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Classic Cocktails

“A great cocktail is transcendent. It is a timeless testament to its
creator and a benchmark with which all alcoholic beverages can be

judged.”

“if your drink looks like it belongs on a table in the Malibu Barbie
Dream House ... it’s not the real thing.”

Old Fashioned

Bourbon Whisky, bitters,
sugar syrup, maraschino
cherry, orange slice

Daiquiri

White rum, lime juice, sugar

Collins

Gin, Fresh Lemon Juice,
sugar syrup, soda

Bellini

Pureed Peaches, Champagne

Manhattan

Whisky, sweet vermouth,
bitters, Orange peel, Real
Maraschino Cherries

Margarita

Tequila, Triple Sec, fresh lime
juice, salt or sugar to rim the

Bloody Mary

Vodka, tomato juice, lemon
juice, Worcestershire sauce,
tabasco sauce, pepper, salt

Negroni

Campari, Gin, Vermouth




Before Dinner

Sometimes it is hard to know what to drink before you eat so that
you don’t approach dinner feeling sluggish or bloated up. These
days, there’s a cocktail for every whim and taste, including the
ever sippable aperitif

The Adonis

This is one of the classic
cocktails that makes an
excellent aperitif. It's an easy
drink to remember, just think
of a Perfect Martini with
sherry instead of gin.

The cocktail is named after
what is called the first
Broadway musical. Adonis
opened in 1884 at New York's
Bijou, ran for over 600
performances, and starred
Henry E. Dixey.

Dry Sherry, Sweet vermouth,
dry vermouth, orange bitters

Smoky Martini

is a very easy variation of the
Martini. There is no
vermouth, and instead this
cocktail uses a dash of Scotch
to back up the gin. The
smokier the scotch, the better
is this drink.

Gin, Scotch whisky, lemon
twist for garnish

Bamboo Cocktail

is another classic cocktail that
is a variation of the Martini
and an excellent before
dinner drink. It was created
sometime around the 1890's
by Louis Eppinger at the
Grand Hotel in Yokohama.
Eppinger was famous in his
time for turning around the
Grand and mixing many great
drinks as well as overseeing
culinary menus that the elite
would flock to when visiting
Japan. According to Imbibe!,
the drink mysteriously made
its way to the U.S. and was
sometimes known as a
"Boston Bamboo."

Sherry, Dry Vermouth,
Orange Bitters, Angostura
Bitters, lemon twist

The Bellinitini

Some cocktails are so classic
they simply stand the test of
time and that's what the
various cocktails in the
Traditional Cocktails collec-
tion represent. The Bellinitini
cocktail is one of these. This is
typically served as an aperitif
before a meal.

Vodka, Peach Schnapps,
peach juice, Chilled Cham-




After Dinner

Mudslide

An excellent creamy dessert

Bailey’s Irish Cream, Irish
Whisky, Coffee Liqueur, Milk

Brandy Alexander

a classic cocktail for a long
winter night

Brandy, Cacao Cream,
nutmeg, Milk Cream

This Cocktail was named after
Queen Victoria’s Isle of Wight
residence and was appar-
ently, a favourite tipple of her
Majesty

Claret, Scotch whisky

Bailey’s Comet

Shaken

Bailey’s Irish Cream, Vodka,
Chocolate Liqueur

Godchild

Amaretto, Vodka, Milk

Infusions

Spice It Up

Sparkling Saigon

Vodka lightly infused with
Red Chillies, Basil, sugar
syrup, Pepper
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Lemon Grass infused Vodka,
sugar syrup, soda
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Just Ladies

“Who says Only Boys can have Fun.”

Cosmopolitan

Vodka, Triple Sec, Lime Juice,
Cranberry Juice

Strawberry Daiquiri

Rum, Triple Sec, lime Juice,
Sugar Syrup, strawberries

Chocolate Martini

Vodka, Chocolate Liqueur,
Powdered Coca for rimming,
chocolate for garnish

Mint Julep

Whisky, Sugar Syrup, mint
sprigs

Summer Breeze

Vodka, Watermelon Juice,
Fresh Lime Juice, Sugar Syrup

Mimosa

Champagne, Grand Marnier,
Orange Juice, dash of grena-

Night Out

Vodka, Peach Schnapps,
Cranberry Juice

Bachelorette

Gin, Grenadine, Egg White,
Orange Bitters

Apple Passion

Vodka, Apple Juice, Green
Apple, Cinnamon Sugar

Maiden’s Wish

Gin, Triple Sec, Lemon Juice,
Orange Juice

Sparkling Orange

Chilled Vodka topped with
sparkling wine and orange




Gentlemen’s Drink

“There comes a time in every man’s life when drinking becomes an
art. It’s that shift from drinking anything to get drunk, to wanting
to experience unique flavors, sights and scents.”

Sidecar Rusty Nail

Cognac, Triple Sec Scotch Whisky, Drambuie,
Lemon Twist

Sazerac Bobby Burns

Rye Whisky, bitters, Scotch Whisky, Sweet
absinthe, lemon peel, sugar Vermouth, Benedictine

Scotch whisky, Sweet
Vermouth, Angostura Bitters
& Cherry for garnish

These cocktails have been handpicked by
The Perfect Potions Company. If you can’t see your
cocktail, then please ask the bartender to mix you
something special.
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