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RUNWAY RITA
?A"" METHOD GLASS

-

g Shake, strain over fresh ice Rocks

DRINK DESCRIPTION

Premium Margarita made with Camarena Silver Tequila and Grand Marnier.

DIRECTIONS

Rim glass with Black Salt and set aside. Combine all ingredients in a cocktail shaker with ice. Shake and strain over
fresh ice in Black Salt immed glass Garnish and serve.
INGREDIENTS
10z Camarena Silver Tequila
50z Grand Marnier
1250z Finest Call Premium Citrus Sour

750z Simple Syrup

GARNISHES
1 Black Salt Rim
1 Lime Wedge
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AERIAL SPRITZ

METHOD GLASS
Build & stir Wine

DRINK DESCRIPTION
Classic Aperol Spritz

DIRECTIONS

Build in glass over ice. Stir well to combine. Garnish and serve.

INGREDIENTS
20z Mionetto Avantgarde Prosecco
1.50z Aperol
20z Club Soda

GARNISHES
1 Orange Wheel
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FIRST CLASS BLOODY MARY

METHOD GLASS
Build & Stir Tall Beverage

DRINK DESCRIPTION
Hearty Bloody Mary with Lime, Olive, Celery, and Olive Juice

DIRECTIONS

Build in glass and stir

INGREDIENTS
1.50z Tito's Handmade Vodka
10z  Fresh Lime Juice
10z Olive Juice
40z Zing Zang Bloody Mary Mix

-- Add ice, stir to combine

GARNISHES

1  Pickle Spear
1 Celery Stalk
1 Sysco Olive
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TAKEOFF TINI

METHOD GLASS
Shake & strain Martini

DRINK DESCRIPTION
An Espresso Martini with Tito's Handmade Vodka and Kahlua

£ DIRECTIONS

Combine ingredients in a shaker tin with ice. Shake and strain into martini glass.

INGREDIENTS
10z Tito's Handmade Vodka
S50z Kahlia

20z Finest Call Espresso Mix

GARNISHES

3  Espresso Beans
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FLYIN’ IN FASHION

METHOD GLASS
Stir & strain Rocks

DRINK DESCRIPTION
Classic Old Fashioned

DIRECTIONS

Stir and strain over fresh ice

INGREDIENTS
1.50z Woodford Reserve Bourbon
50z Simple Syrup
2 Dash of Angostura Bitters

-- --  Stir and Strain over Fresh Ice

GARNISHES

1 Filthy Black Cherry
1 Orange Peel
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RUM-WAY PUNCH

METHOD GLASS
Shake & strain Rocks

DRINK DESCRIPTION

A Rum Punch cocktail with fresh lime and pineapple flavors.

DIRECTIONS

Combine ingredients in a shaker tin with ice. Shake & strain over fresh ice.

INGREDIENTS
10z Captain Morgan Spiced Rum
S0z Campari
10z Pineapple Juice
S50z Fresh Lime Juice
250z  Simple Syrup
250z Grenadine
GARNISHES
1 Lime Wedge
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LAYOVER LEMONADE

METHOD GLASS
Build & tumble Tall Beverage

DRINK DESCRIPTION

Lemonade-style cocktail made with Absolut Citron Vodka.

DIRECTIONS

Build and tumble all ingredients with ice. Top with Sierra Mist and garnish.

INGREDIENTS
10z  Absolut Citron Vodka
So0z Triple Sec
20z Finest Call Premium Lemon Sour
-- - Tumble above ingredients with ice

10z  Top with Starry
GARNISHES

1 Lemon Wedge
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WORLD CLASS WHISKEY SOUR

METHOD GLASS

Shake, strain over fresh ice Double Old Fashioned

DRINK DESCRIPTION
Whiskey cocktail with Larceny.

DIRECTIONS

Combine all ingredients in a cocktail shaker with ice. Shake and strain over fresh ice. Garnish and serve.

INGREDIENTS
1.50z Larceny Small Batch Bourbon
S50z Fresh Lemon Juice

S50z Simple Syrup

GARNISHES

1 Filthy Black Cherry
2 Dash of Angostura Bitters
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MIMOSA FOR MILES

METHOD
Build

‘ DRINK DESCRIPTION
‘ [ Crisp and Bubbly Mimosa

DIRECTIONS

Build in glass

INGREDIENTS
3.50z Orange Juice

350z Mionetto Prosecco

GLASS
Flute
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STANDBY SMASH

METHOD GLASS
Muddle/Shake Double Rocks

DRINK DESCRIPTION

Bourbon smash cocktail made with Maker's Mark Bourbon.

DIRECTIONS
Muddle the blackberries and lime juice in a mixing glass. Add ice, Marker's Mark and Simple Syrup and Shake. Strain
over fresh ice. Garnish and serve.
INGREDIENTS
3 Muddled Blackberries
250z  Fresh Lime Juice
----  Muddle Above Ingredients
1.50z Maker's Mark Bourbon
50z Simple Syrup

GARNISHES
1 Blackberry

1 Lemon Wheel
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THE FLYING MULE

METHOD GLASS
Build Mule Mug

DRINK DESCRIPTION

Customizable mule made with guest's choice of vodka, bourbon or tequila mixed with Ginger Beer.

DIRECTIONS

Build all ingredients in mule mug over ice. Garnish and serve.

INGREDIENTS
150z Choice of Absolut, Bulleit or Camarena
4 0z Ginger Beer

0.50z Fresh Lime Juice

GARNISHES

1 Lime Wedge
1  Gold Dusted Ginger Cube (DTD)
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