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2. Zibetto Espresso Bar
The fine Italian art of the caffe thakeratn
{vigomusly shaking espresso with oe and
sugar In a cocktail shaker and straining it with
a Flourish into a glass) is rarely practiced in
Baw York. At Zibetto, it's done to perfecticn,
the chiied Danesl espresso served atop the
white-tiled marble bar ($3; 1385 Sixth Ave., ne
Séth 5¢.: no phona],

%, Sant Ambroous

To the Upper East Side crowd for whom

sipping ritzy espresso drinks while nubbing
soigné elbows at the marble bar i

practically a religious expenance, summer
weuld be unimaginably uncivilized without

thits well-crafted iced latte preserted in
a tall, sulbsstantial glass ($5; 1000 Madison

| e, ne, TTth 5t 212-570-2211)

4, Full City Coffea
Cao-awner Nguyen Huyrh has
adapted his grandmather’s recipe for
sweat, strong Vietnamese iced colfes:
chicory, condensed milk, and dark-
roasted beani—in ths case, Batdorf &
Bronson's French roast ($3.50 for

a sinteen-ounce cup; 409 Grand 51,
e, Clinton 5t 212-260-2353).

Gettinglced

INHNOVATION

With iced-coffee season in full swing, it’s refreshing
to come across purveyors who make a bit more
of an effort than pouring hot brew over stale ice
cubes. Visilors to Buonitalia at Chelsea Market can
experience the drink’s next wave—a rich, smooth
espresso shot served in a molded ice sleeve
(pictured, below), invented in Italy and debuted
here last month at a Milan design show.

The Iey Drink, used in Europe for cocktails, keeps
beverages cold but not watery: The ice melts
downward, dripping into a reservoir at the bottom
of its custom-made glass. There are other
technological innovations that undoubtedly
improve the flavor and concentration of that
ubiquitous summertime pick-me-up—a cold-brewing
process, cubes made from coffee itself—and
then there are a couple of superior classic versions,
made carefully and served elegantly. Here are our
seven favorites, in order of preference.  R.R & R.P

1. Buonitalia

£3.50: 75 Ninth Ave.,
ne, 15th 5t; 212-655-3090.
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5. Il Laboratorio del Gelato
Orversize ice cubes made from iy
coffes don't dilute the strength or

Fawvar of the drink itself. Even better:
an affogato, a scoap of creamy gelato

drowned in espresso (52 for a
sinteen-ounce cup; 95 Orchard 5¢.,

nr. Brooms St; 212-343.9527),

6, Think Coffes

This sprawiing naww MY Llarea Fair Trade
coffee bar keeps its young, caffeine-

dependent audience coming back for mone,

thanks in part to its use of the cold-brew

methed it bouts as the best way to serve iced

coiffes that is smoath and less acidic but

Ravachd ($2.25 for a steen-ounce cup; 248

Mercer 5., e, W Sed St; 212-228-6226),
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