








Time Warner Center, Ground Floor
800.243.9810, www.mxyplyzyk.com

The challenge for owner Kevin Brynan
was to get the best of his downtown store
into a 150 square foot kiosk. He succeeded
in collecting a fun mix of specialty gifts

Ruben Tejada
at Café Fiorello
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& Café Fiorello

1900 Broadway near 63rd Street
212.595.5330, www.cafefiorello.com
Café Fiorello's debonair general manager,
Carlo Fusco, describes the menu as
“Italian cuisine with a northern accent.”
The restaurant is famous for its thin-crust
pizza and open faced lasagna, and for its
loyal clientele — neighborhood regulars
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¢ Merkin Concert Hall

at Kaufman Center

129 West 67th Street

212.501.3330, www.kaufman-center.org
The current season serves a variety of
mugsical tastes: the Tuesday Matinees
series presents “tomorrow’s stars today,”
classical musicians in the early stages of

and objects for the home. “Common items
can be transformed by humor and innova-
tion,” he explains. “And, design does not
have to be expensive.” Case in point:
Pantone color mugs or Red Morris Memo
Holder; $12.95 each. Bring this newsletter
for a 10% discount on one item.

2007 Broadway near 68th Street
212.787.8500, www.himalayancraft.com
Having lived near Mt. Everest for seven
years and in Kathmandu for three, Shozo
Miyahara has an intimate knowledge of the
Himalayan territories of Bhutan and Nepal.
Email has relieved him of frequent travel,
so deliveries of goods from South Asia

and his native Japan arrive daily, minus
the jet lag. Look for rich colored Indian

and stars of stage and film. Bartender
Ruben Tejada (pictured left), presides
over a sprawling bar offering fresh
antipasta and ginger mojitos. Bring

this newsletter for a complimentary
glass of Prosecco.

4 Nanoosh Mediterranean
Hummus Bar
2012 Broadway near 68th Street
212.362.7922, www.nanoosh.com
With a communal table and contemporary
decor, Nanoosh serves fresh natural
foods. “Healthy food is very important to
s,” explains Zwika Pres, co-owner. So is
authenticity: chick peas, tahini and other
products come from Mediterranean
suppliers. Consistent favorites are the
lentil soup, hummus chicken, organic rice

their professional careers; Broadway
Close Up includes Bound for Broadway
with Liz Callaway, a peek at five new
musicals in various stages of development;
and a New Year's Eve performance of
Striking 12, a musical comedy. Don't miss
Family Matinees, the New York Guitar
Festival and other brilliant performances.

¢ David H. Koch Theatre

at Lincoln Center

Columbus Avenue and 63rd Street
212.579.4176

www.nycopera.com; www.nycballet.com
The New York City Opera’s opening night
gala on November bth, which features
American opera and musical theatre,
honors David H. Koch for his generous
contributions and welcomes City Opera’s

culture

earrings made of turquoise, coral and lapis;
ohm signs from Nepal; and mukluks

from Afghanistan. Bring this newsletter
for a 10% discount on one item.

1885 Broadway near 62nd Street
212.245.4026, www.jeunessespa.com
When the elevator doors open you are
transported to a serene, intimate setting
where head-to-toe personal service
combines relaxing and restorative spa
treatments with hair design, nail care,
make-up and waxing. Jeunesse uses
and sells only the finest product lines,
such as Aveda for hair, and Valmont Skin
Care and SkinCeuticals for facials.

Bring this newsletter for a 15% discount
on all services.

IN LINCOLN SQUARE

for the gourmand in all of us

pudding and organic New York State
wines. Bring this newsletter for a free
dessert of your choice.

4 Rosa Mexicano at Lincoln Center
61 Columbus Avenue at 62nd Street
212.977.7700, www.rosamexicano.com
Known for its dazzling 30-foot cascading
water wall dotted with 200 white mini
cliff divers, Rosa Mexicano celebrates
Mexican cuisine with an upscale,
contemporary menu. Start with signature
pomegranate margaritas and guacamole,
freshly prepared tableside. The “Flavors
of Mexico"” series includes menu specials,
tasting dinners and cooking classes.
Bring in this newsletter for a tasting
appetizer with purchase of an entrée;
one offer per table through 12/31/09.

IN LINCOLN SQUARE

clever...creative...inspired

new General Manager, George Steel. The
2009-2010 season begins on November 7th
with Hugo Weisgall's Esther, followed by
a new production of Don Giovanni. New
York City Ballet's season kicks off with its
opening night benefit on November 24th
and is followed by George Balanchine’s
The Nutcracker from November 28th
through January 3rd.

¢ David Rubenstein Atrium

at Lincoln Center

Broadway btw 62nd and 63rd Streets
212.875.5000, www.lincolncenter.org
The new visitor center opens

November 24th. A gateway for Lincoln
Center, the Atrium offers day-of-discount
tickets to Lincoln Center venues and
presents free weekly performances.





