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O CASE IN POINT: Williamsburg’s BROOKLYN
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BOWL, a combined bowling alley, night-
club and entertainment venue that’s been
packing in crowds since its 2009 debut.
Occupying a 19th-century iron factory,
the spacious, LEED-certified facility boasts 16
high-tech bowling lanes located alongside a full
dance floor and a concert stage with a floor made
entirely from recycled truck tires. Locals pour in
to hear disc jockeys spin, catch up-and-coming
musicians and big-name bands (Guns N’ Roses

recently performed a surprise show here), and
even bowl a game or two while rockin’ out. Oth-
ers get comfy in the lounge or on one of the alley’s
chesterfield couches, munching on pork rinds
and imbibing pints of Brooklyn-brewed beer. The
Bowl’s menu includes American favorites such
as Blue Ribbon fried chicken and brisket, as well

a la mode and chocolate-chip-bread pudding.
Still, we’re especially partial to the Bourbon St.
Shake with Nutella, a sweet blend of ice cream,
Maker’s Mark and hazelnut spread. Talk about
a strike! While Brooklyn Bowl is adults-only in
the evenings, kids have free run of the place (with
their folks, of course) on weekend afternoons.

asahandful of droolworthy dessertslike brownie  www.brooklynbowl.com —LAURA KINIRY

BROOKLYN BOWL’S BOURBON ST.
SHAKE WITH NUTELLA

Prep Time: 5 minutes

Yield: 1 milkshake

1cup vanilla ice cream

2 tablespoons whole milk

1% ounces bourbon

2 tablespoons Nutella
hazelnut spread

1teaspoon malt powder (optional)

Measure ice cream and keep in
freezer until ready to mix.
Combine milk, bourbon, Nutella
and malt powder (optional) in

a blender or milkshake canister.
Blend at medium speed until
smooth and the Nutella is
incorporated. Add ice cream and
blend until creamy. Pour into a
chilled sundae glass.

{ TRAVEL }
Luxe Living

Want to know which London restaurants are the hottest, or the best places to imbibe in Berlin? Then

pick up some LUXE CITY GUIDES. These pocket-size books highlight the finest eateries, activities and
accommodations in dozens of cities worldwide, from Miami to Sydney to Madrid. Using a streamlined
format, Luxe skips the traditional bells and whistles cluttering other guidebooks and cuts straight to

the heart: the coolest cocktail bars, snazziest hotels, most posh dining experiences and the choicest
places to shop for bespoke and locally made goods. Each book is penned by a group of destination
experts, so you're always getting insider information that’s both highly opinionated and sometimes
irreverent. In other words, Luxe authors don’t mince words. As an added bonus, authors provide online
updates between annual print editions — meaning if a buzzworthy eatery opens its doors in Chicago any
time of year, you'll know about it. New this fall is Luxe’s European Grand Tour Box, a collection of the most
recently published 2013 editions of Europe’s top cosmopolitan cities, packaged neatly in a stylish handmade
box ($75). Travel never looked so good. $10 per guide. www.luxecityguides.com —L K.
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