ScientiSt McGee’S Drink Menu & Manual
“Aviation II”

2 oz gin
1/2 oz lemon juice
1/2 oz maraschino liqueur
1/4 oz creme de violette
Shake well and strain in to a chilled cocktail glass.
“Blue Moon”

2 oz gin
1/2 oz creme de violette
1/2 oz lemon juice
Shake well and strain in to a chilled cocktail glass.
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“Mary Pickford”

2 oz light rum
2 oz pineapple juice
1 t maraschino liqueur
1 t grenadine
Shake well and strain in to a chilled cocktail glass.
“The Stork Club”

1.5 oz gin
1/2 oz triple sec
1/4 oz lime juice
1 oz orange juice
1 dash of Angostura bitters
Shake well and strain in to a chilled cocktail glass.
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“Galliano Margarita”

1 oz tequila
1 oz Galliano
1/2 oz lime juice
Shake well and strain in to a chilled cocktail glass. Salt rim.

“The Sidecar”

1.5 oz. brandy or cognac
3/4 oz. triple sec
3/4 oz. lemon juice
Shake well and strain in to a chilled cocktail glass that’s been rimmed with sugar,
using a wedge of the lemon.
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“Limon Sunrise”

1 oz limoncello
3 oz orange juice
Splash of grenadine
Fill a highball-sized glass with ice, and build the limoncello, followed by the orange juice, and then add the
grenadine.
“Ward 8″

2 oz rye whiskey
3/4 oz orange juice
3/4 oz lemon juice
1 teaspoon of grenadine
1 lemon peel for a garnish
Shake well and strain in to a chilled cocktail glass.
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“Obituary”

3 oz gin
1/2 oz dry vermouth
3/8 oz absinthe
Stir with ice and strain in to a chilled cocktail glass.
“Negroni”

1 oz gin
1 oz Campari
1 oz Italian vermouth
Stir well and strain in to a chilled cocktail glass.
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“Bronx Cocktail”

1.5 oz gin, 1/2 oz sweet vermouth, 1/2 oz dry vermouth, 1 oz orange juice, dash of Angostura bitters,
optional orange peel for garnish, Shake well and strain in to a chilled cocktail glass.
“Sazerac”

1 sugar cube, 3-5 dashes of Peychaud’s bitters, 2 oz rye whiskey, Splash of absinthe, lemon peel for garnish
Combine the sugar and the bitters, and muddle to dissolve the sugar in one old fashioned glass. Add the rye and some ice, and stir
gently to combine. Take the chilled serving glass and add a splash of absinthe… Swirl the absinthe around to just coat the inside of
the glass, and then pour out (in to my mouth) the excess absinthe. Strain the chilled rye, sugar and bitters in to this prepared
glass. If you’re a purist, rub the rim of the glass with the lemon peel, and then discard. If you’re not a purist, twist the lemon peel
over the top, or rub the rim, and drop it in to the drink for a garnish.
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“Captain’s Table”

2 oz gin
1/2 oz Campari
1 teaspoon grenadine
1 oz orange juice
4 oz ginger ale
1 maraschino cherry
Combine gin, Campari, grenadine and OJ… Shake well and pour in to a collins or a highball glass filled
with ice cubes, and top with the ginger ale… Garnish with the cherry.

“Aviation”

2 oz gin
3/4 oz Luxardo maraschino liqueur
1/2 oz lemon juice
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“Club Cocktail”

2 oz brandy
1/2 oz maraschino liqueur
1/2 oz pineapple juice
2 dashes of Peychaud’s bitters
lemon peel for garnish
Shake well with ice, and strain in to a chilled cocktail glass… garnish with the lemon peel
“Waldorf”

1/8 oz absinthe
2 oz bourbon (or rye whiskey)
3/4 oz sweet vermouth
2 dashes of Angostura bitters
The recipe I found said to swirl the absinthe in the glass to coat the inside and then pour out the excess,
before adding the remaining ingredients… I was, however, in the mood to have some more absinthe in
the drink, so I actually just mixed in about an 1/8 oz of absinthe with the bourbon, sweet vermouth and
bitters, and then stirred with ice, leaving all of the absinthe in the actual drink, and then strained in to a
chilled cocktail glass.
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“The Last Word”

Equal parts…
Gin
Green Chartreuse
Luxardo Maraschino Liqueur
Lime juice
Shake well and strain in to a chilled cocktail glass

“Havana”

1.5 oz rum
3/4 oz triple sec
1/2 oz lime juice
1/4 oz simple syrup
A splash of orange juice (I actually enjoy about a full 1 oz of orange juice)
A dash of orange bitters
Shake well and strain in to a chilled cocktail glass (Optional: coat the rim of the glass with sugar)
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“Tequila Sunrise”

1.5 oz blanco tequila
4 oz orange juice
3/4 oz grenadine
Fill a highball glass (I prefer to use a good sized white wine glass, like the one pictured) with ice, and
build (no stirring/shaking necessary) the tequila, followed by the orange juice, and then lastly pour the
grenadine slowly through the drink to create the “sunrise” look. Lovely!
“The Manhattan”

2 oz whiskey
3/4 oz sweet vermouth
3 dashes of bitters (I prefer Fee Brothers’ Cherry Bitters in my Manhattan, from time to time)
1 maraschino cherry for garnish
Stir the whiskey, vermouth and bitters with ice, and strain in to a chilled cocktail glass
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“The Martini”

(Olive garnish)

(Lemon garnish)

2.5 oz gin
1/2 oz dry vermouth
1 or 3 olives for garnish
(or a lemon twist)
Stir the gin and vermouth with ice, and strain in to a chilled cocktail glass
“Bijou”

1.5 oz gin
1/2 oz green Chartreuse
1/2 oz sweet vermouth
Dash of orange bitters
Stir well with ice, then strain in to a chilled cocktail glass
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“The Counter Argument” (SMcG)

1 oz Tanqueray Gin
1 oz green Chartreuse
1 oz Cherry Heering
1/2 oz lime juice
Shake well and strain in to a chilled cocktail glass.

“The Bronx Bomber”

1.5 oz gin
1/4 oz sweet vermouth
1/4 oz dry vermouth
1/2 oz orange juice
1/4 oz lemon juice
1/4 oz simple syrup
orange twist for garnish
Shake and strain into a chilled cocktail glass.
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“Old Pal”

1 oz whiskey
1 oz Campari
1 oz dry vermouth
orange twist for garnish
Stir and strain into a chilled cocktail glass.
“Rob Roy”

2 oz blended scotch
1 oz sweet vermouth
bitters to taste
lemon peel for garnish
Stir and strain into a chilled cocktail glass.
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“The Knit Knot” (SMcG)

1.5 oz Absolut Vanilia Vodka
3 oz orange juice
1 maraschino cherry for garnish
Shake and strain into a chilled cocktail glass.
“Stiletto”

2 oz whiskey
1/2 oz amaretto
1/2 oz lemon juice
1 teaspoon lime juice
Shake and strain into a chilled cocktail glass.
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“Dry Rob Roy”

2.5 oz scotch
1.5 teaspoons dry vermouth
lemon twist for garnish
Stir and strain into a chilled cocktail glass.
“The Blood & Sand”

3/4 oz blended scotch
3/4 oz Peter Heering Cherry Heering
3/4 oz sweet vermouth
3/4 oz orange juice (freshly squeezed juice of a blood orange preferably)
orange peel for garnish
Shake and strain into a chilled cocktail glass
.
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“The Move Over”

1.5 oz gin
1/2 oz dry vermouth
1/4 oz sweet vermouth
1/4 oz Cherry Heering
dash of bitters
Stir and strain into a chilled cocktail glass.
“Margarita”

1.5 oz silver tequila
1 oz triple sec
1/2 oz fresh lime juice
splash of simple syrup
Shake and strain into a chilled, salt-rimmed cocktail glass.
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“The Scofflaw”

3/4 oz rye whiskey
3/4 oz dry vermouth
1/2 oz Chartreuse
1/2 oz lemon juice
1 dash of orange bitters
Shake well and strain in to a chilled cocktail glass. Garnish with a lemon peel.

“Robert Treat Special”

Equal parts brandy and Dubonnet, with orange bitters and a lemon twist.
Stirred with ice, then strained
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Champagne Cocktails
“Champagne Cocktail”
1 sugar cube soaked in Angostura bitters
champagne
“Buck’s Fizz”
2 oz orange juice
splash of gin
splash of Cherry Heering
3 oz champagne
orange peel for garnish
Shake OJ, gin and Cherry Heering with ice and strain in to a flute, topping it with champagne.
“Mimosa”
2 oz orange juice
4 oz champagne
1/2 oz triple sec float on top (optional)
orange zest for garnish
Pour OJ in to a flute, fill gently with champagne and the drink will mix itself. Optional: Top with a 1/2 oz
float of triple sec for an extra kick.
“Death in the Afternoon”
1/2 oz. Absinthe
4.5 oz champagne
Stir together in a champagne flute.
“French 75″

1 oz gin or cognac
3/4 oz simple syrup
1/2 oz lemon juice
3 oz champagne
lemon peel for garnish
Shake and strain gin/cognac, simple syrup and lemon juice in to a flute, and then top with champagne.

18

“The Communist”

1 oz gin
1 oz orange juice
3/4 oz lemon juice
1/2 oz Cherry Heering
Shake well and strain in to a chilled cocktail glass.

“French Gimlet”

2 oz. gin
1 oz. St. Germain elderflower liqueur
1/2 oz lime juice
Shake well and strain in to a chilled cocktail glass.
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“Le Jacques Strap”

2 oz. gin
3/4 oz. St. Germain elderflower liqueur
1/4 oz. creme de violette (original recipe calls for Creme Yvette)
2 dashes orange bitters
2 dashes green Chartreuse
Stir and then strain in to a chilled cocktail glass.
“Hemingway Daiquiri”

1.5 oz. white rum
1/4 oz. maraschino liqueur
3/4 oz. lime juice
1/4 oz. grapefruit juice
Shake well and strain in to a chilled cocktail glass.
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“Harry’s Manhattan”

2 oz. Rye Whiskey
3/4 oz. sweet vermouth
2 dashes maraschino liqueur
3 dashes Angostura bitters
Shake well and strain in to a chilled cocktail glass.
“Champs Elysees”

1.5 oz. cognac or brandy
1/2 oz. green Chartreuse
1/4 oz. lemon juice
1/8 oz. simple syrup
2 dashes Angostura bitters
Shake well and strain in to a chilled cocktail glass.
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“Remember the Maine”

2 oz. Rye Whiskey
3/4 oz. sweet vermouth
2 t Cherry Heering
1/2 t absinthe
Stir and then strain in to a chilled cocktail glass.
“The Gilroy Cocktail”

1 oz. gin
1 oz. Cherry Heering
1/2 oz. lemon juice
1/2 oz. dry vermouth
Shake well and strain in to a chilled cocktail glass.
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“Colonial Cocktail”

2 oz. gin
1 oz. grapefruit juice
3 dashes maraschino liqueur
Shake well and strain in to a chilled cocktail glass.

“The Gimlet”

2 oz. gin
3/4 oz. Rose’s Sweetened Lime Juice
Shake well and strain in to a chilled cocktail glass.
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“The Gypsy”

1.5 oz. gin
3/4 oz. St. Germain elderflower liqueur
1/2 oz. green Chartreuse
1/2 oz. lime juice
1 lime wheel for garnish
Shake well and strain in to a chilled cocktail glass.
“Nevada”

1.5 oz. rum
1/2 oz. grapefruit juice
1/3 oz. lime juice
1/4 oz. simple syrup
1 dash of Angostura bitters
1 lime wedge for garnish
Shake well and strain in to a chilled cocktail glass.
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“The Martinez”

2 oz. gin
3/4 oz. sweet vermouth
1/4 oz. maraschino liqueur
dash of orange bitters
Stir well and strain in to a chilled cocktail glass.
“Seville Cocktail”

1.5 oz. gin
1/2 oz. fino sherry
1/2 oz. orange juice
1/2 oz. lemon juice
2 t simple syrup
Shake well and strain in to a chilled cocktail glass.
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“Sevilla”

1 oz. white rum
1/2 oz. fino sherry
3/4 oz. orange juice
1/4 oz. lime juice
1 t hot pepper jelly
ground cinnamon to rim the glass
1 flamed orange peel for garnish
Shake well and fine strain in to chilled cocktail glass.

“Poppy Variation”

1.75 oz. gin
3/4 oz. dry sherry
1 dash orange bitters
1 dash Angostura bitters
Stir well and strain in to a chilled cocktail glass.
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“Adonis Cocktail”

2 oz. dry sherry
3/4 oz. sweet vermouth
1 dash orange bitters
Stir well and strain in to a chilled cocktail glass.

“Monkey Gland”

1.5 oz. gin
1 oz. orange juice
1/4 oz. grenadine
1 splash of absinthe
orange peel for garnish
Shake well and strain in to a chilled cocktail glass.
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Loop Tonic

2 oz. white tequila
1 oz. dry vermouth
3/4 oz. lime juice
1/2 oz. simple syrup
1/2 oz. green Chartreuse
dash of celery bitters
Shake well and strain in to a chilled cocktail glass.

The Plantation

5 fresh basil leaves
1/2 teaspoon sugar
1 oz. gin
1/2 oz. triple sec
1/2 oz. lime juice
1 oz. grapefruit juice
1 basil leaf for a garnish (the original recipe calls for a slice of grapefruit as the garnish)
Muddle the basil and sugar in the bottom of your cocktail shaker until it’s like a paste, then add the rest of
the ingredients and ice.
Shake well and then strain, using a fine-mesh sieve, in to a chilled cocktail glass.
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Sitarski

1.5 oz. dark rum
2 oz. grapefruit juice
1/2 oz. lime juice
1 teaspoon lemon juice
1 teaspoon simple syrup
Shake well and strain in to an old-fashioned glass filled with ice cubes.

The Blue Devil

2 oz. gin
1/2 oz. lime juice
1 tablespoon maraschino liqueur
1 teaspoon blue curacao
Shake well and strain in to a chilled cocktail glass.
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“Brigadier”

1 oz green Chartreuse
1 oz Cherry Heering
About 4 ounces hot chocolate
Mix ingredients in a warmed mug and stir

Monte Carlo

2 oz. rye whiskey
3/4 oz. Benedictine
1 dash of Angostura bitters
1 lemon twist for garnish
Stir well with ice, and then strain in to a chilled cocktail glass
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Vieux Carre

3/4 oz. brandy/cognac
3/4 oz. rye whiskey
3/4 oz. sweet vermouth
1/4 oz. Benedictine
1 dash Peychaud’s bitters
1 dash Angostura bitters
Garnish with a lemon twist
Stir well with ice, then strain in to a rocks glass with ice.

Millionaire

2 oz. rye whiskey
1/2 oz. triple sec
1-2 dashes grenadine
1/2 oz. egg white
Shake vigorously for about 60 seconds (because of the egg white), and then strain in to a chilled cocktail
glass.
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“Americano”

1.5 oz. Campari
1.5 oz. sweet vermouth
3 oz. club soda
1 orange slice for garnish
Pour into an ice-filled highball glass and stir, topping with club soda.

“Ramos Fizz”

1.5 oz. gin
1/2 oz. lemon juice
1/2 oz. lime juice
1.5 oz. simple syrup
3/4 egg white
2 oz. heavy cream
2 dashes orange-flower water
club soda
Shake vigorously for 1.5-2 minutes, and then pour in to a highball glass with no ice. Top with club soda.
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“Planter’s Punch” - Single serving:

1 oz. dark rum
1 oz. light rum
2 oz. orange juice
2 oz. pineapple juice
1/2 oz. lime juice
1/4 oz. simple syrup
1 maraschino cherry or orange slice for garnish
Shake well and strain in to an ice-filled highball glass.
“Planter’s Punch” - Punch bowl:

11 oz. dark rum
11 oz. light rum
22 oz. orange juice
22 oz. pineapple juice
5.5 oz. lime juice
2.75 oz. simple syrup
Orange and lime slices for garnish
Totals 74.25 ounces, plus the water added from shaking with ice (or an ice chunk added later).
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“3, 2, 1 Cocktail”

1.5 oz. rye whiskey
1 oz. yellow Chartreuse
1/2 oz. dry vermouth
Stir well with ice and strain in to a chilled cocktail glass.
“Mujer Verde”

1 oz. gin
1/3 oz. lime juice
1/4 oz. simple syrup
1/2 oz. green Chartreuse
1/4 oz. yellow Chartreuse
Shake well with ice and strain in to a chilled cocktail glass.
Garnish with a lime.

34

“Aurora’s Bed”

2 oz. gin
1 oz. saffron-infused simple syrup
1/2 oz. lemon juice
1/4 oz. yellow Chartreuse
Shake well with ice and strain into a chilled cocktail glass.
Garnish with lemon or orange.
“Cloister”

1.5 oz. gin
1/2 oz. yellow Chartreuse
1/2 oz. grapefruit juice
1/4 lemon juice
1/4 simple syrup
Shake well with ice and strain in to a chilled cocktail glass.
Garnish with a lemon.
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“Fine & Dandy Cocktail”

1.5 oz. gin
3/4 oz. lemon juice
3/4 oz. triple sec
1 dash of Angostura bitters
Shake well with ice and strain in to a chilled cocktail glass.
“Old Fashioned”

2.25 oz. whiskey
1/2 oz. water
1 sugar cube
2 dashes Angostura bitters
3 ice cubes
Muddle the water, sugar cube and bitters. Add whiskey and 2 ice cubes, stir.
Add 3rd ice cube and serve.
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“San Francisco”

1.5 oz. whiskey
1/2 oz. Benedictine
1 oz. lemon juice
Shake well with ice and strain in to a chilled cocktail glass.
“Jewel Cocktail”

1/3 green Chartreuse
1/3 gin
1/3 dry vermouth
dash of orange bitters
garnish with a lemon peel and a cherry
Stir well with ice and strain in to a chilled cocktail glass.
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“Bobby Burns”

2 oz. scotch
3/4 oz. sweet vermouth
1/2 oz. Benedictine
Stir well with ice and strain in to a chilled cocktail glass.
“Can-Can Martini”

2 oz. gin
1 oz. St. Germain
1/4 oz. dry vermouth
lemon peel for garnish
Stir well with ice and strain in to a chilled cocktail glass.
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“East Village Athletic Club Cocktail”

1.5 oz. white tequila
3/4 oz. lemon juice
1/2 oz. yellow Chartreuse
1/2 oz. orange curacao
Shake well with ice and then strain in to a chilled cocktail glass.
(“The PDT Cocktail Book”)

“Honeymoon Cocktail”

2 oz. apple brandy
1/2 oz. orange curacao
1/2 oz. Benedictine
1/2 oz. lemon juice
Shake well with ice and strain in to a chilled cocktail glass.
(“The PDT Cocktail Book”, from Hugo Ensslin’s “Recipes for Mixed Drinks”, 1916)
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“De La Louisiane”

2 oz. rye whiskey
3/4 oz. sweet vermouth
3/4 oz. Benedictine
3 dashes absinthe
3 dashes Peychaud’s bitters
Stir well with ice and then strain in to a chilled cocktail glass.
Garnish with a maraschino cherry or 3
(“The PDT Cocktail Book”, from Stanley Clisby Arthur’s “Famous New Orleans Drinks”, 1937)
“Widow’s Kiss”

2 oz. apple brandy
1/4 oz. yellow Chartreuse
1/4 oz. Benedictine
2 dashes Angostura bitters
Stir well with ice and then strain in to a chilled cocktail glass.
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“The Vanderbilt Cocktail”

1.5 oz. brandy or cognac
1/2 oz. Cherry Heering
3 dashes of simple syrup
2 dashes of Angostura bitters
Stir well with ice and then strain in to a chilled cocktail glass.

“Blinker”

2 oz. rye whiskey
1 oz. grapefruit juice
1/4 oz. simple syrup
1 bar spoon of raspberry preserves
Shake well with ice, then strain in to a chilled cocktail glass.
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“Xanthia Cocktail”

1 oz. dry gin
1 oz. Cherry Heering
1 oz. yellow Chartreuse
Shake well with ice, and then strain in to a chilled cocktail glass.

“Clifton Heights Cocktail” (SMcG)

Equal parts…
-rye whiskey
-Cherry Heering
-grapefruit juice
-sweet vermouth
Shake well with ice, and then strain in to a chilled cocktail glass.

42

“Eclipse Cocktail”

2 oz. anejo tequila
3/4 oz. Aperol
3/4 oz. Cherry Heering
3/4 oz. lemon juice
Shake well and strain in to a chilled cocktail glass.
Garnish with a lemon peel.

“Rhubarb & Rye”

1.5 oz. rye whiskey
1 oz. Aperol
1/2 oz. lemon juice
1/2 oz. rhubarb bitters
Shake well and strain in to a chilled cocktail glass.
Garnish with a lemon peel.
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“Statesman”

2 oz. gin
1/2 oz. Rothman & Winter orchard pear liqueur
1 bar spoon of green Chartreuse
1 dash of orange bitters
Stir well with ice and strain in to a chilled cocktail glass.
Garnish with a lemon peel.

“Improved Whiskey Cocktail”

2 oz. rye whiskey
1/4 oz. maraschino liqueur
1/4 oz. simple syrup
2 dashes of Angostura bitters
Stir well and strain in to a chilled, absinthe-rinsed rocks glass.
Add a few ice cubes and garnish with a lemon peel.

44

“Breast Pocket Cocktail” (SMcG)

2 oz. rye whiskey
3 oz. Schlafly Dry Hopped APA
2 dashes of orange bitters
Build over ice, in a rocks glass, then stir gently, and garnish with a lemon peel.
“Left Hand Cocktail”

1.5 oz. bourbon
3/4 oz. sweet vermouth
3/4 oz. Campari
2 dashes of Fee Brothers Aztec Chocolate Bitters
(or Bittermens Xocolatl Mole Bitters, as called for in its original recipe)
Stir well with ice, and then strain in to a chilled cocktail glass.
Add 3 cherries on a pick as a garnish.
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“Brooklyn”

2 oz. rye whiskey
3/4 oz. dry vermouth
1/4 oz. Amer Picon (or Ramazzotti?)
1/4 oz. maraschino liqueur
Stir well with ice and then strain in to a chilled cocktail glass.
“East India Cocktail”

1 3/4 oz. brandy
1/2 oz. orange curacao
1/2 oz. pineapple
1/4 oz. dark rum
2 dashes of orange bitters
Shake well with ice and then strain in to a chilled cocktail glass.
Garnish with an orange peel.
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“Calvados Cocktail”

1 oz. calvados
1 oz. orange
1/2 oz. triple sec
1/2 oz. orange bitters
Shake well with ice and then strain into a chilled cocktail glass.
“Pegu Club Cocktail”

1.5 oz. gin
1/2 oz. triple sec
3/4 oz. lime juice
2 dashes of Angostura bitters
Shake well and strain in to a chilled cocktail glass.
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“S.G. Cocktail”

1 oz. rye whiskey
1 oz. lemon juice
1 oz. orange juice
1 t grenadine
Shake well with ice and strain in to a chilled cocktail glass.
“Corpse Reviver #2″

1 oz. gin
1 oz. Lillet Blanc
1 oz. lemon juice
1 oz. triple sec
3 drops of absinthe
Shake well with ice and then strain in to a chilled cocktail glass.
Garnish with a cherry
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“The Liberal”

1.5 oz. bourbon
1.5 oz. sweet vermouth
6 dashes amaro
2 (healthy) dashes of orange bitters
Stir well with ice and then strain into a chilled cocktail glass.
Garnish with a cherry

“South Slope”

3/4 oz. gin
3/4 oz. Aperol
3/4 oz. Lillet Blanc
1/2 oz. orange curacao
1/2 oz. lemon juice
Shake well with ice and then strain into a chilled cocktail glass.
Garnish with a lemon twist
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“Mamie Taylor”

2 oz. scotch
3/4 oz. lime juice
ginger beer (not just ginger ale)
Pour the scotch and lime juice into an ice-filled highball glass, and fill to the top with ginger beer, and then
stir gently. Garnish with a lime wedge

“Paper Plane”

Equal parts…
Bourbon
Amaro Nonino
Aperol
Lemon
Shake/Strain
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“Siesta”

2 oz. silver tequila
1/2 oz. Campari
1/2 oz. lime juice
1/2 oz. grapefruit juice
1/2 oz. simple syrup
Shake well with ice and then strain in to a chilled cocktail glass.
Garnish with a grapefruit twist (I used a lime twist)

“Water Lily”

Equal parts…
gin
creme de violette
triple sec
lemon juice
Shake well with ice, and then strain in to a chilled cocktail glass.
Garnish with an orange twist.
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“Improved Gin Cocktail”

2 oz. genever
.5-1t simple syrup
1t orange curacao, triple sec or maraschino liqueur*
2 dashes of bitters
(*I chose maraschino)
Stir well with ice and then strain in to a chilled cocktail glass.
With a lemon peel, rub the rim, then squeeze and drop in to your cocktail.
“Rosebud”

1.5 oz. silver tequila
1/2 oz. sweet vermouth
1 dash of Campari
Rinse a chilled cocktail glass with a dash of rose water;
Stir the tequila and vermouth with ice and then strain in to the cocktail glass;
Flame an orange zest over the drink and then float it on top;
Lastly, add a few drops of Campari to the surface.
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“Junior”

2 oz. rye
3/4 oz. lime juice
1/2 oz. Benedictine
2 dashes Angostura bitters
Shake well with ice and then strain in to a chilled cocktail glass.
“Rosita”

1.5 oz reposado tequila
1/2 oz. sweet vermouth
1/2 oz. dry vermouth
1/2 oz. Campari
1 dash of Angostura bitters
Stir well with ice and then strain in to a chilled cocktail glass.
Garnish with an orange twist.
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“Weeski”

2 oz. Irish whiskey
3/4 oz. Lillet Blanc
1/2 oz. triple sec
2 dashes of orange bitters
Stir well with ice and then strain into a chilled cocktail glass.
Garnish with an orange twist.

“Harvest Moon”

1.5 oz. rye
1 oz. Lillet Blanc
1/2 oz. apple brandy
1/4 oz. green Chartreuse
3 dashes Abbott’s (or in my case, Angostura) bitters
Stir well with ice and then strain in to a chilled cocktail glass.
Garnish with an orange twist.
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"The Hesitation"

Equal parts...
Rye whiskey
Swedish punsch
Stir well with ice and then strain into a chilled cocktail glass.

"Have a Heart Cocktail"

1.5 oz. gin
3/4 oz. Swedish punsch
3/4 oz. lime juice
1/4 oz. grenadine
Shake well with ice and strain into a chilled cocktail glass.
Garnish with a lime
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"Hoop La!" Cocktail

Equal parts...
brandy
Lillet Blanc
triple sec
lemon juice
Shake well and strain in to a chilled cocktail glass.

"Trinidad Sour"

1 oz. Angostura bitters
1 oz. orgeat
3/4 oz. lemon juice
1/2 oz. rye whiskey
Shake well with ice and then strain in to a chilled cocktail glass.
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"Hanky Panky"

1.5 oz. Plymouth gin
1.5 oz. Italian vermouth
1/4 oz. Fernet Branca
Stir well with ice and then strain in to a chilled cocktail glass.
Garnish with lemon
"Wellington"

1.5 oz. gin
1/2 oz. lime juice
1/4 oz. Swedish punsch
1/4 oz. Cherry Heering
Shake well with ice and strain into a chilled cocktail glass.
Garnish with a lime
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“Mr. Clark’s Cane”

1.5 oz Fernet Branca
¾ oz maraschino
½ oz lemon juice
Shake/Strain
“Salt in the Wound” (SMcG)

Equal parts…
Scotch
Cherry Heering
Italian vermouth
Lemon juice
Shake/Strain
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“Bad Idea”

¾ oz Blanco tequila
¾ oz Fino sherry
¾ oz Lime juice
½ oz Yellow Chartreuse
¼ oz Simple syrup
Shake/Strain
“Brown Derby”

2 oz rye whiskey
1 oz grapefruit juice
½ oz honey syrup
Shake/Strain

59

“501”

1.5 oz Blanco tequila
¾ oz Domain de Canton
½ oz Lemon
¼ oz Aperol
Shake/Strain
Garnish with an orange peel

“New Pal”

1 oz rye
1 oz Campari
1 oz Italian vermouth
1 dash of Peychaud’s bitters
2-3 dashes of absinthe or pastis
Stir/Strain
Orange peel for garnish
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“Summer Relief”

1.5 oz gin
1 oz grapefruit
½ oz honey syrup
¼ oz St. Germain
Shake/Strain
Garnish with a grapefruit peel

“A Boy Named Brandy Punch”
(Based on Savoy’s “Champagne Punch”)

51 oz of champagne (1508 ml)
25.6 oz sparkling mineral water
1.6 oz brandy
1.6 oz maraschino
1.6 oz orange curacao
.4 pounds of powdered sugar
Garnish with raspberries and blueberries
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“Lavender Sidecar”

1.5 oz Brandy
¼ oz Triple sec
½ oz lavender honey syrup
½ oz lemon
1 dash of orange bitters
Shake/Strain
Sugar rimmed glass
“Autumn Sunset”

1.5 oz bourbon
½ oz Italian vermouth
½ oz French vermouth
¼ oz Allspice Dram
¼ oz Benedictine
Stir/Strain
Garnish with a flaming orange peel
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“Japanese Cocktail”

2 oz brandy
½ orgeat
3 dashes Boker’s Bitters
Stir/Strain
Garnish with lemon
“Billiken Cocktail” (SMcG)

1.5 oz Plymouth gin
¾ oz Lillet Blanc
¼ oz St. Germain
1 dash of Boker’s Bitters
Stir/Strain
Garnish with a lemon peel wrapped around 3 blueberries
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“Mia Rigazza”

1 oz amaro (specifically Amaro Montenegro)
1 oz Domaine de Canton
1 oz lemon
2 dashes of maraschino, for rinsing the glass
Shake/Strain
Garnish with a cherry
“Lavender Bee’s Knees”

2 oz gin
½ oz lemon
¾ oz honey syrup
2-3 dashes of lavender bitters
Shake/Strain
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“Brandy Scaffa”

1.5 oz brandy
1.5 oz maraschino
1 dash of Angostura bitters
Stir with no ice and serve unchilled, undiluted

“French Parade”

1.5 oz cognac
¾ triple sec
½ oz Chartreuse
3 drops of maraschino
2 dashes of orange bitters
Stir/Strain
Garnish with an orange peel
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“Diki-Diki”

1.5 oz apple brandy
¾ oz Swedish Punsch
½ oz grapefruit
¼ oz simple syrup
Shake/Strain

“Black Scottish Cyclops”

2 oz scotch
2 oz Ramazzotti
4 dashes of whiskey barrel-aged bitters
Stir/Strain
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“Abbey Cocktail”

1.5 oz gin
¾ oz Lillet Blanc
¾ oz orange
2 dashes of orange bitters
Shake/Strain
Garnish with a cherry
“The Bitter Handshake”

1 oz Fernet Branca
1 oz blood orange reduction
1 oz rye whiskey syrup
Stir/Strain over ice
Garnish with a thick spiral of orange zest

67

“Toronto”

2 oz rye whiskey
¼ oz Fernet Branca
¼ oz simple syrup
2 dashes of Angostura bitters
Stir/Strain
Garnish with an orange twist
“Sawyer”

2 oz gin
½ oz lime
½ oz simple syrup
14 dashes of Angostura bitters
7 dashes of Peychaud’s bitters
7 dashes of orange bitters
Shake/Double strain
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“The Little Man”(SMcG)
-For Elliott C.P. Thien-

1.5 oz StilL 630 Rally Point rye whiskey
¾ oz lemon
½ oz Meletti amaro
2-3 dashes of simple syrup
1 dash of orange bitters
1 dash of lavender bitters
Shake/Strain
Garnish with an orange twist
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“Fernet Branca Cocktail”

1 oz gin
½ oz Fernet Branca
½ oz Italian vermouth
Stir/Strain
“Pink Gin”

2 1/2 oz gin
6 dashes of Angostura bitters
Stir/Strain
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“Martinez #2”

1 oz Old Tom or Plymouth gin
2 oz Italian vermouth
1 t maraschino
1 dash of Boker's Bitters
stir/strain
“Zim Zala Bim”

2 oz reposado tequila
2 t orange bitters
2 t St. Germain
1 t superfine sugar
Stir/Strain
Squeeze oil from lemon peel, discard
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“212”

2 oz reposado tequila
2 oz red ruby grapefruit juice
1 oz Aperol
Shake/Strain
“Pimm’s Cup”

2 oz Pimm's #1
¼ oz lemon juice
Pour over ice
Top with ginger ale
Stir very gently with ice
Garnish with a cucumber
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“Archangel”

Muddle 2 slices of cucumber with 3/4oz Aperol
Add 2 1/4oz Plymouth Gin
Stir with ice
Fine strain
Garnish with a lemon twist

“Black Heart”

2 oz bourbon
½ oz Cynar
10 coffee beans (dark)
2 dashes of Boston Bittahs
1 T of maraschino
Stir/Strain in to a coupe rinsed with a single malt scotch
Twist a zest of orange over drink and then discard
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“Mint Julep Cocktail”

2 1/2oz bourbon
½ oz simple syrup
3 dashes Fee Bros. mint bitters
Stir/Strain

“Cameron’s Kick”

1oz blended Scotch whisky
1 oz Irish whiskey
¾ oz lemon
½ oz orgeat
Shake/Strain
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“Algonquin”

2 0z rye whiskey
¾ oz French vermouth
¾ oz pineapple juice
Shake/Strain
“Violette Affinity”

1.5 oz Crème de Violette
¾ oz French vermouth
¾ oz Italian vermouth
2 dashes of orange bitters
Stir/Strain
Garnish with a flamed orange peel
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“Maria Antoinette”

1.5 oz anejo tequila
½ oz brandy
½ oz orange
½ oz lime
¼ oz agave syrup
Shake/Strain
Garnish with a flamed orange peel
“Newark”

2 oz apple brandy
1 oz Italian vermouth
¼ oz Fernet Branca
¼ oz maraschino
Stir/Strain
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“Bang Up Cocktail”

1.5 oz rye whiskey
¾ oz Calvados
1/3 oz hibiscus syrup
1/3 oz lemon
1/3 oz simple syrup
2 dashes of rose water
Shake/Strain
“Boulevardier” (with bourbon)
(for recipe using rye whiskey, see pg. 99)

1.5 oz bourbon
1 oz Campari
1 oz Italian vermouth
Stir/Strain
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“Reanimator”

Equal parts…
Rye whiskey
Amaro Nonino
Stir/Strain
Garnish with a lemon twist
“Judgment Day”

1.5 oz pisco
½ oz St. Germain
½ oz lime
½ oz lemon
½ oz simple syrup
1 egg white
Dry shake all ingredients
Then shake with ice
Strain in to an absinthe-rinsed glass
Garnish with a bit of allspice dram
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“The 109th” (SMcG)

1.5 oz brandy
¾ oz Cynar
¼ oz Benedictine
2 dashes of whiskey barrel-aged bitters
Stirred with ice
Serve up or on the rocks
Garnish with an orange
“The Boulevardier” (with rye whiskey)
(for recipe using bourbon whiskey, see pg. 97)

Equal parts rye whiskey, Campari and Italian vermouth
Stir with ice and strain
Garnish with an orange twist
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“Strike’s Off Cocktail”

2 parts gin, 1 part Swedish punsch and 1 part lime
Shaken with ice, then strained
“Corpse Reviver #1”

2 parts brandy, 1 part apple brandy and 1 part Italian vermouth
Stir with ice and strain
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“Classic Cocktail”

3 parts brandy, 1 part maraschino, 1 part curacao, 1 part lemon
Shake with ice, then strain in to a sugar-rimmed glass.
Garnish with lemon
“Appetiser (Appetizer) Cocktail”

1.5 oz dry gin
1.5 oz Dubonnet
1 oz orange juice
Shake with ice then strain
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“Dandy Cocktail”

Equal parts rye whiskey and Dubonnet, 3 dashes of triple sec and a dash of Angostura bitters
Stir with ice and strain
Garnish with a lemon and an orange
“Oh, Henry! Cocktail”

Equal parts whiskey, Benedictine and ginger beer.
Stir gently with ice
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“Harvest Sling”

1.5 oz apple brandy
½ oz Italian vermouth
½ oz Benedictine
½ oz Cherry Heering
½ oz lemon juice
½ oz ginger beer
Shake with ice
Garnish with a cherry and an orange
“Ephemeral”

2 oz Old Tom gin
1 oz French vermouth
1 barspoon of St. Germain
1 dash of celery bitters
Stir with ice, then strain
Garnish with a grapefruit twist
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“Fernet Cocktail”

Equal parts cognac and Fernet Branca
A few dashes of simple syrup and Angostura bitters
Stir with ice, then strain
Garnish with orange
“Dare I Say?”

1 oz rye whiskey
½ oz Fernet Branca
½ oz Italian vermouth
½ oz Aperol
2 dashes rhubarb bitters
Stir with ice, then strain
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“The Ragazzino” (SMcG)

(a twist on the “Little Man”)
1.5 oz StilL 630 rye whiskey
¾ oz lemon
½ oz Fernet Branca
3 dashes simple syrup
1 dash orange bitters
1 dash lavender bitters
Shake with ice, then strain
Garnish with an orange twist
“The Alaska”

1.5 oz gin
¾ oz yellow Chartreuse
1 dash of orange bitters
Stir with ice, strain, and garnish with lemon
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“Iberville Street Cocktail”

2 parts Lillet Blanc
1 part brandy
4 parts grapefruit juice
4-5 dashes of Peychaud’s bitters
Shaken with ice and strained into an absinthe-rinsed coupe with a lemon rub
Garnish with a flamed orange peel
“White Lady”

1.5 oz gin
1 oz Cointreau or triple sec
¾ oz lemon juice
Shake with ice and strain in to a coupe
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“Wizard of Oz” (SMcG)

1.5 oz white dog whiskey
¾ oz Campari
¼ oz apple brandy
¼ oz Italian vermouth
2 dashes of orange bitters
Stir with ice and then strain
“Lucien Gaudin Cocktail”

1 oz gin
½ oz Cointreau or triple sec
½ oz Campari
½ oz French vermouth
Stir with ice, strain and garnish with orange
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“Welcome Stranger”

Equal parts…
Gin
Cognac
Swedish Punsch
Grenadine
Orange
Lemon
Shake with ice and strain
“Depth Charge Cocktail”

1 oz brandy
1 oz apple brandy
1 t grenadine
½ oz lemon juice
Shake with ice and strain
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“Recital Cocktail” (SMcG)

2 oz Plymouth gin
½ oz Campari
2-3 dashes of simple syrup
4 dashes of hopped lemon bitters
Stir with ice and strain
“Don’t Blink”

1 oz rye whiskey
1 oz grapefruit juice
½ oz Averna
½ oz elderflower liqueur (St. Germain)
1-2 dashes of orange bitters
Shake with ice and strain
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“Biter”

1.5 oz gin
¾ oz lemon juice
¾ oz Chartreuse
2 drops of absinthe
Stir with ice and strain
“Mint Julep”

Muddle fresh mint leaves and simple syrup (gently) at the bottom of your glass. Fill the cup up with
crushed ice. Pour about 2 oz of bourbon whiskey over the ice. Top off with additional simple syrup to
taste. Garnish with a couple of mint leaves.
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“Brandy Vermouth Cocktail”

2 ¼ oz brandy
¾ oz Italian vermouth
A dash of Angostura bitters
Stir with ice and then strain

“Bon Soir”

Fill a glass with crushed ice.
Add…
½ oz Benedictine
½ oz crème de violette
Fill up the rest of the glass with ginger beer, and stir gently.
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“Berlioni”

1 ½ oz gin
¾ oz Cynar
½ oz French vermouth
Stir with ice and then strain, garnishing with an orange twist.
“Maple Sunset Improved Cocktail” (SMcG)

2oz Still 630 Rally Point 'Maple Sunset' rye whiskey
1/4oz Cointreau
1/4oz Averna
1 dash Fortune Teller Bar’s Hopped Lemon Bitters
Stir with ice, then strain.
Garnish with a maple-roasted pecan (optional).
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“Over Easy”

2oz Still 630 Rally Point rye
1oz Campari
1/4oz Kaldi’s Coffee Tanzania cold brew coffee
1/4oz lime juice
Shake with ice, then strain.
“Farmhouse Cocktail”

1 1/2 oz Apple Brandy
1/2 oz mezcal
3/4 oz lemon
1/2 maple syrup
1 dash Angostura bitters
Shake with ice, and double strain.

93

“Mark Twain”

1 1/2 scotch
3/4 lemon
1/2 simple syrup
2d @angosturausa bitters
(shake/strain)
“Understudy Cocktail” (SMcG)

2oz @still630 Rally Point Maple Sunset rye
2/3oz Benedictine
1/3oz Dubonnet
1 dash of @angosturausa bitters
Stir with ice, strain
Garnish with a lemon twist
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“Dubonnet Cocktail”

Equal parts Dubonnet and London dry gin
Garnish with a lemon peel
“Maguey Sour”

2oz mezcal
1/2oz Benedictine
3/4oz lemon
1/2oz orgeat
1/2 of a large egg white
Shake with ice, strain into an ice filled glass
Garnish w/ a pinch of nutmeg and an orange twist.
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“Maple Sunset Old-fashioned”

2 1/4oz @still630 Rally Point Maple Sunset rye
1/2oz water
1 sugar cube
2d Angostura bitters
maple-roasted pecan garnish
serve on the rocks
“The Highlander”

2oz scotch
1/2oz Cherry Heering
Garnish with a lemon twist
Stir and enjoy on the rocks.
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“Los Muertos”

2oz mezcal
1 oz Averna
1d chocolate mole bitters
Stir, strain and garnish with a cherry
“Ferguson” (SMcG)

2oz brandy
1/2oz Cherry Heering
2d lemon hopped bitters
Garnish with an orange twist
Stir well with ice. Strain into a rocks glass with new ice.
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“L Train”

1.5oz gin
.75oz St. Germain
.3oz lemon
2 sprigs of lavender
Shake and double strain.
Add seltzer water.
“Damn the Weather Cocktail”

1 1/2oz gin
3/4oz orange
3/4oz Italian vermouth
3d curacao
Shake/strain/enjoy
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“Martica”

1oz cognac
1oz rum 3/4oz
Italian vermouth
1/4oz maraschino liqueur
1d Angostura bitters
“Show Me Cocktail” (SMcG)

3/4oz rye whiskey
3/4oz apple brandy
3/4oz Swedish Punsch
1/4oz pear liqueur
2d Boker's bitters
[stirred and served up]
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“Naked & Famous”

1oz mezcal
3/4oz yellow Chartreuse
3/4oz Aperol
3/4oz lime
“Bella Luna”

2oz Plymouth gin
3/4oz St. Germain
1/2oz Creme de Violette
3/4oz lemon
1t simple syrup
-shake/strain/enjoy-
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“Sidewinder”

2oz cognac
1/2oz calvados
1/4oz Benedictine
1/4oz yellow Chartreuse
1d absinthe
1d Peychaud's bitters
Stir with ice, then strain into a chilled cocktail glass.
“Preakness”

2oz bourbon
3/4oz Italian vermouth
1/4oz Benedictine
1d Angostura bitters
-Stir/strainGarnish with an orange twist
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“1794”

2 parts rye whiskey
1 part Italian vermouth
1 part Campari
Stir with ice, then strain
“Lilywhacker”

2oz apple brandy
3/4oz Italian vermouth
1/2oz Cointreau
1 dash of Bittermens xocolatl mole bitters
Stir with ice, then strain
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“Little Sparrow”

2oz Busnel VSOP calvados
1/4oz Laird's apple brandy
3/4oz Italian vermouth
1/2oz St-Germain
2d Death & Co. house Peychaud's bitters (2p Peychaud's / 1p Bitter Truth creole bitters)
Stir with ice, then strain
1 lemon twist for garnish
“Amaretto-Bourbon Punch”

20oz of seltzer water
16oz bourbon
8oz lemon juice
8oz sparkling apple juice
4oz simple syrup
3oz amaretto
Totals 60 ounces of delicious punch.
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“Egg Nog”

4 egg yolks
1/3 cup sugar, plus 1 tablespoon
1 pint whole milk
1 cup heavy cream
1 1/4 ounces bourbon
1 1/4 ounces dark rum
1 teaspoon freshly grated nutmeg
4 egg whites

In the bowl of a stand mixer beat together the egg yolks and 1/3 cup sugar until the yolks lighten in color
and the sugar is completely dissolved. Add the milk, cream, bourbon, rum, and nutmeg and stir to
combine.
Place the egg whites in the bowl of a stand mixer and beat to soft peaks. With the mixer still running
gradually add the 1 tablespoon of sugar and beat until stiff peaks form. Gently fold the egg whites into the
mixture. Chill and serve.

104

Division Bell

1oz mezcal, 3/4 oz Aperol, 1/2oz maraschino, 3/4oz lime
-shake/strain-

Sorghum whiskey Old-fashioned

Sorghum whiskey, simple syrup, water, Angostura bitters and a lemon twist
-Stir and serve on the rocks-
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"The Dead of Winter"

2 cognac 1/4 Contreau 1/4 Averna 2d @thefortunetellerbar hopped lemon bitters
-Stir with ice, then strain and serve-

Gray Heart

2 bourbon 1/2 Cynar 2d Bittermen’s BostonBittahs 10 dark coffeebeans & 1.5t maraschino
-Stir with ice, then strain and serve-
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"Roulette Cocktail"

1.5 apple brandy .75 rum .75 Swedish Punsch
-Stir with ice, then strain and serve-

Vesper

2 gin 3/4 vodka 1/2 Lillet Blanc 1 lemon twist
-Stir with ice, then strain and serve-
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Tom Collins

2oz Old Tom gin 3/4oz lemon 1/2oz simple syrup
-Stir with ice, then strain and serve on the rocksAdd 20z carbonated water

Pete's Word

equal parts scotch, maraschino liqueur, Chartreuse and lime
-Shake well with ice, then strain and serve-
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Cynargroni

- equal parts gin, Cynar and Italian vermouth
-Stir well with ice, then strain and serve-

“MO Pacific” (SMcG)

1 1/2 sorghum whiskey 1/2 brandy 1/4 maraschino liqueur 1/4 Aperol 1d simple syrup 2d lemon hopped
bitters
-Stir well with ice, then strain and serve-
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Cachacito

Muddle 8-10 mint leaves w/ simple syrup, add 2oz cachaca, 3/4oz lime, crushed ice
Stir, then top w/ club soda

Paloma

Tequila blanco
Grapefruit soda
-Serve in a highball glass on the rocks-
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No Room for Squares (SMcG)

2oz sorghum whiskey 1/2oz amaro 1/4oz Cointreau 1d hopped lemon bitters 1d Angostura bitters
-Stir well with ice, then strain and serveGarnish with a twist of a red apple

Gratiot St. Cocktail (SMcG)

1 1/2 scotch 3/4 Benedictine 1/4 coffee-infused unaged whiskey 2d chocolate bitters & a cherry for a
garnish
-Stir well with ice, then strain and serve-
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"Coralillo"

1 1/2 añejo tequila 3/4 calvados 3/4 yellow Chartreuse 1/4 pear liqueur
-Stir well with ice, then strain and serveGarnish with an apple slice

Kingston Negroni

equal parts rum, Campari and Italian vermouth 1d Bittermens mole bitters
-Stir well with ice, then strain and serve-
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"Frank Borghi" (SMcG)

1.5oz sorghum whiskey .25oz brandy .25oz Armagnac .25oz maraschino liqueur .25oz Campari
3d grapefruitbitters
-Stir well with ice, then strain and serve-

Coleman Hawkins (SMcG)

1.5 scotch .5 Fernet Branca 1/4 Luxardo Sangue Morlacco 1/4 Benedictine 1d whiskey barrel-aged bitters
-Stir well with ice, then strain and serve-
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The Basics
Measurements:
Dash (d) = 6 drops
Teaspoon = 1/8 ounce
Splash = 1/2 ounce
Tablespoon = 1/2 ounce
Pony = 1 ounce
Cordial = 1 ounce
Pousse-cafe glass = 1.5 ounces (oz)
Jigger = 1.5 ounces
Shot = 1.5 ounces
Cocktail glass = 2 ounces
Wineglass = 4 ounces
Cup = 8 ounces
Small tumbler = 8 ounces
Large tumbler = 16 ounces
Mixing glass = 16 ounces
Fifth = 750 ml = 25.4 ounces

Making simple syrup...
Equal parts sugar & water (1:1 ratio)
Combine the sugar & water in a small sauce pan and bring to a simmer. Continue simmering, stirring
until the sugar dissolves. This will only take a few minutes. Remove pan from the heat, and let it sit to
cool down to room temperature. After it's cooled down, go ahead and transfer it to a container. You can
store the simple syrup in the refrigerator for up to a month.

Making grenadine...
Equal parts pomegranate juice and superfine sugar (1:1 ratio)
Combine juice and sugar, shake until the sugar dissoves
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ScientiSt McGee’S Bookshelf
The following cocktail books (and cocktail websites) have all contributed to these pages of drinks, and for
that I thank their authors. My apologies to any other books and authors that also contributed that I may
have forgotten. If I have, please let me know and I’ll add them to the list, for it was completely
unintentional.
Amis, Kingsley. Everyday Drinking. 2008.
Borrow, Warren. Apothecary Cocktails: Restorative Drinks from Yesterday and Today. 2013.
Bullock, Tom. The Ideal Bartender. 1917.
Craddock, Harry. The Savoy Cocktail Book. 1999
DeGroff, Dale. The Craft of the Cocktail: Everything You Need to Know to Be a Master Bartender. 2002
DeGroff, Dale. The Essential Cocktail: The Art of Mixing Perfect Drinks. 2008
DuBose, Fred and Connolly, Greg and Corpion, Charles and Varriano, John. The Four Seasons Book of
Cocktails: Tips, Techniques, and More than 1,000 Recipes From New York’s Landmark Restaurant. 2010
Duffy, Patrick Gavin. The Official Mixer’s Manual, For Home and Professional Use. 1956
Embury, David. The Fine Art of Mixing Drinks. 1948
Haigh, Ted. Vintage Spirits and Forgotten Cocktails. 2009
Hollinger, Jeff and Schwartz, Rob. The Art of the Bar: Cocktails Inspired by the Classics. 2006
Kaplan, David; Fauchald, Nick; Day, Alex. Death & Co: Modern Classic Cocktails. 2014
Mario, Thomas. Playboy’s Host & Bar Book. 1971
Meehan, Jim. The PDT Cocktail Book. 2011
Owens, Paul and Nathan, Paul. The Little Green Book of Absinthe: An Essential Companion with Lore, Trivia,
and Classic and Contemporary Cocktails. 2010
Parsons, Brad Thomas. Bitters: A Spirited History of a Classic Cure-All. 2011.
Regan, Gary. The Bartender’s Bible: 1001 Mixed Drinks and Everything You Need to Know to Set Up Your Bar.
2000
Rosenbaum, Stephanie. The Art of Vintage Cocktails. 2013
Schnackenberg, Robert and Zucca, Mario. Old Man Drinks. 2010
Seiter, Matt. Sanctuaria: The Dive Bar of Cocktail Bars, How We Rewrote the Rules and Recipes One Cocktail
At a Time. 2012
Simonson, Robert. The Old-Fashioned. 2014
Stay At Home Cocktails. www.stayathomecocktails.blogspot.com
Waggoner, Susan and Markel, Robert. Cocktail Hour, Authentic Recipes and Illustrations from 1920 to 1960.
2006
Wondrich, David. Imbibe! From Absinthe Cocktail to Whiskey Smash, a Salute in Stories and Drinks to
“Professor” Jerry Thomas, Pioneer of the American Bar. 2007.
Wondrich, David. Punch – The Delights (and Dangers) of the Flowing Bowl. 2010.
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Index of modifying, flavoring and
coloring agents, as Well as Garnishes
Absinthe
-Biter, 91
-Corpse Reviver #2, 48
-De La Louisiane, 40
-Death in the Afternoon, 18
-Iberville Street Cocktail, 87
-Improved Whiskey Cocktail, 44
-Judgment Day, 78
-Monkey Gland, 27
-New Pal, 60
-Obituary, 5
-Remember the Maine, 22
-Sidewinder, 101
-Waldorf, 8
Allspice Dram
-Autumn Sunset, 62
-Judgment Day, 78
Amaretto
-Amaretto-Bourbon Punch, 103
-Stiletto, 14
Amaro
-Liberal, 49
Amaro Nonino
-No Room for Squares, 111
-Paper Plane, 50
-Reanimator, 78
Amer Picon
-Brooklyn, 46
Aperol
-212, 72
-501, 60
-Archangel, 73
-Dare I Say?, 84
-Division Bell, 105
-Eclipse Cocktail, 43
-MO Pacific, 109
-Naked & Famous, 100
-Paper Plane, 50
-Rhubarb & Rye, 43
-South Slope, 49
Averna
-Dead of Winter, 106
-Don’t Blink, 89
-Los Muertos, 97
-Maple Sunset Improved
Cocktail, 92
Cynar
-109th, 79
-Berlioni, 93
-Black Heart, 73
-Cynargroni, 109
-Gray Heart, 106
Meletti
-Little Man, 69
Ramazzotti
-Black Scottish Cyclops, 66
Apple Brandy
-Bang Up Cocktail, 77
-Coralillo, 112
-Corpse Reviver #1, 80
-Harvest Moon, 54
-Sidewinder, 101
-Wizard of Oz, 88
Apple
-Coralillo, 112
-No Room for Squares, 111

Sparkling Apple Juice
-Amaretto-Bourbon Punch, 103
Armagnac
-Frank Borghi, 113
Basil
-Plantation, 28
Beer
Schlafly Dry Hopped APA
-Breast Pocket Cocktail, 45
Benedictine
-109th, 79
-Autumn Sunset, 62
-Bobby Burns, 38
-Coleman Hawkins, 113
-De La Louisiane, 40
-Gratiot St. Cocktail, 111
-Harvest Sling, 83
-Honeymoon Cocktail, 39
-Junior, 53
-Maguey Sour, 95
-Monte Carlo, 30
-Oh, Henry! Cocktail, 82
-Preakness, 101
-San Francisco, 37
-Sidewinder, 101
-Understudy Cocktail, 94
-Vieux Carre, 31
-Widow’s Kiss, 40

-Widow’s Kiss, 40
Boker’s
-Billiken Cocktail, 63
-Japanese Cocktail, 63
-Show Me Cocktail, 99

-Iberville Street Cocktail, 87
-Little Sparrow, 103
-New Pal, 60
-Sawyer, 68
-Sidewinder, 101
-Vieux Carre, 31

Boston Bittahs
-Black Heart, 73
-Gray Heart, 106

Rhubarb
-Dare I Say?, 84
-Rhubarb & Rye, 43

Celery
-Ephemeral, 83
-Loop Tonic, 28

Whiskey Barrel-Aged
-109th, 79
-Black Scottish Cyclops, 66
-Coleman Hawkins, 113

Cherry
-Manhattan, 10
Chocolate
-Gratiot St. Cocktail, 111
-Left Hand Cocktail, 45
-Lilywhacker, 102
-Los Muertos, 97
Grapefruit
-Frank Borghi, 113
Hopped Lemon
-Dead of Winter, 106
-Ferguson, 97
-No Room for Squares, 111
-Recital Cocktail, 89
-Maple Sunset Improved
Cocktail, 92

Big O
See Ginger Liqueur
Bitters
Angostura
-Brandy Scaffa, 65
-Brandy Vermouth Cocktail, 92
-Bronx Cocktail, 6
-Champagne Cocktail, 18
-Champs Elysees, 21
-Dandy Cocktail, 82
-Fernet Cocktail, 84
-Farmhouse Cocktail, 93
-Fine & Dandy Cocktail, 36
-Harry’s Manhattan, 21
-Harvest Moon, 54
-Improved Gin Cocktail, 52
-Improved Whiskey Cocktail, 44
-Junior, 53
-Manhattan, 10
-Maple Sunset Old-fashioned,
96
-Mark Twain, 94
-Martica, 99
-Monte Carlo, 30
-Move Over, The, 16
-Nevada, 24
-No Room for Squares, 111
-Old Fashioned, 36
-Pegu Club Cocktail, 47
-Pink Gin, 70
-Poppy Variation, 26
-Preakness, 101
-Rosita, 53
-Sawyer, 68
-Sorghum whiskey Oldfashioned, 105
-Stork Club, 2
-Toronto, 68
-Understudy Cocktail, 94
-Vanderbilt Cocktail, 41
-Vieux Carre, 31
-Waldorf, 8
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Lavender
-Lavender Bee’s Knees, 64
-Little Man, 69
-MO Pacific, 109
-Ragazzino, 85
Mint
-Mint Julep Cocktail, 74
Mole
-Kingston Negroni, 112
Orange
-Abbey Cocktail, 67
-Adonis Cocktail, 27
-Alaska, 86
-Bijou, 11
-Breast Pocket Cocktail, 45
-Calvados Cocktail, 47
-Don’t Blink, 89
-East India Cocktail, 46
-French Parade, 65
-Havana, 9
-Jewel Cocktail, 37
-Le Jacques Strap, 20
-Lavender Sidecar, 62
-Liberal, 49
-Little Man, 69
-Martinez, 25
-Poppy Variation, 26
-Ragazzino, 85
-Robert Treat Special, 17
-Sawyer, 68
-Scofflaw, 17
-Statesman, 44
-Wizard of Oz, 88
-Violet Affinity, 75
-Weeski, 54
Peychaud’s
-Club Cocktail, 8
-De La Louisiane, 40

Blueberry
-Billiken Cocktail, 63
-Boy Named Brandy Punch, 61
Brandy/Cognac
-Iberville Street Cocktail, 87
-Boy Named Brandy Punch, 61
-Frank Borghi, 113
-French 75, 18
-Maria Antoinette, 76
-MO Pacific, 109
Calvados
See Apple Brandy
Campari
-1794, 102
-Boulevardier, 77; 79
-Captain’s Table, 7
-Frank Borghi, 113
-Kingston Negroni, 112
-Left Hand Cocktail, 45
-Lucien Gaudin Cocktail, 87
-Negroni, 5
-New Pal, 60
-Over Easy, 93
-Recital Cocktail, 89
-Rosebud, 52
-Rosita, 53
-Siesta, 51
-Wizard of Oz, 88
Champagne
-Boy Named Brandy Punch, 61
Chartreuse, Green
-Bijou, 11
-Biter, 91
-Champs Elysees, 21
-Counter Argument, 12
-French Parade, 65
-Gypsy, 24
-Harvest Moon, 54
-Jewel Cocktail, 37
-Last Word, 9
-Le Jacques Strap, 20
-Loop Tonic, 28
-Mujer Verde, 34
-Pete's Word, 108
-Scofflaw, 17
-Statesman, 44
Chartreuse, Yellow
-3, 2, 1 Cocktail, 34
-Alaska, 86
-Aurora’s Bed, 35
-Bad Idea, 59
-Cloister, 35
-Coralillo, 112
-East Village Athletic Club
Cocktail, 39
-Mujer Verde, 34
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-Naked & Famous, 100
-Sidewinder, 101
-Widow’s Kiss, 40
-Xanthia Cocktail, 42
Cherry, Maraschino
-Abbey Cocktail, 67
-Captain’s Table, 7
-Corpse Reviver #2, 48
-De La Louisiane, 40
-Gratiot St. Cocktail, 111
-Harvest Sling, 83
-Jewel Cocktail, 37
-Liberal, 49
-Los Muertos, 97
-Knit Knot, 14
-Left Hand Cocktail, 45
-Mia Rigazza, 64
-Planter’s Punch, 33
Cherry Heering
-Blood & Sand, 15
-Brigadier, 30
-Buck’s Fizz, 18
-Clifton Heights Cocktail, 42
-Coleman Hawkins, 113
-Communist, 19
-Counter Argument, 12
-Eclipse Cocktail, 43
-Ferguson, 97
-Gilroy Cocktail, 22
-Harvest Sling, 83
-Highlander, 96
-Move Over, The, 16
-Remember the Maine, 22
-Salt in the Wound, 58
-Vanderbilt Cocktail, 41
-Wellington, 57
-Xanthia Cocktail, 42
Cinnamon
-Sevilla, 26
Club Soda
-Americano, 32
-Ramos Fizz, 32
Coffee
-Black Heart, 73
-Gray Heart, 106
-Over Easy, 93

Blue Curacao
-Blue Devil, 29
Domaine de Canton
See Ginger Liqueur
Dubonette (Rouge)
-Appetiser (Appetizer), 81
-Dandy Cocktail, 82
-Robert Treat Special, 17
-Understudy Cocktail, 94
Elderflower Liqueur
See St. Germain
Eggs
Egg yolks
-Egg Nog, 103

Fernet Branca
-Coleman Hawkins, 113
-Dare I Say?, 84
-Fernet Cocktail, 84
-Fernet Branca Cocktail, 70
-Hanky Panky, 57
-Newark, 76
-Ragazzino, 85
-Toronto, 68
Galliano
-Galliano Margarita, 3
Gin
-Buck’s Fizz, 18
-French 75, 18
Ginger ale
-Captain’s Table, 7
-Pimm’s Cup, 72

Cointreau
See Triple Sec
Cream, Heavy
-Egg Nog, 103
-Ramos Fizz, 32

Ginger Liqueur
-501, 60
-Mia Rigazza, 64

Crème de Violette
-Aviation II, 1
-Bella Luna, 100
-Blue Moon, 1
-Le Jacques Strap, 20
-Water Lily, 51

Grand Marnier
See Curacao

Curacao
-Boy Named Brandy Punch, 61
-Classic Cocktail, 81
-Damn the Weather, 98
-East India Cocktail, 46
-East Village Athletic Club
Cocktail, 39
-Honeymoon Cocktail, 39
-Improved Gin Cocktail, 52
-South Slope, 49

Grenadine
-Captain’s Table, 7
-Depth Charge Cocktail, 88
-Have a Heart Cocktail, 55
-Limon Sunrise, 4
-Mary Pickford, 2
-Millionaire, 31
-Monkey Gland, 27
-S.G. Cocktail, 48
-Tequila Sunrise, 10
-Ward Eight, 4
-Welcome Stranger, 88
Hot Chocolate
-Brigadier, 30
Jelly or Preserves

Egg whites
-Egg Nog, 103
-Judgment Day, 78
-Maguey Sour, 95
-Millionaire, 31
-Ramos Fizz, 32

Ginger beer
-Bon Soir, 92
-Harvest Sling, 83
-Mamie Taylor, 50
-Oh, Henry! Cocktail, 82

Cucumber
-Archangel, 73
-Pimm’s Cup, 72

Grapefruit Soda
-Paloma, 110

Grapefruit
-212, 72
-Blinker, 41
-Brown Derby, 59
-Clifton Heights Cocktail, 42
-Cloister, 35
-Colonial Cocktail, 23
-Diki-Diki, 66
-Don’t Blink, 89
-Ephemeral, 83
-Hemingway Daiquiri, 20
-Iberville Street Cocktail, 87
-Nevada, 24
-Plantation, 28
-Siesta, 51
-Sitarski, 29
-Summer Relief, 61

Hot Pepper
-Sevilla, 26
Raspberry
-Blinker, 41
Lavender
-L Train, 98
Lemon
-501, 60
-Alaska, 86
-Amaretto-Bourbon Punch, 103
-Archangel, 73
-Aurora’s Bed, 35
-Aviation, 1, 7
-Bang Up Cocktail, 77
-Bella Luna, 100
-Billiken Cocktail, 63
-Biter, 91
-Blue Moon, 1
-Breast Pocket Cocktail, 45
-Bronx Bomber, 12
-Cameron’s Kick, 74
-Can-Can Martini, 38
-Champs Elysees, 21
-Classic Cocktail, 81
-Cloister, 35
-Club Cocktail, 8
-Communist, 19
-Corpse Reviver #2, 48
-Dandy Cocktail, 82
-Depth Charge Cocktail, 88
-Dubonnet Cocktail, 95
-East Village Athletic Club
Cocktail, 39
-Eclipse Cocktail, 43
-Farmhouse Cocktail, 93
-Fine & Dandy Cocktail, 36
-French 75, 18
-Gilroy Cocktail, 22
-Hanky Panky, 57
-Harvest Sling, 83
-Highlander, 96
-Honeymoon Cocktail, 39
-Hoop La! Cocktail, 56
-Iberville Street Cocktail, 87
-Improved Gin Cocktail, 52
-Improved Whiskey Cocktail, 44
-Japanese Cocktail, 63
-Jewel Cocktail, 37
-Judgment Day, 78
-L Train, 98
-Lavender Bee’s Knees, 64
-Lavender Sidecar, 62
-Little Man, 69
-Little Sparrow, 103
-Maguey Sour, 95
-Mark Twain, 94
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-Mia Rigazza, 64
-Mr. Clark’s Cane, 58
-Monte Carlo, 30
-Paper Plane, 50
-Pimm’s Cup, 72
-Ragazzino, 85
-Ramos Fizz, 32
-Reanimator, 78
-Rhubarb & Rye, 43
-Rob Roy, 15
-Robert Treat Special, 17
-San Francisco, 37
-S.G. Cocktail, 48
-Salt in the Wound, 58
-Scofflaw, 17
-Seville Cocktail, 25
-Sidecar, 3
-Sitarski, 29
-South Slope, 49
-Sorghum whiskey Old-fashioned,
105
-Statesman, 44
-Stiletto, 14
-Tom Collins, 108
-Trinidad Sour, 56
-Understudy Cocktail, 94
-Vesper, 107
-Vieux Carre, 31
-Ward Eight, 4
-Water Lily, 51
-Welcome Stranger, 88
-White Lady, 86
Lillet Blanc
-Abbey Cocktail, 67
-Billiken Cocktail, 63
-Corpse Reviver #2, 48
-Harvest Moon, 54
-Hoop La! Cocktail, 56
-South Slope, 49
-Vesper, 107
-Weeski, 54
Lime
-Bad Idea, 59
-Blue Devil, 29
-Cachaçito, 110
-Counter Argument, 12
-Division Bell, 105
-French Gimlet, 19
-Galliano Margarita, 3
-Gypsy, 24
-Havana, 9
-Have a Heart Cocktail, 55
-Hemingway Daiquiri, 20
-Judgment Day, 78
-Junior, 53
-Last Word, 9
-Loop Tonic, 28
-Mamie Taylor, 50
-Margarita, 16
-Maria Antoinette, 76
-Mujer Verde, 34
-Naked & Famous, 100
-Nevada, 24
-Over Easy, 93
-Pegu Club Cocktail, 47
-Pete's Word, 108
-Plantation, 28
-Planter’s Punch, 33
-Ramos Fizz, 32
-Sawyer, 68
-Sevilla, 26
-Siesta, 51
-Sitarski, 29
-Stiletto, 14
-Stork Club, 2
-Strike’s Off Cocktail, 80
-Wellington, 57
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Limoncello
-Limon Sunrise, 4
Maraschino Liqueur
-Aviation, 1, 7
-Black Heart, 73
-Blue Devil, 29
-Boy Named Brandy Punch, 61
-Brandy Scaffa, 65
-Brooklyn, 46
-Classic Cocktail, 81
-Club Cocktail, 8
-Colonial Cocktail, 23
-Division Bell, 105
-Frank Borghi, 113
-French Parade, 65
-Gray Heart, 106
-Harry’s Manhattan, 21
-Hemingway Daiquiri, 20
-Improved Gin Cocktail, 52
-Improved Whiskey Cocktail, 44
-Last Word, 9
-Martica, 99
-Martinez, 25
-Mary Pickford, 2
-Mia Rigazza, 64
-MO Pacific, 109
-Mr. Clark’s Cane, 58
-Newark, 76
-Pete's Word, 108

-Maguey Sour, 95
-Maria Antoinette, 76
-Mimosa, 18
-Monkey Gland, 27
-New Pal, 60
-Planter’s Punch, 33
-Preakness, 101
-Ragazzino, 85
-Rosebud, 52
-Rosita, 53
-S.G. Cocktail, 48
-Seville Cocktail, 25
-Sevilla, 26
-Stork Club, 2
-Tequila Sunrise, 10
-Toronto, 68
-Violet Affinity, 75
-Ward Eight, 4
-Water Lily, 51
-Weeski, 54
-Welcome Stranger, 88
Orange-Flower Water
-Ramos Fizz, 32
Orgeat
-Cameron’s Kick, 74
-Japanese Cocktail, 63
-Maguey Sour, 95
-Trinidad Sour, 56

Mezcal
-Farmhouse Cocktail, 93

Pastis
See Absinthe

Milk
-Egg Nog, 103

Pear liqueur
-Coralillo, 112
-Show Me Cocktail, 99
-Statesman, 44

Mint
-Cachaçito, 110
-Mint Julep, 91
Nutmeg
-Egg Nog, 103
-Maguey Sour, 95
Olive
-Martini, 11
Orange
-109th, 79
-501, 60
-Abbey Cocktail, 67
-Americano, 32
-Appetiser (Appetizer), 81
-Autumn Sunset, 62
-Berlioni, 93
-Bitter Handshake, 67
-Black Heart, 73
-Blood & Sand, 15
-Boulevardier, 79
-Bronx Bomber, 12
-Bronx Cocktail, 6
-Buck’s Fizz, 18
-Captain’s Table, 7
-Calvados Cocktail, 47
-Communist, 19
-Damn the Weather, 98
-Dandy Cocktail, 82
-East India Cocktail, 46
-Fernet Cocktail, 84
-Ferguson, 97
-French Parade, 65
-Harvest Moon, 54
-Harvest Sling, 83
-Havana, 9
-Iberville Street Cocktail, 87
-Knit Knot, 14
-Little Man, 69
-Limon Sunrise, 4
-Lucien Gaudin Cocktail, 87

Pecan
-Maple Sunset Improved Cocktail,
92
-Maple Sunset Old-fashioned, 96
Pimento Dram
See Allspice Dram
Pineapple
-Algonquin, 75
-Club Cocktail, 8
-East India Cocktail, 46
-Mary Pickford, 2
-Planter’s Punch, 33

Sherry
-Adonis Cocktail, 27
-Poppy Variation, 26
Fino
-Bad Idea, 59
-Sevilla, 26
-Seville Cocktail, 25
St. Germain
-Bella Luna, 100
-Billiken Cocktail, 63
-Can-Can Martini, 38
-Don’t Blink, 89
-Ephemeral, 83
-French Gimlet, 19
-Gypsy, 24
-Judgment Day, 78
-L Train, 98
-Le Jacques Strap, 2
-Little Sparrow, 103
-Summer Relief, 61
Sugar See also “Syrups, Simple”
-Egg Nog, 103
Sugar Cube
-Champagne Cocktail, 18
-Classic Cocktail, 81
-Havana, 9
-Lavender Sidecar, 62
-Maple Sunset Old-fashioned,
96
-Old Fashioned, 36
-Plantation, 28
-Sidecar, 3
Powdered Sugar
-Boy Named Brandy Punch, 61
Swedish Punsch
-Diki-Diki, 66
-Have a Heart Cocktail, 55
-Hesitation, 55
-Roulette Cocktail, 107
-Show Me Cocktail, 99
-Strike’s Off Cocktail, 80
-Welcome Stranger, 88
-Wellington, 57
Syrups
Agave Syrup
-Maria Antoinette, 76

Preserves
See Jelly

Blood Orange Reduction
-Bitter Handshake, 67

Raspberry
-Boy Named Brandy Punch, 61

Hibiscus Syrup
-Bang Up Cocktail, 77

Rose Water
-Bang Up Cocktail, 77
-Rosebud, 52

Honey Syrup
-Brown Derby, 59
-Lavender Bee’s Knees, 64
-Summer Relief, 61

Rose’s Sweetened Lime Juice
-Gimlet, 23
Rum
-East India Cocktail, 46
-Roulette Cocktail, 107

Lavender Honey Syrup
-Lavender Sidecar, 62
Maple Syrup
-Farmhouse Cocktail, 93
-Maple Sunset Improved
Cocktail, 92
-Maple Sunset Old-fashioned,
96

Rye Whiskey
See Whiskey, Rye
Salt
-Galliano Margarita, 3
-Margarita, 16

Rye Whiskey Syrup
-Bitter Handshake, 67

Scotch
-Black Heart, 73
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Saffron Syrup
-Aurora’s Bed, 35
Simple (Sugar) Syrup
-Amaretto-Bourbon Punch, 103
-Bad Idea, 59
-Bang Up Cocktail, 77
-Bella Luna, 100
-Blinker, 41
-Bronx Bomber, 12
-Cachaçito, 110
-Champs Elysees, 21
-Cloister, 35
-Diki-Diki, 66
-Fernet Cocktail, 84
-French 75, 18
-Havana, 9
-Improved Gin Cocktail, 52
-Improved Whiskey Cocktail, 44
-Judgment Day, 78
-Little Man, 69
-Loop Tonic, 28
-Margarita, 16
-Mark Twain, 94
-Mint Julep, 91
-Mint Julep Cocktail, 74
-MO Pacific, 109
-Mujer Verde, 34
-Nevada, 24
-Planter’s Punch, 33
-Ragazzino, 85
-Ramos Fizz, 32
-Recital Cocktail, 89
-Sawyer, 68
-Seville Cocktail, 25
-Siesta, 51
-Sitarski, 29
-Sorghum whiskey Oldfashioned, 105
-Tom Collins, 108
-Toronto, 68
-Vanderbilt Cocktail, 41
Triple Sec
-Calvados Cocktail, 47
-Corpse Reviver #2, 48
-Dandy Cocktail, 82
-Dead of Winter, 106
-Fine & Dandy Cocktail, 36
-French Parade, 65
-Havana, 9
-Hoop La! Cocktail, 56
-Improved Gin Cocktail, 52
-Lavender Sidecar, 62
-Lilywhacker, 102
-Lucien Gaudin Cocktail, 87
-Maple Sunset Improved Cocktail,
92
-Margarita, 16
-Millionaire, 31
-Mimosa, 18
-No Room for Squares, 111
-Pegu Club Cocktail, 47
-Plantation, 28
-Sidecar, 3
-Stork Club, 2
-Water Lily, 51
-Weeski, 54
-White Lady, 86
Vermouth, French (Dry)
-3, 2, 1 Cocktail, 34
-Algonquin, 75
-Autumn Sunset, 62
-Berlioni, 93
-Bronx Bomber, 12
-Bronx Cocktail, 6
-Brooklyn, 46
-Can-Can Martini, 38
-Ephemeral, 83
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-Gilroy Cocktail, 22
-Jewel Cocktail, 37
-Loop Tonic, 28
-Lucien Gaudin Cocktail, 87
-Martini, 11
-Move Over, 16
-Obituary, 5
-Rob Roy, Dry, 15
-Rosita, 53
-Scofflaw, 17
-Violet Affinity, 75

Whiskey
Coffee-infused White Dog
-Gratiot St. Cocktail, 111
Rye
-Trinidad Sour, 56

Vermouth, Italian (Sweet)
-1794, 102
-Adonis Cocktail, 27
-Americano, 32
-Autumn Sunset, 62
-Bijou, 11
-Blood & Sand, 15
-Bobby Burns, 38
-Boulevardier, 77; 79
-Brandy Vermouth Cocktail, 92
-Bronx Bomber, 12
-Bronx Cocktail, 6
-Clifton Heights Cocktail, 42
-Corpse Reviver #1, 80
-Cynargroni, 109
-Damn the Weather, 98
-Dare I Say?, 84
-De La Louisiane, 40
-Fernet Branca Cocktail, 70
-Hanky Panky, 57
-Harry’s Manhattan, 21
-Harvest Sling, 83
-Kingston Negroni, 112
-Left Hand Cocktail, 45
-Liberal, 49
-Lilywhacker, 102
-Little Sparrow, 103
-Manhattan, 10
-Martica, 99
-Martinez, 25
-Move Over, The, 16
-Negroni, 5
-New Pal, 60
-Newark, 76
-Preakness, 101
-Remember the Maine, 22
-Rosebud, 52
-Rosita, 53
-Salt in the Wound, 58
-Vieux Carre, 31
-Violet Affinity, 75
-Waldorf, 8
-Wizard of Oz, 88
Vodka
-Vesper, 107
Water (beyond the ice)
-Maple Sunset Old-fashioned, 96
-Old Fashioned, 36
-Sorghum whiskey Old-fashioned,
105
Carbonated Water
-Amaretto-Bourbon Punch, 103
-Boy Named Brandy Punch, 61
-L Train, 98
-Tom Collins, 108
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