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BEHIND THE BAR

A Modern Take on Old-World Style
Zoe Zilian has always loved great 

cocktails that she has enjoyed 
while traveling abroad and great 
company to enjoy them. This is what 
inspired her to open Au Comptoir 
last summer on Mechanic Street — a 
stone’s throw from the Woodstock Inn. 

“The village really needed a destina-
tion, especially after Covid, for locals 
and neighbors to meet one another, 
old and new. A village gathering place 

where people can feel like they are part 
of a community again,” Zilian explains. 
“And also a classier experience with 
a European vibe to it, so you feel like 
you’re somewhere else when you are 
there, but also know you are in a quint-
essential New England village.”

Thanks to Zilian and her sta�  of 
nine, residents and visitors can come 
into her Old World-style craft cocktail 
bar and feel like they are nestled in a 
European village.

Au Comptoir, French for “at the bar,” 

is Zilian’s latest project. She is also the 
co-founder of Farmhouse Pottery. 

Zilian opened a year-round craft 
cocktail bar in mid-August after nearly 
a year of planning. Her goal was to es-
tablish a village cocktail bar that would 
emphasize modern craft cocktails 
accompanied by high hospitality and 
furnishings and décor from the Old 
World. They also o� er several tantaliz-
ing small plates that include many lo-
cally sourced ingredients like Vermont 
maple syrup, Vermont cheeses and BY ROBERT COOK  

Restuarateur Zoe Zilian, 
with Nicholas Capanna, 
her head bartender, are 
ready to greet and serve 
you at Au Comptoir 
in Woodstock.
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chocolate from Green Mountain State 
chocolatiers right down the street here in 
Woodstock Village.

Patrons will encounter Italian glassware 
and vintage dishware. Au Comptoir’s craft 
cocktails include boiled-down syrups 
they make in-house and fresh-pressed 
citrus and evolving cocktail selection each 
season. “This fall we had a specialty drink 
called the Cardigan with cider, and in-
fused pecan bourbon to make it special,” 
Zilian says.

Some of the seasonal cocktails during 
the holiday season included: the Wassail 
Spritz made with Jamaican rum, spiced 
cider, fresh lemon, luxardo amaro, cava 
and soda water; The Hibernator made 
with Michter’s rye, Mad River apple bran-
dy, Vermont maple syrup, house bitters, 
amaro nonino; and the Au Comptoir Man-
hattan made with Elijah Craig bourbon, 
Mad River Revolution Rye, carpano antica 
formula vermouth and luxardo cherry.

Despite not having a kitchen, Zilian said 
she and her sta�  have plenty of luxury 
food items to go with their impressive 
menu of craft cocktails. “You can create an 
entire meal out of small bites,” she says.

Like many Vermont bar owners, Zilian 
pitches in and mixes her share of craft 
cocktails for her patrons. 

“I have a really great team and sta� , 
which allows me to focus on customer ex-
perience, events and the ambiance, which 
is really important to me,” Zilian says.

“I love to mingle and get to know the 
customers and where they are coming 
from, whether they are local or from afar,” 
Zilian adds.

Her goal with Au Comptoir was to 
create an experience where her patrons 
could enjoy what she often discovered 
during her travels.

Combining Old-World charm and 
ambiance with craft cocktails delights and 
inspires her customers, Zilian says. 

“It’s really a nice power duo that is great 
for someone to come in here and be 
pleasantly surprised,” she says.

Creating a place where the community 
is welcome to gather is also a very import-
ant aspect of Au Comptoir, Zilian explains. 
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She does not want patrons to assume 
her restaurant caters to just a certain 
type of clientele.

Au Comptoir recently enjoyed a great 
turnout for Woodstock’s recent Turkey 
Trot run. Families gathered around 
outdoor � repits on the restaurant’s 
patio and enjoyed craft mimosas and 
bloody mary’s.

Woodstock’s Wassail Weekend took 
place over the holiday season. Zilian 
said she invited local artisans to sell their 
wares at a mini-Christmas Market, along 
with the community � repits and wool 
blankets. Anyone who spent time at Au 
Comptoir would think they were at a 
place like Zermatt, Switzerland, for some 
typical après-ski action. 

“It’s a continuing evolution and e� ort 
to just bring people together,” she says. 
Creating that sense of community is one 
of the most important ingredients that 
goes into every craft cocktail she and her 
sta�  mixes.

For Valentine’s Day, Zilian said the 

restaurant and craft cocktail bar will o� er 
small plates that include food items such 
as a Night Cap menu with selections like 
the Moonlight in Vermont with Taver-
nier Chocolates, a southern Vermont 
chocolatier. The festive menu includes 
beautiful chocolate bars for two, if 
patrons choose to share, and a bon bon 
charcuterie board that customers can 
cut in half with a mini cleaver. “It’s very 
romantic and very sweet.”

When asked what she enjoys about 
mixing cocktails, Zilian said it reminds 
her of her interior design and 
product design work. 

“It’s the layers,” says Zilian. “It’s the 
process of the making and the creation 
and the ideology of that, into then hav-
ing a product like our syrups and fresh-
pressed juices that we have daily. There’s 
a lot that goes into each crafted cocktail 
from prep to � nish.” 

“When you pour in those layers into 
the mixing glass or the shaker and you 
see the layers evolve into this beautiful 
cocktail that really tastes like the season 
you’re in and then the garnish presenta-
tion with the garnishes and the glass-
ware to the customer, it’s just a delightful 
experience,” Zilian says. 

“I am absolutely passionate about 
all of it. It’s the whole package; it’s not 
just one detail. It’s everything from 
inside and out,” Zilian adds.

When asked which craft cocktail she 
enjoys creating the most, Zilian replies, “It 
varies, it really does. My favorite cocktail 
is the classic Manhattan.”

Zilian said they have a Manhattan 
Black on their menu that consists of High 
West Bourbon and, instead of Vermouth, 
uses amaro averna to bring in the depth 
of the Manhattan Black.

Zilian continues to learn a great deal 
about mixology from Nicholas Capanna, 
her head bartender and cocktail creator. 
“We collaborate together, and we have a 
lot of fun doing it.” Zilian says.

Zilian has lived in Woodstock since 
2006. She moved there with her ex-
husband and their two daughters, Mia, 
14, Ava, 13. She says they wanted to 
move out of Boston and New York City 
and live in a more country setting.

Zilian is originally from Camden, 
Maine. After graduating from Su� olk 
University in Boston, she enjoyed a 
career in the advertising industry 
where she specialized in � lm and 
product design. 

With her love of craft cocktails and 
creating community, Zilian believes 
Au Comptoir is her calling.

Au Comptoir
4 Mechanic St., Woodstock 
(802) 299-5435 • aucomptoirvt.com

BEHIND THE BAR

Perfect  for the season, the Polar Plunge 
is made with cranberry-infused dry gin, 
Cocchi Rosa Vermouth, pressed lime juice, 
simple syrup and a dash of salt.

Head bartender Nicholas 
Capanna behind the Old 

World-style craft cocktail bar
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