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AN INNOVATIVE, WORLD-
CLASS COCKTAIL BAR
Inspired by the bodegas, superettes, and liquor stores in New 
York City and Los Angeles, GENUINE Liquorette is a unique 
cocktail bar tucked underneath our sister quick-serve restaurant, 
GENUINE Superette. Featuring a multi-faceted beverage program 
designed by bar visionary Eben Freeman, Liquorette maximizes bar 
revenues and brings our global cocktail experience to the world of 
Booze-Forward innovation.

WHERE:  NYC’s Little Italy (Grand & Mulberry Streets)
WHEN:  September 2015

WHAT IT IS GENUINE LIQUORETTE
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 CHA-CHUNKERSIGNATURE EXPERIENCES
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Take a taste
of the finest.
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Skyy Vodka, Lime, 
Mint, Morello Cherry, 
Sparkling Wine

EBEN’S ALL-STARS

A Must Try!
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$12.86 +tax

RED CAT 2002

Evan Williams Bourbon, 
Elderflower Syrup, 
Angostura Bitters

Cabernet, Martell VS, 
Cointreau Orange, 
Beet Juice

Calabrian Chile Infused 
Lunazul Reposado Tequ- 
ila, Passion Fruit, Lime

MAREA 2011

Fords Gin, Aperol, 
Fresh Rhubarb 
Juice

COLLINS BAR 1998

ROYAL BLUSH
PASSIONE 
ARRABIATA

RHUBARB
GIMLET

WD-50 2006

WALLSÉ 2002

BOURBON
AND ELDER BEET SANGRIA

No other cocktails are as smooth as our specialty 
drinks, crafted monthly by our bartender friends 
from around the world using a specialty liquor

Feel the

Collective

Cocktails
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COCO
BORRACHO

Malibu, Lunazul Reposa-
do, Sombra Mezcal, 
Cocchi Americano

Michael Madrusan,
The Everleigh
Melbourne

THIS MONTH’S BOOZE IS:
MALIBU!

Best
 Value!

$12.86 +tax

CO-ED 
COO'LADA

Absolut Citron, Malibu, 
Lime, Honey, Grapefruit 
Soda , Peychaud's Bitters

Jamie Gordon,
The Absolut Co.
Global

$12.86 +tax

STORMY 
COLADA

Malibu, 
Fresh Pineapple, 
Ginger Beer

Eben Freeman,
GENUINE Liquorette
New York

$12.86 +tax

SUPER
TUESDAY

Malibu, Beefeater Gin, 
Chartreuese, Lime, 
Absinthe

Eben Klemm, 
Cane & Maple
New York

$12.86 +tax

The
Cha-
Chunker

The civilized 
  drinker’s choice
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KEEP IT SIMPLE, SUCKER!!

DARK &
STORMY

1 2 3 4 5
PALOMA MOJITO JAMO &

GINGA
BLOODY
MARY

Gosling’s Rum,
Ginger Beer,
Fresh lime

Avión Silver 
Tequila,
San Pellegrino 
Pompelmo,
Grapefruit

Bacardi
Superior Rum, 
Sprite,
Lime,
Mint

Jameson Irish 
Whiskey,
Ginger ale,
Bitters,
Lemon

Skyy Vodka, 
Tomato Juice,
Spice Dose,
Accoutrements

$10.56 +tax $10.56 +tax $10.56 +tax $10.56 +tax +tax$10.56

One
of a
kind.

+tax

IF NOT NOW, WHEN?
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PINA
COLADA

6 7 8 9 10COSMO-
POLITAN

INSOMNIAC MICHELADA
DURO

BLANC
DE BLEU

Malibu Coconut 
Rum, 
Lime, 
Pineapple

Absolut Citron, 
Cointreau, 
Lime, 
Cranberry

Frangelico, 
Kahlua, 
Half and Half, 
Starbucks 
Double Shot

Avión Silver 
Tequila, 
Spice Dose, 
Tecate

Francis Ford 
Coppola Winery 
Sofia, 
Lemon, 
Hpnotiq

$10.56 +tax $10.56 +tax $14.70 +tax $14.70 +tax $14.70 +tax

Have it 
your way.
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+tax

ARIZONA
LEMON
ICED TEA

11 13
Hi-C FRUIT 
PUNCH

Jim Bean Devils 
Cut Bourbon, 
Fresh lemon

Bacardi
Superior Rum,
Fresh Lime

+tax +tax $10.56 +tax

SUNNY D

Avión Silver 
Tequila, 
Countreau

$10.56 +tax

14New! 12
YOOHOO

Malibu Coconut 
Rum 

$10.56

15
Lil’ HUG

Lil’Hug Choose 
Your Flavor,
Tito’s Vodka

$11.94$10.56

THE MENU
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Liquorette is home to the CHA-CHUNKER: a custom designed piece that 
opens cans of mixers theatrically. Once open, we stick a mini plane bottle 
of spirit in that can to create a unique take on simple drinks (Rum & Coke, 
G&T, etc.)

49,801 CHA-CHUNKERS SOLD

SIGNATURE EXPERIENCES  CHA-CHUNKER “The Mexican Bulldog lets the 
mixing take place as you sip!”



10

35,000 GUESTS SERVED

Customers help themselves to their choice of beer and wine in self-service 
refrigerators, or liquor from the collection lining the walls. Liquor is priced by 
the gram and guests are charged on consumption.

SIGNATURE EXPERIENCES HELP YOURSELF “One of the most Innovative Cocktail Concepts in  
NYC, and Perhaps, by Extension, THE WORLD”  
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Liquorette hosts an intimate, in-depth cocktail class, teaching students 
methods, techniques, classic cocktail recipes and more. Graduates get their 
polaroid taken and adorned to the wall, which allows them to don our official 
guest bartender blazer and hop behind the bar anytime they visit.

SIGNATURE EXPERIENCES MASTER CLASS Best Bartending Class in New York City    
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5,064 COCKTAIL 
COLLECTIVES SOLD

Every month, Liquorette taps five international bartenders to create a drink, 
typically using a spirit, deemed unworthy, and hosts a party to debut the 
concoctions, before featuring those five drinks on the menu for the month. 
Each bartender also features their cocktail on their own lists. 

SIGNATURE EXPERIENCES GLOBAL COCKTAIL COLLECTIVE “Where All Your Dreams Come True”    
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�e 9 ho�est trends you'll see in restaurant
design this year

ENTERTAINING

Trends with Benefits

 
View Gallery

BY CINDY AUGUSTINE 1/30/17

As anyone who has ever worn eyeglasses

for more than six consecutive years can

attest, fashion is fickle. What once was

cutting-edge now seems quaint, and just

hearing the words "tortoiseshell wire rims"

makes you cringe.

Farsighted interior designers are constantly seeking aesthetic evolution. The best in the

business maintain their distinct points of view while incorporating local tastes, global

influences and, in some instances, à la minute cultural conversation.

This is particularly evident in restaurants. The space where guests eat plays a major role in

how they experience the menu. Outdated decor can eclipse innovative cooking, and that

taxidermied stag head can seem startlingly out of place when the chef embraces a plant-

centric ethos.

RELATED   Your Favorite Restaurant 'Grams: Designed for You »

ADVERTISING
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ADVERTISING

been getting for the past five years or so. A touch of midcentury, embracing playful colors

and connecting the interior with the exterior. I’m seeing it nationally as well, and I have to

think there's a little Miami influence when you see lighter pastels and seafoam green and

natural textures in places like New York.”

Michael Dolatowski, Creative Director, Deft Union

Garden Party Chic Is the New Urban Farmhouse     
"You’re seeing plants everywhere: Everyone’s gardening out of their restaurants. Either a

full-on greenhouse look with the arched roof and glass and tons of plants, or, if not [actual]

plants, you're seeing floral or plant wallpaper.”

Paul Pruitt, Principal, New School

You'll Want to Take Off Your Shoes (but Please Don't)
“The biggest trend in food has been accessibility to amazing chefs and fantastic food that

wasn't as accessible to as many people as it is now. [Before], when you thought about a

great restaurant (with amazing food), you thought about a stodgy, special-occasion place.

More and more, as [great food] becomes accessible, we feel the design trends are the

restaurants opening up that flexibility to people.”

Laura Flam, Principals, Reunion Goods & Services

Neon Will Go Dark
“It's not time to dust off the old Nagels quite yet, but neon is making a huge comeback.

Neon has both a slightly dirty, retro feel, which we all love, of course, but also can channel a

contemporary, edgy, artful angle along the lines of neon pioneers Bruce Nauman and Tracey

Emin. The right color choices can also, and maybe surprisingly, create a very moody and

surreal atmosphere, which reminds us of our favorite Chinese director, Wong Kar-wai and his

movies like In the Mood for Love and 2046.”

William Harris, Kristina O'Neal, Adam Farmerie, Greg Bradshaw, Principals, AvroKO

Warm and Modern Are Not Mutually Exclusive
“It feels to us that restaurant design is moving into more of a contemporary architecture

phase. The era of the overstuffed, busy, classic restaurant look seems to be receding in favor

Photo: Courtesy of AvroKO

PRESS HIGHLIGHTS SELECT CLIPS
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PRESS HIGHLIGHTS INSTAGRAM
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FOUR PARTNERS, 15 YEARS, 
MULTIPLE DISCIPLINES, 
ROOTED IN HOSPITALITY
–
New York-headquartered design-and-concept firm AvroKO, is 
equally adept at the varied disciplines of architecture, furniture, 
graphics, and even fashion. Founded by 4 original partners - 
Adam Farmerie, William Harris, Greg Bradshaw, and Kristina 
O’Neal - each contributing a unique vision to the company’s 
multifaceted design mission. AvroKO has established a new 
paradigm in the hospitality industry, encompassing a multitude 
of disciplines and creating thoughtful, provocative architecture, 
brands, products, and environments.

AvroKO’s spirit of adventure and entrepreneurial curiosity has 
also inspired the Principals to pursue their own “self-propelled” 
projects, such as residential development, furniture lines, 
and several restaurants and bars which are wholly conceived, 
designed, owned, and operated by the company. These include 
PUBLIC, The Daily, Saxon + Parole NYC, Saxon + Parole, 
Moscow, Ghost Donkey, GENUINE Roadside, GENUINE 
Superette, and GENUINE Liquorette in NYC.

WHO WE ARE AVROKO

William Harris, Kristina O'Neal, Adam Farmerie, Greg Bradshaw
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RESTAURATEURS. CHEFS. 
TRAVELERS. EATERS. 
EPICUREANS. BARTENDERS. 
WINE LOVERS. COOKS.
–
AvroKO Hospitality Group (AHG), a division of AvroKO, is a leading 
hospitality consultancy firm, globally recognized for our seamless 
integration of concept, design, strategy, and operations. As designers 
for clients worldwide, as well as owners and operators of 8 dining and 
drinking establishments, we have a wholly unique, 3600 perspective 
on the hospitality industry, from front of house to back of house, and 
everything in between. 

WHO WE ARE AVROKO HOSPITALITY GROUP

PUBLIC, NYC

SAXON + PAROLE, NYC

GHOST DONKEY, NYC

THE DAILY, NYC

SAXON + PAROLE, MOSCOW

GENUINE LIQUORETTE, NYC

GENUINE SUPERETTE, NYC GENUINE ROADSIDE, NYC
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THANK YOU

Contact: Marion Emmanuelle
AvroKO Hospitality Group
210 Elizabeth Street, 3rd Floor
New York, NY 10012
P: +1.212.343.7024 | E: marion@avroko.com




