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Absinthe Colada at Maison Premiere
What Pegu Club did for gin and
L] Mayahuel did for mescal, newcomer
Maison Premiere has done for absinthe, nudging
the anise-flavored spirit—a subtle accessory in
many classic recipes—into the spotlight.
Bartender Natasha David’s gutsy pifia colada
spinis a beautiful showcase of the liquid’s
range: A glug of minty Germain-Robin absinthe
transforms the pifia’s usual posse of rum (a rich
aged Jamaican variety, in this case), coconut
cream and pineapple juice into an herbaceous
and balanced peculiarity, pierced with a fragrant
bundle of mint. 298 Bedford Ave between Grand
and South 1st Sts, Williamsburg, Brooklyn
(347-335-0446, maisonpremiere.com). $14.
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