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DESIGN 

Find a Bar Cart to Suit Your Style 
Follow our handy flowchart to find the portable liquor cabinet that 
dovetails with your needs and décor. Then, coordinate it with a 
delicious cocktail recipe 
By  
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ENLARGE 



POUR IT ON | A bar cart, like this one at a home in the West University neighborhood of Houston, can 
add more than an ounce of elegance to a room. PHOTO: LAURIE PEREZ PHOTOGRAPHY 

THE COCKTAIL RENAISSANCE, focused on precisely made mixed drinks using premium 

ingredients, is moving beyond the downtown bar and into the home, according to Jim Meehan, 

author of “The PDT Cocktail Book” and one of the people responsible for the renewed interest in 

the craft. “If history is any guide, the home bar is poised for a massive makeover,” he said. And 

that makeover, if Mr. Meehan has anything to do with it, will arrive on wheels. 

Once seen as an overly formal relic of Douglas Sirk-era, highball-swilling suburbanites, bar carts 

are being adapted to contemporary design, while still signaling that their owners take 

entertaining (or at least drinking) seriously. “They can serve as a side table or a console as well 

as provide efficient storage in a small footprint,” said Ryan Turf, head of visual merchandising 

for CB2. And no matter if your taste runs more to streamlined minimalism or beachy boho, 

there’s a bar cart out there to suit your style. Follow our flowchart here to find out if one of these 

is right for you, and what drink to make when you get it. 

Ernest Bar Cart 
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$179, cb2.com  

This streamlined chrome cart is a throwback to the time of Ernest Hemingway, said Bernard 

Brucha, whose Los Angeles-based Mash Studios designed it. The cart happens to match Papa’s 

writing style, too, with a clean, spare design that’s refreshingly direct. The two shelves—one 

mirrored, the other glass—are interchangeable. 
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30th Century Man PHOTO: F. MARTIN RAMIN/THE WALL STREET JOURNAL, STYLING BY ANNE CARDENAS 

GET TO THE POINT | 30th Century Man 

Take a trip back to the 1930s with a retro-styled riff on the 20th Century cocktail (originally 

created and named for that icon of streamlined design, the 20th Century Limited loco-motive). In 

a shaker full of ice, combine ½ ounce Campo de Encanto Pisco, ¾ ounce Cocchi Americano, 

½ ounce white Creme de Cacao and ½ ounce lemon juice. Shake well, strain into a coupe 

glass and garnish with a lemon twist. 

—Adapted from Zack Yingling of Oldfield ’s Liquor Room, Los Angeles 
South Seas Bar Cart 
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$395, serenaandlily.com  

There is nothing modern—midcentury or otherwise—about this cart, which makes it a welcome 

rarity in the category. Loosely based on an antique British trolley from the 1900s, the cart is 

made from earth-toned woven rattan, which is both light and strong and makes it more of a 

workhorse than it appears to be. 
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To Be Pacific PHOTO: F. MARTIN RAMIN/THE WALL STREET JOURNAL, STYLING BY ANNE CARDENAS 

MIXER UPPER | To Be Pacific 

This easy drink is stronger than it looks, too. In a shaker full of ice, combine 2 ounces white 

rhum Agricole, 1 ounce fresh or good quality pineapple juice, 1 ounce raw coconut water,½ 

ounce fresh lime juice and½ ounce Coco Lopez Cream of Coconut. Shake well and strain into 

a highball glass with ice. Garnish with a pineapple slice. And don’t forget the paper umbrella. 

—Adapted from Allison Anderson of Frasca Food and Wine, Boulder, Colo. 
Sidecar 
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$13,500, Moore & Giles, 800-737-0169  

Call it the Bentley of bar carts. When collaborating on this pro-grade mixing station, bartender 

Jim Meehan focused on functional details, like padded leather wells and a channeled edge 

around the work surface to contain spills. Walnut, brass and Tuscan leather elements were all 

assembled in Moore & Giles’s Virginia workshop. 
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George Washington PHOTO: F. MARTIN RAMIN/THE WALL STREET JOURNAL, STYLING BY ANNE CARDENAS 



BORN IN THE U.S.A. | George Washington 

Celebrate Virginia even more with a drink made with one of the Founding Father’s favorite 

spirits: applejack. In a mixing glass, stir 1 ounce Laird’s Applejack, 1 ounce Rittenhouse 

Bonded Rye Whiskey, ¾ ounce Cocchi Vermouth di Torino and ¾ ounce Cazottes Wild 

Cherry Liqueur. Stir with ice, then strain over one large cube of ice in a chilled rocks glass that 

has been rinsed withBitter Truth pimento dram. 

—Adapted from Jim Meehan of PDT, New York City 
Concrete Bar Cart 
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$6,120, James de Wulf, 310-315-7100  

With its carbon-fiber-reinforced concrete slabs and dramatic cantilever, this bar cart could have 

sprung out of the Bauhaus. Though it glides easily on bellman casters, at 250 pounds, it’s best to 



keep it on level surfaces. The concrete is reinforced with carbon fiber, not steel, so it won’t rust, 

making it well-suited for outdoor use. 
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Smoke on the Water PHOTO: F. MARTIN RAMIN/THE WALL STREET JOURNAL, STYLING BY ANNE CARDENAS 

MODERN REMADE | Smoke on the Water 

Want an edgy, Brutalist riff on the margarita? Rim a speakeasy glass in lime juice, then paprika 

salt (2 tablespoons each of hot smoked paprika and kosher salt). In a shaker full of ice, 

combine 1 ounce Los Nahuales Mezcal, ¾ ounce St- Germain Elderflower Liqueur, ½ ounce 

fresh squeezed lime juiceand 6 mint leaves. Shake well and double strain over ice. 

—Adapted from Sara Keithof Easy Bistro and Bar, Chattanooga, Tenn. 
JZ Tea Trolley 
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$9,700, Espasso, 212-219-0017  

A Brazilian Modernist classic, it was created in the 1950s by Polish-born designer Jorge 

Zalszupin. Its pair of slender but oversize brass wheels dramatically play off the triangle-sided 

bottom shelf; the tray on top is removable. The only difference from the original? This one 

comes in a variety of FSC-certified woods like Imbuia. 
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A TASTE OF BRAZIL | Moda Antigua 

Surprise your guests with some South American flavor by using a barrel-aged cachaça in a 

cocktail that doesn’t usually get the Brazilian treatment: an Old Fashioned. In a mixing 

glass, stir 2 ounces Avua Amburana Cachaça, 2 dashes orange bitters, 7 dashes Angostura 

bitters and 1 teaspoon simple syrup with ice for 30 seconds. Strain into a rocks glass over a 

large ice cube and garnish with an orange twist. 

—Adapted from Nathan Connor of Pacifico’s Fine Foods, Brooklyn, N.Y. 

	


