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Corn Cocktall
at En Japanese
Brasserie

August’s awindling com

crop means this
luscious nip isn't long
for this world. Ripe,

swoetlocal kemels are

dried in-house and
blended with sake,

cream, salt and sugar;
the rasulting libation is

milky and rich, lika 8
boozy, vegetal milk

Roman Candleat

Double Crown
The Greenmarket's
brief red Currant season
provides the tan flavor
Dase for this fizzy, ruby.
hued sippeér. Brarany
aged rum,

and shugs of
citrusy Litiet Blanc and
sparkling wine batance
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Thebest »
summer cocktails

Six seasonal drinks you need to taste
before summer ends. By Jenny Miller

Rosa Verde at
CIenfuegos

mpocksa

angulia). Enjoy ¢
PIESS Or S

the RosaVer
be ordered by the

bétween FirstAve
andAveA (212614
6818) Glass $14,

140

bowls $38-$110.

Green Mary at Rouge Tomate
This nlmnsl VIrtuous co

.8 Iabe u' the clé

a5 a health
fth and Madison Aves

Spring Rickey
at Raines
Law Room

santtobeho
asitis todrink.
Tart muddied
berries dye
the tipple—ablend
of ambro
elderf
and Deot

us—a deep,
sultry red. A
squeeze of lime
and adose of
club sod t
thes tness.
48W 1Tth St
between Fifth and
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