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Additional Info. 2 : JEHFERRI MRS ELL T 12 FUBEDHKEL 10 RIERRIGEER

1. Brandy 2.Vodka 3. Cointreau 4. Scotch Whisky

5.White Rum | 6. Cognac | 7.lrish Whiskey | 8. Canadian Whiskey

9. Calvados 10. Tequila | 11. Dark Rum 12. Bourbon Whisky
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Additional Info. 3 BUF & X & B HEFR iR 2+

X¥E R H Flambe

Butter
Sugar
Half lemon
Orange juice
Fresh Pineapple

Cointreau

Dark Rum
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Additional Info.4 : (kKA T EERIRE - REEZEHRSHLEGGE

BXi 21

B 7

AR BOA

Z< M4

M=zl

Salty Dog

45 ml Vodka
Top with Fresh Grapefruit Juice

Build

Salt Rimmed

Highball Glass

B-52 Shot

1/3 Kahlua
1/3 Bailey’ s Irish Cream
1/3 Grand Marnier

Layer

Shot Glass

White Russina

45 ml Vodka
15 ml Creme de Café

30 ml Cream

Build
Float

Old Fashioned
Glass

Gin & It

45 ml Gin

15 ml Rosso Vermouty

Stir

Lemon Peel

Martini Glass

Rob Roy

45 ml Blended Scotch Whisky
15 ml Rosso Vermouth
Dash Angostura Bitters

Stir

Cherry

Martni Glass

Rusty Nail

45 ml Blended Scotch Whisky
30 ml Drambuie

Stir

Lemon Peel

Cocktail Glass

Captain Collins

30 ml Canadian Whishey
30 ml Fresh Lemon Juice
10 ml Sugar Syrup

Top with Soda Water

Shake

Lemon Slice

Cherry

Collins Glass

Silver Fizz

45 ml Gin

15 ml Fresh Lemon Juice
15 ml Sugar Syrup

15 ml Egg White

Top with Soda Water

Shake

Lemon Slice

Highball
Glass

Egg Nog

30 ml Brandy

15 ml White Rum
135 ml Milk

15 ml Sugar Syrup
1 Egg Yolk

Shake

Nutmeg
Powder

Highball Glass
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