
•BELLINI                           - Category: Sparkling all day 

•  10.0 cl (3 1/3 oz)                 Prosecco 
•    5.0 cl (1 2/3 oz)  Fresh  white peach puree  
•Pour peach puree into chilled flute, add gently sparkling wine. Stir gently. 
•Variations:  Puccini (fresh mandarine juice), Rossini Fresh strawberry puree,  
•TINTORETTO:  (Fresh pomegranate juice)

• BLACK RUSSIAN          - Category: After dinner                      

• 5.0 cl (1 2/3 oz)   Vodka 
• 2.0 cl (2/3 oz)  Coffee liqueur 
•Pour the ingredients into the old fashioned glass filled with ice cubes. Stir gently. 
•Note: 
• WHITE RUSSIAN: Float fresh cream on the top and stir in slowly.).

•BLOODY MARY             - Category: Long drink - before dinner                       

•  4.5 cl (1 ½ oz) Vodka 
•  9.0 cl (3 oz)  Tomato juice 
•  1.5 cl (1/2 oz) Fresh lemon juice 
•       2 dashes   Worchestershire Sauce 
•        Tabasco, Celery salt, pepper  
• Stir gently all the ingredients in a mixing glass with ice, pour into highball glass. Garnish with 
Celery and lemon wedge (optional). 

•  CAIPIRINHA                 - Category:  All Day                            

•   5.0 cl. (1 2/3 oz)               Cachaca 
•   1/2                        Half lime cut into 4 wedges 
•   2                        Teaspoons white cane sugar 
•Place lime and sugar into old fashioned glass and muddle. Fill glass with ice and add Cachaca.  
•Note:   Caipiroska - instead of Cachaca use Vodka Caipirissima . Instead of Cachaca use 
Rhum

•CHAMPAGNE COCKTAIL - Category:  Sparkling, before dinner 

•   9.0 cl (3oz)              Chilled Champagne  
•   1.0 cl (1/3 oz)                    Cognac 
•   2 dashes              Angostura bitters 
•   1 sugar cube  
•Place the sugar cube with 2 dashes of bitters in a large champagne glass, add the 
cognac. Pour gently chilled champagne. Garnish with orange slice and maraschino 



•COSMOPOLITAN           - Category:  All day       

•   4.0 cl. (1 1/3oz)                Vodka Citron  
•   1.5 cl. (1/2 oz)                  Cointreau  
•   1.5 cl. (1/2 oz)                  Fresh Lime juice  
•   3.0 cl. ( 1oz)                     Cranberry juice 
•Add all ingredients into cocktail shaker filled with ice. Shake well and strain into large 

•CORPSE REVIVER#2   - Category: All day                    

•  3 cl (1 oz)                         Gin 
•  3 cl (1 oz)            Cointreau  
•  3 cl (1 oz)          Lillet blanc 
•  1 cl ( ½ oz)   Fresh lime juice 
•  1 dash                                  Absinthe  
•Pour all ingredients into shaker with ice. Shake well and strain in chilled cocktail glass.  
Garnish with an orange peel. 

• CUBA LIBRE                   - Category: Long Drink                     

•   5.0 cl  (1 2/3 oz)                 White Rum  
•   12  cl  (4 oz) Cola  
•   1    cl  (1/3 oz) Fresh lime juice 
•Build all ingredients in a highball glass filled with ice. 
•Garnish with lime wedge.. 

•FRENCH CONNECTION - Category: After Dinner     

•FRENCH CONNECTION - Category: After Dinner     

•   3.5 cl  (1 1/4 oz)   Cognac  
•   3,5 cl  (1 1/4 oz)   Amaretto  
•Pour all ingredients directly into old fashioned glass filled with ice cubes.  Stir gently.  

•FRENCH 75                        -  Category:   All Day 
•                                   
  3.  cl  (1oz)                              Gin 
 1,5 cl  (1/2 oz)    Fresh lemon juice 
 1,5 cl  (1/2 oz)    Segar syrup 
    6 cl  (2 oz).     Champagne 
Pour all the ingredients, except champagne, into a shaker. Shake well and strain into a 
champagne flute. Top up with champagne. Stir gently.

•GOLDEN DREAM           -Category:  After dinner                     

•  2.0 cl (2/3oz)  Liquore Galliano 
•  2.0 cl (2/3oz)             Triple Sec 
•  2.0 cl (2/3oz)    Fresh orange juice 
•  1.0 cl (1/3oz)    Fresh cream 
•Pour all ingredients into shaker filled with ice. Shake briskly for few seconds. Strain into 
chilled cocktail glass.



•  GRASSHOPPER            - Category: After dinner                  

•2.0 cl  (2/3oz)   Créme de cacao (white)  
•2.0 cl  (2/3oz)   Créme de menthe (green) 
•2.0 cl  (2/3oz)   Fresh cream 
•Pour all ingredients into shaker filled with ice. 
• Shake briskly for few seconds. Strain into chilled cocktail glass.

•HEMINGWAY SPECIAL - Category: All day 

•6 cl     (2 oz)                          Rum 
•4 cl     (1 1/3 oz)              Spremuta di pompelmo 
•1,5 cl  (½ oz)                       Maraschino 
•1,5 cl  (½ oz)                       Fresh lime 
•Pour all ingredients into a shaker with ice. Shake well and strain into a double cocktail glass.

•HORSE'S NECK             - Category: Long drink                         

• 4.0 cl    (1 1/3 oz)               Cognac 
• 12.0 cl  (4 oz)                     Ginger Ale 
• Dash of                        Angostura bitter (optional) 
•Pour Cognac and ginger ale directly into old fashioned glass with ice cubes. Stir gently. Garnish 
with rind of one lemon spiral.  

•IRISH COFFEE                 - Category: Hot Drink, after dinner                            

• 5 cl.  (1 2/3 oz).                   Irish Whiskey  
• 15- 20cl  (5 oz)                    Hot coffee 
• 5 cl.        (1 oz)                     Fresh cream (chilled) 
• 1 teaspoon of   Sugar  
•Warm black coffee is poured into a pre-heated Irish coffee glass. Whiskey and at least one 
teaspoon of sugar is added and stirred until dissolved. Fresh thick chilled cream is carefully 
poured over the back of a spoon held just above the surface of the coffee. The layer of cream will 

•KIR                       - Category:   Before dinner. 
•            
•   9.0 cl (3oz)                        Dry White Wine 
•   1.0 cl (1/3 oz)                   Crème de Cassis 
•Pour Crème de Cassis into glass, top up with white wine. 
•Kir Royal - Use champagne instead of white wine

•LONG ISLAND ICED TEA- Category:  Long drink    

•  1.5 cl (1/2 oz)   Vodka  
•  1.5 cl (1/2 oz)   Tequila 
•  1.5 cl (1/2 oz)   White Rum 
•  1.5 cl (1/2 oz)   Gin 
•  1.5 cl (1/2 oz)   Cointreau 
•  2.5 cl (1 ¾ oz)  Lemon juice 
•  3.0 cl (1 oz)              Simple syrup 
•Few dashes of                       Cola 
•Add all ingredients into highball glass filled with ice. Stir gently. Garnish with lemon spiral



•MAI-TAI                      - Category: Long Drink             

•   4.0 cl  (1 1/3 oz) White Rum  
•   2.0 cl  (3/4 oz) Dark Rum  
•   1.5 cl  (1/2oz)  Orange Curacao 
•   1.0 cl  (1/3 oz) Orgeat syrup (almond) 
•   1.0 cl  (1/3 oz) Fresh Lime juice  
•Shake and strain into highball glass. Garnish with pineapple spear, 
•mint leaves and lime peel. 

•MARGARITA.                  -  Category: All day                             

•   3.5 cl  (1 ½  oz.).     Tequila   
•   1,5 cl  (½  oz.)   Fresh hand-squeezed lime juice 
•   2  cl                                    Triple Sec 
•Shake and strain into a chilled cocktail glass

•    MIMOSA                      - Category:  Sparkling all day 

•   7.5 cl (2 ½ oz)  Fresh orange juice 
•   7.5 cl (2 ½ oz)   Champagne 
•Pour orange juice into flute and gently pour Champagne wine.  
•Stir gently. Garnish with orange twist (optional)  
•For all intents and purposes, a Buck’s Fizz and a Mimosa are the same drink.

•MINT JULEP                    - Category: Long Drink                    

• 6 cl. (2oz)                        Bourbon  
• 4 fresh                                 Mint sprigs 
•1 tsp powdered                    Sugar 
•2 tsp                        Water 
•In an highball glass gently muddle the mint, sugar and water.  
•Fill the glass with cracked ice, add the Bourbon and stir well   
•until the glass frosts. Garnish with a mint spring.

•MOJITO                 - Category: Long Drink                  

•5 cl  (1 2/3 oz)                      White Cuban Ron   
•3 cl  (1 oz)                        Fresh Lime juice 
•6                         Mint sprigs 
•2 teaspoon                         White sugar cane 
•                                              Soda  
•Gently mix mint spring with sugar and lime juice. Add splash of soda and fill the glass with 
ice.  Pour the rum and top with soda water. Garnish with spring of mint leaves and lemon slice. 



• MOSCOW MULE          - Category: Long Drink                     

• 4,5 cl  (1 ½ oz)   Smirnoff vodka 
• 12 cl.  (4 oz.)      Ginger beer 
• 0,5 cl  (1/6 oz.)   Fresh lime juice 
• 1 slice lime 
• In an highball glass, combine the vodka and ginger beer.  
•Add lime juice. Garnish with a lime slice.

• PINA COLADA               - Category:  Long Drink                      
•  
• 4 cl (1 1/3oz)                    White Rum 
• 3 cl (1oz)          Coconut cream   
• 9 cl (3oz).                         Fresh Pineapple Juice 
•Blend all the ingredients with ice in a electric blender,  
•pour in a large glass and serve with straws.  
•Garnish with a slice of pineapple with a cocktail cherry. 

•  PISCO SOUR               - Category: All day                          
•
•   6 cl    (2 oz)                      Pisco brandy 
•   3 cl    (1 oz)                      Fresh lemon juice 
•   2 cl    (3/4 oz)                   Simple syrup 
•   1 raw Egg white 
•
•Shake and strain into a chilled goblet glass. 
•Few dashes of Amargo bitters on top as an aromatic garnish.

•SEA BREEZE.                    - Category: Long  Drink                  

•  4.0 cl   (1 1/3 oz) Vodka  
  12.0 cl  (4 oz)  Cranberry juice 
   3.0 cl   (1 oz) Grapefruit juice 
•Build all ingredients in a highball glass filled with ice. Garnish with lime wedge.

•SEX ON THE BEACH     - Category: Long Drink                

•   4.0 cl (1 1/3 oz)              Vodka  
•   2.0 cl (2/3 oz)  Peach Schnapps            
•   4.0 cl (1 1/3 oz)       Fresh orange juice 
•   4.0 cl (1 1/3 oz)                 Cranberry juice 
•Build all ingredients in a highball glass filled with ice.  
•Garnish with orange slice. 



•SINGAPORE SLING       - Category:  Long Drink                  

•      3 cl    (1 oz)  Gin 
•   1,5 cl    (1/2 oz)       Cherry liqueur 
• 07,5 cl    (1/4 oz)             Cointreau 
• 07,5 cl    (1/4 oz)       Bénédictine 
•    12 cl    (4 oz)  Pineapple juice 
•   1,5 cl    (1/2 oz)       Fresh lime juice 
•      1 cl    (1/3 oz)            Grenadine 
•   A dash of.               Angostura bitters 
•Pour all ingredients into cocktail shaker filled with ice cubes. Shake well. Strain into 
Hurricane glass. Garnish with pineapple and maraschino cherry.

•TEQUILA SUNRISE        - Category:  Long drink 
•                    
•   4.5 cl (1 ½ oz)   Tequila 
•   9.0 cl (3 oz)   Fresh lime juice 
•   1.5 cl (1/2 oz)    Grenadine syrup 
•Pour tequila and orange juice directly Into highball with ice cubes. Add a splash of 
Grenadine syrup to create chromatic effect (sunrise), do not stir. Garnish with orange slice 
and cherry.

•VESPER                             - Category: before dinner                              

•    4,5 Cl (1 1/2 oz.)              Gin 
•    1,5 Cl (0.5 oz)                  Vodka 
•  0,75 Cl (0.25 oz)                Lillet Blanc 
•  1 twist                         Lemon (garnish) 
•Shake and strain into a chilled cocktail glass.  Add the garnish.

•ZOMBIE                               - Category: Long drink 

•4,5 cl (11/2oz)                      Jamaican dark Rum  
•3 cl.   (1oz)                           Run Demerara overproof 
•2 cl.   (2/3 oz)                       Fresh lime juice 
•1,5 cl (1/2 oz)                       Falernum 
•1,5 cl (1/2 oz)                       Donn’s Mix syrup 
•1 tsp                                      Grenadine syrup 
•1 dash                                   Angostura bitters 
•6 drops                                 Pernod                                   
•170 gr  cracked ice 
•NOTE :  Mix in electric blender with pulse botton for a few seconds. Serve in a tall tumbler. 
•Mint leaves as garnish


