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Asia Sushi & Hibachi
New to area. Delicious Hibachi.
Fresh selection of sushi.
112 E 31st St  212.686.6332

Big Daddy's
Burgers, Shakes and tator tots
Breakfast lunch and dinner 
239 Park Ave South 212.477.1500

Cleopatra’s Needle
Our original cuisine has been fea-
tured on Food Network's "$40 a day"
Happy Hr 4-7:30 
2485 B'way (92 St.) 212.769.6969

Club Vesta
AFTER WORK THURSDAY &
INDULGE FRIDAYS.
390 8th Ave. www.vestaNY.com
212.947.1970

Curry Dreams
LUNCH BUFFET - 
Best Indian Cusine in NYC
66 W 39th Street. 212-810-4125

Dukes
Everybody loves dukes! Bbq,
burgers, sandwiches and salads.
99 E 19th Street/ 560 3rd Ave

East & West Cafe Masala
American & Indian cuisine in Brooklyn.
Get breakfast, lunch & dinner.
151 Remsen St 718-222-3900

Gusto Grilled Organics
519 6th Avenue New york, NY 10011
212.242.5800

Justin’s
Happy Hour Every Day. Fine
Southern & Caribbean Cuisine.
31 West 21st Street.
212.352.0599

Kreolens Fine Food
66-36 Fresh Pond Road
Ridgewood (Queens), NY 11385
718-628-5214z

Natural Frontier
Just Good things from the
good Earth.
212.228.9133

Pete’s Downtown
3 Course Prix-Fixe. $20.06.
Lunch: Tue-Fri. Dinner: Tue-Thur.
2 Water St, Brooklyn 718.858.3510

Sugar Bar
Premier live music venue & fine
dining.
254 West 72nd Street.
212.579.0222  sugarbarnyc.com

Sugo! E Basilico 
Offering the freshest Italian cuisine!

Come and try our famous piadina

sandwiches! We Deliver & Cater!
545 5th Ave.
212.682.4200

Tracks Raw Bar & Grill
Working Stiff Special. Show your
Union card: $4.00 Domestic beer.
11am-6pm everyday! LIRR level
of Penn Station. 212.244.6350

Francisco’s Centro Vasco
The #1 Lobster House in NYC, Plus
Authentic Spanish Cuisine
159 West 23rd St. (Bet 6th &
7th Aves) 212.645.6224

Bandstage on E. 10th St 3:30pm DOORS OPEN 7:30pm
Theater for the New City 155 1st Ave. at East 10th St.

for Info call (212) 254-1109
Buy tickets online at www.theaterforthenewcity.net

FRIDAY, OCTOBER 31
Come see and be seen

and Celebrate
the Night of Nights!
Costume Parade

Live Bands
Monsters & Miracles
HOT FOOD AND

HOT ENTERTAINMENT!!
TICKETS $20

Too old to ask 
for candy? Try 
liquor-treating

By Cristina Velocci
Metromix.com 

Just because you’ve stopped trick-
or-treating doesn’t mean you can’t 
indulge your sweet tooth on Hallow-
een. Yes, there’s half-priced candy at 
drugstores on Nov. 1, but there’s also 
something better: liquor-treating. 
Consider it the grown-up version of 
the treasured childhood pastime, 
only less awkward and more expen-
sive. We scoured the city for candy-
inspired cocktails resembling classic 
Halloween treats that’ll put you on a 
sugar high.

Peanut Butter 			
Cup Cocktail, $12
sideBAR
118 E. 15th St. at Irving Place, 
 212-677-2900
Just as there’s no wrong way to eat 
a Reese’s, there’s no wrong way to 
drink this creamy concoction made 
with Frangelico hazelnut liqueur, 
DeKuyper butterscotch liqueur, Go-
diva chocolate liqueur, Creme de Co-
coa and a splash of Bailey’s. Request 
your glass rimmed in Nutella and/or 
chocolate sauce. By double-dipping 
with both, the drink truly resembles 
the flavor of a peanut butter cup.  

Bazooka Martini, $13
Tailor
525 Broome St, between Sullivan and 
Thompson Sts., 212-334-5182 
“If you’re a wise-a-- bartender like 
me, green apple martinis are basi-
cally bubble gum drinks,” says 
Eben Freeman, Tailor’s mixologist. 
“Kids come in for bubble drinks, so 
I thought, ‘If they want bubble gum 
drinks, I’m just going to give them a 
bubble gum drink.’” Freeman says it’s 
a drink everyone can enjoy. “It’s the 
idea of being connected to childhood 
memories. Even big guys like David 
Chang [Momofuku Ko’s owner] and 
Josh Eden [owner of Shorty’s .32] 
come here and drink this because it 
touches a part of you.” 

Candy Corn Cocktail, $12
Delicatessen
54 Prince St. at Lafayette 
Street, 212-226-0211
Candy corn is arguably the fruitcake 
of Halloween. So it’s high time the 
triangular treat gets its moment to 

shine. In this cocktail, simple syrup 
dyed orange sinks to the bottom of 
the martini glass. Then, corn puree 
is blended with Stoli vanilla vodka 
for the yellow middle of the drink, 
which is topped with whipped cream 
thinned into a shake-like consistency. 
It’s an unlikely, drinkable dessert, but 
one that works. The initial creamy, 
marshmallow flavor turns sweet and 
mealy with a super-saturated sugary 
walk-off that tastes exactly like real 
candy corn.

Red Vines Lemonade, $15
Pop Lounge
14 E. 58th St., between Madison and 
Fifth avenues, 212-991-6644 
Pop Lounge manager Michael Ma-
rinoff soaks Red Vine twists — red 
licorice similar to Twizzlers that’s 
considered the original Hollywood 
movie candy — in Level vodka for 
three days to infuse the liquor with 
its red color and cherry flavor. When 
combined with spiked lemonade, it 
makes for a zesty pink drink. 

INFO212-737-8366

Ferrer Hall 66 St. / Lex. Ave.
CLUB DOMINICANA

HALLOWEEN

DANCE
PARTY

N.Y.C’s BEST
BALLROOM
DANCE CLUB

FREE Coffe/
Cake+1 DrinkADM. $12

NOV. 8th
ANNUAL

FALL DANCE
Band+DJ

5HRs of MUSIC

SAT. OCT 25
8PM - 12AM

Street Parking After 7 PM

SWING • LATIN • POP • DISCO

By Lincoln Chinnery
Metromix.com

If you drop by the 
Lower East Side’s Sunita 
Bar, Sunita Lofters would 
be glad to mix you up a 
jalapeño passion fruit 
martini.

What inspired this 		
speciality drink?
I was born in British 
Guyana, a tropical 
country, so passion fruit 
is something I’ve been 
familiar with. And the 
jalapeño — it’s such a 
hearty flavor. So I mixed 
it with the passion fruit, 
which could tolerate a 
little spice.  I infuse the 
jalapeño in the vodka 
so it starts off really 
hot.

What’s the crowd like on 
a typical night? 
A large percentage are 
regular customers. It’s 
a very laid-back, neigh-
borly type of place. The 
way it’s set up is condu-
cive for conversations. 
It’s like an extension of 
my living room.

Why did you name the 
bar after yourself? 
The bar actually didn’t 
have a name for the 
first two years. I didn’t 
feel comfortable nam-
ing it after myself, so I 
was taking suggestions, 
but regular customers 
just started calling the 
place Sunita. 

with
Sunita Lofters
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Halloween for 
the 21+ crowd
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