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Carfese=s cofSer made ot S Cofes Labs Esasters oo Main Street in Tarrytown.

JUDITH HAUSMAN
AND ELIZABETH JOHNSON

NO REGULAR

P O joeE

‘The bikes’

!mnloflhelhwll;s'm GB7TN. BroadwayNyv
ack. 845-358-9398

The Jourmal News.

e love lattes, and theyre even
better when they are custom fit-

ledtoanmghborhood‘liereis_‘a

owners, clad
Spandex and halfway through a mund-tnp
from Manhattan, are there for sustenance,
yes—bu(thcouﬂ'eelsastar too. Just ask
any local.

(106 Pm'dy Ave., Port

Joarral News

These 12 coffee
shops take
pride in their
product —

and their
independence

Runcnble Sponn

The smell from lhe mammoth roasting
machine practically lifts you up by the nose at
Coffee Lab Roasters (7 Main St., Tarrytown. 914-
332-1479), a contemporary coffee bar. Own-
ers Michael Love and Alicia Kelligrew love
animals (the word lab in the name of their
shop is a play on words and refers to their
Ye w Labradors), and they care about sus-

W
Ches&er 914-934-@32) is the op-
eration of the Empire Coffee Roasters, which
has been next door for 15 years When the big
box of Port Ch s new d

shopping complex get to you, head for this
h‘ghwﬂ:m_‘g:tbﬂemmbwﬂ:ﬂr
mmmmhh:hm,wlawmumb

with or sagar-
ﬁ-eevmuna.Decor:sfnmﬂnar roomy coffee

Tom Nycz/The
The Art Cafe in Nyack has a Middie Eastern vibe.

bar style.

Coffee

from previous page

funky Katonah artists and writers
hang out. If you remember to say
“to stay,” you get white china instead
of paper cups. A couple of pastries
are available too, if you insist.

Moonbean Cafe (1123 Pleasantville
Road, Briarcliff Manor. 914-945
90611);?: comfortable, attractive, and,
slow] ut surely, expanding into a
lunch cafe. It’s still open in the
evenings for a stroll-by macchiato
and early for a breakfast scone, but
lunchtime now means wraps, panini
_and leafy salads.

The coffeec at The Art Cafe (65 S.
Broddway, Nyack.
betmersl.hmortlwchnndqwntbe

Middle East-
ern style. Excellent olives come with

most orders, and a short menu offers
borekas and pitas.

blender drinks. Earlier on, moms
and busu}ess people llchm over
espressos can take home a bag
of their beans) and pieces of crumb
pie, wraps, or tuna salad with cran-
berries and apples.

Slave to the Grind (58 Pondfield
Road, Bronxville. 914-961-7777) has
a clever name, but a better motto:
“Death before Dishonor. Nothing
Before Coffee.” The communitv

for wake-up lattes, moms find post-
%ahsir group pick-me-ups (a short
te Russian with Splenda and
skim milk?) and Sarah Lawrence
Collegestudenlslookﬂorkctp-me-

awake doub espressos in tbe
eclechcdeoornnkeuxsmmmmm-

Serious coffee combined wh.h

and
make Steam (129 Wolfs Lane, Pel-
ham. 914-738-7395) a draw for every-
one in town. Anﬁqtie tin ceilings and
stee! equala
hlp setting for your coffee klatsch as

well.

are puzzles, i
fundraising sales for Family to Fam-
ily, co-owner Pam s hunger
relief effort.

St., New
m.914-5_76-52_82°)dmabri3k

in
ple pie and
thies as well as i

serious about coffee with a dozen
custom blends (which mix exotic
beans), and just a few nibbles, giant
cookies, for example, to absorb the
caffeine. Their fortune cookie iced
coffee is a treat.

mwn Free Trade coffee, too.

Perks (197 Katonah Ave., Katonah. 914-232-




