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GLOBAL PLACES
JUNIPER BAR DEBUTS ITS SERIOUSLY SPICY
‘FIRE BREATHING BURGER’
Juniper Bar, the newest upscale bar and restaurant to descend upon
New York’s Midtown West, has introduced a new spicy burger that will
leave the city’s most hard-core heat-seekers trembling and begging for
mercy. Juniper’s Fire Breathing Burger isn’t for the faint hearted.
Packed full with one of the world’s hottest peppers, the Ghost Pepper,
along with Sriracha aioli and spicy pepper jack cheese, the Fire Breathing Burger may well be a new contender for the title of New York’s Spiciest Burger.
Ghost Peppers, otherwise known as Bhut Jolokia, clocks in at over one
million on the Scoville Spiciness Scale. That’s an eye-popping 900.5
times hotter than Tabasco Sauce or 400 times hotter than a medium

PHILIPPE NEW YORK REIGNS SUPREME
AS THE PREMIER CELEBRITY HOTSPOT FOR
CONTEMPORARY ASIAN DINING
Since opening in 2005, Philippe New York continues its reign as one of
the premier destinations for haute Beijing-style cuisine and as one of
New York’s leading celebrity hotspots.
Celebrity clientele at Philippe span the worlds of music, movies,
television, sports and society and include Rihanna, Kobe Bryant, Beyonce, Lady Gaga, Kylie Jenner, Rick Ross, Oprah Winfrey, Nas, Sir
Paul McCartney, James Harden, Robinson Cano, Reverend Al Sharpton, Nene Leakes, Charlie Rose,
Queen Latifah, Nathan Lane,
Drew Barrymore, Adam Sandler
and Derrick Rose.
The unique menu prepared by
Chef Philippe Chow personally includes delectable dishes that
keeps celebrities and regulars
coming back such as the famed
Chicken Satay, prepared in Chef
Philippe’s famous cream sauce,
perfectly glazed Roasted Peking
Duck served with housemade
pancakes, Green Prawns and the
Filet Mignon and Broccoli. At
Philippe, all signature dishes are
served in generous “family style”
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portions, perfect for sharing with groups, which creates a fun and lively
dining experience.
In addition to its delectable cuisine, Philippe attracts high-profile diners
looking for an intimate meal with friends without prying eyes. Guests
may enjoy the restaurant’s expansive space set over three floors with an
interior which exudes an air of exoticness and opulence, with a signature
color palette of black, white and red. Candlelight casts a dim glow over
the dining room’s dark wood features and plush banquettes. Those
who seek additional privacy may
take advantage of this haute eatery’s wealth of private dining options, which includes six private
dining rooms along with its exclusive wine cellars frequented by
the likes of Will.i.am, Jay-Z and
Mariah Carey to name a few.

chili pepper. It’s so spicy it has become a something of a legend in chili
pepper eating dares, with many popular YouTubers putting their stomachs, and their manliness, to the ultimate test.
Combine this with the Fire Breathing Burger’s double whammy of Sriracha Aioli and Pepper Jack Cheese, which includes spicy hot peppers for
an extra kick, and you’ve got yourself a burger so spicy you’ll have watering eyes and a tingling nose even at the thought of eating it. Prepare
to scare the pants off your taste buds.
Serious spiciness aside, the Fire Breathing Burger ($16) is also a seriously tasty one. Using Pat LaFrieda American Black Angus Beef, the burger
is served on a brioche bun with the choice of hand cut fries or mixed
greens. Juniper’s Burger Menu also features a Tuna Burger ($17) with
freshly diced sushi-grade tuna, ‘The Big Blue’ Burger ($18) with Applewood smoked bacon, tempura onion rings, homemade blue cheese
dressing and cheddar, and the ‘Thai Style’ ($18) with avocado, papaya,
watercress, and spicy chili glaze. Juniper has a full menu of enticing
wraps and sandwiches, shared plates, sliders, salads and entrees.
If you’re a true chili head, Juniper Bar’s Fire Breathing Burger is not to
be missed.
ABOUT JUNIPER BAR
Juniper Bar is a sophisticated, multi-leveled restaurant, bar and entertainment space in New York’s Midtown West, just steps away from
Penn Station and Madison Square Garden. Home to an expansive main
level bar area, intimate 30-seat dining area, and classy event and
lounge room, Juniper Bar is perfectly configured to become the hottest
new neighborhood local. Named after the bright blue Juniper berry,
which is known for its piney flavor and use in flavoring gin, the space
has been stylishly designed with a color palate of teals, greys, and
bursts of orange.

Juniper Bar
237 West 35th Street
New York, NY 10001
212.967.2511
www.juniperbarnyc.com

Philippe New York is located at
33 East 60th Street, between
Madison Ave & Park Ave, New York,
NY 10022
For more information visit:
www.philippechow.com
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