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Cosmopolitan \ r//

Vodka - 30ml

Triple Sec - 15m|
Lime - 15ml
Cranberry juice -40ml

(o -

Tequila Sunrise

Tequila - 30ml
Orange juice - Fill Up
Grenadine Syrup - 2 tsp
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Recipe
K“}f 4 Glirnlet

Dry Gin — 45mil
Lime juice — 1oml
sugar—1 fsp
l
.-

Negromn

Dry Gin — 30m|
Campari — 30m|
Sweet Vermouth — 30ml
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Lindemans Kriek

Lambik wLindemans

AR ol GF = 24dlo)| #|2{ 8 H2t
182218 SEPAE S S 20
SIS SR etulo] A= 8to| of22{F

City of Double

NE DIPA Craft Bros Brew.

azpole, W 441 &
WUFE2, So|Eetel, TAM2 22 el
FAY S92 43U O
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pina colady
Rum -1 % oz

Pina Colada Mix — 2 oz

Pineapple Juice — 2 oz
Rum — 2 oz
Lime Juice — ?/; oz
Sugar — 2 tsp

Rum — 1 % oz

Mint — 6 leaves

Sugar — 2 tsp

Lime Juice — %/5 oz

Soda Water — fill up

Rum — 1 'z oz

Qoston coole,.

I

lemon Juice — 2 oz

2SAH Sugar — 1 tsp
(0 o] 4&)

Ginger Ale — fill up

Recipe
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