italia COCKTAIL DESCRIPTIONS 2023

Cocktail Image Glassware Ingredients and Methodology Garnish

e 20z /Bulleit Bourbon
e %0z /Amaretto Disaronno )
old VV.orld Water Glass e 1Dash of Bitters Orange Triangle
Italia . & Cherry
e 2 Orange Triangle
e 2 Stemless Cherries
e 1250z /Corazon
Portonf e 10z /Grapefruit Juice Pink
ortonto Water Glass e 0250z /Lime Juice Pepper;orn salt
Paloma Rim
e 0.250z./ Agave Nectar Lime Wedge
e 050z /Limoncello
. e 150z /Corazon
leonC.ello 7‘ Water G e 0.50z./Limoncello g Wed
Marganta ; | ater Glass e 050z /Lime Ime Wedge
e 0.50z. /Agave Nectar
e 30z Zardetto Prosecco
Aperol . e 20z /Aperol Orange Slice &
. wW Gl .
Spritz e iass e 050z /Pama Rosemary Sprig
e 20z /Soda




Cocktail Image Glassware

Mule di

. Copper Mu
Fiero PP g

Ingredients and Methodology

1.5 oz. / Wheatly Vodka

0.5 oz./ Lime Juice

0.5 oz./ Fiero Vermouth Martini & Rossi
Top with Ginger Beer

Garnish

Orange or Lime
Wedge

The Verona Martini Glass

1.5 oz. / Buckeye Vodka

0.5 0z./ Kahlua

0.25 oz. / Frangelico

10z./ Espresso

3 ea./ Dark Chocolate Espresso Bean

Dark Chocolate
Espresso Beans

Limoncello Pony Glass

1whole case Meyer Lemons peeled with
as little pith (white part of the peel) as
possible

add to a clean olive jar

add 1.75 ever clear (151 proof)
instructions: seal and place in a cool ( not
cooler) dark place for at least 7-10 days,
remove lemon peel and add 5 cups
simple syrup, blend, and place in freezer
to chill until cold bottle into storage
bottles




Cocktalil

Glassware

Ingredients and Methodology

2 oz./ Dailys Peach Puree
10z./ Seagrams Peach Vodka

Bergamo Bellini Wine Glass Peach Slice*
e 30z /Zardetto Prosecco - For Brunch
Special Sub Yalupa Brut
de,
e 2 0z./Dailys Peach mix
.. . e 10z /Midori Melon slice &
Melon Bellini Wine glass e 2o0z./Zardetto prosecco - For Brunch orange slice
Special Sub Yalupa Brut
—i
Pre |
Blanco Peach Wine Glass e 60z./white peach sangria batch 2 slices of

Sangria

10z. / soda water float

strawberries






