Charming
Collages

SMALL ESCAPES WITH BIG IDEAS
AND TIMELESS STYLE
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TOAST of
rhe  COAS

Bushwacker. Hurricane. Mai tai. Margarita.
There's no question bartenders are at their
most creative when they’'re working with a
water view. Here, the intoxicating history of
20 born-at-the-beach cocktails
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YVONNE'S
Boston

Made with rye, manzanilla sherry, grenadine,
lemon juice, and orange juice

After operating for 137 years as Locke-Ober,
a triumph of Boston's Gilded Age, the

city’s third-oldest restaurant was recently
transformed into Yvonne's, a glitzy supper
club. One piece of history remains: The
Ward 8, a relative of the whiskey sour, which
was invented at Locke-Ober in 1898.

Combine 3 Tbsp. rye whiskey, 1 Tbsp.
manzanilla sherry, 1 Tbsp. fresh
lemon juice, 1 Tbsp. grenadine, and
1% tsp. fresh orange juice in an
ice-filled cocktail shaker. Cover
with lid, and shake vigorously
until chilled. Strain into a glass
filled with crushed ice. Garnish
with a thin pineapple slice.
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