THE CASE FOR CLASSIC COCKTAILS

Here are a few notable drinks anyone can order with confidence.

Periodista > myers’s dark rum, cointreau,
apricot brandy & fresh lime.

French 75 > louis bouillot “grand reserve’
champagne, courvoisier vs, bombay gin,
fresh lemon & orange juice with a

sugared rim.

Champagne Cocktail > louis bouillot “grand
reserve’ champagne, angostura bitters, sug
and fresh lemon juice.

Last Word > green chartreuse, bombay gin,
maraschino liqueur, and fresh limes served
straight up.

11.

Toronto Cocktail > canadian whiskey, fernet
branca, simple syrup, orange zest and
angostura bitters.
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Sazerac > new orleans style — old overholt rye
whiskey, peychaud’s bitters, simple syrup and
a few drops of ricard pastis. 11.

Stardust > bacardi rum, parfait amour and
fresh lemon, served with a sugared rim. 10.

Between the Sheets > bacardi rum, cognac,
cointreau & fresh lemon. served straight up
with a sugared rim. 12.

Old Fashioned > makers mark bourbon, bitters,
sugar & a splash of soda, 11.

Sidecar > courvoisier vs, grand marnier and
fresh lemon, served straight up with a sugared
rim. 12.

Red Hook > the manhattan’s cousin — old
overholt rye whiskey, punt y mes and
maraschino liqueur. 11.



