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I. SPARKLING STARTERS



I. SPARKLING STARTERS

01



Air Mail

4 cl White Rum | 1 dash Angostura Bitters | 2 cl Honey | 2 cl Lime Juice | 4 cl Champagne |

1 Mint Leaf

Stir Honey with Rum until Honey dissolves, add other ingredients, shake well with ice and

strain into chilled Coupette or Martini Glass, then top with chilled Champagne and garnish.



02



Alfonso

4 cl Dubonnet Rouge | 3 dashes Angostura Bitters | 1 Sugar Cube | top with Champagne | 1

Lemon Twist

Place Sugar Cube into chilled Coupette or Champagne Glass and saturate with Bitters, add 1

Ice Cube and Dubonnet, then top with chilled Champagne and garnish.



03



American Champagne Cocktail

3 cl Bourbon Whiskey | 1 cl Southern Comfort | 3 cl Orange Juice | 1 cl Lemon Juice | top

with Champagne | 1 Orange Twist

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



04



Ambrosia

3 cl Brandy | 3 cl Calvados | 1 cl Triple Sec | 1 cl Lemon Juice | top with Champagne

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



05



Aperol Royal

4 cl Aperol | top with Champagne | 1 Orange Twist

Pour Aperol into chilled Coupette or Champagne Glass and top with chilled Champagne, then

garnish and serve.



06



B2C2

3 cl Brandy | 3 cl Bénédictine | 3 cl Triple Sec | 6 cl Champagne | 1 Orange Twist

Stir first three ingredients well with ice and strain into chilled Coupette or Martini Glass, then

top with chilled Champagne and garnish.
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07



Buck’s Fizz

4 cl Orange Juice | 8 cl Champagne | 1 Orange Twist

Pour Juice into chilled Coupette or Champagne Glass and top with chilled Champagne, then

garnish and serve.



08



Calvados Royal

4 cl Calvados | top with Champagne | 1 Apple Slice

Pour Calvados into chilled Coupette or Champagne Glass and top with chilled Champagne,

then garnish and serve.



09



Campari Royal

3 cl Campari | top with Champagne | 1 Lemon Twist

Pour Campari into chilled Coupette or Champagne Glass and top with chilled Champagne,

then garnish and serve.



10



Carlton Banks

3 cl Brandy | 3 cl Cherry Brandy | 2 dashes Orange Bitters | 1 dash Angostura Bitters | top

with 6 cl Champagne | 1 Orange Twist

Stir first four ingredients well with ice and strain into chilled Coupette or Champagne Glass,

then top with chilled Champagne and garnish.



11



Champagne Cocktail

1 cl Brandy | 3 dashes Angostura Bitters | 1 Sugar Cube | 10 cl Champagne | 1 half Orange

Slice | 1 Lemon Twist

Place Sugar Cube into chilled Coupette or Champagne Glass and saturate with Bitters, add 1

Ice Cube and Brandy, then top with chilled Champagne and garnish.



12



Chancellor

3 cl Bourbon Whiskey | 3 cl Triple Sec | 1.5 cl Lemon Juice | top with Champagne | 1

Cucumber Slice

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



13



Chicago

4.5 cl Brandy | 1 cl Triple Sec | 1 dash Angostura Bitters | Sugar Rim | top with Champagne |

1 Maraschino Cherry

Pour first three ingredients into chilled Coupette or Champagne Glass with Sugar Rim and

top with chilled Champagne, then garnish and serve.
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14



Curtain Call

4 cl White Rum | 1 cl Campari | 1.5 cl Sugar Syrup | 2 cl Lemon Juice | 3 Basil Leaves | top

with 3 cl Champagne | 1 Black Olive

Muddle 3 Basil Leaves with Sugar Syrup, add other ingredients except Champagne, shake

well with ice and strain into strain into chilled Coupette or Champagne Glass, then top with

chilled Champagne and garnish.



15



Death in the Afternoon

3 cl Absinthe | top with Champagne | 1 Lemon Twist

Pour Absinthe into chilled Coupette or Champagne Glass and top with chilled Champagne,

then garnish and serve.



16



Deep South

1 cl Dark Rum | 1 cl Southern Comfort | 1 cl Lime Juice Cordial | 1 cl Lemon Juice | top with

Champagne

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and serve.



17



Flying

2 cl Dry Gin | 1 cl Triple Sec | 1 cl Lemon Juice | top with Champagne | 1 Lemon Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



18



French 66

6 dashes Orange Bitters | 3 cl Lemon Juice | top with 10 cl Champagne | 1 Lemon Twist

Stir first two ingredients well with ice and strain into chilled Coupette or Champagne Glass,

top with chilled Champagne and stir gently, then garnish and serve.



19



French 68

2 cl Calvados | 1 cl Brandy | 1 cl Grenadine | 1.5 cl Lemon Juice | top with 7.5 cl Champagne

| 1 Orange Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



20



French 75

3 cl Dry Gin | 1 cl Sugar Syrup | 1.5 cl Lemon Juice | top with 7.5 cl Champagne | 1 Lemon

Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.
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21



French 76

3 cl Vodka | 1 cl Sugar Syrup | 1.5 cl Lemon Juice | top with 7.5 cl Champagne | 1

Maraschino Cherry

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



22



French 95

3 cl Bourbon Whiskey | 1 cl Sugar Syrup | 1.5 cl Lemon Juice | top with 7.5 cl Champagne |

1 Lemon Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



23



French 125

3 cl Brandy | 1 cl Sugar Syrup | 1.5 cl Lemon Juice | top with 7.5 cl Champagne | 1 Orange

Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



24



I.B.U.

2 cl Brandy | 2 cl Apricot Brandy | 2 cl Orange Juice | top with Champagne | 1 Orange Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



25



Italian Gipsy

4 cl Aperol | 1 dash Angostura Bitters | 4 cl Orange Juice | top with 4 cl Champagne | 1

Orange Twist

Shake first three ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



26



James Bond

3 cl Vodka | 3 dashes Angostura Bitters | 1 Sugar Cube | top with Champagne

Place Sugar Cube into chilled Coupette or Champagne Glass and saturate with Bitters, add

Vodka and top with chilled Champagne, then garnish and serve.



27



Jimmie Roosevelt

4 cl Brandy | 1 cl Escorial | 1 dash Angostura Bitters | 1 cl Sugar Syrup | 8 cl Champagne

Pour Brandy, Bitters and Syrup into ice-filled Wine Glass, then top with chilled Champagne

and float with Escorial.
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28



Megmosa

6 cl Grapefruit Juice | 6 cl Champagne | 3 Raspberries

Pour Juice into chilled Coupette or Champagne Glass and top with chilled Champagne, then

garnish and serve.



29



Mexican 55

3 cl Silver Tequila | 2 dashes Angostura Bitters | 1 cl Sugar Syrup | 1.5 cl Lemon Juice | top

with 7.5 cl Champagne | 1 Lime Twist

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, top with chilled Champagne and stir gently, then garnish and serve.



30



Milano

4 cl Campari | 4 cl Cranberry Juice | top with 8 cl Prosecco | 4 Mint Leaves

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



31



Mimosa

6 cl Orange Juice | 6 cl Champagne | 1 half Orange Slice

Pour Juice into chilled Coupette or Champagne Glass and top with chilled Champagne, then

garnish and serve.



32



Ohio

2 cl Canadian Whisky | 2 cl Red Vermouth | 1 cl Triple Sec | 1 dash Angostura Bitters | 8 cl

Champagne | 1 Maraschino Cherry

Stir first four ingredients well with ice and strain into chilled Coupette or Champagne Glass,

then top with chilled Champagne and garnish.



33



Old Cuban

4,5 cl Gold Rum | 2 dashes Angostura Bitters | 2 cl Sugar Syrup | 2 cl Lime Juice | 6 cl

Champagne | Mint Leaf

Shake first four ingredients well with some Mint Leaves on ice, then strain into chilled

Coupette or Champagne Glass and top with chilled Champagne, then garnish and serve.



34



Poinsettia

2 cl Triple Sec | 4 cl Cranberry Juice | 6-8 cl Champagne | 1 Orange Twist

Stir first two ingredients well with ice and strain into chilled Coupette or Champagne Glass,

then top with chilled Champagne and garnish.
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35



Prince of Wales № 1

6 cl Rye Whiskey | 1 cl Maraschino | 1 dash Angostura Bitters | 1 cl Sugar Syrup | 4 cl

Champagne | 1 Lemon Twist | 1 Maraschino Cherry

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



36



Prince of Wales № 2

6 cl Brandy | 1 cl Bénédictine | 1 cl Triple Sec | 1 dash Angostura Bitters | 4 cl Champagne |

1 Orange Twist

Stir first four ingredients well with ice and strain into chilled Coupette or Champagne Glass,

then top with chilled Champagne and garnish.



37



Ritz

2 cl Brandy | 2 cl Triple Sec | 2 cl Orange Juice | 8 cl Champagne | 1 Orange Twist

Shake first four ingredients well with ice and strain into chilled Coupette or Champagne

Glass, then top with chilled Champagne and garnish.



38



Seelbach

3 cl Bourbon Whiskey | 1.5 cl Triple Sec | 7 dashes Angostura Bitters | 7 dashes Peychaud’s

Bitters | 10 cl Champagne | 1 Orange Twist

Pour first four ingredients into chilled Coupette or Champagne Glass and stir gently, then top

with chilled Champagne and garnish.



39



Spritz Lettone

6 cl Riga Black Balsam Currant | 9 cl Prosecco | 3 cl Soda Water | 1 half Orange Slice

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



40



Spritz Milanese

6 cl Campari | 9 cl Prosecco | 3 cl Soda Water | 1 half Orange Slice

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



41



Spritz Piemontese

3 cl Cherry Brandy | 3 cl Triple Sec | 9 cl Prosecco | 3 cl Soda Water | 1 Maraschino Cherry

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



42



Spritz Veneziano

6 cl Aperol | 9 cl Prosecco | 3 cl Soda Water | 1 half Orange Slice

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.
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43



Stroke of Midnight

4 cl Triple Sec | 1 cl Grenadine | 10 cl Champagne | 1 Orange Twist

Pour first two ingredients into chilled Coupette or Champagne Glass and top with chilled

Champagne, then garnish and serve.



44



Valencia

4 cl Apricot Brandy | 2 cl Orange Juice | 4 dashes Orange Bitters | 6-8 cl Champagne | 1

Orange Twist

Stir first three ingredients well with ice and strain into chilled Coupette or Champagne Glass,

then top with chilled Champagne and garnish.
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II. FURTHER APÉRITIFS

45



Addington

6 cl Red Vermouth | 3 cl Dry Vermouth | top with 3 cl Soda Water | 1 Orange Twist

Stir first two ingredients well with ice and strain into chilled Coupette or Martini Glass, then

top with Soda and garnish.



46



Adonis

8 cl Dry Sherry | 4 cl Red Vermouth | 2 dashes Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



47



Andalusia

6 cl Dry Sherry | 4.5 cl Brandy | 1.5 cl White Rum | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



48



Aperol Lemon Spritz

4 cl Aperol | 12 cl Bitter Lemon | 1 Ginger Slice | 1 Mint Sprig

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



49



Appetizer

4.5 cl Dry Gin | 4.5 cl Dubonnet Rouge | 3 cl Orange Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



50



Armour

6 cl Dry Sherry | 6 cl Red Vermouth | 1 dash Orange Bitters

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



51



Bamboo

6 cl Dry Sherry | 6 cl Dry Vermouth | 2 dashes Orange Bitters | 2 dashes Angostura Bitters |

1 Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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52



Bentley

4.5 cl Calvados | 4.5 Dubonnet Rouge | 2 dash Peychaud’s Bitters | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



53



Bianco Verde

7.5 cl White Vermouth | 1.5 cl Sugar Syrup | 3 cl Lemon Juice | 6 Basil Leaves

Pour all ingredients over 5 Basil Leaves into empty Tumbler, add ice and stir well, then

garnish with 1 Basil Leaf and serve.



54



Bunueloni

4 cl Red Vermouth | 4 cl Dry Vermouth | 3 cl Dry Gin | 1 Lemon Twist | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



55



Bushranger

4 cl White Rum | 4.5 cl Dubonnet Rouge | 2 dashes Angostura Bitters | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



56



Campanile

2.25 cl Dry Gin | 2.25 cl Apricot Brandy | 2.25 cl Campari | 4.5 cl Orange Juice | 1 half

Orange Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



57



Campari Amalfi

4 cl Campari | 2 cl Grapefruit Juice | 8 cl Bitter Lemon | 1 half Grapefruit Slice

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



58



Campari Imperial

4 cl Campari | 1.5 cl Dry Vermouth | 1.5 cl Red Vermouth | 1 cl Triple Sec | 3 cl Lemon Juice

| 2 cl Orange Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



59



Casheto

4 cl Campari | 2 cl Dry Sherry | 6 cl Indian Tonic Water | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir gently, then garnish and serve.
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60



Château

4.5 cl Brandy | 2.25 cl Bénédictine | 2.25 cl Aperol | 1 dash Peychaud’s Bitters | 1 dash

Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



61



Chrysanthemum

6 cl Dry Vermouth | 3 cl Bénédictine | 0.5 cl Absinthe | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



62



Country Club Cooler

6 cl Dry Vermouth | 1 cl Grenadine | 9 cl Soda Water | Lemon Twist

Pour first two ingredients into ice-filled Tumbler and stir well, then top with Soda Water and

stir gently, then garnish and serve.



63



Crystal Bronx

3 cl Dry Vermouth | 3 cl Red Vermouth | 3 cl Orange Juice | 6 cl Soda Water | 1 Orange

Twist

Pour first three ingredients into ice-filled Tumbler and stir well, then top with Soda Water

and stir gently, then garnish and serve.



64



Diplomat

6 cl Dry Vermouth | 3 cl Red Vermouth | 0.5 cl Maraschino | 1 Lemon Twist | 1 Maraschino

Cherry

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



65



Dubonnet Cocktail

4.5 cl Dry Gin | 4.5 cl Dubonnet Rouge | 1 Dash Orange Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



66



Duke of Marlboro

6 cl Dry Sherry | 3 cl Red Vermouth | 3 cl Dry Vermouth | 2 dashes Orange Bitters | 1

Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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67



Dunlop

6 cl White Rum | 3 cl Dry Sherry | 1 dash Angostura Bitters | 1 Lime Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



68



Garibaldi

4 cl Campari | 12 cl Orange Juice | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir gently, then garnish and serve.



69



Gilia

6 cl Aperol | 3 cl Scotch Whisky | 1 Lime Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



70



Green Room

6 cl Dry Vermouth | 3 cl Brandy | 0.75 cl Triple Sec | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



71



Half and Half

6 cl Red Vermouth | 6 cl Dry Vermouth | 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



72



Noblesse

3 cl Brandy | 3 cl Bénédictine | 4 cl Cranberry Juice | 2 cl Lime Juice | 1 Lime Slice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



73



Opera

4.5 cl Dry Gin | 3 cl Dubonnet Rouge | 1.5 cl Maraschino | 3 dashes Orange Bitters | 1

Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



74



Picasso

6 cl Brandy | 4.5 cl Dubonnet Rouge | 1 cl Lemon Juice | 1 Lemon Twist | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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75



Princeton

6 cl Brandy | 4.5 cl White Port | 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



76



Queen Elizabeth

6 cl Dry Vermouth | 3 cl Bénédictine | 3 cl Lime Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



77



Queen Elizabeth II.

6 cl Dubonnet Rouge | 3 cl Dry Gin | 1 half Lemon Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



78



Razzo Rosso

5 cl Campari | 4 cl Dry Gin | 1 dash Angostura Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



79



Shakerato

6 cl Campari | 2 cl Lemon Juice | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



80



Spritz Russo

4.5 cl Vodka | 1.5 White Vermouth | top with 12 cl Soda Water | 1 half Orange Slice | 1

Ginger Slice

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



81



Spritz Savoiardo

6 cl White Vermouth | 12 cl Soda Water | 1 half Orange Slice | 1 Manzanilla Olive

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.



82



Spritz Torinese

6 cl Red Vermouth | 12 cl Soda Water | 1 half Orange Slice | 1 Maraschino Cherry

Pour all ingredients into ice-filled Wine Glass and stir gently, then garnish and serve.
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83



Swiss Account

6 cl Vodka | 2 cl Suze | 1.5 cl Bénédictine | 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



84



Tip Top

6 cl Dry Vermouth | 2.25 cl Bénédictine | 2 dashes Angostura Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



85



Vermouth Cocktail

6 cl Dry Vermouth | 6 cl White Vermouth | 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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III. NEGRONI AND NEIGHBOURHOOD

86



Americano

4 cl Campari | 4 cl Red Vermouth | 4 cl Soda Water | 1 half Orange Slice | 1 Lemon Twist

Pour first two ingredients into ice-filled Tumbler and stir well, top with Soda Water and stir

gently, then garnish and serve.



87



Apriconi

4 cl Campari | 4 cl Apricot Brandy | 4 cl Dry Gin | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



88



Bijou

4 cl Escorial | 4 cl Red Vermouth | 4 cl Dry Gin | 1 dash Orange Bitters | 1 Maraschino

Cherry | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



89



Boulevardier

4 cl Campari | 4 cl Red Vermouth | 4 cl Bourbon Whiskey | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



90



Brandroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Brandy | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



91



Cardinale

4 cl Campari | 4 cl Dry Vermouth | 4 cl Dry Gin | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



92



Cherroni

4 cl Campari |4 cl Cherry Brandy | 4 cl Dry Gin | 1 Maraschino Cherry

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



93



Cointroni

4 cl Campari | 4 cl Triple Sec | 4 cl Dry Gin | 1 dash Orange Bitters | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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94



Contessa

4 cl Aperol | 4 cl Red Vermouth | 4 cl Dry Gin | 1 dash Orange Bitters | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



95



Contessa Scalza

4 cl Aperol | 4 cl Dry Vermouth | 4 cl Dry Gin | 1 dash Orange Bitters | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



96



Cubroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Gold Rum | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



97



Duboni

4 cl Campari | 4 cl Dubonnet Rouge | 4 cl Dry Gin | 1 half Lemon Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



98



Glasgoni

4 cl Campari | 4 cl Red Vermouth | 4 cl Scotch Whisky | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



99



Louisoni

4 cl Campari | 4 cl Southern Comfort | 4 cl Bourbon Whiskey | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



100



Lucien Gaudin

4 cl Dry Gin | 2 cl Campari | 2 cl Dry Vermouth | 2 cl Triple Sec | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



101



Maraschoni

4 cl Campari | 4 cl Maraschino | 4 cl Dry Gin | 1 Maraschino Cherry

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



102



Milano-Torino

6 cl Campari | 6 cl Red Vermouth | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.

17



III. NEGRONI AND NEIGHBOURHOOD



103



Montserrat

4 cl Aperol | 4 cl Red Vermouth | 4 cl Prosecco | 1 Manzanilla Olive

Stir first two ingredients well with ice and strain into chilled Coupette or Martini Glass, then

top with chilled Prosecco and garnish.



104



Negriga

4 cl Riga Black Balsam Currant | 4 cl Red Vermouth | 4 cl Dry Gin | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



105



Negrio

4 cl Campari | 4 cl Red Vermouth | 4 cl Cachaça | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



106



Negroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Dry Gin |1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



107



Negroni Amaro

4 cl Campari | 4 cl Red Vermouth | 4 cl Dry Gin | 2 dash Orange Bitters | 1 dash Angostura

Bitters | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



108



Negroni Arancione

4 cl Campari | 4 cl Red Vermouth | 4 cl Orange Gin | 1 dash Orange Bitters | 1 half Orange

Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



109



Negroni Bianco

4 cl Suze | 4 cl Lillet Blanc | 4 cl Dry Gin | 1 Grapefruit Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



110



Negroni Integrale

2 cl Campari | 2 cl Aperol | 2 cl Red Vermouth | 2 cl Dry Vermouth | 2 cl Dry Gin | 2 cl

Herbal Gin | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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111



Negroni Royal

2 cl Campari | 2 cl Red Vermouth | 2 cl Dry Gin | 9 cl Champagne | 1 half Orange Slice

Pour first three ingredients into ice-filled Wine Glass and stir well, top with chilled

Champagne and stir gently, then garnish and serve.



112



Negroni Sbagliato

4 cl Campari | 4 cl Red Vermouth | 4 cl Prosecco | 1 half Orange Slice

Pour first two ingredients into ice-filled Wine Glass and stir well, top with chilled Prosecco

and stir gently, then garnish and serve.



113



Negroni Sour

2 cl Campari | 2 cl Sweet Vermouth | 2 cl Dry Gin | 1 cl Sugar Syrup | 3 cl Lemon Juice | 1 cl

Orange Juice | 1 Egg White | 1 half Lemon Slice

Shake all ingredients well without ice, shake well again with ice and strain into chilled

Coupette or Martini Glass, then garnish and serve.



114



Negroni Spritz

2 cl Campari | 2 cl Red Vermouth | 2 cl Dry Gin | 9 cl Prosecco | 1 half Orange Slice

Pour first three ingredients into ice-filled Wine Glass and stir well, top with chilled Prosecco

and stir gently, then garnish and serve.



115



Negroni Verde

4 cl Escorial | 4 cl Dry Vermouth | 4 cl Dry Gin | 1 Lemon Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



116



Noccioni

4 cl Campari | 4 cl Frangelico | 4 cl Dry Gin | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



117



Normandroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Calvados | 1 half Apple Slice | 1 Lemon Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



118



Old Pal

4 cl Campari | 4 cl Dry Vermouth | 4 cl Rye Whiskey | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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119



Petroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Vodka | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



120



Portroni

4 cl Campari | 4 cl White Port | 4 cl Dry Gin | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



121



Rosita

6 cl Silver Tequila | 2 cl Campari | 2 cl Red Vermouth | 2 cl Dry Vermouth | 1 dash Angostura

Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



122



Sbagliato Bianco

4 cl Suze | 4 cl Lillet Blanc | 4 cl Prosecco | 1 Grapefruit Twist

Pour first two ingredients into ice-filled Tumbler and stir well, top with chilled Prosecco and

stir gently, then garnish and serve.



123



Slivroni

4 cl Unicum Plum | 4 cl Red Vermouth | 4 cl Dry Gin | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



124



Teqroni

4 cl Campari | 4 cl Red Vermouth | 4 cl Silver Tequila | 1 half Grapefruit Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



125



Valentino

6 cl Dry Gin | 3 cl Red Vermouth | 2 cl Campari | 2 cl Orange Juice | 1 Orange Twist

Shake all ingredients well with ice, strain into chilled Coupette or Martini Glass, then garnish

and serve.
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126



Affinity

3 cl Scotch Whisky | 3 cl Red Vermouth | 3 cl Dry Vermouth | 2 dashes Angostura Bitters |

1Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



127



Big Apple

4.5 cl Bourbon Whiskey | 3 cl Calvados | 1.5 Red Vermouth | 1 Apple Slice

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



128



Bobby Burns

4 cl Scotch Whisky | 4 cl Red Vermouth | 2 cl Bénédictine | 2 dashes Peychaud’s Bitters | 1

Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



129



Bombay

4.5 cl Brandy | 2.25 cl Red Vermouth | 2.25 cl Dry Vermouth | 0.75 cl Triple Sec | 0.5 cl

Absinthe | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



130



Breakfast at Tiffany’s

6 cl Bourbon Whiskey | 2 cl Red Vermouth | 1 dash Orange Bitters | 1 spoon Orange

Marmalade | 1 Orange Twist

Muddle Marmalade with Whiskey, add other ingredients, stir all ingredients well with ice

and strain into chilled Coupette or Martini Glass, then garnish and serve.



131



Brooklyn

4.5 cl Rye Whiskey | 4.5 cl Dry Vermouth | 1 cl Maraschino | 3 dashes Angostura Bitters | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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132



Central Park

6 cl Bourbon Whiskey | 1.5 cl Red Vermouth | 1.5 cl Triple Sec | 1.5 cl Cherry Brandy | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



133



Cherry Hill Fountain

6 cl Bourbon Whiskey | 3 cl Red Vermouth | 1.5 cl Cherry Brandy | 2 dashes Angostura

Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



134



Dandy

4.5 cl Rye Whiskey | 4.5 cl Dubonnet Rouge | 1.5 cl Triple Sec | 1 Dash Angostura Bitters | 1

Orange Twist | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



135



De la Louisiane

3 cl Bourbon Whiskey | 3 cl Red Vermouth | 3 cl Bénédictine | 0.5 cl Absinthe | 3 dashes

Peychaud’s Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



136



East India

6 cl Brandy | 2 cl Triple Sec | 1 Dash Angostura Bitters | 2 cl Pineapple Juice | 1 Lemon Twist

| 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



137



East River

6 cl Bourbon Whiskey | 3 cl Red Vermouth | 1 dash Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



22



IV. OLD FASHIONS AND MANHATTANS



138



Fourth Regiment

4.5 cl Rye Whiskey | 4.5 cl Red Vermouth | 1 dash Angostura Bitters | 1 dash Orange Bitters

| 1 dash Peychaud’s Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



139



Froupe

4.5 cl Brandy | 4.5 cl Red Vermouth | 0.75 cl Bénédictine | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



140



Harvard

4.5 cl Brandy | 4.5 cl Red Vermouth | 1 dash Angostura Bitters | 1 Orange Twist | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



141



Hoots Mon

4.5 cl Scotch Whisky | 2.25 cl Red Vermouth | 2.25 cl Lillet Blanc | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



142



Hudson River

6 cl Canadian Whisky | 3 cl Red Vermouth | 1 dash Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



143



Manhattan (Dry)

6 cl Rye Whiskey | 3 cl Dry Vermouth | 1 dash Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



144



Manhattan (Perfect)

6 cl Rye Whiskey | 1.5 cl Red Vermouth | 1.5 cl Dry Vermouth | 1 dash Angostura Bitters | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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145



Manhattan (Sweet)

6 cl Rye Whiskey | 3 cl Red Vermouth | 1 dash Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



146



Nouveau Carré

6 cl Brandy | 3 cl Lillet Blanc | 1 cl Bénédictine | 0.5 cl Suze | 3 dashes Peychaud’s Bitters | 1

Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



147



Old Fashioned (Bourbon)

6 cl Bourbon Whiskey | 2 dashes Angostura Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange

Twist | 1 Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Whiskey and many Ice Cubes, then stir well and garnish.



148



Old Fashioned (Brandy)

6 cl Brandy | 2 dashes Orange Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange Twist | 1

Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Brandy and many Ice Cubes, then stir well and garnish.



149



Old Fashioned (Canadian)

6 cl Canadian Whisky | 2 dashes Angostura Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange

Twist | 1 Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Whisky and many Ice Cubes, then stir well and garnish.



150



Old Fashioned (Rum)

6 cl Gold Rum | 2 dashes Angostura Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange Twist |

1 Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Rum and many Ice Cubes, then stir well and garnish.



151



Old Fashioned (Rye)

6 cl Rye Whiskey | 2 dashes Angostura Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange Twist

| 1 Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Whiskey and many Ice Cubes, then stir well and garnish.
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152



Old Fashioned (Scotch)

6 cl Scotch Whisky | 2 dashes Angostura Bitters | 1.5 cl Water | 1 Sugar Cube | 1 Orange

Twist | 1 Maraschino Cherry

Place Sugar Cube into Tumbler and saturate with Bitters, add dashes of plain Water and

muddle until Sugar dissolves, add Whisky and many Ice Cubes, then stir well and garnish.



153



Oriental

4.5 cl Rye Whiskey | 2.25 cl Red Vermouth | 2.25 cl Triple Sec | 1.5 Lime Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



154



Preakness

6 cl Rye Whiskey | 3 cl Red Vermouth | 1.5 cl Bénédictine | 1 dash Angostura Bitters |

1Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



155



Purgatory

6 cl Rye Whiskey | 2 cl Bénédictine | 2 cl Escorial | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



156



Rat Pack

4.5 cl Bourbon Whiskey | 2.25 cl Red Vermouth | 2.25 cl Dry Vermouth | 1 cl Triple Sec | 1

dash Angostura Bitters | 1 Orange Twist | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



157



Red Hook

6 cl Rye Whiskey | 1.5 cl Red Vermouth | 1.5 cl Maraschino | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



158



Remember the Maine

6 cl Bourbon Whiskey | 2 cl Red Vermouth | 2 cl Cherry Brandy | 0.5 cl Absinthe | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.

25



IV. OLD FASHIONS AND MANHATTANS



159



Rob Roy

6 cl Scotch Whisky | 3 cl Red Vermouth | 2 dashes Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



160



Satchmo

4.5 cl Bourbon Whiskey | 1 cl Herbal Gin | 1 cl Campari | 1 dash Absinthe | 2 dashes

Peychaud’s Bitters | 1 Sugar Cube | 1 Lemon Twist

Crush Bitters-saturated Sugar Cube and add first three ingredients, stir well with ice and

strain into Absinthe-rinsed Tumbler, then garnish and serve.



161



Sazerac (Bourbon)

6 cl Bourbon Whiskey | 1 dash Absinthe | 2 dashes Peychaud’s Bitter | 1 Sugar Cube | 1

Lemon Twist

Crush Bitters-saturated Sugar Cube and add Whiskey, stir well with ice and strain into

Absinthe-rinsed Tumbler, then garnish and serve.



162



Sazerac (Brandy)

6 cl Brandy | 1 dash Absinthe | 2 dashes Peychaud’s Bitter | 1 Sugar Cube | 1 Lemon Twist

Crush Bitters-saturated Sugar Cube and add Brandy, stir well with ice and strain into

Absinthe-rinsed Tumbler, then garnish and serve.



163



Sazerac (Rye)

6 cl Rye Whiskey | 1 dash Absinthe | 2 dashes Peychaud’s Bitter | 1 Sugar Cube | 1 Lemon

Twist

Crush Bitters-saturated Sugar Cube and add Whiskey, stir well with ice and strain into

Absinthe-rinsed Tumbler, then garnish and serve.



164



Sazerac (Rum)

6 cl Gold Rum | 1 dash Absinthe | 2 dashes Peychaud’s Bitter | 1 Sugar Cube | 1 Lemon

Twist

Crush Bitters-saturated Sugar Cube and add Rum, stir well with ice and strain into Absintherinsed Tumbler, then garnish and serve.



165



Scofflaw

4.5 cl Canadian Whisky | 3 cl Dry Vermouth | 1 dash Orange Bitters | 1.5 cl Grenadine | 2.25

cl Lemon Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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166



South Street

4.5 cl Bourbon Whiskey | 2.25 cl Southern Comfort | 2.25 cl Red Vermouth | 2 dashes

Peychaud’s Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



167



Spanish Harlem

4.5 White Rum | 3 cl Red Vermouth | 3 cl Dry Vermouth | 2 dashes Angostura Bitters | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



168



Suzerac

4.5 cl Rye Whiskey | 3 cl Suze | 1 dash Absinthe | 2 dashes Peychaud’s Bitter | 1 Sugar Cube

| 1 Lemon Twist

Crush Bitters-saturated Sugar Cube and add first two ingredients, stir well with ice and strain

into Absinthe-rinsed Tumbler, then garnish and serve.



169



Vieux Carré

3 cl Rye Whiskey | 3 cl Brandy | 3 cl Red Vermouth | 0.75 cl Bénédictine | 2 dashes

Angostura Bitters | 2 dashes Peychaud’s Bitters | 1 Lemon Twist | 1 Maraschino Cherry

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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170



Abbey

6 cl Dry Gin | 3 cl Lillet Blanc | 3 cl Orange Juice | 2 dashes Orange Bitters | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



171



Argentina

4 cl Dry Gin | 4 cl Dry Vermouth | 1 cl Triple Sec | 1 cl Bénédictine | 1 dash Angostura Bitters

| 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



172



Astoria

6 cl Dry Vermouth | 3 cl Dry Gin | 2 dashes Orange Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



173



Atta Boy

6 cl Dry Gin | 3 cl Dry Vermouth | 1 cl Grenadine | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



174



Black Devil

6 cl White Rum | 3 cl Dry Vermouth | 1 Black Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



175



Bronx (Dry)

4.5 cl Dry Gin | 3.75 cl Dry Vermouth | 1 dash Orange Bitters | 2.25 cl Orange Juice | 1

Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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176



Bronx (Golden)

4.5 cl Dry Gin | 2.25 cl Red Vermouth | 1.5 cl Dry Vermouth | 1 dash Orange Bitters | 2.25 cl

Orange Juice | 1 Egg Yolk | 1 Orange Twist

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.



177



Bronx (Perfect)

4.5 cl Dry Gin | 2.25 cl Red Vermouth | 1.5 cl Dry Vermouth | 1 dash Orange Bitters | 2.25 cl

Orange Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



178



Bronx (Silver)

4.5 cl Dry Gin | 2.25 cl Red Vermouth | 1.5 cl Dry Vermouth | 1 dash Orange Bitters | 2.25 cl

Orange Juice | 1 Egg White | 1 Orange Twist

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.



179



Bronx (Sweet)

4.5 cl Dry Gin | 3.75 cl Red Vermouth | 1 dash Orange Bitters | 2.25 cl Orange Juice | 1

Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



180



Caprice

6 cl Dry Gin | 2 cl Dry Vermouth | 2 cl Bénédictine | 1 dash Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



181



Claridge

4 cl Dry Gin | 4 cl Dry Vermouth | 2 cl Triple Sec | 2 cl Apricot Brandy | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



182



Cooperstown

4 cl Dry Gin | 4 cl Dry Vermouth | 4 cl Red Vermouth | 4 Mint Leaves

Stir all ingredients including 2 Mint Leaves well with ice and strain into chilled Coupette or

Martini Glass, then garnish with 2 Mint Leaves and serve.
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183



Coquetiez de Lion

7 cl Lillet Blanc | 4 cl Dry Gin | 3 dash Peychaud’s Bitters | 1 Lime Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



184



Coronation

4 cl Dry Gin | 4 cl Dry Vermouth | 4 cl Dubonnet Rouge | 1 Lime Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



185



Darb

3 cl Dry Gin | 3 cl Dry Vermout | 3 cl Apricot Brandy | 1 cl Lemon Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



186



Eastwind

4 cl Vodka | 4 cl Dry Vermouth | 4 cl Red Vermouth | 1 half Lemon Slice | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir gently, then garnish and serve.



187



Élégant

6 cl Dry Gin | 1.5 cl Dry Vermouth | 1.5 cl Triple Sec | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



188



Fino Martini

6 cl Dry Gin | 3 cl Dry Sherry | 1 Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



189



Gene Tunney

4.5 cl Dry Gin | 3 cl Dry Vermouth | 1.5 cl Orange Juice | 1.5 cl Lemon Juice | 1 Maraschino

Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



190



Green Vesper

6 cl Dry Gin | 2 cl Vodka | 1 Absinthe | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.

30



V. MARTINIS AND MORE



191



Imperial

4.5 cl Dry Gin | 4.5 cl Dry Vermouth | 1 cl Maraschino | 1 dash Angostura Bitters | 1

Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



192



Income Tax

3 cl Dry Gin | 3 cl Dry Vermouth | 3 cl Red Vermouth | 1 dash Angostura Bitters | 3 cl

Orange Juice | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



193



Journalist

6 cl Dry Gin | 2 cl Dry Vermouth | 2 cl Red Vermouth | 0.75 cl Triple Sec | 0.75 cl Lemon

Juice | 2 dashes Angostura Bitters | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



194



Knickerbocker

6 cl Dry Gin | 3 cl Dry Vermouth | 1.5 cl White Vermouth | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



195



Leap Year

4.5 cl Dry Gin | 3 cl Red Vermouth | 1.5 cl Triple Sec | 1 cl Lemon Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



196



Leave It To Me

4.5 cl Dry Gin | 2.25 Dry Vermouth | 1.5 cl Apricot Brandy | 0.75 cl Grenadine | 1.5 cl Lemon

Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



197



Lone Tree

4 cl Gin | 4 cl Dry Vermouth | 2 cl Red Vermouth | 2 dashes Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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198



Martinez

6 cl Red Vermouth | 3 cl Dry Gin | 0.75 cl Maraschino | 2 dashes Angostura Bitters | 1

Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



199



Martini (Dirty)

6 cl Dry Gin | 2 cl Dry Vermouth | 1 cl Olive Brine | 3 Manzanilla Olives

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



200



Martini (Dry)

6 cl Dry Gin | 3 cl Dry Vermouth | 1 Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



201



Martini (Extra Dry)

7.5 cl Dry Gin | 1.5 cl Dry Vermouth | 1 Manzanilla Vermouth

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



202



Martini (Medium)

4.5 cl Dry Gin | 2.25 cl Dry Vermouth | 2.25 cl Red Vermouth | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



203



Martini (Perfect)

6 cl Dry Gin | 1.5 cl Dry Vermouth | 1.5 cl Red Vermouth | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



204



Martini (Sweet)

6 cl Dry Gin | 3 cl Red Vermouth | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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205



Maurice Chevalier

3 cl Dry Gin | 3 cl Dry Vermouth | 3 cl Red Vermouth | 1 dash Orange Bitters | 3 cl Orange

Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



206



Merry Widow

3 cl Vodka | 3 cl Dry Vermouth | 3 cl Dubonnet Rouge | 1 dash Orange Bitters | 1 Lemon

Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



207



Merry Widower

4.5 cl Dry Gin | 4.5 cl Dry Vermouth | 1 cl Bénédictine | 0.5 cl Absinthe | 1 dash Peychaud’s

Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



208



Million Dollar Cocktail

6 cl Dry Gin | 3 cl Red Vermouth | 0.75 cl Grenadine | 1.5 cl Pineapple Juice | 1 Lemon Twist

Shake all ingredients well without ice, shake well again with ice and strain into chilled

Coupette or Martini Glass, then garnish and serve.



209



Park Avenue

6 cl Dry Gin | 2 cl White Vermouth | 0.75 cl Triple Sec | 2 cl Pineapple Juice | 1 Maraschino

Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



210



Poet’s Dream

4.5 cl Dry Gin | 3 cl Dry Vermouth | 1.5 cl Bénédictine | 2 dashes Orange Bitters | 1 Lemon

Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



211



Queens

4.5 cl Dry Gin | 2.25 cl Dry Vermouth | 2.5 cl Red Vermouth | 3 cl Pineapple Juice | 1

Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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212



Rolls Royce

3 cl Dry Gin | 3 cl Dry Vermouth | 3 cl Red Vermouth | 1 cl Bénédictine | 1 Maraschino

Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



213



Rose (English)

4.5 cl Dry Gin | 2.25 cl Dry Vermouth | 2.25 cl Apricot Brandy | 0.75 cl Grenadine | 0.75 cl

Lemon Juice | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



214



Rose (French)

4.5 cl Dry Gin | 3 cl Dry Vermouth | 2.25 cl Cherry Brandy | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



215



Satan’s Whiskers

2 cl Dry Gin | 2 cl Dry Vermouth | 2 cl Red Vermouth | 1 Triple Sec | 2 cl Orange Juice | 1

dash Orange Bitters | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



216



Spy Girl

4 cl Dry Gin | 4 cl Lillet Blanc | 0.75 cl Red Vermouth | 0.75 cl Campari | 2 cl Grapefruit Juice

| 1 Grapefruit Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



217



Tequini

6 cl Silver Tequila | 3 cl Dry Vermouth | 1 dash Angostura Bitters | 1 Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



218



Trinity

3 cl Dry Gin | 3 Dry Vermouth | 3 cl White Vermouth | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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219



Tuxedo

4.5 cl Dry Gin | 4.5 cl Dry Vermouth | 0.5 cl Absinthe | 0.5 cl Maraschino | 1 Lemon Twist |

1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



220



Vodkatini

6 cl Vodka | 3 cl Dry Vermouth | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



221



Vesper

6 cl Dry Gin | 2 cl Vodka | 1 Lillet Blanc | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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222



Absinthe Cocktail

4.5 cl Absinthe | 1 dash Angostura Bitters | 0.75 cl Sugar Syrup | 4.5 cl Water

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



223



Affiliate

4.5 cl Dark Rum | 2.25 cl Dry Sherry | 2.25 cl Cherry Brandy | 2 dashes Angostura Bitters | 2

dashes Orange Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



224



April Shower

4.5 cl Brandy | 1.5 cl Bénédictine | 4.5 cl Orange Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



225



Atlas

4.5 cl Dark Rum | 3 cl Calvados | 1.5 cl Triple Sec | 2 dashes Angostura Bitters

Stir all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



226



Barton Special

4.5 cl Dry Gin | 2.25 cl Scotch Whisky | 2.25 cl Calvados | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



227



Black and Fall

4 cl Brandy | 4 cl Calvados | 2 cl Triple Sec | 1 dash Absinth

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass.



228



Bolero

3 cl Brandy | 3 cl Calvados | 3 cl Red Vermouth

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass.
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229



Burnt Fuselage

3 cl Brandy | 3 cl Triple Sec | 3 cl Dry Vermouth | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



230



B.V.D.

3 cl Dry Gin | 3 cl White Rum | 3 cl Dry Vermouth | 1 Lime Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



231



Creole Scream

6 cl White Rum | 3 cl Dry Vermouth | 2 dashes Angostura Bitters | 0.75 cl Grenadine | 1

Manzanilla Olive

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



232



Cross Country

6 cl Rye Whiskey | 3 cl Triple Sec | 1.5 cl Red Vermouth | 1.5 cl Grapefruit Juice | 1

Grapefruit Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



233



Depth Bomb

3 cl Brandy | 3 cl Calvados | 1 cl Grenadine | 3 cl Lime Juice | 1 Lime Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



234



Douglas

4 cl Dry Gin | 4 cl Scotch Whisky | 2 cl Grenadine | 2 dashes Angostura Bitters | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



235



Fallen Leaves

4.5 cl Calvados | 4.5 cl Red Vermouth | 1.5 cl Dry Vermouth | 0.75 cl Brandy | 1 Lemon

Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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236



Fiesta

3 cl White Rum | 3 cl Calvados | 3 cl Dry Vermouth | 0.5 cl Grenadine | 0.5 cl Lemon Juice

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass.



237



Final Ward

3 cl Rye Whiskey | 3 cl Escorial | 3 cl Maraschino | 3 cl Lemon Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



238



Fog Cutter

4 cl White Rum | 2 cl Dry Gin | 2 cl Brandy | 2 cl Cherry Brandy | 2 cl Lime Juice | 1 half

Orange Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



239



Froupe

4.5 cl Brandy | 4.5 cl Red Vermouth | 0.75 cl Bénédictine | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



240



Gipsy Queen

6 cl Vodka | 3 cl Bénédictine | 1 dash Angostura Bitters | 1 Orange Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



241



Harvest Moon

4.5 cl Rye Whiskey | 3 cl Lillet Blanc | 1.5 cl Calvados | 0.75 cl Escorial | 2 dashes Angostura

Bitters | 1 Orange Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



242



Ironbound

4 cl Calvados | 4 cl Cachaça | 2 cl Bénédictine | 2 dashes Peychaud’s Bitters | 1 Lemon Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



243



Irresistible

6 cl White Rum | 2 cl Red Vermouth | 1 cl Bénédictine | 1 cl Lemon Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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244



Juicy Gypsy

4.5 cl Vodka | 2.25 cl Bénédictine | 1.5 cl Orange Juice | 0.75 cl Lemon Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



245



Landing Gear

3 cl Brandy | 3 cl Triple Sec | 1.5 cl Dry Vermouth | 1.5 cl Cherry Brandy | 0.5 cl Maraschino

| 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



246



Last Word

3 cl Dry Gin | 3 cl Escorial | 3 cl Maraschino | 3 cl Lime Juice | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



247



Liberty

6 cl Calvados | 3 White Rum | 1 cl Sugar Syrup | 1 cl Lime Juice | 1 Lime Slice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



248



London Gypsy

6 cl Dry Gin | 3 cl Bénédictine | 1 dash Angostura Bitters | 1 Grapefruit Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



249



Loose Talk

3cl Rye Whiskey | 3 cl Suze | 3 cl Maraschino | 0.75 cl Bénédictine | 1.5 cl Lemon Juice | 1.5

cl Lime Juice | 1 Lime Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



250



Lord Byron

6 cl Scotch Whisky | 2 cl Triple Sec | 2 cl Red Vermouth | 1 half Orange Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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251



Man o‘ War

6 cl Bourbon Whiskey | 3 cl Triple Sec | 1.5 cl Red Vermouth | 1.5 cl Lemon Juice | 1 Lemon

Twist | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



252



Pablo Alvarez de Cañas Special

4.5 cl Brandy | 4.5 cl Dry Sherry | 1 cl Cherry Brandy | 1 cl Sugar Syrup | 1 Orange Twist | 1

Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



253



Royal Toast

4.5 cl Vodka | 3 cl Dry Vermouth | 2.25 cl Cherry Brandy | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



254



Rude Gypsy

6 cl Silver Tequila | 3 cl Bénédictine | 3 dashes Angostura Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



255



Scottish Gypsy

6 cl Scotch Whisky | 3 cl Bénédictine | 3 dashes Angostura Bitters | 1 Lemon Twist

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



256



Silk Road

4.5 Dry Gin | 1 cl Bénédictine | 1 cl Apricot Brandy | 2 dashes Angostura Bitters | 1.5 cl

Sugar Syrup | 1.5 cl Lime Juice | 1 Grapefruit Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



257



Symphony

4.5 cl Dry Gin | 3 cl Maraschino | 1.5 Escorial | 1 cl Scotch Whisky | 3 cl Lemon Juice | 1

Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.

40



VI. DRY AND MEDIUM DRY DRINKS



258



Union Club

4.5 cl Bourbon Whiskey | 1.5 cl Campari | 1.5 cl Campari | 4.5 cl Orange Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



259



Wild Ward

4 cl Rye Whiskey | 3 cl Suze | 2 cl Maraschino | 3 cl Lemon Juice | 2 dashes Angostura

Bitters | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



260



Wordsmith

3 cl Dark Rum | 3 cl Escorial | 3 cl Maraschino | 3 cl Lime Juice | 1 Lime Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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261



Angel Face

3 cl Dry Gin | 3 cl Apricot Brandy | 3 cl Calvados

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



262



Apple Jack

4.5 cl Calvados | 4.5 cl Red Vermouth | 1 dash Angostura Bitters | 1 Apple Slice

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



263



Appletini

6 cl Vodka | 2.25 cl Triple Sec | 2.25 cl Calvados | 1 Apple Slice

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



264



B and B

4.5 cl Brandy | 4.5 cl Bénédictine | 1 Lemon Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.



265



Blanche

6 cl Triple Sec | 1.5 cl Absinthe | 1.5 cl Lemon Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



266



Blood and Sand

3 cl Scotch Whisky | 3 cl Cherry Brandy | 3 cl Red Vermouth | 3 cl Orange Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



267



Brown Fox

6 cl Bourbon Whiskey | 3 cl Bénédictine

Pour all ingredients into ice-filled Tumbler and stir well.
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268



Cunningham

4.5 cl Scotch Whisky | 1.5 cl Bénédictine | 1.5 cl Cherry Brandy | 1.5 cl Lemon Juice | 1.5 cl

Orange Juice | 1 Orange Twist | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



269



Eastern Sin

4.5 cl Scotch Whisky | 4.5 cl Cherry Brandy | 1.5 cl Triple Sec | 1.5 cl Red Vermouth | 1.5 cl

Pineapple Juice | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



270



El Presidente № 1

6 cl White Rum | 3 cl Dry Vermouth | 1.5 cl Triple Sec | 1.5 cl Grenadine | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



271



El Presidente № 2

6 cl White Rum | 3 cl Red Vermouth | 1.5 cl Dry Vermouth | 1.5 cl Grenadine | 1

Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



272



Fedora

3 cl Dark Rum | 2 cl Bourbon Whiskey | 2 cl Brandy | 2 cl Triple Sec | 1 cl Sugar Syrup | 3 cl

Lemon Juice | 1 cl Pineapple Juice | 1 half Orange Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



273



Florida Special

6 cl Gold Rum | 1.5 cl Triple Sec | 1.5 cl Maraschino | 3 cl Orange Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



274



Golden Nail

6 cl Bourbon Whiskey | 3 cl Southern Comfort | 3 dashes Peychaud’s Bitters | 1 Orange

Twist

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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275



Honeymoon

4.5 cl Calvados | 2.25 cl Bénédictine | 1.5 cl Triple Sec | 1.5 cl Lemon Juice | 1 Egg White | 1

Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



276



Honolulu

3 cl Dry Gin | 3 cl Bénédictine | 3 cl Maraschino | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



277



Hunter

6 cl Rye Whiskey | 3 cl Cherry Brandy | 1 Maraschino Cherry

Stir all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



278



Mary Pickford

4.5 cl White Rum | 1 cl Maraschino | 1 cl Grenadine | 4.5 cl Pineapple Juice | 1 Maraschino

Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



279



Mexicana

4.5 cl Silver Tequila | 1 cl Grenadine | 4.5 cl Pineapple Juice | 1 cl Lemon Juice | 1 half

Lemon Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



280



Monkey Gland

6 cl Dry Gin | 0.5 cl Absinthe | 0.5 cl Grenadine | 4.5 cl Orange Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



281



Mule’s Hind Leg

3 cl Dry Gin | 3 cl Calvados | 2 cl Bénédictine | 2 cl Apricot Brandy | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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282



Nightmare

4.5 cl Dry Gin | 1.5 cl Cherry Brandy | 1.5 cl Dubonnet Rouge | 3 cl Orange Juice | 1

Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



283



Olympic

4 cl Brandy | 4 cl Triple Sec | 4 cl Orange Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



284



Pancho Villa

3 cl Dry Gin | 3 cl White Rum | 3 cl Apricot Brandy | 0.75 cl Cherry Brandy | 0.75 cl

Pineapple Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



285



Paradise

4.5 cl Dry Gin | 3 cl Apricot Brandy | 1 dash Angostura Bitters | 3 cl Orange Juice | 0.75 cl

Lemon Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



286



Park Lane

4.5 cl Dry Gin | 2.25 cl Apricot Brandy | 0.75 cl Grenadine | 4.5 cl Orange Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



287



Red Neck

6 cl Scotch Whisky | 3 cl Cherry Brandy | 3 cl Dubonnet Rouge | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



288



Sang et Sable

4.5 cl Brandy | 3 cl Cherry Brandy | 1.5 cl Dubonnet Rouge | 2 cl Orange Juice | 1 cl Lemon

Juice | 1 Lemon Twist | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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289



Wedding Bells

3 cl Dry Gin | 3 cl Dubonnet Rouge | 1.5 cl Cherry Brandy | 3 cl Orange Juice | 1 Orange

Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



290



Wentworth

4 cl Bourbon Whiskey | 4 cl Dubonnet Rouge | 4 cl Cranberry Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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291



Aperol Sour

6 cl Aperol | 1 dash Orange Bitters | 2 cl Sugar Syrup | 3 cl Lemon Juice | 1 cl Orange Juice |

1 half Orange Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



292



Aquarius

6 cl Scotch Whisky | 2 cl Cherry Brandy | 4 cl Cranberry Juice | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



293



Bacardi Coctail

6 cl White Rum | 2 cl Grenadine | 3 cl Lime Juice | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



294



Bee’s Knees

6 cl Dry Gin | 3 cl Honey | 3 cl Lemon Juice | 1 Lemon Twist

Stir Honey with Gin until Honey dissolves, add other ingredients, shake well with ice and

strain into chilled Coupette or Martini Glass, then garnish and serve.



295



Bolo

6 cl White Rum | 1,5 cl Sugar Syrup | 1,5 cl Orange Juice | 3 cl Lemon Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



296



Boston Sour

6 cl Bourbon Whiskey | 2 cl Sugar Syrup | 4 cl Lemon Juice | 1 Egg White | 1 half Orange

Slice | 1 Maraschino Cherry

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.



297



Brandy Sour

6 cl Brandy | 2 dashes Angostura Bitters | 1.5 cl Sugar Syrup | 3 cl Lemon Juice | 1 half

Lemon Slice | 1 Maraschino Cherry

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.
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298



Brown Derby

6 cl Bourbon Whiskey | 2 cl Honey | 4 cl Grapefruit Juice | 1 Grapefruit Twist

Stir Honey with Whiskey until Honey dissolves, add other ingredient, shake well with ice and

strain into chilled Coupette or Martini Glass, then garnish and serve.



299



Caipiriga

6 cl Riga Black Balsam Currant | 2 cl Sugar Syrup | 4 Lime Wedges

Place sugar and lime wedges into Tumbler and muddle well, add Black Balsam Currant and

many Ice Cubes, then stir well and serve.



300



Caipirinha

6 cl Cachaça | 2 cl Sugar Syrup | 4 Lime Wedges

Place sugar and lime wedges into Tumbler and muddle well, add Cachaça and many Ice

Cubes, then stir well and serve.



301



Caipirissima

6 cl White Rum | 2 cl Sugar Syrup | 4 Lime Wedges

Place sugar and lime wedges into Tumbler and muddle, then add White Rum and many Ice

Cubes, then stir well and serve.



302



Caipiroska

6 cl Vodka | 2 cl Sugar Syrup | 4 Lime Wedges

Place sugar and lime wedges into Tumbler and muddle, then add Vodka and many Ice Cubes,

then stir well and serve.



303



Calvados Sour

6 cl Calvados | 2 cl Sugar Syrup | 4 cl Lemon Juice | 1 Apple Slice

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



304



Campari Sour

6 cl Campari | 2 cl Sugar Syrup | 2 cl Grapefruit Juice | 2 cl Lime Juice | 1 Egg With | 1

Maraschino Cherry | 7 Dashes Orange Bitters

Shake all ingredients except Bitters well without ice, shake well again with ice and strain into

chilled Coupette or Martini Glass, then garnish with Bitters.
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305



Clover Club

6 cl Dry Gin | 3 cl Grenadine | 3 cl Lemon Juice | 1 Egg White | 3 Raspberries

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.



306



Crow [Savoy/DG]

6 cl Scotch Whisky | 2 cl Grenadine | 3 cl Lemon Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



307



Curasour

4.5 cl Triple Sec | 4.5 cl Orange Juice | 3 cl Lemon Juice | 1 Egg White | 1 half Orange Slice

Shake all ingredients well without ice, shake well again with ice and strain into ice-filled

Tumbler, then garnish and serve.



308



Daiquiri

6 cl White Rum | 2 cl Sugar Syrup | 3 cl Lime Juice | 1 Lime Slice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



309



De Riguer

6 cl Scotch Whisky | 3 cl Honey | 3l cl Grapefruit Juice | 1 Grapefruit Twist

Stir Honey with Whisky until Honey dissolves, add other ingredient, shake well with ice and

strain into chilled Coupette or Martini Glass, then garnish and serve.



310



Derby Daiquiri

6 cl Gold Rum | 1.5 cl Sugar Syrup | 3 cl Orange Juice | 1.5 cl Lime Juice | 1 Orange Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



311



Flamingo

4.5 cl White Rum | 1 cl Grenadine | 3 cl Pineapple Juice | 1.5 cl Lime Juice

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass.



312



Frangelico Lime

6 cl Frangelico | 4 cl Lime Juice | 1 Lime Slice

Pour all ingredients into ice-filled Tumbler and stir well, then garnish and serve.
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313



Frangelico Sour

6 cl Frangelico | 1.5 cl Lime Juice Cordial | 3 cl Lemon Juice | 1 Egg White | 1 half Lemon

Slice | 1 Maraschino Cherry

Shake all ingredients well with ice and strain into ice-filled Tumbler, then garnish and serve.



314



Gimlet (Gin)

6 cl Dry Gin | 5 cl Lime Juice Cordial | 1 Lime Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.



315



Gimlet (Rum)

6 cl White Rum | 3 cl Lime Juice Cordial | 3 cl Lemon Juice | 1 Lime Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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Gimlet (Tequila)

6 cl Silver Tequila | 3 cl Lime Juice Cordial | 3 cl Lemon Juice | 1 Lemon Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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Gimlet (Vodka)

6 cl Vodka | 3 cl Lime Juice Cordial | 3 cl Lemon Juice | 1 Lime Twist

Shake all ingredients well with ice and strain into chilled Coupette or Martini Glass, then

garnish and serve.
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Gin Basil Smash

6 cl Dry Gin | 2 cl Sugar Syrup | 2 cl Lemon Juice | 10 Basil Leaves

Muddle 8 Basil Leaves with Sugar Syrup, add other ingredients, shake well with ice and

strain into ice-filled Tumbler, then garnish with 2 Basil Leaves and serve.
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Gin Blueberry Smash

6 cl Dry Gin | 2 cl Sugar Syrup | 2 cl Lemon Juice | 10 Blueberries

Muddle Blueberries with Sugar Syrup, add other ingredients, shake well with ice and strain

into ice-filled Tumbler, then garnish with 2 Blueberries and serve.
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