
APPLE FOOL
Ingredients

•	 2 oz Chopin Vodka
•	 2 oz apple cider
•	 2 oz fresh apple purée
•	 Thin apple slices, cinnamon, nutmeg, cinnamon stick for garnish (optional)

Preparation
Mix Chopin, cider and apple purée in a shaker with ice. Shake vigorously and pour into the glass. Float 
sliced green apple and sprinkle with a touch of cinnamon and/or nutmeg.

BASIL SMASH
Ingredients

•	 2 oz Malfy Limone
•	 .75 oz lemon juice
•	 .5 oz simple syrup
•	 4-5 basil leaves for garnish
•	 Lemon for garnish

Preparation
Shake and double strain. Garnish with lemon and basil.

BITTERSWEET SYMPHONY
Ingredients

•	 1 oz Bombay Sapphire Gin
•	 .5 oz Martini & Rossi Fiero
•	 5 oz Premium Tonic Water, (try Fever-Tree)
•	 Orange twist for garnish

Preparation
Mix gin & Fiero in a tall glass. Top with tonic and stir. Garnish with an orange twist.

BLACKBERRY FIZZ
Ingredients

•	 1.5 oz Absolut Vodka
•	 .5 oz lime juice
•	 1 oz honey simple syrup
•	 3-5 blackberries
•	 2 oz Fever-Tree Club Soda
•	 Blackberries and mint for garnish

Preparation
Shake and serve in a highball. Garnish with blackberries and mint.

BOMBAY BRAMBLE & TONIC
Ingredients

•	 50 ml Bombay Bramble
•	 100 ml Premium Tonic Water, (try Fever-Tree)
•	 Lemon wedge for garnish

Preparation
Build cocktail over cubed ice. Squeeze and drop in lemon wedge.
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https://www.badgerliquor.com/products/chopin-potato-vodka/
https://www.badgerliquor.com/products/malfy-gin-con-limone/
https://www.badgerliquor.com/products/bombay-sapphire-london-dry-gin/
https://www.badgerliquor.com/products/martini-rossi-fiero/
https://www.badgerliquor.com/products/fever-tree-mediterranean-tonic/
https://www.badgerliquor.com/products/absolut-vodka/
https://www.badgerliquor.com/products/fever-tree-club-soda/
https://www.badgerliquor.com/products/bombay-bramble-gin/
https://www.badgerliquor.com/products/fever-tree-mediterranean-tonic/


CASA ROSÉ
Ingredients

•	 1 oz Casamigos Blanco Tequila
•	 .75 oz St. Elder Pamplemousse Liqueur
•	 3 oz Dry Rosé
•	 Large block ice with dried rose petals for garnish

Preparation
Combine all ingredients into tin shaker. Add ice, shake vigorously and strain into large wine glass. Add 
block ice with dried rose petals as garnish. As ice block melts, the rose petals will fill the glass.

STRAWBERRY LIMEADE
Ingredients

•	 2 oz Deep Eddy Lime Vodka
•	 .5 oz simple syrup
•	 .5 oz lime juice
•	 2 strawberries

Preparation
Muddle 2 strawberries with simple syrup in a shaker. Add Deep Eddy Lime Vodka and lime juice. Shake 
and double strain over fresh ice in a sugar-rimmed glass.

SUNDAY BRUNCH
Ingredients

•	 2 oz Seedlip Spice 94
•	 1 oz carrot juice
•	 1.5 oz fresh orange juice
•	 .5 oz local maple syrup
•	 Fever-Tree Premium Club Soda
•	 Orange peel for garnish

Preparation
Shake and strain into a flute. Top with club soda. Garnish with an orange peel.
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https://www.badgerliquor.com/products/casamigos-tequila-blanco/
https://www.badgerliquor.com/products/st-elder-natural-pamplemousse-liqueur/
https://www.badgerliquor.com/products/deep-eddy-lime-vodka-2/
https://www.badgerliquor.com/products/seedlip-spice-94/
https://www.badgerliquor.com/products/fever-tree-club-soda/

