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BOOMBA HUT

BOULEVARDIER
DARK & STORMY
EDGE OF THE WORLD

FREE CLIMBER
GEIKIE STREET

GIN GIMLET
GRI GRI
HONEY BADGER
KERKESLIN
MANHATTEN
MINT JULEP

MOJITO

MOscOoOw MULE

NEGRONI
OLD FASHIONED

ROUTE 93
SAZERALDC
SIDE CAR

SPIRIT ISLAND
TIGER BLOOD

VESPER
WARDEN
WATER TOWER

WEBBY EXPRESS
WHISKEY S0UR




AVIATION

MARTINI GLASS
IN SHAKER

4l LEMON SLICES
1.50z PARK GIN

0.30z CREME VIOLETTE
0.50z MARASCHINO LIQEUR

GARNISH Tl

CHERRY J:,!I
pAOL0 [AZZARop,

METHOD & Il

MARASCHINO

Liqueur

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD
DOUBLE STRAIN INTO
CHILLED MARTINI GLASS




BOOMBA HUT

DouBLES GLASS
IN SHAKER

0.7oz EAu CLAIR GIN
0.7oz CoccHI AMERICANDO
0.70z APEROL

2 pasH SMOKEY PEAR BITTERS

GARNISH
FLAMED ORANGE PEEL

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD

POUR IN GLASS WITH ICE
FLAME ORANGE PEEL




BOULEVARDIER

DouBLES GLASS

IN SHAKER

0.70oz BUFFALO TRACE
0.70oz CINZAND ROSsSSsO

0.70oz APEROL APERITIF

GARNISH
ORANGE PEEL

METHOD

=
L/ /LTINS

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD
STRAIN NEAT INTO GLASS
FAME ORANGE ‘ 23

f




DARK & STORMY

DouBLES GLASS =
IN GLASS

1.50z GOSSLINGS
2 bpasH BAR LIME

GARNISH
LIME SLICE

METHOD
PuT IceE IN GLASS

FiLL 80% wITH GINGER BEER
FLoAT RuMm ON ToOP

DOWN



EDGE OF THE WORLD

—
S

HulH QUNIENEIWN=1= : —

IN GLASS

2.00z GREY GOOSE VODKA
0.50oz HOusE TaNIC SYRUP
2 bpasH BAR LIME

TOP WITH SODA

GARNISH
LIME SLICE & MINT LEAF

METHOD

BuiLD ALL INGREDIENTS IN
GLASS

SVODKA,

I
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FREE CLIMBER

DOuUBLES GLASS

IN SHAKER

1.00z BULLEIT BOURBON
1.00z JACK DANIELS HONEY

0.50z LIME MINT SYRUP

GARNISH
MINT LEAF

METHOD
COMBINE ALL INGREDIENTS IN

SHAKER, SHAKE HARD
POUR IN GLASS WITH ICE

T
" TR

-

ORIGINAL BECQIPE
RECETYTE ORIGINALY

\fj ennessee
HON E Y




LEIKIE STREET

CocKTAIL GLASS
IN SHAKER 'l

0.70oz BUFFALO TRACE
0.70oz CINZANDO
0.70oz CAMPARI
2 basHn WALNUT BITTERS

GARNISH
FLAMED ORANGE PEEL

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD

POUR IN GLASS WITH ICE
FLAME ORANGE PEEL




LIN GIMLET

MARTINI GLASS =
IN SHAKER

4l LIME SLICES
2.00z PARK GIN
0.50z SIMPLE SYRUP
2 basH LIME JUICE

GARNISH
NONE

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD
STRAIN INTO CHILLED
MARTINI GLASS

DOWN



LRI GRI

DouBLES GLASS =

IN SHAKER

1.00z BULLEIT BourRBON -

0.50z COFFEE LIQUEUR

0.50z (YN VYI=VN=] b A A &

2 bpasH CHOCOLATE BITTERS 8 ; -
. ! .—* ‘ 1 ' i

GARNISH

ORANGE PEEL
FLAMED ABSINTH SPRAY

METHOD
COFFEE

UR AU CAFE

STIR & STRAIN OVER ROCKS L ] A
SPRAY ABSINTH OVER FLAME Ll :




HONEY BADGER

DouBLES GLASS

IN GLASS

1.0o0z JAckK DANIELS HONEY - S
1.00z JACK DANIELS e o
0.50z BROWN SYRUP G

4 pasH ANGOSTURA BITTERS

GARNISH
FLAMED ORANGE PEEL

AIRE DEFULS (868 T

ORIGINAL RECIPE
RECETTE ORIGINALE

METHOD

HONEY LIQUEUR
LIQUEUR DE MIEL

Product of USA - Produit des f1ats Unis

COMBINE ALL INGREDIENTS e
IN GLASS, STIR -\ Tl dowaledel
FLAME ORANGE PEEL

S BUALITE ET LE SAVOIR.Y

- a—




KERKESLIN

DoOUBLES GLASS -
IN SHAKER \
1.50z SAFFRON GIN

0.50z ST. GERMAIN LIQUEUR
1.00z SOURrR MIX

GARNISH
HONEY LINED GLASS

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD
POuUrR NEAT

DOWN



MANHATTEN

DOUBLES GLASS Cix

-4
IN SHAKER ..\
™ ‘\ A
2.00z PIKE CREEK WHISKEY = | B .. &
D.50z OCINZANO ROSSO ‘ - |
2 pasH ANGOSTURA BITTERS -

GARNISH
CHERRY ON A PICK

METHOD
COMBINE ALL INGREDIENTS IN

SHAKER, STIR A
with
POUR IN GLASS NEAT W Dwﬂlﬁz‘d :




MINT JULEP

DOuUBLES GLASS

IN SHAKER

2.00z MAKERS MARK BOURBON
O.50oz MOJITO SYRUP
GARNISH

MINT LEAF

METHOD

COMBINE ALL INGREDIENTS IN

SHAKER, SHAKE HARD
STRAIN IN GLASS NEAT

DOWN



MOJITO

CocKTAIL GLASS

BuUuiLD IN GLASS S .
2.0o0z HOUSE WHITE RuUM ;‘)
1.00z MoOouiTo SYROP , y
TopP SobA L T—
GARNISH HIGHWOOD

DISTILLERS
i

LIME SLICE

MINT LEAF L., o

METHOD

COMBINE ALL INGREDIENTS IN
GLASS OVER ICE



MOsCoOwW MULE

CocKTAIL GLASS
BuilLD IN GLASS
2.00z GREY GOOSE
0.50z BAR LIME

TOP GINGER BEER

GARNISH
LIME SLICE

METHOD

COMBINE ALL INGREDIENTS IN
GLASS OVER ICE

)()R‘fh ‘
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1
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NEGRONI

DouBLES GLASS

IN SHAKER

O.7oz NO.3 GIN

0.7oz CAMPARI

O.7oz CINZANO ROossO
GARNISH

ORANGE PEEL
METHOD
COMBINE ALL INGREDIENTS IN

SHAKER, SHAKE SOFT
POUR IN GLASS NEAT

it

DOWN



OLD

DouBLES GLASS
IN SHAKER

2.00z BUFFALO TRACE
0.50z BROWN SIMPLE
3 basH ANGOSTURA BITTERS

GARNISH
FLAMED ORANGE PEEL

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, STIR

STRAIN IN GLASS NEAT
FLAME ORANGE PEEL

[ -’5‘1 Y@

1 AN60STURA
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STRAIGHT PO
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-
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DOWN




ROUTE 93

DouBLES GLASS
IN SHAKER

.Ooz AMARETTO

.Boz BRuUGAL ANEJO Rum
.Boz DRY CURACADO

.0Ooz SOUR MIX

.0Ooz MANGO JUICE

.Boz SIMPLE SYRUP

pasH OCARDAMOM BITTERS

nNO--00-=-

GARNISH
LEMON TWIST

METHOD
COMBINE ALL INGREDIENTS IN

SHAKER, SHAKE HARD
POUR IN GLASS WITH ICE




SAZERADG

DouBLES GLASS
IN SHAKER
2.00z MICHTERS RYE

0.50z SIMPLE SYRUP

GARNISH

LEMON PEEL

1 spray ABSINTH

4 spray PEYCHAUD BITTERS

METHOD

SPRAY CHILLED GLASS
STIR RYE & SIMPLE




SIDE CAR

MARTINI GLASS

IN SHAKER

4 LEMON SLICES
1.50z MARQUIS BRANDY

0.50oz TRIPLE SEC
1.00z SOuUr MiIX

GARNISH | MARQUIS i }J
LEMON PEEL | VILLARD | H

METHOD

) 2 4Y f
Seennch L' |

Leandy Sew’s™" u% IPH_.E Sgc

R*80IssoN ALCOOLIOVE

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD
DOuUBLE STRAIN INTO
MARTINI GLASS




SPIRIT ISLAND

0
MARTINI GLASS g
v
IN SHAKER = 0
-«.-..X-T..-—-
BN
1.00o0z CHOPIN VODKA E
1.00z No.3 GIN ;
0.50z CoccHlI AMERICAND ¥
~
< ~
GARNISH N
LEMON TWIST =
METHOD '

COMBINE ALL INGREDIENTS
IN SHAKER, STIR NQ5

POUR IN GLASS NEAT LONDON
DRY GIN

DOWN



TIGER

DouBLES GLASS
IN GLASS
1.00o0z BERNHEIM WHISKEY

1.00z FONSECA PORT
2 bpaAsH SMOKE PEAR BITTERS

GARNISH
CHERRY ON A PICK

METHOD

COMBINE ALL INGREDIENTS
IN GLASS WITH ICE , STIR

BLOOD
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VESPER

o
0
I
v

MARTINI GLASS
IN SHAKER

1.00z NO.3 GIN
1.00z CHOPIN VODKA
0.50oz LILLET BLANC

GARNISH
LEMON TWIST

METHOD

COMBINE ALL INGREDIENTS IN

SHAKER, STRAIN INTO N05
CHILLED MARTINI

LONDON
DRY GIN



CockTAIL GLASS
IN GLASS , W N
1.00z HENDRICKS GIN

1.0c0z CUCUMBER VODKA

2 pbasHn CELERY BITTERS
TOP APPLE JUICE

GARNISH
CUCUMBER SLICE

METHOD

COMBINE ALL INGREDIENTS IN
IN GLASS WITH ICE, STIR

DOWN



WATER TOWER

DouBLES GLASS

IN SHAKER

1.0o0z BuLLDbOG GIN -

0.50z LILLET VERMOUTH :

0.50z DOMAIN DE CANTON pr ’

0.50oz SOUR MIX = % S\

1.0oz BLOOD ORANGE & '

2 CARDAMOM BITTERS BN TIAINE ?
DASH i e / -

# 5 CANTON// "= |
1 bpasH RHUBARB BITTERS '

© ) - b —

R\ ..
£ ENCH GingER LIGUEVR
.

= )

GARNISH
BASIL LEAF
ORANGE PEEL

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER, SHAKE HARD

POUR IN GLASS WITH ICE
FLAME PEEL

DOWN



WEBBY EXPRESS

DouBLES GLASS
IN SHAKER

1.00z BRuUGAL ANEJO Rum
0.50oz CoccHI AMERICANDO
0.50oz DoOMAINE DE CANTON
1.00z SOUR MIX

2 bpaAsH ANGOSTURA BITTERS
TOP GINGER BEER

GARNISH
LIME SLICE

METHOD

SHAKE ALL INGREDIENTS
EXCEPT FOR GINGER BEER,
POUR IN GLASS WITH ICE
ToP WITH GINGER BEER




WHISKEY SOUR

DOoOuUuBLES GLASS
IN SHAKER WITH NO ICE o
2.00z JACK DANIELS

0.50oz EGG WHITE o
0.50oz SOuUr MiIX REPRRA e T

‘.i‘

GARNISH . = . |
2 bpasH OCARDAMOM BITTERS ’

METHOD

COMBINE ALL INGREDIENTS IN
SHAKER WITHOUT ICE

SHAKE HARD

ADD ICE & STRAIN INTO
GLASS

DoT FOAM WITH BITTERS N

T LA GUALITE ET LE SAVOIR-FAIRE BEFUIS 1866 S




