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Oahu is for
cocktail lovers
Forget the old tiki clichés – 
new and innovative bars around the 
island are transforming it into a 
craft cocktail destination 

 Honolulu

 Kuala Lumpur
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Encore Saloon 
Much like on the mainland, 
agave spirits are piquing 
the interest of Oahu’s 
cocktail enthusiasts. This 
year, the island got its 
own tequila and mezcal 
specialist, Encore Saloon. 
“People on Oahu have 
accepted agave spirits 
with open arms,” says bar 
manager Quinn Mears. And 
you don’t have to be an 
expert to drink here – the 
staff loves educating its 
customers. Start with one 
of the bar’s most popular 
mezcal cocktails, the Otra 
Saloon. encoresaloon.com

Bar Leather Apron 
Like a sleek watering hole 
in Tokyo, the Japanese-
inspired Bar Leather 
Apron serves impeccably 
executed cocktails in an 
intimate setting. Getting to 
the place is half the fun, as 
the reservation-only bar is 
tucked away in a towering 
downtown offi ce building. 
And far from turning their 
backs on beachy classics, 
their bartenders have won 
the Don the Beachcomber 
Mai Tai Festival’s World’s 
Best Mai Tai award not 
once, but three times. 
barleatherapron.com

FOOD & DRINK

The Pig & The Lady
Andrew Le’s spot is the 
perfect place to start a 
night out. The kitchen 
serves up incredible food 
to help you soak up the 
alcohol you’ll be sipping 
by way of bar manager 
Matt Kua’s cocktails, as the 
food and drinks here are 
designed to go together. 
“[Le] will ask me for a fl avor 
profi le or combination that 
will work well with the 
rotating food menu,” Kua 
explains. “From there, I 
decide how to incorporate 
those fl avors with alcohol.” 
thepigandthelady.com

Pint & Jigger 
When Dave Newman 
moved to Oahu to run the 
Nobu Waikiki bar program 
a decade ago, the cocktail 
scene wasn’t much to 
write home about. “There 
really wasn’t one – it was 
pretty bad,” Newman says. 
Five years ago, he founded 
Pint & Jigger to introduce 
more people to craft 
cocktails. And this year, he 
opened Harry’s Hardware 
Emporium, a speakeasy 
hidden within Pint & Jigger 
that offers an elevated 
drinking experience. 
pintandjigger.com

The 
Pig & The 

Lady's Cobra 
Commander 

cocktail contains 
avocados and – wait 

for it – Sriracha
ice cubes.

Pahit
Nestled in a 1920s building along 
Bukit Bintang’s Jalan Sin Chew Kee, 
this bar specializes in all things gin. 
The menu features various cocktails 
based on the spirit – including the 
Gin Pahit that’s made with London 
dry gin, orange bitters, lime and 
homemade syrup – and an extensive 
collection of international gins. 
fb.com/barpahit
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Another 
confectionery 

company in LA that’s 
been churning out 

popsicles made 
with 3D molds 

is Pixsweet, the 
brainchild of 3D 
designer Janne 
Kyttanen. This 

custom 3D-printed 
popsicle company 

allows customers to 
fl ex their creative 

muscles by playing 
a role in designing 

their desserts. 
Customers can 

visit the company’s 
website and select 
a design from the 
existing database, 

which they can 
then tweak into a 

desired shape. The 
popsicles are then 

created at a factory 
using 3D-printing 

technology before 
being shipped off 
to customers for 
their enjoyment, 
with the entire 
process taking 

around two weeks. 
Something that 

can’t be customized 
are the fl avors, 
which currently 

include Juicy 
Watermelon Citrus, 
Sweet Strawberry 

Lemonade and 
Tropical Mango 

Pineapple. 
pixsweet.com

S W E E T
T R E AT S 

The future 
of dessert 
Armed with 3D printing and 
a liquid nitrogen tank, Dream 
Pops is revolutionizing Los 
Angeles’ ice cream industry

 Los Angeles

In a labyrinthine building 
outside Los Angeles’ Arts 

District, food entrepreneurs buzz through the 
hallways of LA Prep – a snazzy facility that 
rents out production spaces where brands can 
cook, bake and store their wholesale goods. 
Businesses large and small operate out of their 
respective nooks and crannies along the white 
hallways. In one such lab-like pocket is Dream 
Pops, where co-founders David Cohen, David 
Marx and David Greenfeld are disrupting the 
dessert game with superfood-fi lled ice cream 
popsicles, made-to-order in 3D-printed molds.

“Our main differentiation from [other ice 
cream companies] is that we can 3D print any 
shape,” Cohen says. He’s referring to the chic, 
geometric shapes that make Dream Pops so 
unmistakable. The company has also partnered 
with companies like Versace, Beats by Dre and 
Patron to create custom “avant-garde” pops 
that beg to be captured on Instagram.

But it’s not just how Dream Pops look, it’s 
equally how they taste. With the help of Juan 
Amador, chef at Germany’s three-Michelin-
starred restaurant Amador, the company whips 
up inventive fl avors like So Matcha Goodness, 
made with matcha and coconut milk; and 
Blackcurrant Passion Fruit, with its namesake 
blackcurrant and passion fruit, along with 
coconut milk and baobab powder – an African 
superfruit packed with vitamin C and calcium. 

And unlike other frozen treats on the market, 
the pops can be made on the spot thanks to 
the use of liquid nitrogen, which is set at -196°C. 
Cohen can freeze the desserts in minutes either 
at their kitchen space or on location at pop-ups. 

Looking ahead, the three Davids hope to 
eventually open a brick-and-mortar shop of 
their own in LA, supply their pops to grocery 
stores and hotels, and even shake up the 
chocolate industry with their 3D-printed mold 
capabilities. All in all, their future looks pretty 
sweet. dream-pops.com – Natalie B Compton
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