Megan Coyle, Mixologist 

Hank’s Oyster Bar – Dupont Circle
A native of the Pittsburg area, Megan Coyle began bartending at the tender age of 21 in Washington, DC's most famous beer house, The Brickskeller.  There, she quickly became exceedingly knowledgeable about beer, earning her featured coverage in The Washington Post’s Sunday Source. The article was entitled “Megan Coyle Knows More About Beer Than You.”  She worked as a bartender and a floor manager at The Brickskeller for three years.

Then in 2004, Coyle moved to Kramerbooks & Afterwords Cafe, a Dupont Circle landmark. Here she was instrumental in the beer and wine menu selection, as well as the creation of cocktails, earning the title of Director of Infusions.  With the restaurant’s surprisingly vast spirit selection, Coyle was able to tap her ability to use unexpected flavor combinations to create new and exciting concoctions.  Her mixology career also includes working at Open City in Washington, DC.  

In March 2011, Coyle was tapped by Jamie Leeds to be the Mixologist of Hank’s Oyster Bar.  She works with Beverage Director Dana Mosbarger to incorporate handcrafted cocktails, punches and affordable wines and rare microbrews for the soon-to-open Hank’s Bar & Lounge, next door to Hank’s in the District.  The new cocktails will incorporate freshly squeezed juices and the highest quality spirits, which will be house-infused, along with cordials, bitters, seasonal tinctures, house-made grenadine and limoncello.  Hank’s Bar & Lounge is slated to open in August 2011.
