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When we’re screaming for ice cream, 
these uptown spots help beat the heat 

UPTOWN NEWS

 BY EDDIE RIOS and 
LAIGNEE BARRON
DAILY NEWS WRITERS

WHAT COULD be better on a hot day 
than a scoop of rich, delightfully cold 
ice cream? These spots offer some of the 
best ices, ice cream, gelato and sundaes 
uptown:

CIAO BELLA
UPPER EAST SIDE
27 E. 92nd St.

Locals give endless  praise for 
this gelateria, which offers all the 
standard fl avors, as well as a long list 
of creative twists like Cherry Sake 
and Belgian Chocolate Smores. “It’s 
actually the best gelato,” said Harlem 
resident Shelly Arroyo, 39. “The 
fl avors are unique and taste fresh. 
They’re so creamy.”

LA MEILLEUR DU MONDE
HARLEM
2029 Fifth Ave.

“There’s no better 
place to eat ice cream in 
Harlem,” promises Har-
lem native and satisfi ed 
customer Nick Johnston, 
44. This small shop just off 125th St. 
serves a variety of ice cream freshly 
made on the premises.

EAST HARLEM ICYS AND ICE 
CREAM
EAST HARLEM
300 E. 112th St.

Owner Thomas Pellegrino opened 
this ice cream and icy stand in honor 
of the community where he was born 
and raised. “When I was a kid there was 
a place down the street where I would 
buy Italian ices and pretzels,” he said. 
Pellegrino, a retired custodian, has been 
selling his own Italian ices with a pretzel 
on the side since last December.

GUADELUPE
INWOOD
597 W. 207th St.

Top off lunch or dinner at this 
Inwood Latin American restaurant 
with a scoop of vanilla ice cream. 
Served plain or with chocolate sauce.

LAST LICKS ICE CREAM SHOP
UPPER EAST SIDE
245 E. 93rd St.

Eat some ice cream, but don’t miss a 
second of the game at this sports bar for 
kids. “It’s a great place for dads to bring 
their kids, or for sports enthusiasts’ 
birthday parties,” said manager Mike 
Bear. The walls are covered in auto-
graphed posters and other memorabilia; 
the TVs play only sports, and even the 
ice cream is named after players. Bear 
recommends “Zach Attack” cookie 
dough ice cream, caramel and peanuts 
named after Devils player Zach Parise.

GRANDPA’S BRICK OVEN PIZZA
INWOOD
4973 Broadway

For Inwood locals, summer doesn’t  
start until you have an ice on  Grandpa’s 
stoop. This pizzeria offers the treat sea-
sonally and uses only real fruit, sugar 
and water to make ices on-site. Accord-

ing to Grandpa’s staff, you’ll 
have to try the pina colada 
ice, which has been the most 
popular fl avor this summer.

COOGANS
WASHINGTON HEIGHTS

4015 Broadway
After enjoying the all-American BBQ 

and bar food served at this Irish saloon-
inspired restaurant, cool down with 
the “World’s Smallest Sundae.” The 
waitstaff promises you won’t be disap-
pointed by the classic scoop of vanilla 
topped with hot fudge and nuts.

BANGKOK HEIGHTS
WASHINGTON HEIGHTS
812 W. 181st St.

Feeling adventurous? Try this uptown 
Thai restaurant for the traditional Asian 
dessert — fried ice cream. Bangkok 
Heights serves vanilla and green tea 
fl avors.

FREEZE-Y
DOES IT!

DRE’S NATURAL FRUIT JUICE 
AND SMOOTHIES CART 
HARLEM
Along Lennox Ave. today; along
125th St. in July

munity,” said owner Andre Taylor, 27.

CHILL BERRY 
HARLEM 
414 Lenox Ave.

Established just over 
a month ago, Chill 
Berry serves a healthy 
ice cream alternative 
with frozen yogurt. Its 
self-serve puts custom-
ers in control, allowing 
them to fall in love just 
as Jamesha Roberts, 19, 
did. “My fi rst day back 
from school, I came in 
and tried it. I’ve been 
in love ever since,” he 
said.

BOROUGH’S 
BEST

You’ll fi nd Dre’s fruit juice and smoothie cart 
along 125th St. in July. Photos by Eddie Rios

At Chill Berry, self-serve frozen yogurt is 
available with a variety of toppings.
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Cirque springs Cirque springs 
back to formback to form

Zark, a magician who 
loses his love, Lia, 
in “Zarkana”
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BY JOE DZIEMIANOWICZ
DAILY NEWS THEATER CRITIC

C
irque du Soleil’s new 
show “Zarkana” 
promises a musical and 
acrobatic spectacle.

It makes good on that 
vow: Now in residence at Radio 
City through early October, the 
production boasts brilliant eye 
candy and feats of muscle and 
beauty to match.

What it lacks, 
though, is a 
consistent sense 
of wonder.

Even though 
there’s always 
something to 
look at, the wow! 
factor comes and 
goes like a travel-
ing salesman. The acts, while 
polished, are mostly familiar.

But after their vapid variety 
show “Banana Shpeel” and wan 
“Wintuk” for kids, it is hearten-
ing to see a solid work by Cirque.

“Zarkana” showcases what 
the Quebec-based brand is 
famous for:  the intricate layering 
of ace circus acts into a beguiling 
atmosphere  with music.

The world here is a surreal one 
that takes cues from nature and 
beyond. The music is pop-rock, 
both taped and performed live.

Quebec-born Francois Girard, 
who directed the fi lms “Silk” 
and “The Red Violin,” wrote and 
directed the production. He 
knows how to create brilliant 
stage pictures.

He uses projections and doz-
ens of supporting characters and 
clowns to make the cavernous 
Radio City stage a feast for the 
peepers. Like when clowns fl oat 
upside down, in a sort of topsy- 
turvy take on the  Rapture.

As usual for Soleil, the story 
line is thinner than the high wire 

employed here in a daring family 
balancing act.

A magician, Zark (the growly-
voiced Canadian pop singer 
Garou), has lost his powers of 
prestidigitation and his lady love. 

He searches and sings. At 
times, what he and others belt 
out is obscured by a muddy sound 
system. In an intelligible moment, 
he asks: “Who wants to cross the 
ocean on a ship made of nothing 

more than light?” 
Plenty of char-

acters, it turns out. 
Among them, a 
trio of fantastical 
females: a spider, 
a snake with silver 
claws (in Cirque, 
slitherers have 
hands) and a fl ower 

placed 60-some feet above the 
stage. The last is a real pistil. 

These images provide texture 
and background for circus pros.

Fresh acts are the most fun, 
including four synchronized fl ag 
throwers and a sand painter who 
swirls blue grit into works of art 
projected on a huge screen.

Staples include a juggler 
who’s trained tennis balls to walk 
upstairs; a rope du o who spin so 
fast they look like egg beaters; 
the wildest trapeze swingers 
I’ve ever seen, and the reliable 
crowd-pleaser, the Wheel of 
Death, a terrifying spinning 
double-looped contraption.

Near the end of the two-hour 
(plus intermission) show, the 
handsome hand-balancer Anatoly 
Zalevskiy provides poetry in mo-
tion. He ignores the laws of logic 
and gravity as he poses, spins 
and bends into a pretzel while 
supporting himself on one palm.

He may not make you want to 
run off to join the circus. But he’ll 
certainly make you think about 
getting to the gym.
jdziemianowicz@nydailynews.com

drug prosecutions through jury 
duty,” Cortés says. “This was a 
book that I did for no money. 
But I love it and I’m really proud 
of it. So in terms of success I like 
that just as much” as ‘Go the 
F — to Sleep.’ ”

 But his technical approach is 
always the same. “I work with 
colored pencils and then scan 
[the drawings] into Photoshop,” 
Cortés explains. “So I do a lot of 
post-production, and sometimes 

there are a lot of layers.
“I’ve been working on a book 

for a few years — it’s kind of the 
biggest project I’ve ever done,” 
he adds. “It’s about the history 
of the Coca-Cola Company and 
the relationship with cocaine 
and coca leaf. It’s a picture 
book, but it’s not for kids.”

Cortés is still working on this 
project and hasn’t pitched it to 
publishers yet, but until then, 
he’s getting plenty attention 

for “Sleep.” He often sees New 
Yorkers reading about it while 
out.

“This isn’t going to last 
forever and I’m enjoying it,” he 
admits. “Right now, it’s being 
talked about a lot and I’ve never 
experienced anything like that. 

“It’s funny, especially on the 
subway when you almost want 
to say, ‘Hey I did that book 
you’re reading right there.’ But 
that might be a little weird.”

Since members are in the group 
“for life,” as Hernandez puts it, 
spots are limited and the pro-
cess is highly competitive.

“We look for people who can 
move and who are strong,” he 
says. “And who are committed.” 

At  practice recently , the 
group goes over drill after drill 
in preparation for the  Gay Pride 
Parade. They have been prepar-
ing since January, and the squad 
still looks a little unpolished.

“This is for real, real, not for 
play, play!” a thin and highly 
energetic Mike Vandermause, 
assistant coach, yells. “Y’a ll are 
getting sloppy!”

Donning uniforms of  red, 
white  and blue, members wipe 
the sweat from their drenched 
faces, tired  but determined. 

“Like,  OMG!” one member 
shouts from the back as he 
proceeds to kick one leg up to 
his ear. 

“Cheer New York, work!” he 
says, snapping his fi ngers once 
in the air, then twirling.

Finally, after three extremely 
intense hours, they get the 
routine down, perfect.

And with a rah rah, sis boom 
bah, they shout: “Nine years 
giving back to New York! 
Pride and spirit still fl ying high! 
C-H-E-E-R-N-Y! Woo!”

As everyone sits on the 
studio fl oor, catching a breath, 
Jason Taylor stands and an-
nounces: “I just wanted to let 
you guys know that this is my 

last day at practice.” He’s off  to 
San Francisco. 

“And I wanted to let you 
know that this was the best 
experience I’ve had ever in New 
York. I’m going to miss you all!”

“We are proud of you, we are 
proud of you!” his cheer squad 
shouts out without a second 
thought, while double-clapping 
between beats. 

“We are proud of you, we are 
proud of you!”

The skills of Cheer 
New York are 
growing by leaps 
and bounds.

‘Zarkana’
HHHH H

Radio City Music Hall, 
1260 Sixth Ave. Through 

Oct. 8. Tickets: $47-
$130, (866) 858-0008
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