
ASW DISTILLERY
MENU COCKTAILS



Bloody Mary
METHOD  GLASS
Build   Hi-Ball Glass (14.75 oz) 

INGREDIENTS
1.25 oz. – ASW Bustletown Vodka
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
3.00 oz. – Zing Zang Bloody Mary Mix

DIRECTIONS
Add ingredients in a hi-ball glass with ice. Garnish and serve.

GARNISH
1 each – Celery Stalk
1 each – Dill Pickle Spear
1 each – Pimento-Stuffed Queen Olive
1 each – Lime Wedge

THS Glassware ASW Glassware



Manhattan
METHOD  GLASS
Stir & Strain  Martini (7 oz.)   

INGREDIENTS
1.25 oz. – ASW Fiddler Toasted Rye Whiskey
0.75 oz. – Cinzano Rosso Vermouth
2 each – Dash Angostura Bitters

DIRECTIONS
Add ingredients in cocktail shaker. Add ice and stir to chill, dilute, and combine. 
Strain into martini glass. Garnish and serve.

GARNISH
1 each – Dark Cherry

THS Glassware ASW Glassware



Espresso Martini 
METHOD  GLASS
Shake & Strain  Martini (7 oz.)  

INGREDIENTS
1.00 oz. – ASW Bustletown Vodka
0.25 oz. – Kahlua Liqueur
3.00 oz. – Starbucks Cold Brew Coffee
3 each – Dash Fee Brothers Fee Foam

DIRECTIONS
Add ingredients in a cocktail shaker. Add ice and shake to chill, dilute, 
and combine. Strain into martini glass. Garnish and serve.

GARNISH
3 each – Espresso Bean

THS Glassware ASW Glassware



Old Fashioned
METHOD  GLASS
Stir & Strain  Tumbler (10.5 oz.) 

INGREDIENTS
1.25 oz. – ASW Fiddler Wheated Bourbon
0.50 oz. – Simple Syrup
2 dash – Angostura Bitters 

DIRECTIONS
Add ingredients in a cocktail shaker. Add ice and stir to chill, dilute, and 
combine. Strain into a tumbler glass with fresh ice. Garnish and serve.

GARNISH
1 each – Dark Cherry
1 each – Orange Twist

THS Glassware ASW Glassware



Win & Tonic
METHOD  GLASS
Build   Wine Glass 

INGREDIENTS
1.25 oz. – ASW Winterville Gin
0.50 oz. – Lime Juice
4.00 oz. – Fever Tree Indian Tonic

DIRECTIONS
Add ingredients in a wine glass with ice. Garnish and serve.

GARNISH
1 each – Cucumber Slice
1 each – Lime Wedge



Paper Plane
METHOD  GLASS
Shake & Strain  Martini (7 oz.)   

INGREDIENTS
0.75 oz. – ASW Fiddler Chin Music Bourbon
0.75 oz. – Aperol 
0.50 oz. – Amaro Montenegro 
0.75 oz. – Lemon Juice

DIRECTIONS
Add ingredients in cocktail shaker. Add ice and shake to chill, dilute, and 
combine. Strain into martini glass. Garnish and serve.

GARNISH
1 each – Lemon Twist

THS Glassware ASW Glassware



Southern Mule
METHOD  GLASS
Build   Mule Mug (14 oz.) 

INGREDIENTS
1.25 oz. – ASW Hunker Vodka
0.50 oz. – Lime Juice
4.00 oz. – Fever Tree Ginger Beer

DIRECTIONS
Add ingredients in a mule mug with ice. Garnish and serve.

GARNISH
1 each – Lime Wedge
1 each – Gold-Dusted Ginger Cube



Margarita 
METHOD  GLASS
Shake & Strain  Tumbler (10.5 oz.) 

INGREDIENTS
1.00 oz. – Sauza Tequila
0.25 oz. – Grand Marnier
3.00 oz. – Finest Call Citrus Sour Mix
0.25 oz. – Agave Nectar

DIRECTIONS
Add ingredients in a cocktail shaker. Add ice and shake to chill, dilute, 
and combine. Strain into a tumbler glass with fresh ice. Garnish and 
serve.

GARNISH
1 each – Tajin Rim
1 each – Dehydrated Lime Wheel

THS Glassware ASW Glassware



Aperol Spritz
METHOD  GLASS
Build & Stir  Wine Glass 

INGREDIENTS
2.00 oz. – Mionetto Avantgarde Prosecco
1.25 oz. – Aperol 
3.00 oz. – Club Soda 

DIRECTIONS
Add ingredients a wine glass with ice. Stir to chill, dilute, and combine 
Garnish and serve.

GARNISH
1 each – Orange Slice



Mimosa
METHOD  GLASS
Build   Champagne Flute (7 oz.)   

INGREDIENTS
3.00 oz. – Orange Juice
3.00 oz. – Mionetto Avantgarde Prosecco

DIRECTIONS
Build ingredients in the order listed. Serve.

GARNISH
None

THS Glassware ASW Glassware
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