Classic Cocktails | basic

Preparation

No.

Unit |Ingredients

Americano gls Collins 30.0 ml  Sweet vermouth
ice  Cubed 30.0 ml  Campari
mth  Build Top with soda
gsh  Orange slice
s/s 1 x stirrer
Boulevardier gls Coupe 30.0 ml  Sweet vermouth
ice  No 30.0 ml  Campari
mth  Stir 30.0 ml  Bourbon
gsh  Orange twist
s/s __No
Negroni gls  Old fashioned 30.0 ml  Sweet vermouth
ice  Ice ball 30.0 ml  Campari
mth  Build - stir x3 inside glass 30.0 ml  Gin
gsh  Orange twist
s/s No
Negroni Sbagliato gls  Old fashioned 30.0 ml  Sweet vermouth
ice  Cubed 30.0 ml  Campari
mth  Build Top with prosecco
gsh  Orange slice
s/s 1 x stirrer
Aperol Spritz gls  White wine 45 ml  Aperol
ice  Cubed 60 ml  Prosecco
mth  Build / mix 15 ml  Soda
gsh  Orange slice
s/s __No
Siesta gls  Martini 2 dsh Angostura bitters
ice  No 15 ml  Sugar syrup
mth  Shake / fine strain 15 ml  Fresh lime juice
gsh  Orange twist 15 ml  Grapefruit juice
s/s No 15 ml  Campari
45 ml__ Blanco tequila
SPARKLING
Airmail gls Champagne flute 15 ml  Fresh lime juice
ice  No 15 ml  Honey nectar
mth  Shake / fine strain / build 30 ml  Light rum
gsh No 90 ml Champagne
s/s No
Bellini gls Champagne flute 30.0 ml Peach puree
ice  No 60.0 ml__ Prosecco
mth  Swirl / build 60.0 ml  Prosecco
gsh No
s/s No
Rossini 30.0 ml  Strawberry puree
Buck's Fizz gls Champagne flute 30.0 ml  Fresh orange juice
ice  No 90.0 ml  Sparkling wine
mth  Build
gsh No
s/s No
Champagne Cocktail gls Champagne flute 1.0 bsp Brown sugar
ice No Soak  with Angostura bitters
mth  Build 30.0 ml  Cognac
gsh No 90.0 ml  Champagne
s/s 1 x stirrer
Chin Chin gls Champagne flute 2 bsp Honey nectar
ice  No 15 ml  Apple juice
mth  Stir / shake / fine strain / build 30 ml__ Scotch
gsh No 90 ml  Champagne
s/s No
French 75 gls Champagne flute 15 ml  Fresh lemon juice
ice  No 15 ml  Sugar syrup
mth  Shock shake / fine strain / build 30 ml  Gin
gsh Lemon twist 90 ml  Champagne
s/s No
French 74 30 ml__ Vodka
Kir gls  White wine 15.0 ml  Créme de cassis
ice  No 150.0 ml  White wine
mth  Build
gsh No
s/s No
Kir Royale gls Champagne flute 150.0 ml_ Champagne
Mimosa gls Champagne flute 15.0 ml  Cointreau (from the fridge)
ice  No 50.0 ml  Fresh orange juice
mth  Swirl 100.0 ml  Sparkling wine
gsh No
s/s No
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Classic Cocktails | basic

Cocktail

Preparation

No.

Unit |Ingredients

Dry Martini gls  Martini 5.0 ml  Dry vermouth
ice  No 60.0 ml  Gin or vodka
mth  Stir
gsh  Lemon twist or olive
s/s No
Dirty Martini PLUS| 1.0 bsp Olive juice
Gibson gsh _ Cocktail Onion
Dirty Gibson gsh  Cocktail Onion 1.0 bsp Cocktail onion juice
Wet Martini 15.0 ml__ Dry vermouth
Vesper Martini gls  Martini 7.5 ml  Martini Bianco
ice  No 15.0 ml  Vodka
mth  Shake / fine strain 45.0 ml  Gin
gsh Lemon twist
s/s No
Japanese Cocktail gls  Martini 3 dsh Angostura bitters
ice  No 15 ml  Orgeat (almond syrup)
mth  Stir 60 ml  Cognac
gsh Lemon twist
s/s No
Mint Julep gls  Julep tin 1.0 hdf Mint leaves
ice  Crushed 2.0 bsp _Sugar syrup
mth  Press / churn 60.0 ml  Bourbon
gsh 3 x mint sprigs
s/s 2 x straws
Manhattan | Perfect gls  Martini 2.0 dsh Angostura bitters
ice  No 15.0 ml  Dry vermouth
mth  Stir 15.0 ml  Sweet vermouth
gsh  Maraschino cherry / orange twist 60.0 ml  Bourbon
s/s No
Manhattan | Dry 30.0 ml Dry vermouth
Manhattan | Sweet 30.0 ml__ Sweet vermouth
Affinity gls  Martini 2 dsh Angostura bitters
ice  No 15 ml  Martini Dry
mth  Stir 15 ml  Martini Rosso
gsh  Lemon twist 60 ml  Scotch whisky
s/s No
Rob Roy gls  Martini 2 dsh Angostura bitters
ice  No 30 ml  Martini Rosso
mth  Stir 60 ml  Scotch whisky
gsh  Orange twist
s/s __No
Chancellor gls  Martini 2 dsh Angostura bitters
ice  No 15 ml  Martini Rosso
mth  Stir 30 ml  Port
gsh No 60 ml  Johnnie Walker Black
s/s No
Harvard gls  Martini 2 dsh Angostura bitters
ice  No 30 ml  Martini Rosso
mth  Stir 60 ml  Cognac
gsh  Orange twist
s/s No
Rolls Royce gls  Martini 1.5 bsp Benedictine
ice  No 15 ml  Martini Dry
mth  Stir 15 ml  Martini Rosso
gsh Lemon twist 60 ml  Tanqueray
s/s __No
Old Fashioned gls  Old fashioned 1.0 pc Orange twist
ice  Cubed 2.0 dsh Angostura bitters
mth  Press / gradual dilution 1.0 bsp Sugar syrup
gsh  Orange twist (discard) 30.0 ml  Bourbon
s/s No 5.0 pc Ice cubes
30.0 ml  Bourbon
5.0 pc Ice cubes
Rusty Nail gls  Old fashioned 45.0 ml  Scotch whisky
ice  Cubed 15.0 ml  Drambuie
mth  Build
gsh No
s/s No
Sazarac gls  Absinthe-rinsed old fashioned 2 dash Angsotura bitters
ice  No 3 dash Peychaud's bitters
mth  Stir 10 ml  Sugar syrup (2:1)
gsh Lemon twist 30 ml  Cognac
s/s _No 30 ml__Rye whiskey
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Cocktail Preparation No. Unit [Ingredients
Caipirinha gls  Old fashioned 6.0 pc Lime wedges (cut into halves)
ice  Crushed 15.0 ml  Sugar syrup
mth  Muddle / build / churn 60.0 ml Cachaca
gsh 2 x lime slice
s/s 2 x straw
Caiprovska gsh 1 x lime wedge 60.0 ml  Vodka
Caipirissima gsh 2 x lime wheel 60.0 ml  Rum
Captain's Blood gls  Martini 2 dsh Angostura bitters
ice  No 15 ml  Sugar Syrup
mth  Shake / fine strain 30 ml  Fresh lime juice
gsh  Lime wheel (float) 60 ml Captain Morgan
s/s No/No
Cosmopolitan gls  Martini 1.0 pc Lime squeeze (inside the glass)
ice  No 30.0 ml  Cranberry juice
mth  Shake / fine strain 15.0 ml  Cointreau
gsh  Flamed orange / orange twist 45.0 ml  Vodka
s/s No
Cosmopolitan gls Martini 22.50 ml  Fresh lime juice
Original | 1988 ice No 22.50 ml  Cranberry juice
mth Shake / fine stain 22.50 ml  Cointreau
gsh Lime wedge 45.00 ml  Absolut Citron
s/s No
Daiquiri gls  Martini 15.0 ml  Sugar syrup
ice  No 30.0 ml  Fresh lime juice
mth  Shake / fine strain 60.0 ml  Light rum
gsh Lime wheel (float)
s/s No
Last Word gls  Martini 20 ml  Lime juice
ice No 20 ml  Maraschino cherry liqueur
mth  Shake / fine strain 20 ml  Gin
gsh  Cherry 20 ml  Green Chartreuse
s/s No
London Maid gls  Martini or old fashioned 1 hdf Mint leaves
ice  No or cubed 3 pcs Cucumber slices
mth  Muddle / shake / fine strain 20 ml  Sugar syrup
gsh  Cucumber slice or cucumber slice & mint sprig 30 ml  Fresh lime juice
s/s __No 60 ml_ Gin
Maid in France 60 ml Cognac
Maid in Kentucky 60 ml__ Bourbon
Maid in Mexico 60 ml  Blanco tequila
Maid in Cuba gls  Martini (rinsed with absinthe) 1 hdf Mint leaves
ice No 3 pcs Cucumber slices
mth  Muddle / shake / fine strain 20 ml  Sugar Syrup
gsh  Cucumber slice 30 ml  Fresh lime juice
s/s _No 60 ml__ Bacardi Superior
Mai Tai gls  Double old fashioned 10.0 ml  Sugar syrup
ice  Cubed / crushed crown 10.0 ml  Almond syrup
mth  Shock shake / layer 15.0 ml  Grand Marnier
gsh  Mint sprig / 2 x lime wheels 30.0 ml  Gold rum
s/s 2 x straws 15.0 ml  Dark rum
2.0 dash Angostura bitters
Margarita gls  Martini 15.0 ml  Sugar syrup
ice  No 30.0 ml  Fresh lime juice
mth  Shake / fine strain 15.0 ml  Cointreau
gsh  Half salt rim / lime wheel (float) 45.0 ml  Tequila
s/s __No
Tommy's Margarita gls Old fashioned 1.00 oz Agave syrup
ice Cubed 1.00 oz Fresh lime juice
mth Shake / strain 2.00 oz 100% agave tequila
gsh No
s/s No
Moijito gls Collins 1.0 hdf Fresh mint leaves
ice  Crushed 15.0 ml  Sugar syrup
mth  Muddle / press / churn / build 15.0 ml  Fresh lime juice
gsh 2 x lime wheel 60.0 ml  Light rum
s/s 1 x straw Top with soda
Flavoured Mojito PLUS| 30.0 ml__ Puree
Southside Fizz 60.0 ml__ Gin
Southside Cocktail gls  Martini 1 hdf Mint leaves
ice  No 20 ml  Sugar syrup
mth  Shake / fine strain 30 ml  Fresh lime juice
gsh Lime wheel (floating) 60 ml  Tanqueray gin
s/s __No
Queen's Park Swizzle gls Collins 1 hdf Mint leaves
ice  Crushed 15 ml  Sugar syrup
mth  Press / swizzle / layer 30 ml  Fresh lime juice
gsh  Mint sprig 60 ml_ Rum
s/s 1 xstraw 4 dash Angostura bitters
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Cocktail Preparation No. Unit [Ingredients

REFRESHING | LEMON

Army & Navy gls  Martini 2 dsh Angostura bitters
ice  No 30 ml  Fresh lemon juice
mth  Shake / fine strain 20 ml  Orgeat (almond syrup)
gsh  Lemon twist 60 ml  Gin
s/s No

Bees Knees gls  Martini 15 ml  Honey nectar
ice  No 30 ml  Fresh lemon juice
mth  Stir 30 ml  Gin
gsh Lemon twist
s/s __No

Bramble gls  Old fashioned 15 ml  Sugar syrup
ice  Crushed 30 ml  Fresh lemon juice
mth  Half shake / strain / layer 45 ml  Gin
gsh  Blackberry 15 ml  Créme de cassis
s/s No

Collins gls Collins 15.0 ml  Sugar syrup
ice  Cubed 30.0 ml  Fresh lemon juice
mth  Build 60.0 ml  ANY spirit
gsh 2 x lemon slice Top with soda

s/s 1 xstraw

Tom Collins 60.0 ml__ Gin
Vodka Collins 60.0 ml__ Vodka
Long Island Iced Tea gls  Hurricane 60.0 ml Coca Cola
ice  Cubed 1.0 bsp Sugar syrup
mth  Shake / fine strain / build 30.0 ml  Fresh lemon juice
gsh 2 x lemon slice 15.0 ml  Cointreau
s/s 1 xstraw 15.0 ml  Gin

15.0 ml  Rum
15.0 ml  Tequila
15.0 ml__ Vodka

Side Car gls  Martini 15.0 ml  Sugar syrup
ice  No 30.0 ml  Fresh lemon juice
mth  Shake / fine strain 15.0 ml  Cointreau / triple sec
gsh Lemon twist 45.0 ml  Cognac
s/s No
White Lady 45.0 ml__ Gin
Smash gls  Martini or old fashioned 1 hdf Herbs - mint, rosemary, thyme etc
ice No/ cubed 15 ml  Sugar syrup
mth  Shake / fine strain 30 ml  Fresh lemon juice
gsh Lemon twist or herb sprig 60 ml  ANY spirit
s/s No
Sour gls  Martini or old fashioned 15 ml  Egg white
ice  No/ cubed 15 ml  Sugar syrup
mth  Reverse dry shake 30 ml  Fresh lemon juice
gsh  Lemon twist / 2 x lemon slices 60 ml  ANY spirit
s/s No 3 dash Angostura bitters
Bloody Mary gls Mojito 2.0 pinch Salt & pepper
ice  Cubed 6.0 drops Tabasco
mth  Pass 1.0 dash Worcestershire sauce
gsh  Celery stick / lemon wedge / pepper 7.5 ml  Fresh lemon juice
Tabasco 120.0 ml  Tomato juice
s/s 1 xstraw 45.0 ml  Vodka
Bloody Maria gsh _ Celery stick / lime slice 45.0 ml__ Tequila
Red Snapper gsh Celery stick 45.0 ml  Gin
Harvey Wallbanger gls  Highball 30.0 ml  Vodka
ice  Cubed 90.0 ml  Top with orange juice
mth  Build / layer 1.0 bsp Galliano (float)
gsh  Orange slice
s/s  Stirrer
Royal Sapphire gls  Highball 40 ml  Bombay Sapphire gin
ice  Cubed 80 ml  Cranberry juice
mth  Build 80 ml  Lemonade
gsh Lime wedge 2 pc Lime squeeze (discard)
s/s _No/ No
Sangria gls Collins 15.0 ml  Sugar syrup
ice  Cubed 15.0 ml  Fresh lime juice
mth  Pass 30.0 ml  Fresh orange juice
gsh  Grated nutmeg / orange slice / lemon slice 60.0 ml  Red wine
s/s 1 xstraw 30.0 ml__ Brandy
Singapore Sling gls Collins 2.0 dsh Angostura bitters
ice  Cubed 1.0 bsp Grenadine
mth  Shake / fine strain 10.0 ml  Sugar syrup
gsh  Pineapple wedge 15.0 ml  Fresh lime juice
s/s 1 xstraw 120.0 ml  Pineapple juice
7.5 ml  Benedictine
7.5 ml  Cointreau

15.0 ml  Cherry Herring
30.0 ml__ Gin
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Cocktail Preparation No. Unit [Ingredients
DIGESTIF
Bee's Kiss gls  Martini 45 ml  Cream
ice  No 45 ml  Honey nectar
mth  Shake / fine strain 60 ml  Gold rum
gsh No
s/s No
Brandy Alexander gls Cognac 30.0 ml  Cream
ice  No 30.0 ml  Créme de cacao
mth  Shake / fine strain 30.0 ml Cognac
gsh  Grated nutmeg
s/s __No
Alexander gls  Martini 30.0 ml  Gin
Grasshopper gls  Martini 30.0 ml  Créme de menthe
gsh No
Espresso Martini gls  Martini 1.0 bsp Sugar syrup
ice  No 30.0 ml  Fresh espresso
mth  Hard shake / fine strain 15.0 ml  Kahlua
gsh 3 x coffee beans 45.0 ml  Vodka
s/s No
Godfather gls  Double old fashioned 15.0 ml  Amaretto
ice  Cubed 45.0 ml  Scotch
mth  Build
gsh No
s/s __No
Godmother 45.0 ml__ Vodka
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