topped bar; oth-

e rwise, sink into one of the leather banquettes, which are intimate enough for first-

daters, but can also accommodate Foster’s-fueled groups. M o n – Tue 6–11pm, We d

6–11:30pm, Thu–Sat 6pm–midnight, Sun 11am–4pm and 5–10pm. $ $ $ b 3 1 2 1

W. 10th St. (Greenwich Ave.), 212-645-0018, kingswoodnyc.com

Mercat • SoHo • Spanish
The stylish, tile-walled Mercat takes its name from the Catalan word for m a r k e t a n d

f e a t u res creative spins on traditional Catalan cuisine, like a fragrant fisherm a n ’s stew

floating with scallops and red shrimp, crispy sweetbreads, or tender noodles in cut-

tlefish ink. A porron (a traditional long-spouted decanter filled with wine) is passed

between the foodies and fiesta-seekers (and sometimes even the friendly cooks) as

the evening stretches on. Mercat is a hot spot most nights of the week, but swing by

on a Friday or Saturday around 8pm for the buzziest scene, when sangria-swilling

friends share the space with canoodling couples. Daily 6pm–midnight. $ 3 45 Bond

St. (Lafayette St.), 212-529-8600, merc a t n y c . c o m
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Tailor • SoHo • American
Helmed by chef Sam Mason (who also worked at WD-50), this sleek, bilevel

restaurant has been making headlines, as much for its celebrity clientele and

kooky cocktails (there ’s the Bazooka, made with bubble-gum cordial and vodka)

as for its terrific food. From maple-poached snails to cocoa gnocchi with butter-

n u t - P a rmesan purée, the menu explores both “salty” and “sweet,” blurring the

lines between dinner and dessert. The mellow dining room features lots of

exposed wood and brick, chocolate-brown banquettes, and low lighting. M o n – T h u

6–11:30pm, Fri–Sat 6pm–12:30am, Sun 6–10pm. $ $ 2 525 Broome St.

(Thompson St.), 212-334-5182, tailorn y c . c o m

Cool New York Nightlife
City Winery • SoHo • Wine Bar

The founder of the famous Knitting Factory has unveiled another iconic spot.

City Winery brings together great wine and even better music. The welcoming

factory-chic interior reveals wooden floors, exposed piping, ceiling fans, and, of

course, rows upon rows of gleaming bottles of wine. There’s no question what

takes center stage here. The appetizers menu, which includes grilled Spanish

chorizo and caramelized Brussels sprouts, is designed to pair with the wine—

not the other way around. The winery also hosts a range of delightful events,

from klezmer brunches, to wine-and–Murray’s cheese events, to spoken word

and live music. Mon–Fri 11:30am–3pm and 5pm–midnight, Sat–Sun

5pm–midnight. 2 155 Varick St. (Vandam St.), 212-608-0555, citywinery.com

Merkato 55* • Meatpacking District • Restaurant/Bar
Located in the Meatpacking District, Merkato 55’s low-lit downstairs lounge draws

a clubby crowd with tipples like date-infused rum and Ding Ding, a mix of cachaça,

ginger beer, and lime. M o n – Tue 5:30pm–midnight, Wed–Sun 11:30am–midnight.

3 55 Gansevoort St. (Washington St.), 212-255-8555, merkato55nyc.com

Santos Party House • Tribeca • Nightclub
Musician Andrew W.K. and partners converted an art gallery into this bilevel,

black-walled dance palace, with a rotation of hottie DJs, including co-part n e r

Spencer Sweeney and DJ Spun. This is a dance club, with nary a spot to sit or

lounge, so come ready to groove. In case you forget, the posted signs—“All danc-

ing allowed! Thank you” and “You look amazing!”—will remind you. The door

policy is re f reshingly lenient; just call ahead and leave your name and number.

The New York dance club scene skews young, and this spot is no diff e rent, with

noisy gal pals in short skirts and guys in tight Ts. Daily 7pm–4am (showtimes

v a ry ) . 93 96 Lafayette St. (Walker St.), 212-584-5492, santospart y h o u s e . c o m

White Star • Lower East Side • Bar
Mixologist and nightlife guy-about-town Sasha Petraske ignited the cocktail

craze with his sophisticated but understated bar Milk & Honey. His newest

drinking den, White Star, reveals a similar panache, with soft leather booths,

sultry lighting, and a fabulous lineup of spirits, including the ever-potent

absinthe. As for the crowd, White Star draws the kind of LES drinkers who know

their bitters and who look good in skinny jeans. On the weekends especially, the

bar fills with sociable, flirty singles, making this place a prime hookup spot.

Daily 7pm–2am. 2 21 Essex St. (Hester St.), 212-995-5464
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C a rt e r, who owns the place. Stars notwithstanding, it’s a cozy, low-lit, low-ceilinged

restaurant, with fireplaces, banquettes, and an Edward Sorel mural of famous New

Yorkers. The homespun, well-priced American menu features classics like clam

c h o w d e r, pork chops with roasted apples, and the much-talked-about $55 mac and

cheese with shaved tru ffles. As for re s e rvations? It’s simple—this place doesn’t take

them. Your best bet is to just walk in and say you’re a West Village local—it works

e v e ry time. Daily 6–11:45pm. $ $ b 2 16 Bank St. (Waverly Pl.), 212-243-7900

Changes (Please make a note in your Night+Day guide.)

Hotels:
Hotel QT, p. 118, is now Hotel Grace.

Attractions:
Momenta Art (p. 132) is now located at 359 Bedford Ave., ground floor.

The Museum of Television & Radio has changed its name to 

the Paley Center for Media (p. 77).

Closures (Please make a note in your Black Book.)

Hotels:
J. Harper Poor Cottage Bed & 

Breakfast, p. 204

Southampton Bays, p. 204

Restaurants:
B.E.D., p. 60

Barça 18, p. 91

Bette, p. 60

The Biltmore Room, p. 92

Blue Mill Tavern, p. 144

Café Gray, p. 145

Candela, p. 94

Diner 24, p. 119

Jean-Luc, p.205

Joe & Maggie’s Bistro on 

Broadway, p. 209

Lefty’s 1200, p. 201

Ludo, p. 121

March Restaurant, p. 148

The Patio, p. 150

Raga, p. 122

Restaurant Florent, p. 67

Sapa, p. 67

Soup Kitchen International, p. 150

Suilan, p. 201

Temple Bar and Grill, p. 201

Town, p. 99
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Original New York Nightlife
Solex • East Village • Wine Bar

With two other sophisticated Manhattan wine bars under his belt, Fre d e r i c k

Twomey has another hit in his latest venture, which swells nightly with stylish

oenophiles. Amid the scru ffy bars of the East Village, Solex stands apart with a

sleek interior—blond-wood furnishings, honey lighting, a vaulted ceiling, and a

long bar backed by rows and rows of gleaming wine bottles—that’s matched only

by the crowds that come here to sip their way happily through the Loire Valley and

the Alsace. Pair a hearty red with a warmed quiche or cheese plate. D a i l y

5 p m – 2 a m . 2 103 First Ave. (Sixth St.), 212-777-6677, solexnyc.com

Classic New York Restaurants
Del Posto • Chelsea • Italian

The culinary dream team of Batali and the Bastianich clan further expand their

e m p i re with Del Posto, an opulent Italian dining palace with soaring ceilings, tin-

kling piano tunes, and purse stools for the ladies. Amid such self-conscious splen-

d o r, you might think Batali’s signature “peasant” fare would be gentrified, but

thankfully that’s not the case. Except for the haute presentation, the menu is as

boldly rustic as ever: warm bread smeared with house-cured lardo (pork fat), off a l

e v e ry which way, and succulent lamb shoulder. Save some scratch and dine in the

m o re casual Enoteca, with a shorter menu and lower prices. M o n – Tue 5:30–11pm,

Wed–Fri noon–2pm and 5–11pm, Sat 4:30–11pm, Sun 4:30–10pm. $ $ $ 2 8 5

10th Ave. (W. 15th St.), 212-497-8090, delposto.com

L’Atelier de Joël Robuchon • Midtown • French
To the delight of New York foodies, globe-hopping chef Joël Robuchon has alight-

ed in Manhattan with his eponymous L’Atelier (“Workshop”). As in his re s t a u r a n t s

in Paris, Tokyo, Las Vegas, and London, the best place to plant yourself is at the

plush counter, which wraps around the exhibition kitchen. The best approach to

the extensive French-Asian menu is to order tapas-style. Try the plump scallops

with seaweed butter or the crispy frog legs in a garlic purée. If you don’t have a

re s e rvation, aim for lunch hours. Daily 5:30–10:30pm. $ $ $ $ b 1 Four Seasons

Hotel, 57 E. 57th St. (Madison Ave.), 212-350-6658, joel-ro b u c h o n . c o m

Marea • Midtown • Seafood
This seafood palace, brought to you by the owners of Convivio, features a superb

menu by über-chef Michael White and a location to match—the fabulous cross-

roads of Central Park South at Columbus Circle. Many of the delicacies were

inspired by White’s experiences in Italy, from salt-crusted sea bass and tender

turbot to razor clams with fennel fronds. The lovely, ample restaurant features a

white-marble bar with wire-mesh stools and plenty of light streaming in through

windows overlooking an interior garden. Mon–Thu noon–2:30pm and

5:30–10pm, Fri 5–11:30pm, Sat noon–2:30pm and 5–11:30pm. $$$ 2 240

Central Park S. (Columbus Circle), 212-582-5100, marea-nyc.com

The Waverly Inn and Garden • West Village • American
The quaint name belies the social scene inside, which on any given night might

include celebrities, fashion editors in stilettos, and Vanity Fair editor Graydon

Nightlife:
Aer Lounge, p. 69

Barcade, p. 125

Bungalow 8, p. 69

Cabana, p. 205

Chumley’s, p. 153

Crobar, p. 70

Dick’s Bar, p. 126

Embassy, p. 102

Fifty Seven Fifty Seven, p. 71

58, p. 70

Gypsy Tea, p. 72

Happy Ending, p. 102

Level V, p. 73

Mannahatta, p. 127

Marion's Continental, p. 127

Odea, p. 104

Pen-Top Bar & Terrace, p. 155

PM, p. 74

Quo, p. 74

Red Rock West, p. 128

Rhone, p. 74

Rififi, p.128

6’s & 8’s, p. 128

Stonewall, p. 156

Tenement, p. 129

Attractions:
Marcoart, p. 108

Paul Morris Gallery, p. 109
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B L A C K  B O O K  •  N E W  Y O R K

El Quinto Pino 401 W. 24th St. (Ninth Av e . ) C H 212-206-6900 H o t
Spanish e l q u i n t o p i n o n y c . c o m $ 2 b

G o rdon Ramsay at the 151 W. 54th St. (Sixth Av e . ) M T 2 1 2 - 4 6 8 - 8 8 8 8 H o t
London NYC  Asian g o rd o n r a m s a y. c o m $ $ 1 b

I s l e ro 247 E. 50th St. (Second Av e . ) M T 2 1 2 - 7 5 2 - 1 4 1 4 C o o l
Spanish i s l e ro n y c . c o m $ $ 2 b

The John Dory 85 Tenth Ave.  (15th St.) M P 2 1 2 - 9 2 9 - 4 9 4 8 O r i g i n a l
Seafood t h e j o h n d o ry. c o m $ $ $ 2

K i n g s w o o d 121 W. 10th St. (Greenwich Av e . ) W V 2 1 2 - 6 4 5 - 0 0 1 8 O r i g i n a l
A u s t r a l i a n / I n t e rn a t i o n a l k i n g s w o o d n y c . c o m $ $ $ 3 b

L’Atelier de Joël Robuchon 57 E. 57th St. (Madison Av e . ) M T 2 1 2 - 3 5 0 - 6 6 5 8 C l a s s i c
F rench j o e l - ro b u c h o n . c o m $ $ $ $ 1 b

La Esquina 114 Kenmare St. (Lafayette St.) S H 6 4 6 - 6 1 3 - 7 1 0 0 H o t
Mexican e s q u i n a n y c . c o m $ $ 2

La Zarz a 166 First Ave. (10th St.) E V 2 1 2 - 4 7 7 - 1 1 1 1 H o t
Spanish l a z a rz a n y c . c o m $ $ 3 b

Macao Trading Co. 311 Church St. (Walker St.) T R 2 1 2 - 4 3 1 - 8 7 5 0 C o o l
P o rtuguese/Chinese m a c a o n y c . c o m $ $ 3 b

M a re a 240 Central Park S.  (Columbus Circ l e ) M T 2 1 2 - 5 8 2 - 5 1 0 0 C l a s s i c
Seafood m a re a - n y c . c o m $ $ $ 2

M e rc a t 45 Bond St.  (Lafayette St.) S H 2 1 2 - 5 2 9 - 8 6 0 0 O r i g i n a l
Spanish m e rc a t n y c . c o m $ 3

Merkato 55* 55 Gansevoort St. (Washington St.) M P 2 1 2 - 2 5 5 - 8 5 5 5 C o o l
African m e r k a t o 5 5 n y c . c o m $ $ $ 3 b

Minetta Ta v e rn * 113 MacDougal St. (Minetta Ln.) W V 2 1 2 - 4 7 5 - 3 8 5 0 Hot 
Italian m i n e t t a t a v e rn n y. c o m $ $ 3 b

Momofuku Noodle Bar 171 First Ave. (10th St.) E V 2 1 2 - 4 7 5 - 7 8 9 9 H o t
K o rean m o m o f u k u . c o m $ $ 2 b

Monkey Bar* 60 E. 54th St. (Park Av e . ) M T 2 1 2 - 8 3 8 - 2 6 0 0 Hot 
American e l y s e e h o t e l . c o m / n e w - y o r k - f i n e - d i n i n g / i n d e x . c f m $ $ $ 2

M o r a n d i 211 Waverly Pl. (Perry St.) W V 2 1 2 - 6 2 7 - 7 5 7 5 C o o l
Italian m o r a n d i n y. c o m $ $ 2 b

S T K 26 Little W. 12th St. (Washington St.) M P 6 4 6 - 6 2 4 - 2 4 4 4 H o t
Steak House s t k h o u s e . c o m $ $ $ 2 b

Ta i l o r 525 Broome St. (Thompson St.) S H 2 1 2 - 3 3 4 - 5 1 8 2 C o o l
American t a i l o rn y c . c o m $ $ 2

The Waverly Inn and Gard e n 16 Bank St. (Waverly Pl.) W V 2 1 2 - 2 4 3 - 7 9 0 0 C l a s s i c
American $ $ 2 b

Restaurants (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

The Bowery Hotel 335 Bowery (E. Third Av e . ) E V 2 1 2 - 5 0 5 - 9 1 0 0 H o t
Trendy (135) t h e b o w e ry h o t e l . c o m $ $ $

G r a m e rcy Park Hotel 2 Lexington Ave. (21st St.) G R 2 1 2 - 9 2 0 - 3 3 0 0 H o t
Timeless  (185) g r a m e rc y p a r k h o t e l . c o m $ $ $ $ 8 6 6 - 7 8 4 - 1 3 0 0

The Greenwich Hotel 377 Greenwich St. (N. Moore St.) T R 2 1 2 - 9 4 1 - 8 9 0 0 H o t
Trendy (88) t h e g re e n w i c h h o t e l n y c . c o m $ $ $ $

The London NYC 151 W. 54th St. (Sixth Av e . ) M T 2 1 2 - 4 6 8 - 8 8 5 6 H o t
M o d e rn (561) t h e l o n d o n n y c . c o m $ $ $ $ 8 6 6 - 6 9 0 - 2 0 2 9

N i g h t 132 W. 45th St. (Sixth Av e . ) M T 2 1 2 - 8 3 5 - 9 6 0 0 C o o l
Trendy (72) n i g h t h o t e l n y. c o m $ $ $ $

Thompson LES 190 Allen St. (Houston St.) L E 2 1 2 - 4 6 0 - 5 3 0 0 C o o l
Trendy (141) t h o m p s o n l e s . c o m $ $ $ 8 7 7 - 4 6 0 - 8 8 8 8

Allen & Delancey 115 Allen St. (Delancey St.) E V 2 1 2 - 2 5 3 - 5 4 0 0 C o o l
American a l l e n a n d d e l a n c e y. n e t $ $ 3 b

B i s t ro u g e 432 E. 13th St. (First Av e . ) E V 2 1 2 - 6 7 7 - 2 2 0 0 C o o l
E u ropean b i s t ro u g e . c o m $ 2 b

B LT Market 1430 Sixth Ave. (58th St.) M T 2 1 2 - 5 2 1 - 6 1 2 5 C o o l
F rench b l t m a r k e t . c o m $ $ $ $ 1

B u d d a k a n 75 Ninth Ave. (16th St.) M P 2 1 2 - 9 8 9 - 6 6 9 9 H o t
Asian Fusion b u d d a k a n n y c . c o m $ $ 3 bc

Buddha Bar 25 Little W. 12th St. (Washington St.) M P 2 1 2 - 6 4 7 - 7 3 1 4 H o t
F rench b u d d h a b a rn y c . c o m $ $ $ 2 b

C a b r i t o 50 Carmine St. (Bleecker St.) W V 2 1 2 - 9 2 9 - 5 0 5 0 H o t
Mexican c a b r i t o n y c . c o m $ $ 2 b

C e n t ro Vi n o t e c a 74 Seventh Ave. S. (Barrow St.) W V 2 1 2 - 3 6 7 - 7 4 7 0 O r i g i n a l
Italian c e n t ro v i n o t e c a . c o m $ $ 2

C o rt o n 239 W. Broadway  (White St.) T R 2 1 2 - 2 1 9 - 2 7 7 7 H o t
F rench c o rt o n n y c . c o m $ $ $ $ 2

Del Posto 85 10th Ave. (W. 15th St.) C H 2 1 2 - 4 9 7 - 8 0 9 0 C l a s s i c
Italian d e l p o s t o . c o m $ $ $ 2

D e l i c a t e s s e n 54 Prince St. (Lafayette St.) S H 2 1 2 - 2 2 6 - 0 2 1 1 H o t
Diner d e l i c a t e s s e n n y c . c o m $ 3

Double Cro w n 316 Bowery St. (Bleecker St.) E V 2 1 2 - 2 5 4 - 0 3 5 0 H o t
Asian d o u b l e c ro w n - n y c . c o m $ $ 3 b
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N E W  Y O R K  N E I G H B O R H O O D S  M A P

Antik 356 Bowery (Great Jones St.) SH 212-388-1655 Hot
Nightclub antiknyc.com 3

Apotheke 9 Doyers St. (Pell St.) EV 212-406-0400 Hot
Lounge apothekebar.com 2

City Winery 155 Varick St. (Vandam St.) SH 212-608-0555 Cool
Wine Bar citywinery.com 2

Club Touch 240 W. 52nd St.  (Broadway) MT 212-489-7656 Hot
Nightclub touchnewyorkcity.com 3

The Eldridge 247 Eldridge St. (Houston St.) LE 212-505-7600 Hot
Bar theeldridge.com 2

Griffin 50 Gansevoort St. (Greenwich St.) MP 646-244-2371 Hot 
Nightclub 3

Merkato 55* 55 Gansevoort St. (Washington St.) MP 212-255-8555 Cool
Restaurant/Bar merkato55nyc.com 3

Minetta Tavern* 113 MacDougal St. (Minetta Ln.) WV 212-475-3850 Hot 
Bar minettatavernny.com 3

Monkey Bar* 60 E. 54th St. (Park Ave.) MT 212-838-2600 Hot
Bar elyseehotel.com/new-york-fine-dining/index.cfm 2

Raines Law Room 48 W. 17th St. (Fifth Ave.) CH Hot
Bar 2

Rose Bar and Jade Bar 2 Lexington Ave. (21st St.) CH 212-920-3300 Hot
Hotel Bar gramercyparkhotel.com 2

Santos Party House 96 Lafayette St. (Walker St.) TR 212-584-5492 Cool
Nightclub santospartyhouse.com 9 3

Solex 103 First Ave. (Sixth St.) EV 212-777-6677 Original
Wine Bar solexnyc.com 2

Star Lounge 222 W. 23rd St. (Seventh Ave.) CH 212-255-4646 Hot
Hotel Bar starloungechelsea.com 9 2

White Star 21 Essex St. (Hester St.) LE 212-995-5464 Cool
Bar 2

Nightlife

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE COVER NOISE

CH = Chelsea
EV = East Village
FL = Flatiron
GR = Gramercy
GV = Greenwich Village
LE = Lower East Side

MH = Murray Hill
MP = Meatpacking District
MT = Midtown
SH = Soho
TR = Tribeca
UE = Upper East Side

UW = Upper West Side
WM = Williamsburg
WS = Wall Street
WV = West Village

Neighborhood Key




