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B Martini Park
151 W. ERIE 5T. 312-640-0577

Cachaca gets a ton of play at this aHer-work hang,
making an appearance in four of 10 drinks on

the spring menu, debuling this week The mast
traditional is the Brazilian Batica. made with your
choice of strawberry, mango or peach puree and
condensed milk. We also like the Spring Fling, a
more tropical-tasting blend of cachaca, Malibu
rum, coconut water, pineapple and lime juice, and
strawberry puree (both $3).
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SushiSamba Rio's
atida
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ByLisa Amett B Tiny Lounge B In Fine Spirits Lounge
Salt-immed margaritas and minty 4352 N.LEAVITT 5T, 773-463-0396 5420 N. CLARK ST. 73-334-9463 I
mojitos have alwaysdoneus well. ~ This sleek neighborhood lounge hias been This nearly one-year-old cocktail lounge (it [3 SushiSamba Rio

But this season, a different Latin serving a batida made with fresh pureed celebrates its anniversary April 4) is bringing 504 N. WELLS ST. 312:595-2300

e blueberries, coconut milk and cream ( batidas to Andersonville on its spring menu Batidas make a weekly appearance on this Latin
deink is picking upspeed: the Sirica X opacea i Nt cgmm;_“wm Apill1, Thalr version, called Tﬂagallga . Spot’s Sunday brunch menu. Pick up o three base
batida. Made with sugar canespirit - L ol theyl chuck Elegante (39), shakes up cachaca with fresh Juices=[rom Asian pear to srawberry o acei—and
cachaca, this fruity Brazilian cock- i creani ondlehianon ul;the recipewith mangojulce, coconvit milk, lime juice and a they'll blend them with condensed milk and cachaca
tail's popping up on menus faster passion fruit or other fresh fruits from the dash aof condensed milk, garnished with slices (5825).
than you can pronounce it with a market, changing monthly. of mango and avocado.

Portuguese accent: “ba chee da.” ’ 4 Nacional 27

Gachaca’s most often found g Vertigo The 325 W. HURON ST, 312-664-2

: SRR R oy Underground While everyecne else hops on the 9
mixed with lime in Brazil's national 2W.ERIE ST, 212:202-6060 i it T
cocktail, the caipirinha. But when This higi-rise hangout has been busy 56W.ILLINOISST. O Rt T e

solid one here. made with cachaca. lime syrup and

s such as Singapore 326447600
aseasonal fruit of the moment—from strawberries

ook out for the *  The bartenders at this

late-night club are and rhubarb in May to black cherries in June—shaken
bars&cl ubs 23 serving up The Apple up with crushed ice. Just step Up to the bar and ask
et Alde ($12), a cachaca concoction with an whal's freshest right this minute ($10-511).
J American twist, thanks to the additicn of
ms and apricots
li:owhihe p:;d'les muddied apples, apple juice, apple-flavored PRODAKCER | MARNETTGTRIBLME LM vl
— rum, lime and a bit of sugar. b
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! B Martini Park
151 W. ERIE ST. 312-640-0577

Cachaca gets a ton of play at this after-work hang,

making an appearance in four of 10 drinks on

the spring menu, debuting this week. The maost

traditional is the Brazilian Batida, made with your
choice of strawberry, mango or peach puree and
condensed milk. We also like the Spring Fling, a iow we went from studs to duds 6-7
more tropical-tasting blend of cachaca, Malibu
rum, coconut water, pineapple and lime juice, and
strawberry puree (hoth $9).



