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Hot spots cool off with fall drinks

By Allison Hamila

THE REPUBLIC | AZCENTRAL.COM

Now that it’s cool at night, here’s a look
at a few hot spots where you can get into
the spirit of fall with seasonally stylish
sips.

Digestif

With an emphasis on local produce
and fresh pastas, Chef Payton Curry has
moved into fall with heavier sauces and
additions such as pheasant and rabbit.
New drinks include the High Flying
G&T, a gin and tonic you make yourself
using botanically brewed tonic and Avia-
tion gin; and the Green Velvet, a mix of
Lucid absinthe, Velvet Falernum, lime
and bitters.

Details: 7114 E. Stetson Drive, Scotts-
dale, 480-425-9463, digestifscottsdale
.com.

Onyx Bar at Four Seasons Resort
Scottsdale at Troon North

Check out the glittering cityscape in

the distance from the Onyx bar and patio,
where fireplaces put you in the autumn

mood. To feel like fall, try the Sweet
S’more, a mix of hot chocolate and rum,
garnished with a graham cracker. Or
warm up with a Troon Bourbon Cider,
mixed up with hot apple cider, bourbon,
cloves and a cinnamon stick.

Details: 10600 E. Crescent Moon
Drive, Scottsdale, 480-515-5700, foursea
sons.com.

Hyatt Regency Scottsdale Resort and
Spa at Gainey Ranch

You can lounge on the terraced patio
and gaze out at the McDowell Mountains
while sipping the Cranberry Spiced Spar-
kler, made with cranberry Stolichnaya,
cranberry and lemon juices, soda water,
and sprinkle of cinnamon and nutmeg. Or
try the Wild Apple Pie, combining vodka
with apple and lemon juices, and the Au-
tumn Appletini, made with apple and va-
nilla vodkas, lemon juice, frangelico, and
Sour Apple Pucker, garnished with a
Granny Smith apple slice.

Details: 7500 E. Doubletree Ranch
Road, Scottsdale, 480-444-1234, hyatt
scottsdale.com.
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