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Since its debut in early 2007, St.
Germain — a liqueur made from
rare wild elderflower blossoms
that grow in the foothills of the
Alps — has made a splash in the
spirits world. Mixologists praise
its delicate citrusy notes and easy
confluence with other spirits.

Fittingly, elderflower cocktails
have slowly blossomed at bars
around the city, and though the li-
queur’s floral qualities are usually
associated with spring, its lesser-
known medicinal properties make
it perfect for combating the fall flu
come cold season.

Roses $12

P*Ong

150 W. 10th St., between
Greenwich Avenue

and Waverly Place

212-929-0898

Considering dessert guru Pichet
Ong’s pedigree, it’s no surprise
he would create a cocktail that
resembles liquid candy. In a riff
on the Bellini, Ong pours Italian
prosecco over syrupy elderflower
cordial and Lebanese rose candies
in a champagne flute misted with
edible 23-karat gold. “When you
take a sip, your lips get all glittery,
so it’s very sexy,” Ong says. The
cordial and candies rest unmixed
at the bottom, and the prosecco
bubbles distribute the sweetness
as they fizz to the top.

La Fleur de Paradis $12

Pegu Club

77 W. Houston St., between
Wooster Street and West
Broadway

212-473-7348

To satisfy Pegu Club’s weekend
patrons, who regularly request
lychee martinis despite their ab-
sence on the menu, head bartender
Kenta Goto created this delicate
cocktail that replicates the sweet,
floral flavor by using elderflower
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liqueur. The result is a soft and
fizzy gin-based cocktail. The walk-
off is citrusy and light, thanks to
freshly squeezed lemon and grape-
fruit juices, while orange bitters
keep things grounded. Floating
edible pansies make for an elegant
presentation.

The Elderflower Blossom $13
Olana

72 Madison Ave. at 28th Street
212-725-4900

This fragrant, fruity-floral cocktail
— made with pureed strawberry
and lychee, Stoli Blackberi and
St. Germain — might be designed
as an aperitif, but the thick texture
and robust flavor makes it seem
like a meal. The lychee provides
the drink with body, a gummy
texture and an earthy sweet-
ness; the elderflower balances
the strawberry’s acidity for a
mellow taste resembling spiked
fruit punch. “It has a floral bou-
quet sensibility,” says Olana’s as-
sistant general manager, Colleen
Hickey.

The Fling $11

Jane

100 W. Houston St.,

between Thompson Street
and LaGuardia Place
212-254-7000

While most other cocktails
use elderflower to build
upon the character of another
spirit, Jane’s general manager,
Jeff Blath, uses ingredients to
build upon the qualities of the
elderflower itself, starting with
Jane’s house white wine,

a French Sauvignon
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Blossoming into a trend

Elderflower cocktails springing up in NYC
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and lemon are muddled together
for a subtle herbal taste and bal-
ance the sweeter, floral notes,
while vodka gives it kick.
The crisp, mellow mix is
served in a highball glass
and topped with a spritz of
club soda.

Juniper Breeze $13
Flatiron Lounge
37 West 19th St., between
Fifth and Sixth avenues
212-727-7741
Cocktail queen Julie Reiner cre-
ated this light, refreshing punch
after sampling Plymouth Gin for
the first time. “I thought it was a
soft, feminine-style gin, and that it
would go well with the elderflower
cordial,” she says. Since the cor-
dial boasts a more concentrated,
super-saturated floral taste than the
liqueur, Reiner balances its robust
sweetness with freshly squeezed
pink grapefruit and lime juices
for an acidic citrus tang, and
a splash of cranberry juice
for dryness. The popular
light- pink punch has
been a staple since its
debut on the open-
ing menu in 2003
— long before “el-
derflower” became
part of the nightlife
vernacular.

Yellow Jacket
$15
Employees
Only
510 Hudson St.,
between Christopher
and W. 10th streets
212-242-3021
When Jason Kosmas, the
bartender and co-owner of this
retro-classic speakeasy, created
the Yellow Jacket, his muse was
not delicate elderflower liqueur,
but rather Partida Reposado te-
quila. “Iknew I could use the floral
aromas of the St. Germain to retain
the tequila’s integrity while also
giving it some sweetness,” Kosmas
says. A dash of orange bitters adds
depth and bridges these flavors
to round out this silky smooth
cocktail.
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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 30th Street. 212-810-4125

Dukes

Everybody loves dukes! Bbg,
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
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