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Time for a sugar high at
Momofuku Milk Bar
Turns out, fashion people do eat
p m dessert. At least when it’s whipped up
by Christina Tosi, the woman behind
Milk Bar’s goodies. “Cookies happen
to be very valuable currency in the

fashion world,” says Tosi, who collabo-
rated with model Karlie Kloss on a line

of gluten-free treats aptly named
“Karlie’s Kookies.” The bakery
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Dine at the buzzy bistro
Dirty French
From the guys that brought
you Carbone, comes white-
hot Dirty French. The
Moroccan-tinged French
restaurant opened last week
at the Ludlow Hotel, but
it’s already being swarmed
by fashionistas willing to
forgo their diets for the $39
duck a 'orange. “It’s edgy,
it’s fun, it’s ’80s,” says owner
Jeff Zalaznick. Even their
sommelier, Lelafiea Fulton,
looks like a supermodel. After
dinner, have a $16 Grand Prix
made with Japanese whiskey
and coconut vermouth in
the hotel’s Lobby Lounge &
Garden, which has hosted the
likes of Maggie Gyllenhaal
and Padma Lakshmi. The
Ludlow Hotel, 180 Ludlow St.;
212-254-3000
dschuster@nypost.com

If it's not sold out by the time you get there, indulge
in Dirty French’s foot-on, $72 chicken-for-two.
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Noah Fecks

Whatever time of day it is, there's a
chic new NYC hot spot to check out
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Toast the good life
is quick to follow when
p.m.

Samantha Wasser. Not only does
the Delpozo-loving restaurateur

& her father owns ESquared Hospi-
tality, the restaurant group behind
the BLT mammoth. “We hosted

her West Village Mexican joint.
“Olivier Theyskens and Jennifer
Fisher attended.” Other fashion
events held at Horchata included a
Dannijo birthday party and a recent
i bash for Wasser’s bestie Morgan

= Curtis, a lingerie designer who
happens to be Jill Stuart’s daughter.
Order a $12 Funky Monkey cocktail
and take some selfies against the
multicolored confetti wall. It’s like
this place was built for Instagram.
470 Sixth Ave.; 212-243-8226
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gift bags, and Milk g
Bar paired up ol SR,
with Marie Claire
magazine to sta-
tion a fleet of hot

pink LED light-up
“Cookie Cruiser”
bikes outside parties.
Come later this month,
Milk Bar will set up shop
adjacent to Band of Outsiders’
Soho store for those who
need a little sugar with their
shopping. 72 Wooster St.; 347-
5779504
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at Horchata
A good-looking crowd

the restaurant owner
is 27-year-old hotshot

a posse of pretty people,

friend Wes Gordon’s
here,” says Wasser of
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