
FARMS

EECO FARM
The East End Community Farm supports
and showcases sustainable agriculture,
education, advocacy, and connection to
community. Member gardeners can raise
their own produce and flowers. The farm
offers seminars on gardening, farming
issues, sustainable politics, and recipes.
The farmstand is a source for fresh local
produce, grown without chemical pesti-
cides. School groups welcome. (55 Long
Lane, East Hampton, 324-5523,
www.eecofarm.org. Farmstand open daily
10 a.m.–6 p.m.)

GARDEN OF EVE 
ORGANIC FARM
This farmstand at the intersection of
Sound Avenue and Northville Turnpike
produces vegetables, free-range eggs, and
beautiful cut flowers. The farm believes in
diversity, growing more than 70 different
varieties of heirloom and specialty vegeta-
bles, and in "making changes in the world
by living them." Also available through
CSAs on the Upper West Side of
Manhattan and Williamsburg, Brooklyn.
(4558 Sound Ave., Riverhead, 680-1699,
www.gardenofevefarm.com. Daily 10
a.m.–6 p.m.)

GOLDEN EARTHW ORM
ORGANIC FARM
This certified organic farm is nestled on
forty acres of pristine farmland protected
by a land preservation program on the
North Fork. They grow over 50 different
varieties of the highest quality organic veg-
etables, fruits and berries. Their CSA pro-
gram runs from May through November
with pick-up locations at the farm and
throughout Nassau, Suffolk, and Queens
Counties. You may also visit their farm
stand for just-picked fresh produce during
the season. They look forward to welcom-
ing you all into their growing farm commu-
nity! (652 Peconic Bay Blvd., Jamesport,
722-3302, www.goldenearthworm.com.
Farmstand, Fri & Sat 9 a.m.–5 p.m.)

GREEN THUMB 
ORGANIC FARM
The Green Thumb Farm consists of 100
acres and has been farmed by the Halsey
family since the 1640s. The oldest organic
farm in New York State, it also follows bio-
dynamic practices. The roadside farm-
stand offers more than 300 varieties of
vegetables, fruit, herbs, flowers and
seedlings, as well as cheeses, breads, potato
chips, preserves, mushrooms, honey and
other products made by local artisans.
Weekend pony rides and fall farm tours.
(Montauk Hwy, Water Mill, 726-1900.)

SANG LEE FARMS
Over 200 varieties of "naturally" grown
vegetables, cut/potted herbs, and cut/pot-
ted flowers. Their specialties include

mesclun and other baby greens, Asian veg-
etables, microgreens, and heirloom toma-
toes. Organic methods of cultivation and
responsible environmental practices are
always utilized. They offer prepared stir-
fry dinner packs, snack packs, and salads
to-go, and their own line of dressings,
dips, pestos, salsas, Asian sauces, pickled
and preserved specialty items. Cooking
and gardening classes also available.
(25180 County Rd. 48, Peconic, 734-
7001, www.sangleefarms.com. Mon–Sat 9
a.m.–6 p.m., Sun 9 a.m.–5 p.m.)

QUAIL HILL
One of the original Community
Supported Agriculture projects in the
country, Quail Hill Farm is a stewardship
project of Peconic Land Trust. In addi-
tion to its more than 200 members,
Quail Hill provides ecologically grown
produce to a local school, food pantries, a
farmers market, and local restaurants. To
create a healthy balance in the soil, they
use proven sustainable farming tech-
niques—crop rotation, composting,
undersowing, and cover cropping—and
avoid synthetic insecticides, herbicides,
fungicides, or fertilizers. (Deep Ln. and
Side Ln., Amagansett, 267-8492,
www.peconiclandtrust.org.)

CHEESE SHOPS

CAVANIOLA’S GOURMET
CHEESE SHOP
Family-owned and run cheese shop, offer-
ing over 150 types of local, domestic and
imported cheeses. Paninis, soups, and
fondu to go, as well as a beautiful selection
of olive oils, balsamics, olives, pates, fresh
breads, pasteries and more.  (89B Division
St., Sag Harbor, 725-0095. Mon–Sat 9
a.m.–6 p.m., Sun 10 a.m.–4 p.m.)

THE VILLAGE CHEESE SHOP
A 31-year-old East End tradition, now
available on both forks, offering the finest
selection of artisan-made cheeses pro-
duced both locally and globally, specialty
meats and hard-to-find ingredients. On
the South Fork, pick up amazing soup and
sandwiches, before heading to our stun-
ning beaches. On the North Fork, pair
cheeses before heading off to the vineyards
or bring your wine and stay awhile in our
patio room. (11 Main St., Southampton,
283-6949. Mon–Thurs 7 a.m.–6 p.m., Fri
& Sat 7 a.m.–6:30 p.m., Sun 7 a.m.–5
p.m. 105 Love Ln., Mattituck, 298-8556.
Mon–Fri 10 a.m.–5:30 p.m., Sat 9 a.m.–6
p.m., Sun 10 a.m.–5 p.m.) 

RESTAURANTS

ALMOND
A contemporary French bistro serving tra-
ditional fare using seasonal and local
ingredients. (1970 Montauk Hwy,
Bridgehampton, 537-8885, www.almond-
restaurant.com. Sun–Thurs, 6–11 p.m.,
Fri & Sat, 6 p.m.–12 a.m.)

D IREC TORY
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ALMONDIT O
A stylish Mexican restaurant and lounge
serving regional authentic fare. (290
Montauk Hwy., East Hampton, 329-
6700, www.almondito.com. Sun–Thurs,
6–11 p.m., Fri & Sat, 6 p.m.–12 a.m.)

ATLANTICA/TIERRA MAR
A graduate of French Culinary Institute in
Manhattan, Todd Jacobs has earned a rep-
utation for superior-quality cuisine that
draws on the bounty of the region. His
passion for using local (and whenever pos-
sible) organic produce has made him a

favorite for both foodies and farmers. He
presides over both Tierra Mar restaurant
and the Atlantica Ballroom, which offers
breathtaking ocean views, can accommo-
date more than 200 people for a sit-down
meal and up to 300 people for cocktail
receptions, and is the premier Hampton's
location for oceanfront weddings, bar
mitzvahs, business meetings and many
other catered events. (231 Dune Rd.,
Westhampton Beach, Open year-round,
288-2700, www.ontheatlantic.com.)

BEACON RESTAURANT
Waterfront dining with groovy sunsets,
Beacon serves solid American fare in the
comfort of a great bar  and leather ban-
quettes. Available for private functions.
(8 W. Water St., Sag Harbor, 725-7088.
May–Oct, daily from 6 p.m.)

THE CULINARY INSTITUTE 
OF AMERICA
Located 90 miles north of New York
City in the scenic Hudson River Valley,
the Culinary Institute of America offers
five award-winning restaurants: American
Bounty, Escoffier Restaurant, Ristorante
Caterina de Medici, St. Andrew's Cafe,
and the Apple Pie Bakery Cafe. Visit
www.ciachef.edu for menus and hours.
Tours of the campus offered Mon, Wed,
and Thurs at $5 per person (1946 Campus
Dr., Hyde Park, 845-471-6608 for reser-
vations, 845-451-1588 for tours, 845-
452-9600 for info, www.ciachef.edu.)

ESTIA'S LITTLE KITCHEN
A country restaurant just outside the vil-
lage of Sag Harbor, the Little Kitchen fea-
tures East End seafood, wines, and pro-
duce, including chicken Bolognese with
homemade papparadelle, local potato-
crusted flounder, and fruit, vegetables,
and herbs from the restaurant's own gar-
den. Serving breakfast, lunch and dinner,
the restaurant undergoes a metamorphosis
between the day and night shifts, as the
lights dim, tablecloths appear, and the
music shifts to a more intimate mood.
(1615 Sag Harbor-Bridgehampton Tpke.,
Sag Harbor, 725-1045, www.eatshamp-
ton.com. Daily (except Tuesday), break-
fast until noon, lunch until 2:30 p.m.,
dinner from 5:30 p.m.) 

FIFTH SEASON
A local epicurean experience in down-
town Greenport, the Fifth Season's
"farm-to-table cuisine" allows patrons to
rediscover flavors that have existed on
Long Island for generations. A member
of Slow Food USA, this cozy, New
American bistro focuses on local, season-
al ingredients, and is helping to save
farmland by purchasing from local farm-
ers, growers, and businesses. (45 Front
St., Greenport, 477-8500, www.thefifth-
season.com. Tues-Thurs 5–10 p.m., Fri
& Sat 5–11 p.m., Sun 4–9 p.m.)

FRESNO RESTAURANT
Serving regional American cuisine seven
nights a week, year-round, Fresno boasts
a zinc-top bar, warm lighting and patio
seating in season. Prix fixe menu avail-
able. Appetizers $8 - $14,  Entrees $19 -

$32. (8 Fresno Pl., East Hampton, 324-
8700. Daily from 5:30 p.m.)

LA FONDITA
La Fondita, "little kitchen," serves tacos,
posole rojo, homemade salsas, sopes,
tostadas. and other dishes reminiscent of
the street food found all over Mexico.
Tile covered counters displaying avoca-
dos and limes, and papel picado strung
from the ceiling add to the fun and casu-
al atmosphere. Whether taking your
food to go or enjoying it on picnic tables
overlooking the pond you will find a lit-
tle slice of Mexico on the East End. (74
Montauk Hwy., Amagansett, 267-8800,
Sun–Thurs 11:30 a.m.–9 p.m., Fri & Sat
11:30 a.m.–10 p.m.)

NICK & TONI'S
A highly regarded forerunner to the East
End's current restaurant community,
Nick & Toni's is reminiscent of a Tuscan
farmhouse. Its three dining rooms are
adorned with primitive American art and
children's drawings, and center on a
mosaic-covered, wood-burning oven.
Mediterranean and rustic Italian influ-
ences direct the seasonal menus which
feature local seafood, produce, and the
harvest from the restaurant's own organ-
ic garden. (136 North Main St., East
Hampton, 324-3550. Daily from 6
p.m.)

RED/BAR BRASSERIE 
Serving French-inspired American cui-
sine in a handsomely appointed room,
red/bar's award-winning wine list is pre-
sented by a professional and friendly
staff. The decor is sophisticated, yet wel-
coming, accented by crisp white table
linens, bentwood chairs and potted
palms. Prix Fixe menu available off sea-
son. Appetizers $9–$14, entrees
$21–$35. (210 Hampton Rd.,
Southampton, 283-0704. Daily from 6
p.m.)

ROWDY HALL
With a stellar reputation for English pub
and French bistro-style cuisine, this Arts-
and-Crafts-inspired restaurant, with
beautiful copper-topped bar and sooth-
ing fireplace, takes its name from the
turn-of-the-century boarding house fre-
quented by artists who visited East
Hampton. According to local lore,
church-going locals found the establish-
ment still full of revelers on Sunday
mornings and declared it a "rowdy hall."
A gathering place for locals and visitors
alike. (10 Main St., East Hampton, 324-
8555. Daily for lunch, 12–3:30 p.m., for
dinner, Sun-Thurs 5–10 p.m., Fri & Sat
5–11 p.m.)

GOURMET FOODS

CITARELLA
As one of New York City's most celebrat-
ed fine food stores, they’re thrilled to offer
you carefully selected gourmet products,
from their full line of groceries New
Yorkers have enjoyed. Zagat's New York
Marketplace Guide called their array
"awesome, enticing and amazing.” It is a
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destination for the discerning. (726-3636,
760 Montauk Hwy., Water Mill,
Mon–Thurs 10 a.m.–6 p.m., Fri & Sat 9
a.m.–7 p.m., Sun 9 a.m.–6 p.m. Main
Street, East Hampton, Mon–Thurs 10
a.m.–6:30 p.m., Fri & Sat 9 a.m.–7:30
p.m., Sun 9 a.m.–6:30 p.m.)

VILLA ITALIAN 
SPECIALTIES
"The Villa," an East Hampton institution
for over 20 years, specializes in the Italian
traditions of making fresh mozzarella, a
variety of sausages and heros, in addition
to an assortment of prepared foods, house-
made sauces, soups, salads and breads.
Because all of the sandwiches are made to
order you can design your own by select-
ing from an array of cheeses and meats or
try the classic "Villa Combo." Everything
can be tailored for parties of any size for all
occasions. (7 Railroad Ave., East
Hampton, 324-5110. Sun 10 a.m.–5
p.m., Mon–Thurs 10 a.m.–6:30p.m., Fri
& Sat 9 a.m.–6:30 p.m.)

BAKERIES

BLUE DUCK BAKERY CAFE
The blue duck bakery café bakes its own sig-
nature line of artisinal breads, as well as the
finest quality pastries and cakes. Everything
blue duck sells is formed by hand and baked
fresh, on premises, every day. Look for its
products at East End grocers, fine restaurants,
and the Sag Harbor Farmers Market. (30

Hampton Rd., Southampton, 204-1701.
Mon–Fri 6:30 a.m.–7 p.m., Sat. 6:30 a.m.–8
p.m., Sun. 6:30 a.m.–5 p.m.)

BREADZILLA
This bakery refuses to compromise, serving
scones, muffins, hand-rolled bagels, granola
and other breakfast fare baked each morning.
Sourdough breads rise with the store's own
10-year-old starter. Everything made from
scratch, including soups, salads, sandwiches,
pizzas, and pies featuring local produce and
seafood. Specialty meats, pastries, birthday
and wedding cakes made to order. (84
Wainscott NW Rd., off of Montauk Hwy.,
Wainscott, 537-0955, www.breadzilla.com.
Tues–Sat 8 a.m.–4 p.m., Sun 8 a.m.–3 p.m.
Take-out lunch, Tues–Sat 11:30 a.m.–2:30
p.m., Sun 11:30 a.m.–1:30 p.m. )

FOOD COOPS

BOGO'S WHOLESOME
FOODS BUYING CLUB
Bogo's provides a means for East Enders to
purchase over 20,000 hard-to-find natural
and organic products, including local fresh
produce and regional artisinal cheeses and
grass-fed meats. A Bogo’s membership helps
you to safeguard your family’s health while
reducing your grocery bill by 20-40 percent
each week. No membership fees, whole-case
purchases, or volunteer work are required.
Weekly service, delivery option available. (27
Race Ln., East Hampton, 329-1004,
www.bogofood.com.)

Ever wonder why you keep reading about

certain restaurants, vineyards or products?

Call Steve Haweeli at WordHampton Public

Relations. HeÕll be happy to explain how

making you newsworthy grows your business.

631 329 0050
www.wordhampton.com 

Word of Mouth? 
No, WordHampton. ÓÒ
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ARTISINAL FOODS

HAMPTONS HONEY 
COMPANY
Long Island’s largest apiary with hives
from shore to shore. The go-to source for
bakers, chefs, and home cooks looking for
raw, unfiltered, varietal honeys tied to the
seasons. Retail, wholesale, and gift baskets
available in a wide range of sizes. (537-
9495, www.hamptonshoney.com.) 

OPEN MINDED ORGANICS
Long Island's Mushroom Company,
Open Minded Organics grows and sells a
variety of gourmet mushrooms, includ-
ing blue and white oyster mushrooms,
shiitake, and chicken-of-the-woods. Its
mushrooms are served at several East
End restaurants and the Sag Harbor
Farmers Market. Dried and fresh, whole-
sale and retail available. Open Minded
Organics also provides mushroom logs,
mycologicallandscaping and organic gar-
den design and care. (574-8889,
www.openmindedorganics.com.)

PAUMANOK PRESERVES
"Simply the Best of Long Island" describes
Paumanok Preserves jams, chutneys, fruit
butters, relishes, sauces, marmalades, and
other unique preserves made primarily
from local and regional farm produce.
Artisan-made, gourmet grade, Paumanok
Preserves are cooked by hand in small
batches. Their famous Home-Made
Rugelach and Peanut Putter and Jammy
Cookies are now available to order, by

phone only. Call, fax, or visit their website
for a list of current items, recipes, planned
events, and retailers. Having a party? Let
them help! Wholesale inquiries welcomed.
(P.O. Box 632, Center Moriches, 878-
0619, www.paumanokpreserves.com.
Noon–9 p.m.) 

WINERIES

BEDELL CELLAR AND 
COREY CREEK VINEYARDS
Founded in 1980 and under new owner-
ship since 2000, Bedell North Fork is rec-
ognized as a leader in Long Island wine
growing.  A total of 78 planted acres, the
winery produces award-winning Merlots,
Bordeaux-style blends and a special Artist
Series under the Bedell Cellars label, and a
range of small-batch varietal wines under
the Corey Creek Vineyards label. (Bedell
Cellar, 36225 Main Rd. (Rt 25),
Cutchogue, 734-7537. Corey Creek
Vineyards, Main Rd., Southold, 765-
4168, Daily 11 a.m.–5 p.m. Until 6 p.m.
on Fri & Sat from Memorial Day through
Halloween. www.bedellcellars.com.)

BROADFIELDS WINE 
CELLARS
Owned by Southold residents and lifelong
wine lovers, Broadfields is an artisanal
winery exclusively producing handcrafted
red wines from estate-grown grapes. Its
location on one of the highest points in
Southold Village extends the growing sea-
son and ensures maximum ripeness and
flavor in each vintage. (See The Tasting

Assorted graphics and wood etchings courtesy of
GRAPHIC IMA GE GROUP INC., East Hampton

john@graphicimagegroup.com, 324-6766
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631.525.6975

Consider us your guide to the East End experience.
B&Bs, Hotels, Events Planning, Entertainment, Music, Flowers,

Always In' B&B 
www.northforkweddings.com/alwaysin 

Bartlett House Inn 
www.bartletthouseinn.com

The Chequit Inn 
www.shelterislandinns.com/chequit

Harbor Knoll B&B 
www.harborknoll.com

Orient Inn 
www.orientinn-NY.com

Quintessentials B&B and Spa
www.quintessentialsinc.com

Red Barn B&B 
www.redbarnbandb.com

Ram's Head Inn 
www.shelterislandinns/ramshead

The Tulip Tree B&B 
www.northfork.com/tuliptree

RELAXATION



Room above. www.broadfieldwinecellars.com.)

CHANNING DA UGHTERS WINERY
Channing Daughters is a small, artisanal,
quality-driven winery specializing in the
production of focused, individual lots of
wine made from an array of interesting
grape varieties.  While continuing to
employ traditional wine-making methods,
we are committed to experimentation and
creativity to achieve varietal wines of char-
acter and balance, and multi-varietal
blended wines of genuine class and dis-
tinction. (1927 Scuttlehole Rd., Bridge-
hampton, 537-7224, Daily 11 a.m.–6
p.m., www.channingdaughters.com.) 

COMTESSE THERESE
In just a couple of years, Comtesse Thérèse
has established itself as one of Long
Island’s artisanal winemaker, winning Best
Merlot at the 2004 NY Wine & Food
Classic, producing the only wine selected
out of 30 NY merlots for inclusion in
Wine Enthusiast’s 2004 worldwide review
of the merlot grape, and favorable reviews
in Wine Spectator, Food & Wine, Saveur,
Santéand the New York Times, among oth-
ers (See The Tasting Room above.
www.lctwinery.com.)

MANOR HILL VINEYARDS
Focusing on Bordeaux grape varieties such
as merlot, cabernet franc, cabernet sauvi-
gnon and others that produce elegant red
wines that appeal to diverse palates. All
wines are aged in premium French oak.
The Cutchogue Cellars brand of wines by

Manor Hill are designed to bring the
enjoyment of quality Long Island wines to
every consumer. (See The Tasting Room
above. www.manorhillwines.com.)

PAUMANOK VINEYARDS
Paumanok, founded in 1983, is owned
and operated by Charles and Ursula
Massoud and their three sons.  Paumanok
is an estate winery dedicated to the pro-
duction of premium vinifera wines.  The
Massouds grow the following varieties:
Chardonnay, Chenin Blanc, Sauvignon
Blanc, Riesling, Cabernet Franc, Cabernet
Sauvignon, Merlot and Petit Verdot.
(1074 Main Rd., Aquebogue, 722-8800,
Daily 11 a.m.–6 p.m, www.paumanok.com.) 

RAPHAEL 
Established in 1996, Raphael is Long
Island's premier vineyard and winery
estate. The winery is dedicated to the pro-
duction of Long Island's finest merlot,
reflecting both the terroir and spirit of a
great Bordeaux chateau, with its attention
to detail and devotion to quality in every
aspect of grape growing and wine making.
Raphael continues a centuries-old tradi-
tion of wine making for the Petrocelli
Family that incorporates both New World
advances and Old World traditions to pro-
duce a wine with an incomparable person-
ality. (39390 Main Rd., Peconic, 765-
1100, www.raphaelwine.com. Daily 11
a.m.–5 p.m.)

SCHNEIDER
Schneider Vineyards is dedicated to the

production of distinctive handcrafted
wines from the North Fork. They pick
their grapes by hand, age them in small
oak barrels, and blend them to achieve the
highest quality wines with ripe aromas and
rich flavors. The vineyard’s emphasis on on
cabernet franc makes it unique on the
North Fork. (See The Tasting Room
above. www.schneidervineyards.com.)

SHERWOOD HOUSE VINEYARDS
Sherwood House wines are handcrafted
using traditional methods combined
with the latest scientific techniques.
Situated on a rural road in Mattituck,
the vineyard is graced with ideal grape-
growing conditions. The 38-acre estate
includes chardonnay, merlot, cabernet
sauvignon, cabernet franc, and petit ver-
dot. (See The Tasting Room above.
www.sherwoodhousevineyards.com.)

WÖLFFER ESTATE 
VINEYARD
Founded in 1987, Wölffer Estate has
become a leader in the wine industry, set-
ting high expectations for the East Coast.
The climate, similar to Bordeaux, com-
bined with the terroir characterized by the
Bridgehampton loam along with the
favorable maritime influence, make the
Hamptons of Long Island an outstanding
region for growing wines of national and
international acclaim. Surrounded by 55
acres of rolling hills planted with vines, the
neatly trellised vineyard provides a truly
magnificent setting for wine tastings and
social events. (139 Sagg Road,

Sagaponack, 537-5106, www.wolffer.com.
Daily 11 a.m.–6 p.m.)

WINE SHOPS

AMAGANSETT WINE & SPIRIT S
New York's finest wine store just may be
in the Hamptons. Located in the heart of
town, Amagansett Wine & Spirits offers
the very best domestic and international
wines and sprits in the country. Rated one
of the Top 10 wine stores in the country
by GQ Magazine. Delivering from
Montauk to Manhattan. . . and beyond.
(203 Main St., Amagansett, 267-3939,
Mon–Wed 10 a.m.–7 p.m., Thurs–Sat
10 a.m.–8 p.m., Sun noon–6 p.m.,
www.amagansettwine.com.) 

THE TASTING ROOM
With locations in Jamesport and Peconic,
The Tasting Room is a cooperative tasting
room formed by five boutique wineries:
Broadfields Wine Cellars, Comtesse
Therese, Manor Hill Vineyards, Schneider
Vineyards, and Sherwood House
Vineyards.  We offer our visitors a top
flight tasting experience featuring hard-to-
find, handcrafted wines served in quality
stemware by our knowledgeable staff.
(1556 Main Rd., Jamesport, 722-4315,
and 2885 Peconic Ln., Peconic, 765-
6404, www.tasting-room.com. Mon–Fri
11 a.m.–5 p.m., Sat & Sun 11 a.m.–6
p.m.)

VINTAGE NEW YORK
The quintessential resource for all of the
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Visit these must-see sights to learn more.
Beauty, Catering, Fine Foods, Photography and More.

Bay and Main Restaurant
www.bayandmain.com 

CMS Event Planning.com 
www.cmseventplanning.com

Corinne Soikin Timor Events 
www.hamptonwedding.com

Dr. Dance Entertainment
www.drdancedj.com

KimJon Designs 
www.kimjondesigns.com

Landscape Adventure 
www.landscapeadventure.com 

The Red Door Restaurant 
www.reddoorrestaurant.com

Soundview Restaurant
www.soundviewrestaurant.com

Trevor Davison Orchestra &
Entertainment 

www.trevordavison.com 

Vivid Visions Photo-Graphics
www.vividvisions.com

CELEBRATION



most exciting wines from New York's
boutique wineries on Long Island,
through the Hudson Valley to the Finger
Lakes. Featuring hundreds of wines
from dozens of New York Wineries,
along with local artisanal cheeses, patés
and other foods—all made in New York.
With a wine bar, the only store where
you can taste it all before you buy it.
Gift baskets of New York wine and food.
(482 Broome Street, NYC, 212-226-
9463. Daily until 9 p.m. 2492 Broadway,
NYC, 212-721-9999. Daily until 10
p.m. 714 Albany Post Road, New Paltz,
845-255-2494. Daily until 6 p.m.
www.vintageny.com.)

WAINSCOTT WINE & SPIRIT S
For a fabulous selection of wine and spir-
its with knowledgeable and professional
service. (Montauk Hwy., Wainscott, 537-
2800, Mon–Thurs 10 a.m–7p.m., Fri–Sat
10 a.m.–8 pm, Sun noon–6 p.m.,
www.wainscottwine.com.)

HEALTH FOOD 
STORES

GREEN EARTH NATURAL
FOODS MARKET
Come in and enjoy this oasis of natural
foods (catering to special dietary needs),
organic produce and herbs, and environ-
mentally friendly household products.
You'll find a full-service marketplace fea-
turing an organic juice bar and delicious
organic deli/take-out, as well as books

and all sorts of educational material relat-
ed to diet and cuisine. Frozen entrees
(primarily vegetarian and vegan), fresh-
baked healthy snacks, and food supple-
ments of the highest caliber abound. (50
E Main St, Riverhead, 369-2233,
www.genfm.com. Mon–Fri 9:30 a.m.–6
p.m., Sat 10 a.m.–6 p.m., Sun 11 a.m.–5
p.m.)

THE MARKET
An organic food market with gourmet
items, grocery delivery, catering and cus-
tomized meal preparation, the Market
offers café, indoor/outdoor dining right
on front street. Fresh organic produce,
vitamins, bulk grains, pasta, nuts, per-
sonal care, wheat-free. Café offers deli-
cious organic and vegetarian soups, sal-
ads, sandwiches, and juices. (130 Front
St., Greenport, 477-8803. Sun–Thurs 10
a.m.–5 p.m., Fri 10 a.m.–7 p.m., Sat 9
a.m.–6 p.m.)

PROVISIONS NATURAL
FOODS MARKET & CAFÉ
Committed to serving healthy food for
the individual and the environment.
Provisions offers a snug retreat for a
memorable organic lunch. Café is open
for breakfast and lunch, serving unique
chicken and veggie wraps, omelets, mari-
nated brown rice, soups, and homemade
muffins and cornbread. Their juice and
smoothie bar is fresh, delicious and
nutritious. Also offers a full line of
"Earth Friendly" groceries, cosmetics,

books, gifts, and organic produce. (Bay
& D ivision St., Sag Harbor, 725-3636.
Daily, Market 8:30 a.m.–6 p.m., Café
8:30 a.m.–4 p.m.)

SECOND NATURE 
MARKETS
Since 1972, Second Nature Markets has
served the healthful needs of both the
year-round and summer residents to the
East End. The staff can answer questions
regarding alternative health options, and
anyone on a specialty diet will find foods
to suit any dietary need. Every product at
Second Nature Markets is natural, organ-
ic, and healthy, and the Southampton
location has an organic juice bar. (No
body needs additives.) Second Nature
Markets also feature natural body and
hair care preparations such as Dr.
Hauschka and Kiehl's. (41 Newtown
Ln., East Hampton, 324-5257. 70 Main
St., Southampton, 283-8117. Daily 9:30
a.m.–9 p.m.) 

SEAFOOD SHOPS

CLAWS ON WHEELS
Raved about in the New York Times, Time
Out New York, and on Live with Regis &
Kelly, Claws on Wheels has grown from a
tiny fish market to a full-fledged Board
of Health certified Seafood Kitchen and
Catering Service featuring the freshest
fish on the East End, Clambakes-to-Go,
and the highest quality meats, vegetables
& baked goods. The Seafood Kitchen
offers daily lunch, dinner and soup spe-
cials. The Catering Service provides com-
plete coordination for all events. (17 &
19 Race Ln., East Hampton, 324-9224,
www.clawsonwheels.com. Daily 10
a.m.–7 p.m.)

STUART'S SEAFOOD 
MARKET
The oldest fish market on the East End,
baymen bring the Catch of the Day
directly from their boats to Stuart's door.
Stuart's specializes in dayboat-fresh local
seafood as well as hardshell Nova Scotia
lobsters of all sizes, available live or
cooked to order. Complete lobster din-
ners are also offered, as well homemade
soups, salads, baked clams, savory
seafood cakes and much more, including
local organic produce and a wide selec-
tion of gourmet provisions. Stuart's pro-
vides full-service clambakes and catering
for all occasions and was voted Best
Clambake Caterer in the Dan's Paper's
Readers' Poll. (41 Oak Ln., Amagansett,
267-6700, www.stuartsseafood.com.
Daily 10 a.m.–6 p.m.)

CATERERS

ART OF EATING
Art of Eating Catering and Event
Planning offers cutting-edge catering in
the Hamptons. With culinary talents vast
enough to produce menus that range
from Brazilian to Mediterranean to BBQ
to Moroccan to Thai to Portuguese to
Cuban, owners John Kowalenko and chef
Cheryl Stair combine an obsession for
offering flawless service with a passion

for featuring organic produce and stop-
ping at farm stands to nab a particularly
sweet melon or the first crop of white
asparagus. (74 Montauk Hwy.,
Amagansett, 267-2411, www.hampton-
sartofeating.com.) 

AURA APRICOT WINARICK
Previously an exclusive private chef, now
offering services to a wider clientele,
Aura will calmly and artfully take care of
it all—from dinners for two to full scale
event planning up to 1000 people. Aura
supports the organic growers of the East
End, believes in the integrity of the
ingredient, and is consistently inspired
by the bounty in our backyard. Also
available for private or group instruction.
(917-517-5176, auraapricot@optonline.net.)

CYNTHIA BATTAGLIA 
DISTINCTIVE CATERING
A catering company of distinctive taste
and flair with a reputation for the best
catered food in the area, we use the fresh-
est seasonal and regional ingredients. The
service is both warm and professional.
Cynthia and staff take great pride in pro-
viding the customer with everything that
is needed to make the event the most
memorable occasion down to the small-
est detail. Great food, great presentation,
great service—the perfect recipe for a won-
derful party. Weddings, dinners, cocktails,
corporate, private, from the Hamptons to
Manhattan. (PO Box 83, Sag Harbor, 329-
5878, www.CynthiaBattaglia.com.)

JANET O'BRIEN 
CATERING
The East End's finest catering company.
Full planning and catering for all types of
events, from the Hamptons to
Manhattan and beyond. Also serving
"Fast Fabulous Food" at the Jitney/Omni
building in Southampton, 8 a.m.–3 p.m.
daily! Using local ingredients and sup-
porting the community from day one.
(P.O. Box 2306, Sag Harbor, 725-9557,
www.janetobriencaterers.com.) 

WEDDINGS AND
EVENTS

NORTH FORK WEDDINGS
SOUTH FORK WEDDINGS
EAST END CELEBRATIONS
The East End is not just a place; it’s a
state of mind. Three websites—northfork-
weddings.com, southforkweddings.com
and eastendcelebrations.com—lead you to
the true experience. Whether you are
planning a wedding in Wine Country, a
corporate event in East Hampton, or a
getaway vacation, the sites provide you
with detailed information and personal
recommendations only a true East Ender
can offer. Call or email any questions,
and you’ll get a direct personal response
from your friend on the East End and an
introduction to a true East End
Experience.  (765-6409.)

PUBLIC RELATIONS

WORDHAMPTON PUBLIC
RELATIONS INC.

TWO DUCKS
SEEK 

LOVING HOME.
ONE DOMESTIC,

ONE WILD.
NEED OCCASIONAL

FEEDING. 
NO HOUSING

REQUIRED.
GREAT FOR KIDS.

CONTACT 
872-2594.

TO 
JEFF SALAWAY

THANKS FOR
SETTING THE

TABLE.

TELL A FRIEND. 

EDIBLE EAST END.

PaumanokPreserves

“Simply the Best of Long Island"
PO Box 632, Center Moriches

New York, 11934
Phone:  (631) 878-0619
Fax:  (631) 878-6010

www.paumanokpreserves.com

Visit our website to see our full line of jams, 
chutneys and other fine sweets and savories, 
a listing of local retailers, and upcoming fairs.

Look for us at

The Sag Harbor Farmers' Market
TheWesthamptonBeachFarmers’Market 

Every Saturday this Season!
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Established in 1992, WordHampton
has experience representing clients in
such varied industries as food, restau-
rants, lodging, real estate, retail, art,
security, products and technology.  Our
mission is to assist our clients in mar-
keting themselves to the media in a way
that will attract maximum local, region-
al and national coverage. We offer per-
sonalized service, attention to detail and
dedication to gaining media coverage
for our clients.  We live to see our
clients' names in print. (512 Three Mile
Harbor Rd., East Hampton, 329-0050,
www.wordhampton.com.)

BOOK STORES

CANIO'S BOOKS
Canio's Books, founded in 1980, quickly
developed as a literary gathering place in
Sag Harbor. Canio's features an extensive
poetry collection, literary fiction and
non-fiction, fine children's books, books
of local interest, and used books on all
subjects. Canio's hosts cultural events
year-round and art exhibitions in sum-
mer, and Canio’s Gallery features work
by local artists including Kathryn Szoka’s
Vanishing Landscape photographic
series. Writing workshops in fiction,
poetry and the essay are offered through-
out the year. Custom framing is also
available. (290 Main St., Sag Harbor,
725-4926, www.caniosbooks.com.
Sun–Thurs 11 a.m.–6 p.m., Fri & Sat 10
a.m.–7p.m.) 

LANDSCAPE DESIGN AND
ENVIRONMENTAL SERVICES

MUSE DESIGN INC.
Muse Design offers residential and cor-
porate clients inspired environmental
planning. "Weaving highly functional
land use into natural spaces full of emo-
tion and wonder" to quote one architec-
tural review. Whether it’s a rain garden or
naturally filtered pool design, native
plantings or natural resource manage-
ment planning, Muse Design uses each
site’s specific historical, cultural and
philosophical context to blend the natu-
ral and the manmade into a beautiful
celebration of nature. (725-8725,
www.thomasmuse.com.) 

EVENTS AND FESTIVALS

HAMPTONS WINE 
& FOOD FESTIVAL
This event will feature the best local and
internationally acclaimed celebrity chefs
and winemakers entertaining audiences
with live cooking demonstrations and
competitions, cookbook signings, wine
seminars, a spectacular Grand Tasting
each night, a large showcase of gourmet
foods and the latest cooking gadgets and
appliances. (Hayground School, 151
Mitchels Ln., Bridgehampton, 537-
5937, Aug. 26-27, 10 a.m.–8 p.m.,
www.hamptonswineandfoodfest.com.)

HEALTH, BEAUTY,
AND WELLNESS

GIL FERRER SALON
A plush refuge with superb service awaits
you at Gil Ferrer. In the beautiful flower-
filled oasis of his Madison Avenue Hair
Salon, Gil Ferrer offers the finest in hair
care, specializing in healthy beauty. The
full range of services includes cutting,
color, wedding services and make-up,
Japanese hair straightening, thermal-curl,
hair treatments, and reflexology, as well as
nail and skin care. On location services are
also available for that special day. "Every
client is treated like a star, says Gil Ferrer.
"We must always listen to our clients."
Clients savor cappuccino while the talent-
ed international hair and beauty team
performs magic. (21 E 74 St, NYC, 212-
535-3543, www.gilferrersalon.com.
Mon–Sat 8:30 a.m.–7 p.m.)

ERIKA HALWEIL, YOGA
Erika offers group, semi-private and pri-
vate yoga classes. 10 years of practice and
study of yoga asana, pranayama, Vedic and
Buddhist philosophy, meditation and
chanting. Certified to share these gifts,
Erika has been teaching for six years.
Nutritional counseling, seasonal cleansing
and guided fasting also available. Namaste.
(525-6975, yogichick@hotmail.com.)

RONALD HALWEIL M.D.
A board-certified otolaryngologist with
more than 40 years of experience practic-
ing medicine, Dr. Halweil specializes in
holistic ear, nose and throat diagnosis
and treatment, as well as nutrition and
lifestyle counseling. He firmly believes
that there are ways to treat health prob-
lems, from allergies to sinus infections to
obesity, other than medication and sur-
gery. Private house calls available on the
East End and in Manhattan.
(mithra621@aol.com.) 

YOGA SHANTI
A full-time, year-round, East End Yoga stu-
dio, Yoga Shanti offers classes to all levels of
students in a range of styles. Classes for
babies, toddlers, children, expecting moth-
ers and seniors ensure that Yoga is a family
affair. Known for compassionate, experi-
enced teachers, a warm, slightly funky
atmosphere, and their transformative
teachings, one recent review called Shanti
"the Hamptons yoga studio. You will never
waste your time. . . The teachers are always
amazing." (23 Washington St., Sag
Harbor, 725-6424, www.yogashanti.com
for schedule.)

ENVIRONMENTAL AND
FARM ORGANIZATIONS

GROUP FOR THE SOUTH FORK
Group for the South Fork is a volunteer-
directed, professionally staffed, not-for-
profit environmental advocacy organiza-
tion established in 1972. The Group is
dedicated to protecting the environment,
rural character and quality of life across
the South Fork through public advocacy
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Ronald Halweil, MD

Holistic Diagnosis and Treatment
of

Ear, Nose and Throat Problems

House Calls in Manhattan and on the East End

mithra621@aol.com

HOMEMADE FOR THE EAST END

Only the Highest Quality Local and Fresh Ingredients

Artisanal Bakery Featuring Creative Handmade Baked Goods

Inspired Lunches and Desserts that Satiate the Persnickety

Prepared Foods, Smoked & Roasted Meats

Tues-Sat 8 a.m.-4 p.m., Sun 8 a.m.-3 p.m.

Take-out Lunch: Tues-Sat 11:30 a.m.-2:30 p.m., Sun 11:30 a.m.-1:30 p.m.

84 Wainscott NW Rd. (Just north of Montauk Hwy. at the Wainscott light)

537-0955



Canio's Books
Established 1980 

CELEBRATING 25 YEARS 
as a literary gathering place

New & used literary fiction and non-fiction
Poetry, gardening and art gallery

Fine children's books, special orders

Through the Seasons at Quail Hill
A photographic essay by Kathryn Szoka

available through our gallery.

Readings Saturdays at 6:00 p.m.

290 Main Street l Sag Harbor l 631.725.4926 
open daily 11:00 - 6:00
www.caniosbooks.com

42       su mmer 2005       ED IBLE EA ST END



ed ible ea st end       su mmer 2005       43

and public education. The Group is the
only professionally-staffed, not-for-profit
organization dedicated to using public
advocacy to protect our region's diverse
wetlands, bays and harbors, forests, coast-
lines, farmlands and historic community
character. (P.O. Box 569, Bridgehampton,
537-1400. www.thehamptons.com/group.)

LONG ISLAND FARM BUREAU
The Farm Bureau provides local, grassroots
regional leadership for the Long Island
Agricultural Community to preserve Long
Island’s remaining open land and beautiful
vistas, Long Island's remaining rural way of
life, and the 300-year legacy of rural Long
Island.(104 Edwards Ave., Calverton, 727-
3777, www.lifb.org.)

LONG ISLAND 
MYCOLOGICAL CLUB
A club that educates members in the art
and science of mushroom foraging. In addi-
tion to culinary interest, the club invento-
ries the mushroom species of Long Island,
and its list has reached 600.
(www.limyco.org.)

LONG ISLAND NEIGHBORHOOD
NETWORK
The Neighborhood Network is dedicated
to reclaiming the suburban and rural char-
acter of community life on Long Island by
preserving our environmental resources;
initiating policies to prevent exposures to
environmental hazards; and holding our
governmental officials accountable by
advancing reforms which set higher ethical

standards and keep the operation of govern-
ment open to the public. (7180 Republic
Airport, East Farmingdale, 963-5454.
www.longislandnn.org.)

LONG ISLAND WINE
COUNCIL
The Long Island Wine Council is an indus-
try association dedicated to achieving
recognition for Long Island as a premium
wine producing region. Its role is to provide
a coordinated effort for the promotion and
development of the region's wine industry.
The Council was founded in 1989 and cur-
rently has 34 full members. (P.O. Box 74,
Peconic, 477-8493, www.liwines.com.) 

PECONIC LAND TRUST
The Hamptons, the East End, Peconic,
North Fork, South Fork, Eastern Suffolk...
however you identify the special place that
is Eastern Long Island, you'll want to know
more about Peconic Land Trust's work with
landowners to protect our scenic vistas,
water quality and productive farmland.
(PO Box 1776, Southampton, 283-3195.
www.peconiclandtrust.org.)

NEW YORK STATE 
RESTAURANT ASSOCIATION
Since 1935, NYSRA has served as the voice
of the foodservice industry and has grown
to represent nearly 7,000 restaurants from
Montauk to Massena. Dedicated to pro-
tecting, promoting, representing, and edu-
cating our members on Long Island.
(640 Fulton St., Farmingdale, 516-752-
0707, lichapter@nysra.net.)


