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Brandy

(including Cognac, Eau de Vie, Applejack, and Calvados)
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Brandy Julep

* 3 0z. brandy
e 1 Tbsp superfine sugar + 2.5 Tbsp water
(sub 1 Tbsp gomme syrup)

e 8-10 mint leaves

uddle mint lightly with syrup in a julep,
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Japanese Cocktail
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* 2 oz Cognac

e 1/2 0z Orgeat
e 2 dashes Angostura Bitters

Stir with ice and strain into a chilled
coupe. Garnish with a lemon twist.
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Jack Rose

e 2 oz Applejack (Laird’s Bonded Preferred)

e 3/4 oz Lemon Juice
e 3/4 0z Homemade Grenadine

Shake with ice and strain into a chilled coupe.

4 i s "
S = st i > nge sl 1 oyl b
b me AL S e (e B A e = . »‘.}" =5l b
ST PR T e I W e i B o e By g




The Lizzie Asher

[Ryan Lotz]

e 2 0z Macchu Pisco

¢ 1 oz Lemon Juice

e 1/2 oz Apricot Liqueur

¢ 1/2 oz Créme Yvette (sub R&W Violette)
e 1 Egg White
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Perfect Pear

[Marco Dionysos]

2 0z Pear Brandy

e 3/4 oz Lemon Juice
e 1/2 oz Orange Juice
e 1/2 oz Simple Syrup
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Vieux Carré

* 1 oz Cognac
o * 10z Rye
——— e 1 0z Sweet Vermouth
* 1 barspoon Benedictine
e 1-2 dashes Peychaud’s
e 1-2 dashes Angostura

Stir with ice and strain into a double old-
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R s 2 e B AT s

Tuesday, 17 January 2012



