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1. ALEXANDER

3 ¢l Cognac

3 ¢l Créme de Cacao(brown)

3 cl Fresh cream
Shake and strain into a chilled cocktail glass.
Sprinkle with fresh ground nutmeg.
2. AMERICANO
3 ¢l Campari
3 cl Red Vermouth
A splash of soda water

Mix the ingredients directly in an old-fashioned glass filled
with ice—cubes, add a splash of soda water and garnish with half

orange slice.
3. BACARDI
4.5 cl Bacardi Rum White
2 ¢l Fresh lime juice
1 ¢l Grenadine
Pour all ingredients into shaker with ice cubes, shake well,

Strain into chilled cocktail glass.



4. CASINO
4 ¢l 0ld Tom Gin
1 cl Maraschino
1 ¢l Orange Bitters
1 ¢l Fresh lemon juice
Pour all ingredients into shaker with ice cubes, shake well,

Strain into chilled cocktail glass and garnish with a lemon

twist and a maraschino cherry.
5. GINFIZZ
4.5 ¢l Gin
3 ¢l Fresh lemon juice
1 ¢l Sugar syrup
8 cl Soda water
Shake all ingredients with ice cubes, except soda water.
Pour into tumbler.
Top with soda water.
Garnish with lemon slice.
6. MANHATTAN
5 ¢l Rye Whiskey

2 ¢l Red Vermouth



1 dash Angostura Bitters
Pour all ingredients into mixing glass with ice cubes.
Stir well.
Strain into chilled cock tail glass.
Garnish with cock tail cherry.
7. OLDFASHIONED
4.5 ¢l Bourbon or Rye whiskey
2 Dashes Angostura Bitters
1 sugar cube
Few dashes plain water

Place sugar cube in old-fashioned glass and saturate with

bitters, add a dash of plain water.
Muddle until dissolve.
Fill the glass with ice cubes and add whisky.
Garnish with orange slice and a cocktail cherry.

8. BLOODYMARY
4.5 cl Vodka

9 ¢l Tomato juice

1.5 ¢l Lemon juice

2 to 3 dashes of Worcestershire Sauce



Tabasco
Celery salt
Pepper
Stir gently, pour all ingredients into highball glass.
Garnish with celery and lemon wedge (optional).
9. GOLDENDREAM
2 cl Galliano
2 ¢l Triple sec
2 ¢l Fresh Orange juice
1 cl Fresh cream
Pour all ingredients into shaker filled with ice.
Shake briskly for few seconds.
Strain into chilled cocktail glass.
10. MOJITO
4 ¢l White Rum
3 ¢l Fresh lime juice
6 Mint sprigs
2 teaspoons white sugar
Soda water

Muddle mint springs with sugar and lime juice.



Add splash of soda water and fill glass with cracked ice.
Pour rum and top with soda water.
arnish with spring of mint leaves and lemon slice.Serve with

straw.
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