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The Blythswood Square
Bar Book
Ist Edition

Welcome to the first edition of The Blythswood Square Bar Book. You are holding in your
hands the result of the combined experience of myself, my bar team, and my peers. This
compendium has taken the best part of a year to compile and design, so I hope you will

enjoy the look and its contents.

The drinks included range from vintage classics to contemporary creations. Some of these
have had so much influence on the evolution of cocktail culture that they have been
dedicated their own section; history and notes are included therein.

If you have been here before, your favourite Blythsswood standards remain along with some

new ones, and if it is your first time, congratulations and welcome.

Slainte !

Mal Spence

Head Bartender, Blythswood Square
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These drinks present the core DNA of all mixed drinks, and most libations that exist today
are variations on these original recipes. For some, we have included our own twist or a
popular variation,

A brief but informative text is included for each, including where possible the original recipe
as it appeared in print.

The Daisy - p8

The Sour - p9

The Cocktail - p10

The Daiquiri - p11

The Martini - p12

The Club Cocktails - p14




The Daisy

Some notes on the origin of the drink

The sour is one of the most popular cocktails. Daiquiris, Mojitos and Margaritas are drinks that
come under the sour bracket, but the Daisy did something different. Its carliest appearance was
in the 1860s and soon began appearing in literatare and bar books from the Jerey Thomas bar
guide and others. I original recipe in those days appeared as such -

3 or 4 dashes of syrup
2 vr 3 dashes of orange cordial
the juice of half a lemon

1 small wineglass of spirits

Fill glass half full of shaved ice

Shake well and strain into a glass, and fill up with selizer water from a syphon

When we get to the early 19005, the Daisy adapred to a climate g
populated by drinks of the day such as Fizzes, and found itsclf {
in this formula in 1910 - ? ¥

juice ¥4 time and ¥ lemon

1 teaspoonful powdered sugar q e b
2 dashes grenadine S
1 drink of liquor desived

2 dashes carbomated water

So these are the two differing methods of making the Daisy; similar ingredients, but totally
ditferent drinks, It is worth nating thar carly bar haoks changed the orange cordial depending on
the spirit, so for rum we have orgear, and for brandy we have a dash of rum.

In our last collection of drinks, our Daisy was a combination of these two recipes, we also
commented on the origin of the Margarita being found within this drink, in his book, Imbibe!
David Wondrich informs us that the spanish translation of "Daisy" is Margarita.

The Blythswood Daisy......cocoereereeriveveecerenenns £6.75

Tanqueray Gin
Triple Sec

Juice of 1/2 lemon

House-made grenadine

Shaken well, strained into cockrail glass, topped
with soda

8



The Sour

Some notes on the origin of the drink

The Sour is one of the most prominent styles of mixed drinks, and, it could be argued forms the
DNA of many cocktails including the Daisy, Daiquiri, and Mojito. What we understand of a
Sour nawadays however, is something altegether different from i roors. A Sour was classified as
simply any drink containing citrus and sweet, and the balance of such varied widely. Today, we
take a Sour as read, a drink which is sharp, tangy and with zip, albeit, still a finely balanced drink.

One wineglass of Spirit
Half wineglass of water
One tablespoon of sugar
Half of a lemon

Sqqueeze a portion of the lemon into the tmbler, which should be a quarter full of ice, and rub the lemon on
the vim of the glass. Stir with a spoon...In the manufactiere of fixes and sours a small bar-glass or ordinary
tembler is employed,

Steward & Barkeeper's Manual, 15889

The most popular style of Sour is undoubredly the Whiskey Sour, and our interpretation of this
old recipe, The New York Sour, has proven a very popular mix indeed. A Sour of course, can be
made with any liquor base, an Amaretto Sour proving case.

The key to a good Sour is in the balance berween the sweet and the sour. We use anly freshly
squeezed citrus o order, mixed with our housemade sugar syrup and egg white.  The egg white
binds the ingredients together, and creates a soft, velvety texture which eases the initial tang of the
citrus.

We serve our Sours straight up, but they can be enjoyed over hardcut ice. We would suggest
against crushed or cracked ice as the fast dilution will impair the fine balance of the drink.

The Blythswood Sour..

Rittenhouse Rye
Eggr Whire

Juice of 1/2 lemon
House made syrup

Shaken well, scrained into cocktail glass, float
Grenache Red Wine

9



The Cocktail

Some notes on the origin of the dvink
The rerm "cockeail” first appeared in print over 200 years ago, and at that time, the description
was less generic than itis today. Now, we group nearly every mixed drink under the umbrella of
"cockrails," but if you wandered into a bar in the mid 1800s and asked for a gin cockuail, you

would have been given only one choice.

In Anastasia Miller and Jared Brown's recent publication, Spivituaes Jourmey, A History Of Drink,
Bouvk Two: From Publicans To Master Mixologists', they reveal one of the earliest examples of the
word "cockail" appeared on 20th March 1798 in Morning Post and Gazetteer. A publican at the
corner of Downing Street who won a local lottery, paid off his customers drinks bills and the
word "cocktail” appeared as one the drinks.
My. Pire,
two petit vers of "L'huile de Venmes” 010
Ditto, one of "perfeit amows” 007
Ditto, "cockaii”
(vulgarly called ginger) 003/4

And then, in 1833, the first ever recipe for the cackrail appeared -

"For the recipe book let the following be copied:...
Cackeail is composed of water,

with the addtion of rum, gin or brandy, as one chonses
a third of the spirit to two thirds of the water
add bitters, and enrich with sugar and nutmeg.

LE. Alexander, Transatlantic Sketches, London, 1833

We can see from this original recipe how sa many variations were born by owisting and adding o
them.

It is clear how this original recipe changed and evolved to become the general term for all mixed
drinks as we know it today.

The Blythswood Cockeail
aka { Old Fashioned )....

Rittenhouse Rye
Fee Bros Old Fashioned Biters
Simple Syrup

Stirred aver ice served in chilled carafe with

hand-cut ice

10



The Daiquiri

Named atter a small mining town outside Santiago, Cuba, legend has it this drink was created
by an American named Jennings Cox while stationed there, out of necessity, and in the
absence of Gin.

The original formula is simple but holds so many complex notes and flavours, Ic used an
unfamiliar style of rum at the time, Don Facundo's Bacardi Carta Blanca.

Don Facundo's production and filcracion was revolutionary and changed the rum world
forever, This drinks' popularity spread over the globe like wildfire, helped no doubt by Ernest
Hemingway, who wrote poctically about it

Constantino Ribalaigua Vert became a legend rending bar at El Floridica: history tells the
story of him having squeezed over a million limes during his time. He was given the honorary
title of - El Rey de Los Cotorelos' = The King Of Cockeails.

Blythswood Daiquiri No. L £6.75

Bacardi Superior

1 Whole Lime, squeezed

1 teaspoon Caster sugar, dissolved in lime juice !
Shaken with ice, served straight wp or over ice block R

T >

Blythswood Daiquiri No.2 £9.00
The inclusion of egg white in this drink

gives it a softer mouth feel and creates a

soft pillow of foam to layer our thinly sliced strawberries
Elements 8 Platinum

Merlet Fraise

I Whale Lime, squeezed

House-made syrup

Dash ege white

The Mary Pickford....cvrecnreennna £6,.75
Created by barkeep Fred Kaufmann

Wil P Taylor's Special.....oceirernn. £9.00
This drink was created in 1931 at the

during the heyday of Cuban Cockeail
culeure for the silent movie sear, a
perfectly balanced classic, its appearance
belies its strength,

Pampero Anejo Especiale
Maraschino Liqueser
Pincapple Tuice

House made grenadine

Hotel de Nacional in Havana, Cuba.
Charles H Baker Jnr, in his seminal The
Gentleman's Companion, calls this 'one of
the three greatest bacardi drinks known

to science.'

Bacardi Gold

¥ Lime

Bitter Truth Apricot Brandy
Pineapple Juice




There are many theories as to the
origin of this classic cocktail, none of
which have been proven without
doubt. What is clear however, is
that the original mix of gin,
vermouth, and bitters has lasted the
test of time.

The recent fashion of vodka-based
cocktails with the moniker "martini”
attached, bears no resemblance to
any of the mixology in this chapter.
You will find no strawberry or
raspberry martini's, no chocolate or
watermelon.......Just gin, in all its
glorious differing forms, with the
highest quality vermouths from Italy
and France, mixed with speciality
bitters, time and care.
Enjoy !



The Martini

Some variations on the classic

The Blythswood Martini.....ccceerenn . ¥8.75
Qwr signature 5:1 mix of Tanqueray Gin &
Noilly Dry Vermouth, stirred, straight up with
lemon oils or olive Fifty Fifty Martini...ccooererecennneeeenenee ¥7.50
A 1:1 mix of Plymouth Gin and Noilly Dry
Vermouth, stirred, .\'[migh[ up with rwo olives
London Martinic...eenneennnns £7.50
A 4:1 mix of Beefeater Gin with Gancia Dry
Vermouth and Fee Orange Bitters, stirred,
straight up, lemon ails or olive Tiny Ten Martini.. . oeeeererereen £10.50
A 5:1 mix of Tangueray Ten Gin and Lillet
Blanc with Fee Grapefruit bitters, stirred,
The Gibson £9.00 straight up, grapefruit twist
Either named after the painter, or two twins.

A 5:1 spin of Caorunn Gin and Noilly Dry

Vermouwth, stirred, straight up, served with ~ The Martinez eeeeeans .£9.50
cocktail onions Jensen's Old Tom Gin, Martini Rosso,

Maraschino, Bokers Bitters, stirred, straight up
The Vesper Martini e eeeeeeeeeeeeenns £10.00 with orange tavist

Fleming's Martini is @ monster, 3 parts of
Tanqueray Gin, 1 of Smirnoff Black Vodka

and Lillet Blanc, shaken, served in a carafe - '
<ith chilled witing. wist The Garner Martiniv.. e £10.00

The personal mix favoured by our resident
artist & world traveller. Dry as a bone, 3 shots
of Bombay Sapphire served with 3 olives

Gin & 1It.. i £9.00
An old favourite, 1:1 ratio of Jensen's Old
Tom Gin with Antica Formula, stirred, served
over ice with orange twist Hendrick's Tea Time Martini.......£10.00
Hendrick's Gin is stirred with infused Martini
Vermouth, tea tincture, served straight up with
cucumber zest
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RAC Club Cocktail

This recipe, which we believe dates from the
1930s, was found by Dean Evans. This style of
drink is typical of the era. We've added a
Scottish Gin to this recipe, as a nod to the
former RSAC Club which used o occupy this

building.
Caorunn Gin, Dry & Rosso Vermouths, Orange
Bitters & Grenadine........o.oovevveverveererinrereessenes £6.75

A

Clover Club

The creator of this drink for the members
that would meer in the Bellevue Hotel's
oak-panclled lounge, was never recorded.
It lost popularity until resurfacing some
years later in an adapred form as the Pink
Lady.

Tanqueray Gin, Martini Rosso, ¥2 lemon,
house-made raspberry syrup, egy

£6.75

ll'hlfi’

Royal Bermuda Yacht Club

This was the signature drink of the 20th British
Army Regiment stationed on Bermuda in

1844, Another dry and fruity drink which
again reflects the British love of aperitifs. Some
recipes call for vermouth, ours is a mix with
falernum, a spiced liqueur popular in rum-
based cocktails,

Pampero Blanco, Triple Sec, 2/3 lime,

£7.00

falermnum

The Pegu Club

During the colonisation of Burma, this
drink became a signature of a British Club,
there o provide an oasis from the
unfamiliar and hostile environment for its
patrons, A dry, fruity palate-refresher
which would have been designed as an
aperitif and for relief from the dry, warm
climate.

Tanqueray Gin, Triple Sec, 2/3 lime, 1-2
dashes Angostura Aromatic Bitters, 1-2 dashes
Orange Bitters, dash syrup...ooooooeeeeeeeen. £6.75
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On The Subject of Ice...

There is a unique method and production to our axchiails, and this is nw better demonstrated than in ver adapted technique for the
cockeails The Treacle, and The Ofd Fashioned.

After discussions regarding ice and dilution,
thanks to suggestions and advice

from fellow hartender Sam Kershaw, we adapted elements of (©
how we went about producing certain drinks.
We came to the conclusion that it was quicker,
easier and with a better presentation, to mix

an Old Fashioned in a beaker and sevse straight
upr over a solid biock of ice.

The original production method for this drink includes the time-consuming process of stirring cubed ice
with bitters, sugar, and whiskey to result in a perfect balance of dilution and mixology. However, the ice
used in this method is the same ice it is served in. The drink the bartender spent so long perfecting will
not hold that optimum balance for long in ice that is alveady diluted.
Onmce explored further, it can be areued that using the

methad we employ, the drink will remain at its perfection

indefinitely and, stored in a cavafe with ice, will remain

chilled wntil it is poured into a glass. Now, the larger the

single plece of ice, the larger the surface area,

the longer this takes to dilute, hence, keeping your drink colder for longer
without wpsetting the halance.

We prefer to use beautiful, handcut racks to serse the drink over, but we also mould perfect spheves and
have individual large blocks which ave specifically monlded to fit our unique stemmed Old Fashioned
glasses. Furthermore, we freeze solid blocks wp to two feet in length from which we hand-cut. These
blocks can take up to three days at -2 1 degrees to reach optimum clarity and density.

The Treacle

Adapred from a recipe created by Dick Bradsell in
the early nineties, stivred to perfection in a beaker

and sevved chilled in a carafe to powey over vur hand-

cut ice in a rocks glass. A short, fruity concoction
with notes of apple pie and cinammon.

Pampero Anniversario

Canadian maple syrup

Fee Brothers' Old Fashioned Bitters

Pressed Apple Juice.......coociiecicriinniansianiinnnnn. £8.00

The Blythswood Cocktail

Said to be the most popular choice for
hartenders, the origins of this drink are
complex, and take up to nine pages in the
book Imbihe! By David Wondrich. Here's
our adapted method for the standard recipe
known today.

Rittenhowse Rye Whiskey
Fee Brother's Whiskey Barrel Aged Birters
PIPTIIRR, &«
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Martinez
Thete are many theories o the erigin of the Martini,
but this mix from the 1880s represents a root of the
family tree for the famaous gin cocksail,
Tensen's Old Tom Gin, Maraschino liqueur,
Rosso Vermouth and bicters,

(Sare”
White lady o
Said to be the favoured drink of Laurel & Hardy, this
fine concoction is no slap stick. A sulery, smooth
combination of Tanqueray Gin, Triple Sec, fresh
lemon juice & egg white, the drink is given a
slightly herbal edee with a dash of Absinthe

£9.50 £8.50
________________ S e e T B s S Sl Bl
|
Vieux Carre : Refresco, Flor de Naranja
Snr Bartender Dean Evans' favourite vintage cockrail | Listed on page 35 of Charles H Bakers' The
hails from 19305 New Ordeans. Created by Walter | Gentleman's Companion” as The Spanish Orange
Bergeron, then Head Bartender of the Monteleone, | Flower Cooler, or Refresco, called Flor de Naranja,
now famous as The Carowsel Bar. Tt is named after | sevillano', we've taken his formuda and wisted ic
the French Quarter of New Orleans. Benedictine, Shaken with Tangueray Gin, orange flower
Biteers, equal measures Riteenhouse Rye  water, fresh orange, sugar & egg white,
Whiskey, Brandy & Vermouth ?412’-"—"' = This is a frty, refreshing summer cosler,
£8.00 ] £7.00
The Blythswood Negroni £ é ‘3 Sazerac
The favoured mix of Blythswood Square’s F&B " One more for the road. This medicinal concoction can
Manager, James O'Donnell be traced right hack w Antoine Peschaud in the 18305

This drink is said to be the personal mix accredited to
Count Camillo Negroni.

Equal parts Gin, Carpano Antica & Campari,
stivzed over ice and sevved either straight up or over
hand<ut ice.
£9.00

when this Haitian apothecanst mixed the first cockeail
in New Orleans, we've updated his recipe to include a
mix of Rittenhouse Rye Whiskey, Armagnac,
Peychaud's bitters, sugar and absinthe, Served over
a hand-<cut ice block with a twist of lemon oils.
£10.00

The Algonquin Cockrail

Named after the famows New York Hotel. Tts hay
used to be home to The Alzonguin Round Table, a
grour of literary giants such as Robert Benchley,
George Kaufman, Dorothy Parker and the likes.
Ritwenhouse Rye Whiskey, Noilly Prat Dry
Vermouth and Pineapple Juice

£6.75




Faithless
One of mer most popular drinks, a refreshing
combination of fruit, botanicals and Hendrick's gin.
Perfect altermative to a G&T
Hendrick's Gin, red grapes, sage leaves, ¥

Scrapple from the Apple
A simple combination of flavowss that marry
exceedingly well together: apple, nem and pear. Long,
fruity and refreshing, this is a great punch style drink.
Pampero Anejo Especial, Pear Liqueur, pressed
lemon, syrup
£7.00

apple juice, ¥ lime, squeezed, syrup
£8.7S

D I I

Duchess Of Bedford
Another of our poprear signature drinks, created with
the flavours of tea and cake in mind, a great
accomplanment to aftertoon tea
Hendrick's Gin, House grenadine, St. Germain
Elderflower, Maraschina liqueur, ¥ lemon,

squeezed, 1-2 drops Tincture of Earl Grey Tea
elderflower cordial, lemaon juice, syrup, egs whire £7.50

£7.50

Deanston of Des Hughes
This neuty created cocktail works with the lighter notes
of the Deanston | 2yr Old Malt Whisky, Combining
Camomile, pressed apple, elderflower and ega white.
Smuoath, refreshing and calming. Created in honour of
Mr. Des Hughes of Burns Stewart Distilleries,
Deanston 12yr Old, pressed apple juice,

e ¥
| e

Garden, Grain & Grape
A perfectly balanced concoction which works well as
an aperitif or a simple palate cleanser, goes with fish
quite well, won wwo national cockrail competitions and
featured on numerons cocktail lists throughout its
lifezime, a vers popular cocktail.
Ketel 1 Vodka, Green Grapes, Pressed Apple
Juice, White Wine, Syrup, dash egg white
£7.00

Chevalier Rose
A great drink. Created in honowr of eme of our New
York contributors, Graeme Jamieson, our man-in-
hattan. This is an evelution on The Raose cockeail from
the 19305,
¥4 Hayman's Sloe Gin, %% Kirsch liqueur,
Y4 Noilly Prat Dy Vermouth, % House
Raspberry syrup
£8.00

D R I

The Salon Cockrail
Our signature gin cockeail, a refreshing combination
which (s a perfectly light aperitif hefore dinner,
Tanqueray Gin, Noilly Prat Dry Vermouth, Fresh
Pink Grapefruit, syrup,
Fee Brother's Grapefruit Bitters
£7.00



Mulata Daisy
Agn Perrone's (Bartender Of The Year, Tales Of The
Cockeail 2010 winning Bacardi Legacia cocktail
from 2008, a rich, floral and refreshing drink which
highlights the softer notes of Bacardi.
Bacardi Superior, Creme de Cacao, lime juice,
sugar, Galliano L'Authentice, fennel seeds

£8.50

D I

The Aviation
The recipe of this drink will be argued forever, buz this
is my favourite mix.
No.3 Gin, lemon juice, Maraschino liqueur,
Bitter Truth Creme de Yverte
£7.50

Remember The Maine
“Treat this one with the vespect it deserves, gentleman.'
That is how Charles H Baker introduced this drink in
his baok, When Baker was enjoying this drink, it was
Havana, 1933, with each sip puncuated by shells
fered at the hotel during the unpleasentness’ as he
called it.
Maker's Mark, Martini Rosso, La Fee Absinthe,
Cherry Marnier
£7.00

.
.
-
.
.
-
.
.
-
.
.
-
.
.
-
.
.
-
.
.
-
.
.
-
.
.
-
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.

D R

Cinguant Cinquant
Created by Sam Kershaw of Rick’s Bar, Edinburgh in
2009, A simple recipe resulting in a refreshing,
moreish drink,
St. Germain Elderflower liqueur, Noilly Prar Dry
Vermouth, Fee Brother's Grapefruic Bitters
£7.00

D

Collins
The orginal highball and precursor to the spirit mix,
We build ours long over hand<cut ice and chayged with
\M“d.
Bols Genever, lemon juice, sugar, soda water
£7.50

Margarita
The poprdarity of The Daisy eventually reached
Mexico, where it was woisted 10 include Tlime instead of
lemon, and used the native spirit of tequila. The
Mexican Daisy has more bite than its cousin from
north of the border, and can be enjoyed with or
without & salt rim
Gran Centenario Plata, Merler Triple Sec, fresh
lime
£7.50

What The Dr. Ordered

Created for our friend and imbiber, Peter, a
vemarkably rounded palate and open mind. This drink

is a light, fragrant and refreshing aperitif

Tanqueray Gin, La Fee Absinthe Parisienne,

Lillet Blanc, St. Germain Elderflower liqueur

£8.00



Loungerati Selection

S —

The following selection of mixology has been compiled by Fredo Ceraso and Graeme Jamieson. As
contributors to the Loungerati website, they give us a rave and exclusive insight into the city that gave

birth to cocktail culture, New York.
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Tinker’s Stand No.3
Alex Day, Allen & Delancey
£9.50
| traceled all the way to Philadelphia for a
night of Alex Day’s drinks. This young man is
undowhtedly going to be remembered well
beyond his years. Now in LA, he makes @ mark
all over the world. When he looks you in the
eye, you know what he’s thinking, and it goes
botk ways. An instinctive bartender, an inspired
creation. The Tinker's Stand first appeared on
the dountown Allen & Delancey menic in two
variations, No [ is excellent. No 2 was my
favourite, But No.3, wow!
Angostura 1919, Amaro Nonino, ginger
syrup, honey syrup, lemon juice

The Broadmoor
Andreaz Noren, M & H
£10.00
This drink was created at Milk & Honey by
Andreaz Noren. We know this hecause Sasha
Petraske was present at the time, and what SP
says goes, [t's a beautiful looking thing, the
Broadmaoor, and served in the right temperature
in a Coupe, in a covectly lit voom, lounging on a
well pasitioned har stool, it sustains your whaole
heing.
Baillie Nichol Jarvie, Green Chartreuse,
syrup, orange bitters

Recipe kindly donated by
Sasha Petraske

The Faithful Scotsman
Joaquin Simo, Death & Co
£7.50
We all love Jaaquin Simo, the Ecuadorian. Each
of these selections are in themselves tributes to
the people in front of yor. For Joaquin, « saint of
Death & Co., 15 held by everyone in the know as
elementary to the contemporary cockeail. This
creation of his is something that is impossible to
forset or remember. Like a kiss on the lips when
youe have a butterfly stitch, this is what your
future dreams are made of.
Johnnic Walker Black Label, Bitter Truth
Peach, pineapple & lemon juice, cumin
syrup

Anejo Manhattan
{£13.50
New York is a city of two languages. 1t is a
fairground for the English speaker, and a casino
for the Spanish. In men, it carries the muffling
weight of silent wonder, whereas the women
twist quickly, seeing and hearing everything. Men
think they have imagination, but it is @ woman
who woudd suggest using Aged Rum in your Old
Fashioned, and it's the Latino women who want
men drinking the Anejo Manhattan. For your
Waitress, your Hostess, who knows the other side
of the coin and who brought this to you, this is
beanty to the power and the glory of two.
Welcome to their nueles.
Don Julio Anejo, Antica Formula, Whiskey
Barrel Aged Bitters




The Cinquecento
Fredo Ceraso, Loungerati
£7.00
DOM meets MOD in this original aperitvo
cocktail by Lovngerati's Fredo Cerasa. The
cockeail tips a fedora to the iconic ltalian
macchina, the Fiat Cinquecento ("500" in
Italian) that like Campari hails from Torino.
Benedictine, the monastically produced liquerer,
is also honowred on its five hundredth birthday.
Vadka acts as the engine of the drink, letting the
amaro and Benedictine take center stage, which
the grapefruit’s sweet and sour flavour bonds
together. The bitters halance the citrus out
making the Cinguecento a smooth ride.

Ketel | Vodka, D.OM Benedictine, Campan,

Grapefrair juice, Angustura bitters

The Monte Cassino
Damon Dyer, Clover Club
£7.50

Strength and simplicity are central to the lives

of the Benedictine monks and the perseverance

behind the legacy of the Abbey at Monte
Cassino in Italy. These principles ave the
comerstone to the balance of Damon Dyer's

cockeail that won the "Alchemist Of The Ages”
competition and became the official cockeail for

Benedictine’s Five Hundredth Anniversary.

Equal parts DOM Benedicting, Rittenhouse Rye,

Yellow Chartreuse, Lemon juice

Trinidad Sour
Giuseppe Gonzalez, Painkiller NYC
£6.75
This cocktail pays homage to the home of the
Angostura bitters, the Caribbean Island of
Trinidad. Giuseppe Gonzalez formerly of Dutch
Kills cackeail lounge, developed this drink to
showcase the immortal bitters, which at eighty
proof is no lightweight drink maodifier.
The Tiki inspivation is clear but this drink also
tips its hat to cocktails of the 19th century. No
wonder it was chosen as the winner of the “On
The Fly” Competition at Tales of the Cockzail
2009 in New Orleans.

Angustura beecers, Orgeat, Lemon juee
Rittenhouse Rye

The Black Pearl

Joe Switka, Lani Kai
£8.00
Imagine an Old Fashioned flying the Jolly Roger
is how mixologist Joe Swifka of Lani Kai

describes his Tiki inspired creation. The sweetness
of the Bowrhon gets a cudass worth of Navy
Strength rum, a hard snap of whiskey barrel

bitters, and raw demerava cane sugar.

Navy Strength Rum, Bourbon, Demerara syrup
Fee Brothers Whidkey barrel bitters







