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Reilly 
Meehan
A Little Bit Extra

By Jessica Mackin-Cipro

Chef Reilly Meehan has been a pri-
vate chef in the Hamptons for ten 
years. He began posting content 
on TikTok during Covid, which 

gained rapid popularity as he shared behind-
the-scenes looks at his work.

His friendly demeanor, re�ned techniques, 
and inventive recipes have built him a large 
online audience. He spends summers with 
clients in the Hamptons and lives in Phoenix 
with his husband and their dog.

Meehan released his debut cookbook, “A 
Little Bit Extra: 100 Recipes �at Serve Up 
Something Special,” in March. �e 256-page 
book features 100 original recipes inspired by 
his signature elevated yet approachable style 
as a private chef. 

What inspired you to become 
a chef, and how did you find 
your passion for cooking?

I grew up in Santa Cruz, California. �e Cen-
tral Coast of California has access to some of 
the best ingredients, so I felt like I was around 
food a lot. My dad owned a brewery that was 
very successful and had a total cult follow-
ing. �ey had a really cool space and kitchen 
there. So I grew up cooking in his kitchen. 
I’d say my �rst shi� was totally illegal, when I 
was 13 or 14. I enjoyed it and wanted to learn 
the ropes. Pretty consistently, I’d work there 
on weekends and during the summers. �at 
taught me and showed me the underbelly of 
the kitchen and cooking, which I just loved 
and nurtured. 

I went to culinary school right out of high 
school. I was enrolled in the UC Davis Food 
Science Program. A couple of weeks before I 
graduated, my mom handed me a pamphlet 
for a cooking competition for a culinary 
school that was about a 45-minute commute 
away from where I was living. I entered, and 
I got second place. So I got a really great 
scholarship. I jumped in feet �rst and did the 
culinary school thing.

How did you start working 
privately, and what brought 
you to the Hamptons? 

I ended up at a family Christmas party, and 
I sat next to the wife. A�er the Christmas 
party, she came up to me and said: “We’re 
out in the Hamptons in the summer and we’d 
love to have you.” At the time, I was living in 
San Francisco and working at a country club 

that shut down for the month of August. So I 
would usually take some time o� and travel. 
I told her, “If you want me to come out in 
August, I could do a couple of weeks.” And 
so that’s what we did. �at was 10 years ago. I 
stayed at their house, cooked for three weeks, 
and then went home to San Francisco. 

And then Covid hit, and they moved to 
Arizona, and realized they wanted somebody 
full-time. �ey reached out to me about it, 
and I just couldn’t say no. It was very seren-
dipitous. 

Your social media — when did 
you realize your accounts were 
taking off at the level they 
have? 

�e �rst summer I came out with them full-
time, I think that was the summer I posted 
my �rst recipe video. I came from working 
at the Country Club, where we were feeding 
like 600 people a night. I had a team that I 
managed. I was second in command there. I 
worked 12-hour days and just had no down-
time, really. I went from that to here in the 
Hamptons, cooking for two to eight people, 
breakfast and dinner, so I found myself with 
a lot of downtime. I just needed to spark my 
creativity a little more, so I started posting 
what I was cooking. 

During Covid, I had a bunch of friends 
reaching out about recipes, so I started this 
little Google Doc that I’d send to friends. If 
they requested a recipe, I’d try to develop 
one for them if I didn’t have one, so it just 
seemed natural. I’d say within a month, my 
TikTok really took o�. And then it probably 
took about a year before I was like, “Whoa, 
this is becoming a thing.” I just leaned in. My 
mantra with it has been to bring good food to 
as many people as possible. 

Can you talk a bit about the 
concept and inspiration for 
your cookbook, “A Little Bit 
Extra”?

Oh my gosh, it’s such a cool process. A lot of 
people don’t know how much work goes into 
it. It was amazing. I got introduced to a book 
agent through my social media management 
team, Amanda Bernardi. 

Four summers ago, we put together the 
concept for what we wanted to pitch. It was 
basically a mini cookbook, including how 
we wanted to market it and who we thought 

would buy it. And it had like 12 original reci-
pes and photos I took. We pitched that to a 
bunch of publishers that we thought would be 
interested. We ended up in a bidding war and 
ended up going with Union Square. 

�e process itself was crazy. You kind of, to 
a certain extent, get le� to the wolves a little. 
It’s like “that’s the concept we want, now here 
are six months to deliver us a manuscript.” I 
got to work. I hired a bunch of my friends to 
test recipes. I wanted to make sure the recipes 
were developed in such a way that people 
who are home cooks could navigate them. 
�en it was a lot of back-and-forth with the 
publisher.

Last January, I did the photo shoot in Berke-
ley with my photographer (Erin Scott) and 
food stylist (Jillian Knox), who I can truly 
not say enough good words about. It felt like 
food summer camp — insanely talented, so 
fun. We went crazy — bright, vibrant, super 
colorful.

Tell us about the book tour. 
Has it been difficult to 
balance being a full-time 
private chef, posting on social 
media, and touring with a 
cookbook?

It’s a lot. I’m very lucky that my clients 
are my number one advocates. They’re so 
proud of what I’m doing and so supportive 
of what I’m doing. I work for them full 
time, so I took a month off to do the tour. 
It was such a wild pinch-me moment. 
Crate & Barrel was a sponsor of the tour, 
so I got to go to their stores and do talks 
with them, and giveaways. And when I 
went to Seattle, there was a gal who got 
there an hour and a half early with her 
eight-year-old daughter, who was also 
named Reilly, and they drove three and 
a half hours to come see me from central 
Washington, and I seriously broke down 
in tears when I heard that. The fact that 
people are that invested and that interested 
and that I can give them special attention 
and hang out with them and chat was just 
mind-blowing to me. 

Everything I do is so online, so actually being 
able to meet people and talk to them — 
another lady in New York showed up with 
a printout of DMs we’d sent back and forth 
years ago where she was like, “You need to 
write a cookbook,” and I said, “I’d love to one 
day, that would be so fun,” and she had me 

sign it. To have little moments like that is re-
ally special.

Do you have any Hamptons 
summer go-to recipes?

�ere are a ton. In the cookbook, there is a 
broiled tomato Caesar salad, which sounds a 
little odd, but it’s an interesting ri� on a Cae-
sar salad, which I think everybody loves. And 
then also, in the book, there are these grilled 
pork chops with peach mostarda that are out 
of control. I �nd myself making those a lot. 
Any salad with little gem lettuce — I’m such a 
sucker for that crisp green. 

Do you have any favorite 
markets to shop?

Green �umb is my go-to. And my friends 
at Citarella — I’ve truly become buddies 
with the entire team at Citarella — the guys 
behind the �sh counter, the gals at the cheese 
counter — I feel like I’m on a �rst-name basis 
with all of them, and I love it.

What are you looking forward 

to enjoying in your downtime 
this summer? 

�is is the �rst summer I’ve had my dog with 
me. We have been hitting the beach almost 
every morning, and it’s so lovely. Having 
the dog here makes me go to the beach. It’s 
something I look forward to every morning 
and will continue to for the summer.

I loved how you turned a 
home into Kiko’s, a 
restaurant. Can you tell us 
how you came up with this 
concept?

I work really closely with an event producer, 
Tasmia Khan. She does high-end events in 
Phoenix. She and I met through an event, and 
we just clicked really well. I’m trying to get her 
out to the Hamptons to do something. I was 
looking for a way to be more creative and meet 
more people in the community, too. I have 
such a great online community, and bringing 
that in person and meeting people and getting 
other people to meet. We want community to 
be built and creativity to be fostered.

Photo by Cheralee Lyle

Photo by Erin Scott

Photo by Erin Scott
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Brain Fog, Stress, Anxiety?

Declutter your mind. 
 

Rejuvenate your spirit.

Anytime. Anywhere.

Lift your energy.

Start your 30-day free trial and access
our guided video & audio meditations

claritymindstudio.com

The Surfrider Foundation presents 
its annual One Ocean Gala — an 
evening dedicated to raising funds 
to protect the world’s oceans 

and beaches. Scheduled for August 8 at �e 
Crow’s Nest in Montauk, this year’s event will 
honor Greg Long, a professional big wave 

One 
Ocean 
Gala 
The Surfrider 
Foundation’s 
Benefit To 
Protect 
The 
World’s 
Oceans

By Jessica Mackin-Cipro

surfer and passionate ocean conservation 
advocate.

Long’s career spans nearly three decades. He 
has received numerous XXL Global Big Wave 
Awards, such as Biggest Wave, Ride of the 
Year, and Performer of the Year, along with 

two WSL Big Wave World Championship 
titles.

“With environmental legislation in its current 
embattled state, the ocean needs a protector 
more than ever. As someone who spends a 
lot of time in the ocean, I’m grateful for �e 
Surfrider Foundation, which is dedicated to 
defending and preserving the natural beauty 
of our coastlines,” said actor John Slattery, a 
Surfrider One Ocean Gala attendee.

�e event brings together over 350 do-
nors, celebrities, media, and cultural icons 
who all share a passion for protecting the 
ocean. 

“My family and I surf in Montauk, so the One 
Ocean gala feels especially meaningful and 
personal to us. It’s a beautiful reminder that 
protecting our beaches and waterways can be 
both joyful and deeply inspiring,” said fashion 
designer Cynthia Rowley, a member of this 
year’s host committee.

�e evening includes cra� drinks, a curated 
silent and live auction, live music, and a 
seated dinner prepared by �e Crow’s Nest 
culinary team.

Christina Blaustein, a fellow member of the 
host committee, explained her motivation for 
backing ocean conservation for future gen-
erations. “Joining Surfrider felt like a way to 
ensure that my children, and their children, 
can experience this beautiful blue planet the 
way I got to.” 

�is year’s host committee also includes 
Taylor and Liev Schreiber, Steven Dubb and 
Selby Drummond, Howard Blaustein, Shelby 
Meade, and Rachelle and Sean MacPherson.

Funds support initiatives such as Surfrider’s 
Eastern Long Island Blue Water Task Force, 
which improves beach water testing, while 
the foundation is also expanding its Ocean 
Friendly Businesses network to eliminate sin-
gle-use plastics, with partnerships on the South 
and North Forks, including Marram and �e 
Dock in Montauk, Rosie’s Amagansett, and 
Hotel Moraine and �e Halyard in Greenport. 
Surfrider aims to safeguard coastlines through 
its Climate Action Program, where the Eastern 
Long Island chapter uses dune grass plantings 
to address coastal erosion.

Cynthia Rowley. Photo by Paul Brooke 

Jon Hamm & John Slattery. Photo by Paul Brooke
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Expert emergency care — always close, always ready.
Because when you need us most, we’re here.

SBM-2603 1452

Stony Brook Southampton Hospital Emergency Department
• Primary Stroke Center

• Level III Trauma Center

• State-of-the-art Cardiac Catheterization Lab

• Advanced Surgical and Robotic-Assisted Technology

Stony Brook East Hampton Emergency Department
• The only off -campus, freestanding ED in Suff olk County

When every second counts, 
critical care you can count on is nearby. 

Two Emergency 
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Editor’s Note

Welcome to the pages of our August issue. Sum-
mer is in full swing, and we are loving every 

moment. We hope you take the time to enjoy both the 
simple pleasures of summer and the energy that the East 
End has to o�er this time of year. 

We are thrilled to feature private chef and cookbook 
author Reilly Meehan on our cover, where we discuss all 
things about his latest cookbook “A Little Bit Extra.” 

We hope you enjoy the features and interviews we’ve 
curated for this issue, and we wish everyone a wonderful 
summer!

 Jessica Mackin-Cipro
Editor-in-Chief, 
James Lane Post

James Lane
POST

Co-Publishers

Editor-in-Chief  Jessica Mackin-Cipro
Marketing & Real Estate Director Ty Wenzel

Editor-At-Large Bridget LeRoy
Business Development & Partnerships Christine Prydatko

Contributors
Lisa Frohlich, James J. Mackin, Kelly Alvarez, Maggie Kim

Digital Intern: Kyle Wenzel

Contributing Photographers
Madison Fender, Rob Rich, Lisa Tamburini, Richard Lewin

Advertising
Denise Bornschein, Sheldon Kawer

© James Lane Post LLC 2026 • www.jameslanepost.com • 26 Hill Street, Southampton #106

@jameslanepost

®

The James Lane Post July issue.

Meet The 
Founder 
Behind My 
New 
Signature 
Scent
By Lisa Frohlich @HamptonsNYStyle

Julia-Rose Siegler came over to my 
house to meet and catch up, and we 
ended up talking for an hour before 
we even got to the fragrances.

She is 23, just graduated from NYU’s Gallatin 
School, and she is the founder of Studio Rose. 
Within about �ve minutes, I found out she 
played competitive tennis in college, same 
as me, and that was it, we were o�. �ere is a 
certain kind of person tennis makes you, and 

I felt it immediately with her. We got into the 
grind of it and how you carry that discipline 
into everything you do a�er. We talked about 
being female entrepreneurs, about building 
something of your own, about her drive. I will 
just say it, I am impressed with this girl.

Julia studied the Art and Business of Beauty 
at Gallatin and worked at Estée Lauder, DSM-
Firmenich, AERIN, Dr. Dennis Gross Skin-
care, and Westman Atelier before striking out 

Designer 
To Watch: 
Métier
By Lisa Frohlich @HamptonsNYStyle

Métier is coming to the Hamptons in August 
for private events, and I have known about 
this for approximately �ve minutes, and I am 
already planning my out�t.

If Métier is new to you, buckle up because 
you are about to fall in love. It’s a modern 
luxury leather goods house out of London, 
female-founded, and started in 2017. Every 
single piece is made with one goal. Your bag 
should actually work for your life, not just sit 
pretty on your shoulder. �e collections are 
modular, meaning the pieces are designed to 
work together, so you buy less and use more. 
As someone juggling a beach bag, a work 
bag, and whatever else my kids need me to 
carry at any given moment, I �nd this deeply 
validating.

�e cra�smanship is where it gets really good. 
Everything is made in Italy by artisans who 
are basically leather whisperers, using materi-
als from the same tanneries and workshops 
that supply the big fashion houses everyone 
name drops. And here is my favorite part. 
Métier does not want you replacing your bag 
every season. �ey want you wearing it in. 
�at worn-in, lived-in look your bag gets a�er 
years of love is the whole point. I am fully 
on board with this philosophy and honestly 
think my closet needed to hear it. Check 
them out because you are going to want in on 
this one.

For August event information, email 
customercare@metier.com.

on her own. Born in New York City, raised 
in Miami, and now building a fragrance 
company around one idea: live life through 
rose-colored glasses. 

We got into her production and her website, 
how she found her perfumer, what it actu-
ally takes to get a bottle made overseas and 
shipped here, the whole behind-the-scenes 
of it. She talked about wanting her genera-
tion to have an easier, more personal way 
into fragrance, not just a wall of bottles at a 
department store with no story attached. �at 
part stuck with me.

�en came the best part, the fragrance sam-
pling. Everything about it was dreamy. Studio 
Rose launches with four scents developed 
with master perfumer Andrew Everett at IFF, 
in bottles sourced from France. Each one 
comes with its full notes and a little story 
from Julia and the perfumer on how it was 
made. We went through them one at a time, 
sat with each one for a minute before moving 
to the next, and she told me the story behind 
every single bottle. It felt less like a product 
demo and more like she was introducing me 
to four di�erent sides of herself.

�e names tell you exactly what you are 
getting. Walk Me Home is so� romance, the 
one you want lingering on your partner’s 
sweater a�er a long walk. Sincerely Rose is 
your everyday signature, the one you reach 
for without thinking. Satin Slip is for a little 
black dress and a night out, something with 
a little more edge to it. And Pilates Princess 
is for moving your body or winding down at 
night, lighter, easier, the one you do not have 
to think twice about.

Pilates Princess is mine. Next time I am 
dragging myself out the door to class, this is 
coming with me. Before she le�, we talked a 
little more about what is next for the brand, 
and I will say, if this �rst collection is any in-
dication, Studio Rose is going to be a big deal. 

Congratulations to Julia-Rose on this launch. 
So proud to know her, and even more excited 
to wear what she made.

Studio Rose’s Hamptons event schedule this 

summer includes Below the Blue in Mon-
tauk on August 8, Hampton Flea + Vin-
tage in Bridgehampton on August 15, and 
Hampton Flea + Vintage in East Hampton 
on September 6.

Métier Chameleon Bag

Sincerely Rose is the signature 
fragrance for Studio Rose.

All fragrances are 
available in 15ml or 50ml.

Lisa Frohlich and Julia-
Rose Siegler sampling the 
Studio Rose collection.

Julia-Rose Siegler founded
 Studio Rose at 23.
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Pamela 
Morgan 
Brings “What’s Cooking?” 
Cabaret To Hamptons 
Summer Songbook 
By The Sea

By Jessica Mackin-Cipro

Hamptons Summer Songbook 
By the Sea, the live concert 
series bringing leading Broad-
way and cabaret performers to 

LTV Studios in Wainscott, has returned for 
its third season with an eight-show summer 
lineup. 

Pamela Morgan will take the stage on August 
23 with her show “What’s Cooking?” Morgan 
is a celebrated cabaret performer, lifestyle ex-
pert, and former high-end caterer with more 
than 25 years of experience in entertaining, 
cooking, and storytelling. Known for her 
warmth, wit, and e�ortless style, Pamela has 
built a career at the intersection of hospitality, 
media, and performance.

What can audiences expect 
from your Hamptons 
Summer Songbook 
performance, and how does 
this show differ from others 
you’ve done?

“What’s Cooking?” is much more than a 
cabaret — it’s really an evening of stories, 
songs and dance. I’ve always believed that 
food and music have the power to bring peo-
ple together, and this show celebrates both. 
Audiences can expect familiar songs, plenty 
of humor, and a few surprises along the way. 
Rather than simply performing a collection 
of songs, I’m inviting everyone into my world 
and sharing the experiences that have shaped 
me. And since it’s my �rst time performing in 
the Hamptons, I am super excited! 

Can you tell us more about 
the concept for this show and 
how you’re blending music, 
storytelling, dance, and a dash 
of kitchen magic?

�e show is called “What’s Cooking?” be-
cause every song has a story behind it — just 
like every great recipe. And so many songs 
have food themes. �roughout the evening, 
I share moments from my life, from building 

a catering company to discovering my love 
for performing, and how curiosity has led me 
from one chapter to the next. �ose stories 
naturally ´ow into songs, with a little move-
ment, a little comedy, and yes... even a touch 
of culinary magic. Food has always been my 
way of connecting with people, and now 
music has become another ingredient. 

Cabaret is as much about 
storytelling as it is singing. 
How do you weave personal 
stories into your 
performances?

For me, the stories are the heart of the 
show. The songs become so much more 
meaningful when people understand why 
they matter to me. When a performer can 
become vulnerable on stage… that’s when 
the magic happens.  

You’ve been part of the 
Hamptons community for 
years. What makes 
performing for an East End 
audience special?

�e Hamptons has been home to me for over 

30 years, and I’ve never performed there. So 
many people in the audience are neighbors, 
friends, clients, and familiar faces I’ve known 
through di�erent chapters of my life. �ere’s 
something special about sharing this show 
with a community that has watched me 
evolve — from my years in the food world to 
now stepping onto the stage. It feels less like 
putting on a performance and more like invit-
ing everyone to a celebration. And because 
we’re gathering at LTV Studios, we can keep 
the evening going with a wonderful a�er-
party, giving everyone a chance to connect 
long a�er the �nal song.

Photo by Rob Rich/SocietyAllure.com
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TAKE A JOURNEY 
TOWARDS LOOKING & 
FEELING YOUR BEST
WITH CELEBRITY
PLASTIC SURGEON
DR. STEPHEN T. GREENBERG

Today’s aesthetic care is about more 
than appearance, it’s about confi dence, 
wellness, and being the best version of 
yourself. Experience the art and science 
of Dr. Greenberg’s modern approach to 
cosmetic surgery with his immersive and 
highly personalized style. Dr. Greenberg is 
dedicated to perfecting your journey with 
precision and compassion. He has redefi ned 
aesthetic care while upholding the highest 
standards of patient safety to ensure every 
patient sees exceptional results and feels 
genuinely cared for throughout the process. 
Dr. Greenberg is renowned for his state-of-
the-art signature treatments combined with 
the use of the most cutting-edge technology 
available. His experience drives people from 
all over the world to his practice.

“I have treated thousands of 

patients, each with unique 

goals and stories. What drives 

me is the trust they place in me 

and the transformations they 

experience. It’s not just about 

the physical outcome but the 

emot iona l  impact .  I  va lue 

being part of  their journey.”
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Kerri Walsh 
Jennings 
Olympic Gold Medalist 
Talks Hero Volley & Ventures 
In Beach Volleyball

By Maggie Kim

Hero Volley, the beach volleyball 
experience founded by three-
time Olympic gold medalist 
Kerri Walsh Jennings, returned 

to Montauk this July for its second year, 
bringing professional athletes, youth clinics, 
wellness programming and a partnership 
with the Hampton Lifeguard Association.

Walsh Jennings, one of the most decorated 
beach volleyball players in Olympic history, 
created Hero Volley in 2025 to celebrate the 
sport beyond competition. Held at venues 
throughout Montauk, including Hero Beach 
Club, Gurney’s Montauk Resort & Spa, and 
Kirk Park Beach, the event blends elite com-
petition with opportunities for players of all 
ages to get on the sand. A portion of proceeds 
bene�t the Hampton Lifeguard Association, 
supporting water safety programs and the or-
ganization’s work throughout the South Fork.

Walsh Jennings said she created Hero Vol-
ley because she believes youth sports have 
become increasingly centered on year-round 
schedules, rankings, and high-pressure per-
formance, leaving less room for enjoyment. 
She wanted to create an experience where 

seasoned volleyball players and newcomers 
alike could reconnect with the game in a fun, 
welcoming environment. 

“Hero Volley is a fun setting to bring the 
sport to players in a unique way or introduce 
people to it in one of the most beautiful set-
tings,” she said. 

Montauk was a natural choice because of its 
beach culture and strong sense of commu-
nity. “It’s magical, and the community is so 
wonderful,” she said. �e partnership with the 
Hampton Lifeguard Association was equally 
important, allowing the event to support 
the local lifeguards who help keep the area’s 
beaches safe. 

�e collaboration also re´ected a longstand-
ing connection between beach volleyball 
and East End lifeguard culture. Local ocean 
lifeguards have long been known for their 
athleticism and competitive traditions, 
making them a natural �t for Hero Volley’s 
emphasis on community and sport. �e Pro-
Am tournament features professional athletes 
competing alongside local lifeguards and 
standout amateur players, while youth and 

adult clinics give participants the chance to 
learn directly from experienced competitors. 

As beach volleyball continues to grow in pop-
ularity, Walsh Jennings said she has enjoyed 
watching the next generation of athletes bring 
a new level of con�dence and athleticism to 
the sport. “When I look at these young girls 
playing today, I am just blown away by their 
fearlessness and athleticism. �ey are so 
strong, so dynamic, and they carry them-
selves with this beautiful con�dence that took 
me years to cultivate,” she said. 

Re´ecting on her own career, she said she 
would tell her younger self to embrace the 
setbacks that come with pursuing big goals 
because, “It’s a marathon, not a sprint. Don’t 
skip any steps and know that everything 
serves you.”

Since retiring from Olympic competition, 

Walsh Jennings has turned her focus to grow-
ing volleyball through coaching, entrepre-
neurship, and professional team ownership. 
She co-founded p1440 and is a founding 
owner of the NorCal MLV franchise in ad-
dition to Hero Volley. She said the transition 
has challenged her to shi� from concentrat-
ing solely on her own performances to build-
ing organizations, events, and opportunities 
for other athletes. 

While the work comes with a learning curve, 
she said many of the qualities that made her 
successful on the court have carried over into 
business. “I think the most complex mind 
shi� has been going from being an athlete 
whose sole focus is personal performance 
to zooming out and considering all of the 
people, moving pieces, and more,” she said.

Hero Volley has grown quickly since its inau-
gural event. �e beach volleyball experience 

will make its San Diego debut later this year 
as Walsh Jennings continues to expand the 
event’s reach. 

While the event features high-level competi-
tion, Walsh Jennings said its greatest success 
will be measured by the experience partici-
pants take home.

“More than anything, I want everyone to 
leave feeling connected, to each other, to the 
game and to what’s possible when you chal-
lenge yourself,” she said. “Volleyball has given 
me so much throughout my life, and if one 
child leaves inspired to keep playing, trying 
something new, or believing in themselves a 
little more, that’s a win.”

Her motivational words for those who joined 
for a day on the sand? “Remember who you 
want to be, and what you’re aiming for, and 
let it rip... every day!”
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WINNER OF 6 TONY AWARDS INCLUDING BEST MUSICAL

NOW–AUGUST 29
Get tickets your tickets today!
at baystreet.org  631-725-9500

Book by
STEVEN LEVENSON

Directed by
SCOTT SCHWARTZ

Lyrics & Music by
BENJ PASEK & JUSTIN PAUL
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ONDA 
Beauty 
A Talk With Founder 
Larissa Thomson On Opening 
At Faraway Sag Harbor

By Jessica Mackin-Cipro

ONDA Beauty has opened at the 
new Faraway Sag Harbor this 
summer, bringing its beloved 
spa treatments back to the East 

End for the season. We spoke with founder 
Larissa � omson to learn more.

What inspired the decision to 
bring the ONDA experience to 
Faraway in Sag Harbor?

A� er buying back ONDA in October 2023, 
we were operating from just our Tribeca 

location when we started hearing from our 
Sag Harbor community about how much they 
missed us and wanted ONDA back Out East. 
It became clear there was real demand, so we 
began looking for the right way to bring the 
experience back during the peak summer 
season. Partnering with a hotel felt like the 
perfect approach, and when the opportunity 
with Faraway came along, it immediately felt 
like the right � t. We already knew and loved 
the Sag Harbor community, and Faraway’s 
beautiful, thoughtfully designed properties 
made the partnership even more compel-
ling. What really stood out to us is Faraway’s 
commitment to creating unique, personal, 
and authentic experiences for its guests. � at 
philosophy aligns closely with ONDA’s own 
approach, so joining the Faraway experience 
in Sag Harbor felt like a natural partnership, 
and we’re thrilled to be part of it.

How did you curate the 
treatment menu, and what 
philosophies guided the 
offerings?

We wanted to bring a curated selection of 
treatments that our clients already know and 

love, while tailoring the menu to what makes 
the most sense for summer in the Hamptons. 
We chose to feature favorites like the Li�  & 
Sculpt, Glow On the Go, Pure & Essential (for 
sensitive skin), and the ONDA Luxe — treat-
ments that deliver visible results while � tting 
seamlessly into a summer lifestyle.

We also felt it was important to create some-
thing exclusive for this partnership. Summer 
can leave skin dehydrated, sensitized, and 
in  ́amed from prolonged sun exposure, salt 
water, and wind, so we adapted our signature 
facial into the ONDA x Faraway Signature 
Facial. Designed speci� cally with summer 
skin in mind, this treatment revives, protects, 
and illuminates your skin by deeply replen-
ishing hydration, calming in  ́ammation, and 
restoring its natural radiance.

What is your go-to ONDA 
treatment? 

� is summer, it’s de� nitely the ONDA x 
Faraway Signature Facial. We created it 
speci� cally to address the e� ects of summer 
on the skin — dehydration, in  ́ammation, 
and environmental stress — so it’s the perfect 

seasonal reset. It’s deeply hydrating, calming, 
and leaves your skin with the healthiest, most 
radiant glow. I’m also incredibly excited that 
we’ll soon be incorporating the LYMA Laser 
PRO into the treatment, which will make 
the results even better. We can’t wait for our 
clients to experience it.

When someone leaves ONDA, 
what do you hope they take 
with them beyond glowing 
skin?

Beyond glowing skin, I hope people leave 
feeling genuinely cared for. From the moment 
they walk through our doors, we’ve always 
wanted every touchpoint to feel thoughtful, 
personal, and deeply sensory — from the 
warmth and knowledge of our team and the 
quality of our treatments to the beauty of the 
space itself. More than anything, I hope they 
leave with a sense of trust. Trust that we’ll 
always guide them honestly, recommend only 
what they truly need, and provide an experi-
ence that is knowledgeable, authentic, and 
consistently exceptional. If someone leaves 
feeling more relaxed, more con� dent, and 
truly cared for, then we’ve done our job.

Proceeds benefit the East Hampton Library—a non-profit organization providing outstanding free library services to the East Hampton community—for essential programs and services at the Library throughout the year.

SPONSORS:   BARBARA & STEPHEN HEYMAN  •  ARTEMIS RISING FOUNDATION • MICHELE TORTORELLI & TOM KEARNS  •  CIBC PRIVATE WEALTH  •  SAUNDERS  
THE HEDGES INN • PATTI KENNER • JANE FRIEDMAN • ALICE & STANLEY HARRIS • SHEILA ROGERS • JANET C. ROSS • MICHAEL SIMMONS • DOMAINE FRANEY WINES & SPIRITS
MONTAUK BREWING CO. • APHRODISE • SOCIAL LIFE MAGAZINE • EAST HAMPTON HEALTHCARE FOUNDATION • THE BAKER HOUSE 1650  • MICKEY’S CARTING •  WLIW-FM 88

5 PM SATURDAY, AUGUST 8TH  |  HERRICK PARK, VILLAGE OF EAST HAMPTON   |  AUTHORSNIGHT.ORG5 PM SATURDAY, AUGUST 8TH  |  HERRICK PARK, VILLAGE OF EAST HAMPTON   |  AUTHORSNIGHT.ORG

AUTHORS NIGHT
EAST HAMPTON LIBRARY’S 22ND ANNUAL

BOOK SIGNING COCKTAIL PARTY with 100 AUTHORS followed by DINNER PARTIES with GUEST AUTHORS

FOR TICKETS, LIST OF 100 PARTICIPATING AUTHORS & DINNER PARTY CHOICES, VISIT: AUTHORSNIGHT.ORG

At 8pm, directly 
following the

Authors Night book 
signing cocktail 

reception, continue 
the evening at a lovely 

dinner party—honoring 
one or more of the guest 

authors—at a private 
Hamptons home!

TOM FRESTON

ROBERT A. CARO JENN LUEKENEIL DEGRASSE 
TYSON

MICHAEL SYMONDON LEMON BETH STERN JAY MCINERNEY 

XOCHITL 
GONZALEZ

KARINE 
JEAN-PIERRE

ANDREW LOWNIEBIANNA 
GOLODRYGA

EDDIE S. 
GLAUDE JR.

CAROL LEIFER

BOBBI BROWN

ALI ROSEN
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SHOOSTER 
Arts & 
Literature

SHOOSTER Arts & Literature in Sag Harbor 
presents its summer programming featuring 
art and collectible design. �e space will fea-
ture works on view by Jean-Michel Basquiat, 

Kenny Schachter, Claes Oldenburg, Jenny 
Holzer, Lola Montes, Suzannah Wainhouse, 
René Ricard, and Vito Acconci. Photographic 
works by Vivian Maier, Helmut Newton, Joel-

Peter Witkin, and Werner Rohde are also pre-
sented alongside Northern European design. 
You’ll �nd a rare 18th-century Gustavian pine 
sink, traditional Swedish Monk chairs, and a 
Swedish pine sofa by Uno Kristiansson. �e 
site will also feature collectible design by Jean 
Prouvé, Gerrit Rietveld, and Willy Rizzo. 

Talks and readings throughout the summer 
season are organized by director Pamela 
Willoughby. �e series brings artists, writers, 
and curators together to consider the works 
currently on view. Participants include Max 
Blagg, Bill Fine, Camille Okhio, Sasha 
Bonét, Eliot Duncan, Norman Scher-
er, and David Fishkind.

SHOOSTER Arts & Literature is created by 
Lauren Shooster, a former artistic director 
in the luxury sector, who has worked with 
clients including Saint Laurent, Marc Jacobs, 
Ulla Johnson, Narciso Rodriguez, Totokaelo, 
and La Garconne. SAAL is her �rst indepen-
dent project.

Photo courtesy SHOOSTER

OLEADA
A Talk With Co-founder 
& Creative Director 
Tiffany Zhou

By Christine Prydatko

We spoke to Ti�any Zhou, 
the co-founder and creative 
director of OLEADA, 
whose handbag line is 

available at �e Hub in Bridgehampton this 
summer. OLEADA will join James Lane Post 

at �e Hub for a sip & shop on Wednesday, 
August 5, from 6 to 8 PM, and will be o�ering 
complimentary monogrammed luggage tags.

When you first started 
OLEADA, what inspired you 

to launch this brand?

OLEADA started from a very real frustra-
tion. Before founding the brand, I worked in 
�nance and traveled constantly. I was always 
carrying my laptop, documents, chargers, 
shoes, makeup, and everything I needed to 
move through a full day. I wanted a bag that 
was elegant enough for professional settings, 
but practical enough for the way women 
actually live and work.

What I found was that most bags were either 
beautiful but fragile or functional but unin-
spiring. �ere was very little designed speci�-
cally for modern working women who move 
between meetings, travel, dinners, family, and 
personal life.

�at was the problem I wanted to solve. For 
me, a bag is not just an accessory. It is part of 
a woman’s daily architecture. It should give 
her con�dence, ease, and peace of mind. �e 
bag should work for the woman who carries 
it, not the other way around.

�at was the original inspiration behind 
OLEADA, and it is still the heart of the brand 
today.

This summer, you launched a 
new beach tote. Please tell us 
more about why you felt this 
collection was something you 
wanted to add to the brand.

OLEADA has always believed in beauty 
and function together. I grew up between 
California and Hong Kong, so being by the 
beach has always been very personal to me. 
I love the idea of a beautiful beach tote, but I 
always struggled with traditional canvas ones. 
�ey look great in the beginning, but a�er 
one season, they get dirty, damaged, and very 
hard to clean.

I knew this was not only my problem. For 
women, especially mothers and families, a 
beach day can get messy very quickly. You 
want to carry something beautiful, but you 
also need it to survive towels, sunscreen, wa-
ter bottles, snacks, sand, wet swimsuits, and 

everything that comes with real life.

So we worked with our supplier to develop 
a waterproof-coated canvas. It took many 
rounds of testing and refinement to get 
the material right. We wanted it to feel 
elevated, but also truly practical. The result 
is a beach tote that is fully waterproof, easy 
to clean, and still polished enough to feel 
like OLEADA.

For me, that is the whole point of the brand. 
We do not believe women should have to 
choose between beauty and function.

We are also adding monogramming, which 
makes the piece feel more personal and spe-
cial. I think that is where OLEADA can really 
specialize: creating products that solve real 
problems, but still feel emotional, elevated, 
and personal.

You have a partnership with 
The Hub this summer in the 
Hamptons. What are some 
other locations where we 
can find OLEADA?

We are very excited to partner with The 
Hub this summer in the Hamptons. It feels 
like a natural place for OLEADA because 
our customer is always moving between 
city life, work, travel, and weekend es-
capes.

In the Hamptons, you can also �nd us at 
Charlie Fox in Southampton, which is a 
beautifully curated, very aesthetic CBD and 
lifestyle store founded by a friend. In East 
Hampton, we are partnering with Set Point 
Tennis, a tennis specialty store. �ey previ-
ously carried our AnyWear Tennis Backpack, 
which is one of the bestsellers in our Any-
Wear collection, and this summer they are 
also carrying our beach tote because it is such 
an eye-catching and functional piece for that 
lifestyle.

From a broader retail perspective, we are also 
working with Nordstrom and Macy’s on some 
of our bestselling items. Anthropologie is also 
preparing to carry our small leather goods 
collection both in select physical stores and 
online.

We are being very intentional about where 
OLEADA shows up. For us, it is not just 
about distribution. It is about placing the 
brand in environments where the customer 
can immediately understand how the product 
�ts into her life.

Authors 
Night

On Saturday, August 8, the East 
Hampton Library will present 
its 22nd Annual Authors Night 
fundraiser. One of the most 

popular and celebrity-studded events of the 
Hamptons’ summer calendar, Authors Night 
features 100 authors across all genres. �e 
“Premier Literary Event of the Hamptons” 
has grown over its history to become one of 
the most successful celebrations of books and 
authors in America, and one of the larg-
est library-author events of its kind in the 
country.

�e evening begins at 5 PM with the Book 
Signing Cocktail Party reception under a 
grand tent, where guests enjoy delicious hors 
d’oeuvres and wine, meet and mingle with 
the authors, buy their books, and have them 
personally inscribed. At 8 PM, guests with 
higher-level tickets continue the evening at 
one of the Author Dinner Parties, held at 
private area homes in honor of one or more of 
the guest authors.

Participating authors include Amy DuBois 
Barnett, Robert A. Caro, Amy Chozick, 
Florence Fabricant, Tom Freston, Eddie S. 
Glaude Jr., Paul Goldberger, Bianna Golo-
dryga, Xochitl Gonzalez, Michael Gross, Alice 
Harris, Madeleine Henry, Steve Israel, Karine 
Jean-Pierre, Aphrodite Jones, Tom Junod, 
Carol Leifer, Don Lemon, Andrew Lownie, 
Susan Lucci, Jenn Lueke, Jay McInerney, Da-
vid Netto, Chris Pavone, Adam Ross, Sabrina 
Rudin, Allison Winn Scotch, John Searles, 
Alyssa Sheinmel, Beth Stern, Michael Symon, 
Heather Ann �ompson, Neil deGrasse Ty-
son — and many more.

“As we celebrate the 22nd anniversary of 
Authors Night, we’re excited to once again 
bring this beloved event to the Village of  East 
Hampton,” said Dennis Fabiszak, Director of 
the East Hampton Library. “�e funds raised 
at Authors Night allow us to continue o�ering 
essential programs and services at the library 
— completely free of charge — to our diverse 
community all year long.” 

Photo by Eugene Gologursky/
Getty Images for East 
Hampton Library
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Guests joined James Lane Post on 
�ursday, July 16, at Nicci’s Boutique 
at Gosman’s Dock for an evening 
of live music, shopping, wine from 
RGNY x James Lane Post, and hors 
d’oeuvres from Gosman’s Lobster 
House.

�e beloved boho-chic fashion 
destination, founded by entrepreneur 

and fashion enthusiast Nicci Roos 
and born in St. �omas, U.S. Virgin 
Islands, has o·cially opened its new-
est retail location at Gosman’s Dock 
in Montauk, marking the brand’s �rst 
expansion beyond the Caribbean.

Nicci’s Boutique o�ers a thoughtfully 
curated selection of women’s ap-
parel, accessories, and gi�s inspired 

James Lane Post 
Celebrates Nicci’s 
Boutique At 
Gosman’s Dock

by coastal living. �e boutique’s 
signature style blends bohemian el-
egance with an island spirit, featuring 
´owing silks, breathable linens, so� 
cottons, vibrant prints, and timeless 
essentials designed for everything 
from beach days and sunset strolls to 
dinners by the water.

Photos by Levante Anderson
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55 BAY VIEW
A M A G A N S E T T  D U N E S

LAZY POINT
Set in The Promised Land-also known as Lazy Point-in Amagansett, this rare coastal enclave sits where the bay and Napeague Harbor merge with the Walking Dunes and the 
pristine ocean beaches. Surfers, foilers, kiters, and ocean lovers are drawn to its natural beauty and the convenience of both Amagansett and Montauk. This recently built 
custom transitional home offers modern comfort, exceptionally solid, energy-efficient construction, and is one of the few properties in the area featuring a swimming pool. 
Built with insulated concrete forms, the home’s exterior provides outstanding durability, stability, and year-round comfort. Strategically placed windows welcome natural light 
throughout the open-concept first floor, which includes the kitchen, dining area, and living room. Custom concrete countertops and sinks highlight the craftsmanship throughout 
the home, with three of the five bedrooms offering en-suite baths. Outdoor living spaces-including the kitchen, balcony, pool, and yard-face protected preserve land, ensuring 
lasting privacy and unobstructed natural views. The lower level adds a full gym, recreation room, and a two-car garage with direct ground-level access. Altogether, this 
thoughtfully designed home pairs exceptional construction with the serene beauty of one of Amagansett’s most treasured settings. Private beach access at the end of the block.

THE AGENCY HAMPTONS IS AN INDEPENDENTLY OWNED AND OPERATED FRANCHISEE OF THE AGENCY REAL ESTATE FRANCHISING, LLC




