Summer Drink Menu Recipes
Sparkling Rose Cocktail
Ingredients:
2 dashes simple syrup
½ ounce lemon juice
1 ounce gin
Ice
1 ounce rose
2 ounces champagne
Instructions
Combine simple syrup, lemon juice and gin in a shaker with ice. Strain into a champagne flute and top
with rose and champagne.

Strawberry & Basil Martini
1-part Bombay Sapphire or other gin
2 ½ Strawberries
3 basil leaves
¼ part Strawberry liqueur
1 ½ parts Cranberry juice (white if possible)

Muddle first two ingredients in the base of a cocktail shaker then add Bombay Sapphire and remaining
ingredients with a large scoop of ice. Shake vigorously then double strain into chilled coupe glass.

Sunset Mai Tai
Yields 2 servings
1.5 ounces light rum
1.5 ounces dark rum
½ ounce triple sec
1 ounce pineapple juice
1 ounce lime juice
Lime, pineapple chucks, maraschino cherries to garnish
Fill glass with ice cubes. Pour 1 ½ ounces light and dark rum, ½ ounce triple sec, 1 ounces pineapple and
lime juice into each glass. Garnish. Just before serving, top each glass with a remaining 1 ½ ounces dark
rum.

Aperol Spritz
1 1/2 ounces Aperol
3 ounces prosecco
3/4-ounce sparkling water or club soda
1 orange slice, for garnish, optional
Fill a white wine glass halfway with ice. Add the Aperol, prosecco and sparkling water, and stir twice
with a spoon. Serve with an orange slice if desired.

Grapefruit Mojito
Ingredients (makes 2)
1/4 ruby or pink grapefruit, cut into small chunks and seeds removed
2 tbs. agave syrup or honey
12 fresh mint leaves, roughly torn
1/2 cup pink grapefruit soda, plus more as needed
mint sprigs, for garnish

Directions
Put the grapefruit pieces, agave and mint in a cocktail shaker. Using a muddler, smash the fruit until the
juice is released. Add one cup small ice cubes to the shaker with the half cup soda; attach the lid and
shake furiously until combined. Divide between two rocks glasses, add more ice if desired, and top off
with additional soda. Stir, garnish with mint sprigs and serve.

Dulbin Lemonade
Ingredients
12 oz. Highball glass
1.25 oz Jameson Irish Whiskey
Dash of Bitters
Top with equal parts ginger beer and lemonade

Papas Old Fashioned
8 oz Lowball glass
2.5 oz Bulleit Bourbon
2 dashes bitters
.5 oz Simple Syrup
Garnish with orange peel
Splash of soda water

La Paloma
2oz (60ml) of Blanco tequila
.5oz (15ml) of fresh lime juice
5oz (1.5cl) of grapefruit soda
Lime wedge
Rub lime around rim of a Collins glass and dab in salt (optional)
Add ice to the Collins glass
Pour in lime juice and tequila
Top with grapefruit soda and stir

Jalapeno Margarita
Ingredients:
1 pinch kosher salt
2 cups ice cubes
4 fluid ounces tequila
2 fluid ounces triple sec
2 limes juiced
1 tablespoon agave nectar
½ jalapeno pepper, seeded and diced
1 limes, cut into wedges
Directions:
Pour ¼ to ½ inch of salt onto a small, shallow plate. Moisten the rim to two margarita glasses with water
and dip into the salt. Fill with ice, and set aside. Pour the tequila, triple sec, lime juice, agave nectar, and
jalapeno into a cocktail shaker over ice. Cover, and shake vigorously until the outside of the shaker has
frosted. Strain into the prepared glasses, and garnish with lime wedges to serve.

Orange Dreamsicle
12 oz Highball glass full of ice – build drink in shaker
1 oz half & half
3 oz Orange Juice
1.5 oz. Skyy Blood Orange Vodka
2 drops of Vanilla extract
1 oz. of Simple Syrup
Shake and strain over ice, top with soda water

Cranberry Mule
12 oz Highball glass
1.25 oz Skyy Coastal Cranberry Vodka
Splash cranberry juice

Top with ginger beer

Charlie’s Bloody
Pint glass, celery salt rim and lime
2 oz house-infused Bloody Mary vodka
.5 oz pickle juice
Dash of Tabasco
Dash of Worcestershire
Top with Bloody mix
Garnish with pickle spear, jalapeno bacon, pepper jack cheese, and olive

