
BORN IN DETROIT
COCKTAILS



Corktown Bloody Mary 
METHOD  GLASS
Build & Stir  Pint Glass   

INGREDIENTS
1.50 oz. – Two James Spirits Old Cockney Gin
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
4.00 oz. – Vivio’s Bloody Mary Mix

DIRECTIONS
Build ingredients in order listed over fresh ice in a tall beverage glass. Stir to combine. 
Garnish and serve.

GARNISH
1 each – Pickle Spear
1 each – Celery Stalk
1 each – Lime Wedge
1 each – Pimento-Stuffed Queen Olive
1 each – Smoked Salmon Skewer



Detroit Style Bloody Mary 
METHOD  GLASS
Build & Stir  Pint Glass   

INGREDIENTS
1.50 oz. – 8 Mile Vodka
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
4.00 oz. – Vivio’s Bloody Mary Mix

DIRECTIONS
Build ingredients in order listed over fresh ice in a tall beverage glass. Stir to combine. 
Garnish and serve.

GARNISH
1 each – Pickle Spear
1 each – Celery Stalk
1 each – Lime Wedge
1 each – Pimento-Stuffed Queen Olive
1 each – Italian Seasoned Pepperoni
1 each – Mozzarella Pearls Kebab



Motor City Mary 
METHOD  GLASS
Build & Stir  Pint Glass   

INGREDIENTS
1.50 oz. – 8 Mile Vodka
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
3.00 oz. – Vivio’s Bloody Mary Mix
1.00 oz. – Vernor’s Ginger Ale

DIRECTIONS
Build ingredients in order listed over fresh ice in a tall beverage glass. Stir to combine. Garnish and 
serve.

GARNISH
1 each – Better Made Potato Chip Rim
1 each – Pickle Spear
1 each – Celery Stalk
1 each – Lime Wedge
1 each – Pimento-Stuffed Queen Olive
1 each – Tahini & Bacon



Margarita 
METHOD  GLASS
Shake & Strain  Double Old-Fashioned   

INGREDIENTS
1.00 oz. – Sauza Signature Blue Blanco Tequila
0.50 oz. – Grand Marnier
1.25 oz. – Finest Call Premium Citrus Sour
0.75 oz. – Simple Syrup 

DIRECTIONS
Rim half glass with black salt and set aside. Combine all ingredients in a cocktail shaker 
with ice. Shake and strain over fresh ice in the black salt rimmed glass. Garnish and serve.

GARNISH
1 each – Half Black Salt Rim
1 each – Dehydrated Lime Wheel



Strawberry Margarita
METHOD  GLASS
Shake & Strain  Double Old Fashioned (12 oz.) 

INGREDIENTS
1.00 oz. – Sauza Signature Blue Blanco Tequila
0.25 oz. – Grand Marnier
3.00 oz. – Finest Call Citrus Sour Mix
0.50 oz. – Strawberry Reál

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

GARNISH
1 each – Black Salt Rim
1 each – Dehydrated Lime Wheel



Bloody Mary 
METHOD  GLASS
Build & Stir  Pint Glass   

INGREDIENTS
1.50 oz. – 8 Mile Vodka
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
4.00 oz. – Vivio’s Bloody Mary Mix

DIRECTIONS
Build ingredients in order listed over fresh ice in a tall beverage glass. Stir to combine. 
Garnish and serve.

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



Bloody Maria
METHOD  GLASS
Build   Pint Glass (16 oz.) 

INGREDIENTS
1.25 oz. – Patron Silver Tequila
1.00 oz. – Lime Juice
1.00 oz. – Olive Juice
4.00 oz. – Vivio’s Bloody Mary Mix

DIRECTIONS
Add ingredients in a pint 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



Old Fashioned
METHOD  GLASS
Stir & Strain  Rocks   

INGREDIENTS
1.50 oz. – Woodford Reserve Bourbon
0.50 oz. – Simple Syrup
2 dash – Angostura Bitters

DIRECTIONS
Combine all ingredients in a cocktail shaker with ice. Stir to combine and strain over fresh 
ice. Garnish and serve.

GARNISH
1 each – Filthy Dark Cherry
1 each – Orange Peel Twist



Aperol Spritz
METHOD  GLASS
Build & Stir  Wine   

INGREDIENTS
2.00 oz. – Mionetto Avantgarde Prosecco
1.50 oz. – Aperol
2.00 oz. – Fever Tree Club Soda

DIRECTIONS
Build ingredients in the order listed. Stir gently to combine. Garnish and serve.

GARNISH
1 each – Orange Slice



Paper Plane
METHOD  GLASS
Shake & Strain  Martini   

INGREDIENTS
0.75 oz. – High West American Prairie 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



Cucumber Cooler
METHOD  GLASS
Shake & Strain  Pint Glass (16 oz.)  

INGREDIENTS
1.25 oz. – 8 Mile Vodka
0.75 oz. – Lime Juice
0.75 oz. – Simple Syrup
3 each – Cucumber Slices
3.00 oz. – Club Soda

DIRECTIONS
Add ingredients except club soda in a cocktail shaker. Add ice and shake 
to break apart cucumber, chill, dilute, and combine. Strain into a pint 
glass with fresh ice. Garnish and serve.

GARNISH
1 each – Cucumber Slice



Espresso Martini 
METHOD  GLASS
Shake & Strain  Martini/Coupe   

INGREDIENTS
1.00 oz. – 8 Mile Vodka
0.50 oz. – Kahlua Coffee Liqueur
2.00 oz. – Finest Call Espresso Mix

DIRECTIONS
Combine ingredients in a cocktail shaker with ice. Shake vigorously to combine and 
release espresso oils. Strain into martini or coupe glass. Garnish and serve.

GARNISH
3 each – Espresso or Coffee Beans



Mimosa
METHOD  GLASS
Build   Champagne Flute   

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

DIRECTIONS
Build ingredients in the order listed. Serve.

GARNISH
None



Sparkling Paloma
METHOD  GLASS
Build   Double Old Fashioned (12 oz.) 

INGREDIENTS
1.25 oz. – Patron Silver Tequila
0.50 oz. – Lime Juice
4.00 oz. – Fever Tree Sparkling Grapefruit Soda

DIRECTIONS
Add ingredients in a double old fashioned glass with ice. Garnish and 
serve.

GARNISH
1 each – ½ Tajin Rim
1 each – Dehydrated Lime Wheel
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