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TWO TYPES OF LIQUEUR GLASSES.
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FRENCH

I N

Tire-bouchon

Pincettes E:J. Glace

Pic a Glace

Pelle & Glace

Un Baquet & Glace renfermeé
Un marteau & Glace en
Argent

Seau a Glace

Un Marteau avec une téte de
caoutchouc pour écraser la
Glace

e =3
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ENGLISH
Corkscrew

Ice Tongs

Ice Pick

Ice Shovel
Enclosed Ice Bowl
Silver Ice Hammer

Ice Bucket
Rubber Headed Hammer

for crushing Ice
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FRENCH ENGLISH
9. Cocktail Shaker taille normale 9. Standard Type Cocktail
Shaker

10. Coclctail Shaker de Boston 10. Boston Cocktail Shaker
11. Cocktail Shaker genre Ameri-  11. American Type Cocktail

cain demi Verre demi acier Shaker Half Class Half

mmoxvdable Stainless Steel
12. Pot pour Mélanger 12. Mixing Jug
13. Cuiller de Bar 13. Bar Spoon

14 Pressoir & main pour Fruits 14, Hand Operated Metal
Fruit Squeezer

12 Izsteilles & Arrosoir 15. Bitter Bottles with Sprin-
klers



FRENCH

16. Quatre Mesures

17. Couteau a fruit

18. Pressoir de Fruit a main

19. Planche pour couper
Citrons etc.

20. Pailles

21. Petites Tiges pour Cerises

22. Etonnoir de Bar

23. Filtre

les

L

ENGLISH

16.
1.
18.
19,

20.
21
22,
23.

Four Measures

Fruit Knife

Hand Fruit Squeezer
Fruit Board for cutting
Lemons etc.

Straws

Cherry Sticks

Bar Funnel

Hawthorn Strainer
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1/3 Grand Marnier
2/3 Dry Gin

Dash Lemon Juice
Dash Grenadine

Add Twist Lemon Peel
SRAKER.

ADONIS.

1/3 Sweet Vermouth

2/3 Dry Sherry

1 Dash Orange Bitters
Sguecze Orange Peel
MIXING GLASS.

AFFINITY,

2/3 Scotch Whisky
1/3 Sweet Vermouth

2 Dashes Angostura Bitiers

LIXING GLASS.
AFTER DINNER.

1/3 Prunelle Brandy
1/3 Cherry Brandy
1/3 Lemon Juice
SHAKER.

ALASKA.
3/4 Gin

1/4 Yellow Chartreuse

- Y&AY -

S e

LMERICAN BEAUTE.

/¢ QOrange Juice

1/4 CGrenadine

1 'z Dry Vermouth

1/4 Brandy

1 Dash White Creme de Menthe
Top wit a little Port Wine
SHARKER.

ARMRICANO.

1/3 Campari Bifters

2/3 Sweet Vermouth

1 Lump of Ice

Fill with Soda

Twist of Lemon Peet, Stir
MIXING GLASS

ANGEL FACE.

1/3 Apricot Brandy
1/3 Calvados

1/3 Gin

SHAKER.

ANGEL’S TIP.

3/4 Créme de Cacao
1/4 Fresh Cream

Float Cream on the Top
MIXING GLASS.

APPETISER.

Juice of half Orange
1/2 Gin



SHAKER.
ALDXANDER,
1’3 Zreme de Cacao
1/3 Fresh Cream
173 Brandw

SHAKER.
ALEEANDRA.

1/3 Fresh Cream
1/3 Crime de Cacao
1/3 Gin

SHAKER.

B.

BACARDL

3/4 Barcardi Rum
1/4 Fresh Lime Juice
A Teaspoonful of Grenadine

Also see Daiquiri
SHAKER.

BALALAIKA.

1/3 Vodka

1/3 Cointreau
1/3 Lemon Juice
SHAKER.

BLMBOO.

1 2 Dryv Sherry

12 Drv Vermouth

Y4: _

12 Dubonnct
ASTOREA.,

I Dzsh Orange Biter
/2 Dr» Vermouth
2/3 Gin

MIXING GLASS.

AURUM.

1/4 Aurum

1/4 Gin

1/2 Sweet Vermouth
MIXING GLASS.

BENTLEY.

1/2 Dubonnet

1/2 Calvados or Apple Jack
Brandy

MIXING GLASS.

BERMUDIANA ROSE.

2/5 Dry Gin

1/5 Apricot Brandy
1/5 Grenadine

1/5 Lemon Juice
SHAKER.

BETWEEN-THE-SHEETS.

13 Brandy
1/3 Bacardh Rum



1 Dash Orange Bitters
Add Scuerze Lemon Peel
MIXING GLASS

BANANA BLISS.

1/2 Brandy
1/2 Banana Liqueur
MIZTTNG GLASS.

BARBICAN.

1/10 Drambuie

2/10 Passion Fruit Juice
7/10 Scotch Whisky
SHAKER.

BARONIAL.

7/10 Lillet

3/10 Lemon Gin

2 Dashes Angostura Bitters
2 Dashes Cointreau
MIXING GLASS.

BARTENDER.

1/4 Dry Gin

1/4 Sherry

1/4 Dubonnet

1/4 Dry Vermouth
Dash Grand Marnier
. MIXING GLASS.

— Yio _

1/3 Cointreau
£ Dach emon Juige
SHAKTR.

BLLACE. RUSSIAN,

1/2 Vodka
1/2 Kahlua
Serve’on the Rocks’

LACHTHIRN,
2/3 Sloe Gin
1/3 Sweet Vermouth
Dash Orange Bitters
Twist of Lemon Peel
MIXING GLASS.

BLACK VELVET.

Pour a chilled BLACK BEER and

iced

RBaby CHAMPAGNE simultaneou-

sly into a glass

Use 12 oz Stemmed Glass.

BLOTK AND FALL.

1/3 Cointreau

1/3 Apricot Brandy
1/6 Anisette

1/8 Applejack Brandy
MIXIITG GLASS.
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3 Dashes Worcesier Sauce
A Little Lemon Juice

1 Vodks

Top With Tomato Juice

2 Cubes if Ice and Stir
MIXING GLASS

BLOQDSHCT.

1/5 Vodka

2/5 Tomato Juice

1 Dash Worcester Sauce
1 Dash Lemon Juice

1 Dash Tobasco Sauce

Cayenne Pepper and Celery Salt

SHAKER

BLUE BOTTLE.

1/2 Dry Gin
1/4 Blue Curacao

1/4 Passion Fruit (Extra Dry)

MIXING GLASS.

BLUE DEVIL,

1/2 Dry Gin
1/4 Lime Juice Cordial
174 Maraschino

2 Dashes Blue Vegetable Extract

MIZIING GLASS,

Whrte Curacac
1,5 Blue Curagao
MIXING GLASS.

BOBEY BUENS.

1/2 Scoteh Whisk:
1/2 Sweet Vermouth
3 Dashes Benedictine
MIXING GLASS.

BLUE STAR.

1/6 Lillet

1/6 Orange Juice
1/3 Dry Gin

1/3 Blue Curagao
SHAKER.

BOMBAY.

1/2 Brandy

1/4 Dry Vermouth
1/4 Sweet Vermouth
1 Dash Absinthe

2 Dashes Curacao
MIXING GLASS.



BLUE JACKET.

1/2 Drv Gin

1/4 Blue Curacao

1/4 Crange Bitters
MIXING GLASS.

BLUE LADY,

1/2 Blue Curacao

1/4 Dry Gin

1/4 Fresh Lemon Juice
Dash of White of Egg
SHAKER

BRANDY. (1)

13 Ozs Brandy

2 Dashes Sweet Vermouth
1 Dash Angostura Bitters
MIXING GLASS,

BRANDY. (2)

14 Ozs Brandy
1 Dash Orange Curacao

2 Dashes Angostura Bitters
Add Cherry

VAY

J'——.,":SJQI T e

BOSOM CARESSER.

2/3 Brandy

1/3 Orange Curacao

The Yolk of one Egg

1 Teaspoonful of Grenadine
Double Cozktail Glass
SHAKER

BOURBONELLA.

1/2 Bourbon Whisky
1/4 Dry Vermouth
1/4 Orange Curagao
Dash of Grenadine
MIXING GLASS.

BROOKLYN.

1/2 Rye Whisky

1/2 Sweet Vermouth
1 Dash Maraschino

1 Dash Amer Picon
MIXING GLASS.

BULL SHOT.

175 Vodka
4/5 Condensed Cosommé
1 Dash Lemon Juice

Tabaseo
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MNIXIITTG GLASS.

BEANDY GUNP.

12 Brandy

1/2 Lemon Juice

2 Dashes of Grenadine
SHAKER.

BRAZIL.

1/2 Dry Sherry

1/2 Dry Vermouth

1 Dash Angostura Bitters
1 Dash Absinthe

Twist Lemon Peel
MIXING GLASS.

BRONX.

1/2 Dry Gin

1/6 Dry Vermouth

1/6 Sweet Vermouth

1/6 Fresh Orange Juice

SEAKER.

With the addition of one dash of
Ahginthe or Pernod is known as

WIS STI T AT A
AMINDTHAHA

- _J' _nﬁ' Sl s

Cayenne Pepper and Celery Salt
Shake Vigorousi—
SHAKER

BYREH SFECLAL.
1/2 Byrrh

172 Gin
MIXING GLASS.



BROIME TEZRRACE.

2/3 Dryv Gin

1/3 Drv Vermouth

1/2 Juice Lime Cordial
Add Cherry

MIXTiG GLASS.

C.

CALVADOS.

1/3 Calvados

1/3 Orange Juice
1/6 Cointreau

1/8 Orange Bitters
SHAKER.

CARUSO.

1/3 Drv Gin

1/3 Dry Vermouth

1/3 Green Crime de Menthe
MIXING GLASS.

Y49 _

S S 2

LALRIDGE.

1/3 Dry Gin

1/3 Dry Vermouth
1/6 Cointreau

1/6 Apricot Brandy
MIXING GLASS.

CLASSIC.

1/2 Brandy

1/6 Fresh Lemon Juice

1/6 Orange Curacao

1/6 Maraschino

Double Cocktail Glass

Add Twist of Lemon Peel
Before pouring frost rim of glass
with Sugar.

SHAKER
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CASING. CLOVER CLUB.

1/2 oz. Lemon or Lime Juice
1/4 Z.emon Juice 1./2 White of one Egg
1/4 Maraschino 2/3 Dry Gin

Dash Orange Bitiers 1/3 Grenadine
Double Cocktail Glass

1/2 Dry Gin

Add Cherry
SHAKER SHAKER.
CLOVER LEAF.
Same as Clover Club
Decorate with sprig of Mint.
CHAMPS ELYSEE, CLUB.
3/5 Brandy 1 Glass Rye Whisky
1/5 Yellow Chartreuse 3 Dashes Grenadine
1/5 Lemon Juice, Fresh 1 Dash Angostura

1 Dash Angostura Add Twist of Lemon Peel

SHAKER. and 1 Cherry
MIXING GLASS.

CHERRY BLOSSOM. COMBINATION.
3/5 Cherry Brandy 1/2 Dry Gin

2/5 Brandy 1/¢2 Vermouth

1 Dash Fresh Lemon Juice 1/4 Amer Picon

6 Dashes Fresh Lemon Juice
6 Dashes Qrange Curacao
Add Grated Nutmeg on Top
SHAKER

1 Dash Grenadine
1 Dash Curacao
SHAKER



CHINESE.

2 ozs of Rum

1 Dash Angostura

3 Dashes Maraschino

1 Teaswoonful Grenadine
MIXING GLASS.

CORONATION.

Many were invented.

The following recipe is the
oldest traceable.

1/2 Sherry

1/2 Dry Vermouth

1 Dash Maraschino

2 Dashes Orange Bitters
MIXING GLASS.

CORPSE REVIVER (No. 1)
1/3 Sweet Vermouth

1/3 Applejack Brandv

1/3 Brandy

MIXING GLASS.

CORPSE REVIVER (No. 2)

1/3 Brandy
1/3 Fresh Orange Juice

A, >

4/5 Rve Whiskyv

1/5 Fresh Lime Juice

2 Dashes Orange Bitters
Add Sugar to taste
SHAKER.

CZARINE,

1/2 Vodka

1/4 Dry Vermouth

1/4 Apricot Brandy

1 Dash Angostura Bitters



2+o Fresn Lemon Julce

2 Dashes Crenadine
SHAEKER

5 oz. Claret Glass

11l with Iced Champagne

CUBA LIBRA.

Insert Juice and the rind of i
Lime 1n Glass

Add Lump of lce

2 ozs White Rum and fill witn
Cola

MIXING GLASS.

CUBAN.

12 Brandy

174 Apricot Brandy
1/4 Fresh Lime Juice
SHAKER.

CUPID’S BOW.

1'4 Gin
1 4 Forbidden Fruit Ligueur
174 Aurum

1 4 Passion Fruit Juice
SHAKFER

SR




B.
DAIQUIEL

3/4 White Rum

1/4 Fresh Lime or Lemon Juice
3 Dasaes Gomme Svyrup
SHAKER,

DAIQUIEI BLOSSON,

1/2 Fresh Orange Juice
1/2 White Rum

1 Dash Maraschino
SHAKER.

DAIQUIRI LIBERAL.

2/3 White Rum

1/3 Sweset Vermouth
1 Dash Amer Picon
MIXING GLASS.

DANDY.

1/2 Rye Whisky

1/2 Dubonnet

1 Dashk Angostura Bitters
3 Dashes Cointreau

Add 1 piece Orange Peel
and 1 piece Lemon Peel
MIXING GLASS

DIKE-DIKE

23 Calvados

1/6 Swedish Punch
1/6 Grapefruit Juice
SHAKXER

DOCTOR.

2/3 Swedish Punch

1/3 Fresh Lemon or Lime Juice
SHAKER.

DRY MARTINL

See Martini.

DUBONNET,

1/2 Dubonnet

1/2 Dry Gin

Add Twist of Lemon Peel
MIXING GLGASS.



DELIVSCATE

/2
1/4 Lame Juice Cordial
17¢ Drambuie

Sguecze Crange Peel oz Top
MIZTIING GLASS,

DEFTH CHARGE.

1/2 Brandy
1/2 Calvados
2 Dashes Grenadine

4 Dashes Fresh Lemon Juice
SHAKER.

DERBY,

2 Dashes Peach Bitter
2 Sprigs Fresh Mint

2 ozs Dry Gin
SHAKER

u;_f;sdnﬁl' _-J'\_—._.oj
DUBONNET ROYAL.

2/3 Dubonnet

1/3 Dryv Gin

2 Dashes Angostura Bitters

2 Dashes Orange Curacao
Add Dash Pastis on Top
Serve with Maraschino Cherry
MIXING GLASS.

DUCHESS.

1/3 Sweet Vermouth
1/3 Dry Vermouth
1/3 Pastis

MIXING GLASS.

DUKE.

1/2 Drambuie

1/4 Fresh Orange Juice
1/4 Fresh Lemon Juice
1 Fresh Egg

Strain into Wine Glass
Add Dash Champagne
SHAKER



E.
EAST INDIA.

3/4 Brandy

1/8 Orange Curagao

i/-S Pineapple Juice

1 Dash Angostura Bitters
Twist of Lemon Peel on Top
Add Cherry

SHAKER

EMPIRE GLORY,

1/2 Rve whisky

1/4 Ginger wine

1/4 Fresh Lemon Juice
2 Dashes Grenadine
SHAKER

EVANS.

2 ozs Rye whisky

a Dzsh Apricot Brandv
1 Dash Curacao
MIXING GLASS.

™y

Nl

FERNET.

1/2 Brandy

1/2 Fernet Branca

1 Dasn Angostura Bitters

2 Dashes Gomme Syrup
Twist of Lemon Peel on Top
MIXING GLASS.

FROZEN DAIQUIRL

1 oz. Lime or Lemon Juice

1/2 Teaspooniul of Sugar

2 ozs Bacardi

Dash of Maraschino into electric

mixer with shaved Ice.
Serve unstrained
Use Champagne Glass.

FOURTH DEGREE.

1/3 Dry Gin

1/3 Dry Vermouth
1/3 Sweet Vermouth
2 Dashes Pastis
MIXING GLASS.



e B

F
FURORE.
2/5 Aurum
3/10 Brandy
2/10 Lillet
1/10 Fresh Orange Juice
SHAKER.
FAIRY BELLE. FOTDRITY.
3/4 Dry Gin 1/2 Sloe Gin
1/4 Apricot Brandy 1/2 Sweet Vermouth
White of 1 Egg 2 Dashes Angostura Bitters
1 Teaspoonful Grenadine MIXING GLASS.

Shzke and strain into double
Cocktail Glass.

FALLEN ANGEL.

3/4 Dry Gin

1/4 Lemon or Lime Juice

2 Dashes Green Créme de Menthe
1 Dash Angostura Bitters

SHAKER.

G.

GIBSON. GELOORM CHASER.
2/3 Drv Gin 1/4 Grand Marnier
1’3 Drv Vermouth 1/4 White Curacao

1 Dash Angostura Bitters 1/4 Grenadine
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1 Dash Orange Bitter 1:4 Lemon Juice
Add on¢ smali Onion SHALER
LIINING GLASS.
GIMLET. GOLDEN CADILLAC,
2/3 Dry Gin 1/3 Galliano
1/3 Lime Juice Cordial 1/3 Curacao
(It is the practice to-day to add 1/3 Creme
splash of soda water if SHAKER.
required).
MIXING GLASS.
GIN AND IT. GOLDEN DAWN,
1/2 Dry Gin 1/4 Dry Gin
1/2 Sweet Vermouth 1/4 Calvados
To be prepared directly into thel/4 Apricot Brandy
Cocktail Glass. 1/4 Orange Juice
GIN COCKTAIL. 1 Dash of Grenadine to be added
2 ozs of Gin - after Cocktail is poured.
1 Dash Angostura Bitters SHAKER,
2 Dashes Orange Bitters
Add Sgueeze of Lemon Peel
MIXING GLASS.
GIN AURUM. GOLDEN GLEAM.
4/11 Dry Gin 1/3 Brandy
3711 Aurum 1/3 Crand Marnier

3/11 Frech Lemon Juice 1/5 Lemon Juice



1/11 Grenadine
SHAKER.

GLAD EYE.

2/3 Pastis
1/3 Pevpermint
MIXIKG GLASS.

GRAPEFRUIT.

1/2 Dry Gin

1/2 Grapefruit Juice
1 Dash Gomme Syrug
SHAKER.
GRASSHOPPER.

1/3 White Creme de Cacao
1/3 Green Créme de Menthe
1/3 Creme
SHAKER.

- VA

1/6 Orange Juice
SHAEKER

GOLDLEN HZALL

1/3 Dramduie
1/3 Rum

1/3 Sherry
MIXTNG GLASS.

GRAND SLAM.

1/4 Dry Vermouth
1/4 Sweet Vermouth
1/2 Swedish Punch
MIXING GLASS.
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GREENBRIAR.

2/3 Sherry

1/3 Drv Vermouth

1 Dash Peach Bitters
Add Sprig of Fresh Mint
MIXING GLASS.

GREEN DRAGON.

1/2 Dry Gin

1/4 Green Créme de Menthe
1/8 Kummel

1/8 Lemon Juice

SHAKER.

G GREEN ROOM.

1/3 Brandy

2/3 Dry Vermouth
2 Dashes Curacao
MIXING GLASS.

GUARDS.
This is a sweet Martini with

3 dashes Orange Curagac added
MIXING GLASS.

S8 S0 Ol



H.
HARVALD,

1/2 Brandy

1/% Sweet Vermouth
2 Dashes Angostura
Sugar to taste

Add Twist of Lemon
MIXING GLASS.

HARVEY WALLBANGER.

Shake 2 ozs of Vodka

4 ozs of Orange Juice

Yy-

HONEYMOON.

1/5 Bencedictine

1/3 Applejack Brandy
1/3 Lemon Juice

3 Dashes Curagao
SHAKER.

HOOFPLA.

1/4 Brandy
1/4 Cointreau

Strain on to Iee in Highball Glassi/4 Lillet

Float 2 teaspoonful Galliano
Serve with Straws.

HAWAIIAN.

1/2 Dry Gin

1/2 Orange Juice
1 Dash Curacoa
SHAKER.

HAVANA.

1/4 Gin

1/4 Swedish Punch
1/2 Apricot Brandy
1 Dash Lemon Juice
SHAKER

1/4 Lemon Juice
SHAKER.

HOOQTS MON.

i/4 Lillet

1/4 Sweet Vermouth
1/2 Scotch Whisky
MIXING GLASS.

HOULA HOULA.

2/3 Dry Gin

1/3 Orange Juice

1 Dash Orange Curagao
SHAKER



HIBERNIAN SPECLAL.

1/3 Drv Gin

1/3 Cointreau

1/3 Green Curacgao
1 Dash Lemon Juice
SHAKER.

HOLLAND GIN.

2 Dashes Angostura Bitters
2 Dashes Sugar Syrup

2 oze Hollands Gin

Add 1 piece Lemon Peel
MIXING GLASS.

L
INCA.

1/4 Dry Gin

1/4 Dry Vermouth
1/4 Sweet Vermouth
1/4 Sherry.

1 Dash Orgeat Syrup
1 Dash Orange Bitters
MIXING GLASS.

INCOGNTTO.

3/10 Brandy

6/10 Lillet

1/10 Ppricot Brandy

1 Dash Angostura Bitters
MIXING GLASS.

U g 4} LR B
HUNTER.

2'¢ Rve Whisky
1/3 Cherry Brandy
MIXING GLASS.

J.
JACK—IN—THE—BOX.

1/2 Applejack Brandy
1/2 Pineapple Juice

1 Dash Angostura Bitters
SHAKER

JACK ROSE.

3/4 Applejack Brandy
1/4 Grenadine

1/2 oz Lime or 1 Lemon
SHAKER,



IMKE STREET.
1/3 Rye Whisky
1/3 Lemon Juce
1/3 Orange Juice
SHAKER

INSPIRATION,

1/4 Dry Gin

1/4 Dry Vermouth
1/4 Calvados

1/4 Grand Marnier
Add Cherry
MIXING GLASS.

L.

LEVIATHAN.

1/2 Brandy
1/¢ Sweet Vermouth

- Ty _
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JAMAICA RUNM.

1 Glass Jamaica Rum

1 teaspooniul Gomme Syrup
1 Dash Angosiura Bitters
MIXING GLASS.

K.
KNICKERBOCKER SPECIAL.

3/4 Rum

3 Dashes Raspberry Syrup
3 Dashes Lemon Juice

3 Dashes Orange Juice

2 Dashes Orange Curacao
1 Chunk of Pineapple
SHAKER.

LUIGIL

1/2 Dry Gin
1/2 Dry Vermouth



1/4 Orange Juice
SHAKER.

LIBERTYX.

2/3 Applejack Brandy
1/3 Bacardi

1 Dash Gomme Syrup
MIXING GLASS.

LINSTEAD.

1/2 Scotch Whisky

1/2 Sweetened Pineapple Juice
1 Dash Pastis

Add Twist of Lemon Peel
SHAKER.

LITTLE PRINCESS,

1/2 Bacardi
1/2 Sweet Vermouth
MIXING GLASS.

LONDON FOG.

1/2 White Créme de Menthe
1/2 Anisette

1 Dash Angostura Bitters
SHAKER.

g 4 LA T

Juice of 1/2 Tangerine

1 Dash Cointreau

1 teaspoonful Grenadine
Shake and Strain into Double
Cocktiail Glass.



LOS AKRGELES.

2/3 Scotch Whisky

1/3 Lemon Juice

1 Fresh Egg

1 Dash Sweet Vermouth
Shake and strain into Doubie
Cocktail Glass.

M.

MACARONIL

2/3 Pastis
1/3 Sweet Vermouth
SHAKER.

MAGIC TRACE,

4/10 Bourbon Whisky
3/10 Drambuie

1/10 Dry Vermouth
1/10 Orange Juice
1/10 Lemon Juice
SHAKER.

MAIDENS PRAYEP,

3/¢ Gin
3 & Cointreauy

-t
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MAPLE LEAF.

2/3 Bourbon Whisky

1/3 i.emon Juice

1 Teaspoonful Maple Syrup
SHAFER.

MARGARITA

2/5 Tequila

2/5 Fresh Lime or Lemon Juice
1/5 Orange Curacao

SHAKER.

Edge rim of glass with salt

MARTINI (Very Dry).

1/2 Dry Gin

1/2 Dry Vermouth (Extra Dry)

Olive by request

Zest of Lemon squeezed over
the cocktail

MIXING GLASS.

MARTINI (Dry).

2/3 Dry Gmn



1/8 Orange Juice
1/8 Lemon Juice
SHAKER

MAINBRACE,

1/3 Cointreau

1/3 Gin

1/3 Grapefruit Juice
SHAKER.

MANHATTAN.

2/3 Rye Whisky
1/3 Sweet Vermouth
1 Dash Angostura Bitters
Stir and Strain
Add Cherry
MIXING GLASS.

MANHATTAN (Dry)

Nse Dry Vermouth instead
of Sweet.

- VYo _
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1/3 Dry Vermouth (Extra Dry)

1 Dash Angastura

1 Dash Orange Bitters

Olive by request

Zest of Lemen squeezed over
the Cocktail

MIXING GLASS.

MARTINI (Medium).

2/3 Dry Gin

1/6 Dry Vermouth
1/6 Sweet Vermouth
Btir and Strain
MIXING GLASS,

MARTINI (Sweet).
2/3 Gin

1/3 Sweet Vermouth
Add Cherry
MIXING GLASS.

MONKEY GLAD.

3/5 Dry Gin
2/5 Orange Juice



MANHEHATTAN (Medium)

Use 1/6 Drv. 1/6 Sweet

Vermouth

MARY PICKFORD.

1/2 Daquiri Rum

1/2 Unsweetened Pincappie
Juice

1 Teaspoonful Grenadine

1 Dash Maraschino
SHAKER.

MAXFAIR.

1/2 Dry Gin

1/2 Orange Juice

3 or 4 Dashes of Apricot Syrup
flavoured with a little Clove
Svrup

SHAKER.

MIKADOQ.

1} ozs. Brandy
2 Dashes Angostura Bitters
2 Dashes Curacgao

G ¢ LN

2 Dashes oi Pastis
9 Dashes G'enadine
SHAKER

MONTANA.

1/2 Brand:

1/2 Dry Vermouth

2 Dashes of Port

2 Dashes Angostura Bitters
2 Dashes Anisetie
MIXING GLASS

MORNING GLORY.

1/2 Brandy

1/4 Curagao

1/4 Lemon Juice

2 Dashes Angostura Bitters
2 Dashes of Pastis

ADD TWIST OF LEMON
SHAKER

MOSCOW MULE.
2 Vodka

1 Lime Juice
Cracked Ice
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2 Dashes Créme de Noyeaux
2 Dashes Orgeat Syrup
SHAKER.

MILLIONAIRE.

1/4 Jamaica Rum
1/4 Apricot Brandy
1/4 Sloe Gin

1/4 Lime Juice
SHAKER.,

MILLIONAIRE No. 2.

2/3 Rye whisky

1/3 Grenadine

1/2 of Whiie of Egg
2 Dashes of Curacao
Double Cocktail Glass
Add Dash Pastis
SHAKER.

MILLION DOLLAR.

2/3 Gin

1/3 Sweet Martini

1/2 of White of Egg

1 Teaspoonful Grenadine

1 teaspoonful Pineapple Juice
SHAKER,

Fili with Ginger Beer
Decorate with Sprig of Mint



N
NAPOLEON,

1 Glass Dry Gin

1 Dash Dubonnet

1 Dash Fernet Branca

1 Dash Curagao

Add Twist of Lemon Peel
MIXING GLASS.

NEGRONL

1/3 Dry Gin

1/3 Sweet Vermouth
1/3 Campari Bitters
Prepare in glass;
Add cube of Ice

1/2 Slice of Orange

NEVADA.

1/3 Rum

1/3 Grapefruit Juice
1/6 Lime Juice

176 Gomme Syrup
Double Cocktail Glass
SHAKER.

NEW YORK.

3/4 Rye or Bourbon Whisky

174 Lime o1 Lemon Juice

— TYA
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2 Dashes of Grenadine

1 Lump Sugar

Add 1 piece of Orange Peel
SHAKER.

NIGHT LIGEHT.

2/3 Daiquiri Rum

1/3 Orange Curagao

The Yolk of 1 Fresh Egg
Double Cocktail Glass

SHAKER.

0.

OLD FASHIONED. OPERA.

Use Old Fashioned Glass 2/3 Dry Gin

3 Dashes Angostura Bitters 1/6 Dubonnet
1 Small Lump of Sugar 1/6 Maraschino

Enough water to dissolve Sugar Squeeze Orange Pell on Top
2 Ozs Rye or Bourbon Whisky MIXING GLASS.

Add Ice

Add 1/2 Slice of Orange

1 Cherry

Serve with Stirring Rod.

OLD ETONIAN. ORANGE BLOOCHM.,
1/2 Dryv Gin 1/2 Dry Gin
1/2 Lillet ;¢4 Cointrean

2 Dashes Orange Bitters 1/4 Sweet Vermouth



2 Dashes Creme de Noveau
Add Twist of Orange Peel
MIXING GLASS.

OLD NICK.

1/2 Rye Whisky

1/4 Drambuie

1/8 Orange Juice

1/8 Lemon Juice

2 Dashes Orange Bitters
Add Cherry

SHAKER.

OLD PAL.

1/3 Rye Whisky
1/3 Dry Vermouth
1/3 Campari Bitters
MIXING GLASS.

OLYMPIC.

1/3 Brandy

1/3 Orange Curacao
1/3 Orange Juice
SHAKER.

OPENING.

1/2 Rye Whisky

1/4 Grenadine

1/4 Sweet Vermouth
MIXING GLASS.

L‘.___:.:f_,ﬁl CJL__'...:-_}

Add Cherry
MIXING GLASS.

ORANGE BLOSSOM.

1/2 Gin
1/2 Orange Juice
SHAKZER.

ORIENTAL.

2/5 Rye Whisky

1/5 Sweet Vermouth
1/5 White Curagao
1/5 Lime Juice
SHAKER.



r.
PALL MALL.

1/3 Dry Gin

1/3 Sweet Vermouth

1/3 Dry Vermouth

1 Teaspoonful White Gréme
de menthe

2 Dashes Orange Bitters

MIXING GLASS.

PARADISE,

1/2 Dry Gin

1/4 Apricot Brandy
1/4 Orange Juice
SHAKER

PARISIAN.

2/5 Dry Gin

2/5 Dry Vermouth
1/5 Crime de Cassis
MIXING GLASS.

PERFECT LADY.

1/2 Gin

1/4 Peach Brandy

1/4 Fresh Lemon Juice
Dash of White of Iz
SHAKER.

—
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PINK LADT

1/2 of White of Egg
2 Ozs
1 Tablespoonful of Grenadine
Double Cocktail Glass

SHAKER.

of Gin

PLANTERS.

1/2 Rum

1/2 Orange Juice

1 Dash Lemon Juice
SHAEKER.

PLAZA.

1/3 Dry Gin

1/3 Sweet Vermouth

1/3 Dry Vermouth

Decorate wit a small cube
of Pineapple

MIXING GLASS.

PORT WINE.

2 Ozs. Port Wine
1 Teaspoonful Brandy
Twist of Grange Peel
MIXING GLASS.
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PICCADILLY, PRINCESS MAEREY.
23 Dry Gin 1/3 Dry Gin

1/3 Dry Vermouth 1/3 Cream

1 Dash Pastis 1/3 Créme de Cacao
1 Dash Grenadine SHAKER.

MIXING GLASS,

PICON, PRINCETON.

1/2 Amer Picon 2/3 Gin

1/2 Sweet Vermouth 1/3 Port Wine
MIXING GLASS. Dash Orange Bitters

Lemon Peel on Top
MIXING GLASS

Q.

QUARTER DECK. REFORM.

2/3 Rum (Modifierd Bamboo)

1/3 Sherry 2/3 Sherry

1 Dash Lime Juice Cordial 1/3 Dry Vermouth

MIXING GLASS. 1 Dash Orange Bitters
MIXING GLASS.

QUEENS. REGENT STAR.

1/4 Dry Gin 1/2 Dry Gin

1/4 Dry Vermouth 1/4 Orange Curacao

1/4 Sweet Vermouth i/8 Dry Vermouth

!4 Pineapple Juice 1’8 Passion Fruit Juice
SHAXER SHAKER



E.
R.A.C

1/2 Dryv Gin

1/4 Dry Vermouth

1/4 Sweet Vermouth

1 Dash Grenadine

1 Dash Orange Bitters
Add Cherry

Twist of Crange Peel on top
MIXING GLASS.

RED LION.

1/3 Dryv Gin

1/3 Grand Marnier

1/6 Orange Juice

1/6 Lemon Jjuice

Rim of glass tobe frosted
in sugar.

Pour Carefully

SHAKER.

ryy

RESOLUTE.

i,/2 Dry Gin

1/4 Lemon Juice
1/4 Apricot Brandy
SHAKER

ROADSTER.

1/3 Dry Gin

1/3 Grand Marnier
1/3 Orange Juice
Twist of Lemon Peel
SHAXER.

ROB ROY.

1/2 Scoteh Whisky
1/2 Sweet Vermouth

1 Dash Angostura Bitters

Add Cherry
MIXING GLASS.

ROC--A—COE.

1/2 Dry Gin

1/2 Sherry

Add Cherry
MIXING GLASS
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ROOSEVYELT.

1,4 Gin

1/4 Rum

1/4 Lemon Juice
1/4 Grenadine
SHAKER.

ROSE.

1 Teaspoonful Rose Syrup
1/3 Kursch

2/3 Dry Vermouth

Add Cherrv

MIXING GLASS

ROYAL CLOVER CLUB.

1/2 Gin

1/4 Lemon Juice

1/4 Crenadine

The volk of 1| Egg
Double Cocktail Glass
SHAKER.

ROYALIST.

1,2 Diy Vermouth
174 Bourbon whisky
1/4 Benedictine

1 Dash Peach Bitters
MIXING GLASS

b€ SO iy
ROYAL SMILE.

2/3 Dry Gin

1/3 Calvados

3 Dashes of Grenadine

3 Dashes of Lemon Juice
SHAKER

ROYAL STANDARD.

2/5 Dry Gin

2/5 Apricot Brandy

1/5 Lemon Barley Water
SEAKER

RUSTY NAIL.

1/3 Drambuile

2/3 Scotch Whisky

Serve 1n Old Fashioned
glass “On the Rocks” with

twist of Lamon.



ROTAL MAIL,

1/4 Orange Juice
1/4 Lemon Juice
1/4 Sloe Gin

1/4 Van der Hum
1 Desh Pastis
SHAKER.

ROYAE ROMANCE,

1/2 Gin

1/4 Grand Marnier
1/4 Passion Fruit

1 Dash of Grenadine
SHAKER.

SALOME.

1/3 Dry Gin

1/3 Dubonnet

1/3 Dry Vermouth
MIXING GLASS.

SAN FRANCISCO.
1/3 Sloe Gin

1/3 Sweet Vermouth
1/3 Drv Vermouth

- YYo
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SHANGIIAL

1/2 Jamaica Rum

1/8 Pernod

3/8 Lemon Juice

2 Dashes of Grenadine
SHAKER.

SHERRY.

2 Dashes QOrange Bitters
2 Ozs. Dry Sherry
MIXING GLASS.



1 Dash Orange Bitters

1 Dash Angostura Bitters
Add Cherry

MIXING GLASS.

SATAN'S WHISKERS.

1/5 Dry Gin

1/5 Grand Marnier
1/5 Orange Juice

1/56 Dry Vermouth

1/5 Sweet Vermouth

1 Dash Orange Bitters
SHAKER.

SAZERAC.

14 ozs. Rye Whisky
1/2 oz. Gomme Syrup
1 Dash Angostura

1 Dash Pastis

Twist of Lemon Peel
MIXING GLASS.

SCREWDRIVER.

1/2 Vodka

1/2 Orange Juice
Add Lump of Ice
Stir

S i S

SHERRY TWIST.

2/5 Sherry

2/5 Orange Juice

1/5 Whisky

2 Dashes of Cointreau
Double Cocktail Glass
SHAKER.

SIDECAR.
1/2 Brandy
1/4 Cointreau

1/4 Lemon Juice
SHAKER.

SILENT THIRD.
1/3 Scotch Whisky
1/8 Lemon Juice
1/3 Cointreau
SHAKER.,

SILVER JUBILEE.

1/2 Drv Gin
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MIXING GLASS, i 4 Crime de Banane

L '4 Fresh Cream
SHAMROZK. SHAKER
3 Dashes Green Creme de menthe
3 Dashes Green Chartreuse SILVER STREAK. ...... ...
1/2 Irish Whisky
1/2 Dry Vermouth 1/2 Gin
MIXING GLASS. 1/2 Kummel

MIXING GLASS.
SIX BELLS, STINGER.
1/2 Jamaica Rum 2/3Brandy
1/4 Orange Curacao 1/3 White Créme de Menthe
1/4 Lime Juice MIXING GLASS.
9 Dashes Angostura Bitters
1 Teaspoonful Sifted Sugar SUISSESSE.
Double Cocktail Glass
SHAKER. 1/2 White of Egg

1/2 Lemon Juice
SLOE GIN. 1/2 Pastis

Strain into small tumbler and
1/2 Sloe Gin add splash of Soda Water.

1/4 Dry Vermouth
1/4 Sweet Vermouth
MIXING GLASS.



SNAKEIXN—THE--GERASS.

1/4 Gmn

1/4 Cointreau

1/4 Dry Vermouth
1/4 Lemon Juicc
SHAKER.

St. GERMAIN,

1/3 Green Chartreuse
1/3 Lemon Juice

1/3 Grape Fruit Juicc
The White of 1 Egg
Double Cocktail Glass
SHAKER.

STARBOARD LIGHT.

1/2 Sloe Gin

1/4 Lemon Juice

1/4 Créme de menthe (Gieen)
SHAKER

T.

TANGO.

2 Dashes Orange Curagao
1/2 Dry Gin

1/4 Sweet Vermouth

1/4 Dry Vermouth

Dash Of Orange Juice
SHAKER.

TRINITY.

1/3 Dry Gin

1/3 Sweet Vermouth
1/3 Dry Vermouth
MIXING GLASS.



TEMPTATION,

Glass Rve Whisky
Dashes of Curacao
Nashes of Pastis

Y 2 1y e

Dashes of Dubonnet

—_

Piece of Orange Peel
1 Piece of Lemon Peel
Double Cocktail Glass
SHAKER.

TEMPTER.

1/2 Port Wine

1/2 Apricot Liqueur
MIXING GLASS,

THISTLE,

1/2 Scotech Whisky
1/2 Sweet Vermouth

1 Dash Angostura Bitters

MIXING GLASS.

THREE MILER.

2/3 Brandy

1 Dash Lemon Juice

1/3 Bacardi Rum

1 Teaspoonful Grenadine
Syrup

SHAKER

- 1ot
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TULIP.

1-¢ Lemon Juice

I § Apricot Brandy
1/5 Sweet Vermouth
1/3 Apple Brandv
SHAKER

TWENTIETH CENTURY.

275 Drv Gin

1/5 Créme de Cacao
1/5 Lillet

1/5 Lemon Juice
SHAEE

T.

UP—TO—DATE.

2/5 Rve Whisky

2/5 Dry Vermouth

175 Grand Marnier

! Dash of Angostura Bitters
Squeeze Lemon Peel on Top
MIXING GIASS,



T.N.E.

2°4 Brands

1’3 Orange Curacao

1 Dash Angostura Bitters
1 Dash Pastis

MIZING GLASS,

Y.
VANDERBILT.

1/2 Brandy

1/2 Cherry Brandy

2 Dashes Angostura Bitters
2 Dashes Gomme Syrup
Serve with Cherry

Twist of Lemon Peel
MIXING GLASS.

VALENCIA,

1/3 Orange Juice

2/3 Apricot Brandy

4 Dashes Orange Bitters
SHAKER.

VODKATINIL

273 Vodka

1/3 Drv Vermouth

Twist of Lemon Peel Added
MIXING GLASS.

Yy

bS5 Slies

W.
WARD EIGHT.

1/2 Rye Wiusky

1/4 Orange Juice

1/4 Lemon Juice

1 Teaspoonful of Grenadine
SHAKXER.

WAX.

1/2 Gin

1/2 Pastis

3 Dashes Gomme
White of 1 Egg
SHAKER

WEMBLEY.

1/3 Scotch Whisky

1/3 Dry Vermouth
1/3 Pineapple Juice
SHAKER.



WHIF,

1/4 Pastis

1/4 D~ Vermouth
1/4 Brandyvy

i/4 Curacao
SHAKER.

WHISKY.

1 Glass of Scotch Whisky

2 Dashes of Angostura Bitters
2 Dashes of Orange Curacao
Serve with Cherry

MIXING GLASS.

WHITE HEATHER.

1/2 Dry Gin

1/6 Cointreau

1/6 Pineapple Juice

1/6 Dry Vermouth

1 Dash Pastis if required
SHAKER.

WHITE LADY,

1/2 Drv Gin

1/4 Lemon Juice

1/4 Cointreau

Dash Egg White (Optional)
SHAKER.

vy
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WESTEEN ROSE.

1 2 Dry Gin

1 4 Apneot Brandy
1 4 Drv Vermouth

1 Dash Lemon Juice
SHAKER
WEST INDIAN
1 Teaspoonful of Sugar in Me-

dium Tumbler
4 Dashes of Angostura Bitters
1 Oz. Lemon Juice
1 Oz. Gin

1 Lump of Ice
Stir and Serve in same glass.

WESTMINSTER.

3 Dashes Aurum

1 Dash Angostura Bitters
1/2 Bourbon or Rye Whisky
1/2 Dry Vermouth
MIXING GLASS.

WHITE SATIN.

3/10 Hollands Gin
6/10 White Curacao
1/16 Lemon Juice
MIXING GLASS,
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WIIITE ROSE.

3/4 Drv Gin

1/4 Maraschino

1 Dash Orange Juice
1 Dash Lemon Juice
1/2 White of Egg
SHAKER

X.
XANTHIA.

1/3 Dry Gin.

1/3 Yellow Chartreuse
1/3 Cherrv Brandv
MIXING GLASS

XYZ

1/2 Rum

1/4 Cointreau
1/4 Lemon Juice
SHAKER

Z
ZAZA.

1/2 Dry Gin
12 Dubonnet

1 Dash Angostura Bitters
MIXING GLASS.
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Y.
YALE.

4 Dashes of Orange Bitters
1 Dash of Angostura Bitters
2 Ozs. of Gin

Double Cocktail Glass

Add Dash of Soda Water
Twist Lemon Peel on Top
MIXING GLASS.

YELLOW DAISY.

25 Dryv Gin

2+5 Drv Vermouth
1/5 Grand Marnier
MIXING GLASS.

YELLOW PARROT.

1'3 Pastis

13 Yellow Chartreuse
1 3 Apricot Brandv
MIXING GLASS
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CHAMPAGNE COCKTAILS,

ALFONSO.

Put 1 lump of Sugar in a 5 ozs. wine-glass, 2 dashes of Angostura

bitters poured on to the sugar, 1 lump of Ice, 1 Oz. Dubonnet.

Fill with Iced Champagne, squeeze lemon peel on top and stir

slightly.

CHAMPAGNE COCKTAIL.

Put 1 lump of sugar in a Cocktail glass, saturate with Angostura

bitters, filled with iced Champagne, add a slice of orange.
A little Brandy can be added if desired.

FRENCH 75.

Serve in tall Glass
Juice of 1/2 Lemon

1 Teaspoonful of Sugar
2 Ozs. Gin

Cracked Ice

Fill with Champagne,

HAPPY YOUTH.
1 Qz. Cherry Brandy

Juice of Orange
1 Lump of Sugar

Balance with Champagne.



VALENCLA SMILE

23 Apmieos Brane:

1 ¢ Oranse Juice

4 Dashes Oranae Bitters

Shake and then fill the glass vith
Champagne.

BUCK'S FIZZ

i 0Oz Orange Juice

Fiil up with cold Champagn
Use long Giass

Add 1 cube of Ice
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WINE COBBLERS.

(These may be prepared with Burgundy, Claret. Port Wine, Rhine
Wine, Sherry ete.)

Fill 7 Oz. Wine Glass with cracked

Ice

3 Ozs. of required Wine

4 Dashes of Curacao
1 Teaspoonful of Sugar

Stir
Decorate with Fruit
Add Sprig of Mint (Optional)

Serve with Straws.
RUM, WHISKY, BRANDBY, GIN COBELERS

Fill 7 Oz. Wine Glass with cracked

Ice

2 Ozs. of required Spirit

1 Teaspoonful of Sugar

4 Dashes of Curacao

Stir

Decorate with Fruit

Add Sprig of Mint (Optional)

Serve with Straws.
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COLLINS.
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JOHN or TOM COLLINS.

(Use 10 Oz. Tumbler).
Cracked Ice

2 Ozs. Lemon Juice

1 Teaspoonful Fine Sugar

2 Ozs. Gin

Fill With Soda

Stir and serve with a slice of
Lemon.

COOLERS.
APRICOT COOLER.

2 Ozs. Lemon or Lime Juice

2 Dashes of Grenadine

1 Liqueur Glass of Apricot
Brandy

Shake wit Iee and strain into long

Tumbler
Fill up with Soda Water
1 Dash Angostura Bitters.

HARVARD COOLER.

2 Ozs. Lemon or Lime Juice
1 Teaspoonful Fine Sugar

dsls Jak el

.:‘3‘—:;5_95 {».1.9,_;!

- I
oS ) et d o § s

BRANDY, RUM or WHISEY
COLLINS.

Same as John or Tom Collins but

use chosen spirit instead of Gin.

SIS S ¢ gl
RUM COOLER.

2 Ozs. Lemon or Fresh Lime Juice

4 Dashes of Grenadine

2 Ozs. Rum

Shake well with Ice and
into long Tumbler

Add 1 Lump of Ice

Fill up with Soda Water

strain

SHADY GROVE COOLER.

Use long Tumbler
1/2 Teaspoonful of Suga:
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2 Ozs. Applejack Brand:

Shake with Ice and strain into
.ong Tumbler

Fill up with Soda Water

REMSEN COOLER.

2 Ozs. Gin

1 Split Soda Water

Peel Rind of Lemon spiral form
Place in long Tumbler

1 Lump of Ice

Fill up with Soda Water

-

2 Ozs. Lemon Juice

2 Ozs. Gin

Fill up with Ginger Beer
Add Lump of Ice

Stir with Spoon.

WINE COOLER.

Use long Tumbler

3 Ozs. Red or White Wine
4 Dashes Grenadine

Lump of Ice

Fill up with Soda Water.
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For ali Cups use Glass Jug and Cracked Ice)

ZAMPAGNE CUP
{(for £ persons) REINE WINE CUP. (4 persons).

1 Tablespoonful Powdered Sugar

3 Glasses Brandv 9 Liqueur Glasses of Maraschin~
2 Ligueur Glagses Curacao 1 Ligueur (lass Curacao

1 Liguevr Glass Maraschino 1/2 Tablespoonful Suga:

1 Licuem: Glags Grand Marmer 1 Quart Rhine Wine

1 Quart Champagne Serve mn Glass Jug with cracked
Serve in large glass Jug with Ice

cracked Ice Add Slices of Orange. Lemon and
Decorate with slices of Orange Pineapple

Lemon and Pineapple Few sprigs ot Fresh Mint on Top

Thin Slice Cucumber peel
3 or 4 sprigs of Fresh Mint on
Top

CIDER CUP. SAUTERNES CUP.
For 4 persons (Use 3 pint Jug).
Same as Rrine Wine

1 Glass Maraschino Use Sauternes instead.
1 Glass Curacao
1 Glass Brandyv
1 Quart Cider
Add a 7 Oz. bottle (“Split”)
Soda Water or Syphon
Add Slices of Fruit in season

and 2 sprigs of fresh Mint
Lump of Ice.
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EGG NOGG.,

1 Egg

1 Tablespoonful of Sugar

1 Oz. Brandy

1 Oz. Rum

Shake well and Strain into
Tumbler

Fill with Milk

Add Grated Nutmeg on Top.

BALTRMORE EGG NOGG.

1 Fresh Egg

1/2 Tablespoc;nful of Sugar

1 Oz. Brandy

1/2 Cz. Jamaica Rum

1 Oz. Madeira

1/2 Pint Fresh Milk

Shake well and strain into
long Tumbler

Add Grated Nutmeg on top.

D baadl s ]

sz _ ¥ . Shaker _y
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BREAKFAST EGG NOGG.

1 Egg

1/2 Oz, Curacao

14 Oz. Brandy

1/4 Pint Milk

Shake well and strain into long
Tumbler

Grate Nufmeg on Top.

BYUM NOGG.

1 Egg
2 Qz. Dark Rum

i Teaspooniul Sugar

1/2 Pint Milk

Shake well and strain into long
Tumbler

Grate Nutmeg on Top.
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RBUM FIZZ.

2 Ozs. Lemon Juice

1 Teaspoonful Sugar
1) Cz. Rum

Shake Well

Strain into long Glass
Fill with Syphon Soda
Add 1 cube of Ice,

SLOE GIN FIZZ,

2 Ozs, Lemon Juice

1 Teaspoonful Sugar
1} Ozs. Sloe Gin
Shake Well

Strain into long Glass
Fill with Syphon Soda
Add 1 cube Ice.

PRSI R §

GIN FIZZ.
Same as Brandy
Except use Gin

TLXAS FIZZ,

Same as Gin Fizz
Use Orange Juice instead of
Lemon

BUCKS FISS.

1 Oz. Orange Juice

Fill up with cold Champagne
Use long Glass

Add 1 cube Ice.

BRANDY FIZZ.

2 Ozs. Lemon Juice
1 Teaspoonful Sugar
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SE& FIZZ.

2 Ozs. Lemon Juice

1 Teaspoonful Sugar

13 Ozs. Absinthe

Shake well and strain into
long Glass

Fill with Syphon Soda

Add 1 cube of Ice,

SOUTHEERN CONFORT FIZZ,

2 Ozs. Lemon Juice
2 Qzs. Southern Comfort
Sugar Optional

[

, Ozs. Drandy

haks and siroin

[}

um n

orvp I Highball Glass with
1 cube of Ize

Till vith Svnhon Zoda
SILVER FIZZ.

Same as Brandy
Except use Gin and

Add White of Egg.

DEAROND FLZZ.
{Sometimes ecolled TRENTH 7%

Shake and strain into leng Glass

Add 1 cube of Ice
Fill with Syphon Soda.

GOLIDEN FIZZ.
Same as Brandy
Except use‘Gin
Add Yolk of Egg
BROYAL FIZZ,
Same as Brandy

Except use Gin.
And add whole Ezg.

Same as Gin Fizz
Fill with Champagne
Add 1 cube of Ice.

“NEW ORLEANS” FIZZ.

1 Oz Lime Juice
1 Oz Lemon Juice

3 Dashes Orange Flower Water
1 Oz Sweet Cream

2 Ozs. Gin

White of Egg

She'ze very well

Serve in tall Glass

Add litile Soda Water.
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Use 5 Ozs. Wine Glass.

BRANDY FiIP.

1 Teaspoonful of Sugar

1 Whole Egg

2 Ozs. Brandy

Shake well with ice and strain

1T 13
Grated Nutmeg on top.

CLARET FLIP.

Same as Brandy Flip
Use Claret instead.

PORT FLIP.

Same as Brandy Flip

Use Port instead.

Same as Brandy Flip
Use Rum instead.

WHISKY FLIP.

Same as Brandy Fhp
Use Whisky instead.

SHEERY FLIP.

Same as Brandy Flhp
Use Sherrr instead.
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THE XAP FRAPPE. WARD'S FRAPPE

Use Cocktail Glass in this case  Use Cocktail Glass

Fill with “Snow” ice and add : — Add “Snow” ice and cirele of
1/3 Kummel rind of Lemon

1/3 Creen Chartreusc 1/2 Green Chartreuse

1/3 Brandv. 1/2 Brandy

Do not mix the ingredients
and the Brandy should be
poured last.

Creme de Menthe Jlaazaal 38 wsnall Tigh LIL 2SYI15
Glacé (I") Chilled (E) e ol L R A Frappé : i<
ColaSl gl s On the Rocks — 5

S i RSN P USSP SORF L | J Ut P e Frappé



HIGH BALLS. 5y 65 ¢ js5)

ol e osn Sl J B oeeal) (SN sl e

5] 3 Lonand) 1 5L2s Jle e O osn ¢ Y o

s o ol o Eslal iy Uzl GIll) Rl 2SS ad plsle (o
S Erm OF le coms suaelpe Joue op Lk S Tlaadl

Bourbon, Brandy, Gin, Irish, Rum, Rye, Scoich
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PICK—ME—UPS. o365 ¢ 1,3,

PRAIRIE QY¥STER,

Pour into small Wine Glass

1 Teaspoonful Worcester Sauce
1 Teaspoonful Tomato Catsup
Drop in Yolk of Egg

Do not break

Pour over 2 dashes Vinegar

and a dash of Pepper.
PRAIRIE HEN.

Pour into small Wine (lass

2 dashes Vinegar

2 Teaspoonful Worcester Sauce
1 wholoe Egg

2 Dashes Tabasco Sauce

Little Pepper and Salt

Do not break the Egg.

PICK-ME-UP COCKTAIL (No. 1)

1/3 Cognac
1/3 Drv Vermouth
1/3 Absinthe

Stir and Strain
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PICE-ME-UP COCKTAIL (No. 2)

Dash of Angostura Bitters
1 Teazpoonful of Sugar

2 Ozs. Brandy

1 Glass Fresh Milk

Shake Well

Strain into Tumbler

Add squirt svphon soda and

Serve,
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Planfers Punch Clarat Punch
Use Tumbler Use Goblet
Two or three pieces of Ice 3 ozs Claret
1 dash Angostura Bitters 1 oz Lemon Juice
1 oz. Lemon or Lime Juice 2 Dashes Curacao
1 Teaspoonful of Grenadine 1 teaspoonful sugar
2 ozs Rum Dress with Fruits and fine Ice
Add Syphon Soda Finish with dry Ginger Ale

Stir and serve after adding

slices of Orange and Lemon.

St Charles Punch Brandy Punch
Use Tumbler Use Goblet
} oz Brandy 2 ozs Brandy
3 oz Port Wine 4 Dasghes Curacao
Four dashes Curacac Shaved lece
1 oz Lemon Juice Dress with Mint and Fruit

Shake well and strain inte Stir well



1

Tumihiel in owig. snaved lee ade D Ging..

ocen placed
Decgrate with Fruit ana Serve

with straw
Trinidad Funch
Use Mizxing Glass or Shaker

Put 1n sufficient Shaved Iee to fil

2 glasses.

(8]

0zs Lime or Lemon Juice

o

teaspoonfuls of Gomme Syrun

[ v]

dashes Rum

4 dashes Angostura

When thoroughly mixed, divide
into 2 drinks, grating a littl»
Nutmeg on top.

Add Lemon Peel.
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RICILEYS AL S tl-s"';’
Use smel. tumbler. 1 oz Lime or Lemon Juice into
Tumbler and adcd alse the rind of the fruit itself.
Add 1 lump of ice and 2 ozs of the spirit desired.

Stir and i1l with soda.

SANGAREZES v S .S ﬁi‘";'
Use small tumbler. Serve with straws.
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Blood Drink (ol

Brandy Sangaree Sherry Sangaree
1 teaspoonful of Fine Sugar. Same as Port Wine Sangaree,
2 ozs, Water but use Sherry instead of
2 ozs Brandy Port.

Fill glass with Crushed Ice
Stir and Grate Nutmeg on top. Whisky Sangaree

Same as for Brandy Sangaree
Port Wine Sangaree but use Whisky instead of
Brandy.
1 tcaspoonful of Fine Susar
1 glass of Port Claret Sangaree
Fill glass with Crushed Ice
Stir and grate Nutmeg on top 1 teaspoonful of Fine Sugar
Add Slice of Lemon 1 oz Lemon Juice
1 glass Claret
Stir and add slice of Orange and
grate Nutmeg c¢n top.
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SLINGS o455

ti5..41
Use 1u oz Tumble. . orve vwith slice of Lemon

. ! s P TR S . > . - ' - .
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Raffies -Ho.fei

Brandy, Rum and Whisky slings are made the same

as Gin Sling. Use Spirit desired instead of Gin.
Gin Sling (original recipe) Siangapore Sling
Dissolve 1 teaspoonful of Sugar |} Lemon Juice
in water. (Grenadine is some- 4 Gin
1
-4

times used in place of sugar.) Cherry Brandy

2 ozs. Gin 1 Lump of Ice

1 oz. Lemon Juice SHAKER

A Lump of Ice

Fill with Water and Stir. Sfrzits Sling
Hot Gin Sling i} Gin

%+ Benedictine

i teapoonful of Sugar 1 Cherry Brandy
2 ozs. of Gin 1 oz Lemon Juice
9

1 oz. Lemon Juice dashes Angostura
Fill with Hot Water 2 dashes Orange Bitters
Stir and grate Nutmeg on top. 1 Lump of Ice

Fill up with Soda

SHAKER
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Brandy Sour. Gin Sour. Run. Sour. Whisky Sow.
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Egg Sour

A teaspoonful of sugar, 3 dashes lemon juice, 1 oz curacao, 1 oz
Brandy, 1 Egg. Shake very well and strain into glass.

TODDIES ; -~y 5.8 t!_g_a"l
Old-fashioned glass &R

Bacardi Toddy, Brandy Toddy, Calvados Toddy, Gin Toddy, Rum
Toddy, Whisky Toddy.
N PLLID L I

Dissolve 1 teaspoonful of suzar with a little water. Leave spoon In

glass. Add 1 lump of ice. 2 ozs of desired spirit. stir an:i serve.

© Zaallb oS S s s Hot Toddies  1_,)
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Kon-zlcoholic Egg Nogg Rasnberryvade
Serve in 12 oz, Tumbler Same as Lemnon Squash
1 Egg Add 1 tablespoonful Raspberry
1 Teaspoonful Scoft Sugar Syrup
1 pint Milk
Shake Well

Grate Nutmeg on top.

Keelplate Tomato Juice
2 ozs. Tomato Juice Use Four Ounce Glass
1 oz. Clam Juice 3 ozs. Tomato Juice
2 dashes Worcester Sauce 2 dashes Worcester Sauce
2 dashes Celery or Ordinary 2 dashes Celery Salt
Salt Shake and Strain. (Sauce and Salt extra if requi-
red)
Serve iced.
Lemonade (Plain) Strawberry Lemonade
2 ozs. Lemon Juice Same as Lemon Sguash
14 teaspoonfuls Sugar Add 1 tablespoonful Strawberry
Haif fill Tumbler with Gracked Syrup
Ice Stir

Fill up with Plain Water
Slice Lemon on top
Serve with Straws,
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Lemion Sguash Orangeade (Fiain;

Lemon Squash same as Le- 2 ozs. Orange Juice
monzdc 1 tcaspoonful Sugar
Add Syphon instead of Plain Half i1l Tumbicr with Gracked
Water. Ice Stir
rill up with Plain Water

Serve with Slice of Orange and

Straws
Orange Squash Pussyfoot
Same as Orangeade 1/3 Fresh Orange Juice

Add S¥phon Soda instead of 1/3 Fresh Lemon Juice
Plain Water 1/3 Lime Juice
Dash of Grenadine
Yolk of an Egg
Shake Well

Pineapple Gindcrella
3 ozs Pineapple Juice 1/3 Lemon Juice
1 teaspoonful Sugar 1/3 Orange Juice

4 fill Tumbler with Gracked Iee 1/3 Pineapple Juice

Stir Shake and Strain into medium-
Fill up with Syphon Soda size glass

Watzr. Serve with Straws
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Barson's Special Teliovw Dwar!

£ dasher Grenadine Yolk . Egg

2 pzs Orange Juice Crean.

Volk of Bgg . &luonc Syruy

Saakc and strain into mediumsize Shake and strain

glass Fill up with desh Svphon Soda

Dash Soda Water on top
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* One Star V.V.0. Very Very 0Qid

* Two Stars X.0. Extra Oid

* * *  Three Stars V.V.S8.0. Very Very Superior
V.0. Very 0Old Old

V.OP. Very Old Pale V.V.S.QO.P. Very Very Superior
V.5.0 Very Superior Old 0ld Pale

V.S5.Q.P. Very Superior Old Pale
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WHISKY
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Bourbon Whisky
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