FAR NORTH SPIRITS COCKTAIL RECIPES | FALL WINTER 2018

FAR NORTH
SPIRITS

BIRCH SMOKED OLD FASHIONED
Cube, rocks glass -- stirred
2 oz Roknar rye whiskey
3 drops Angostura bitters
Bartender’s spoon (or two) simple syrup

Stir over ice 40 rotations. Strain into glass. Express orange peel over drink, rim
glass, drop alongside ice cube; rest black cherry on top of cube.

COBBLE HILL
Ice chard, low ball -- shaken
1.75 oz Alander Nordic spiced rum
.5 0z Roknar rye whiskey
.75 cinnamon-cayenne pepper infused maple syrup
3 oz apple cider
egg white
Shake all ingredients except egg white with ice; strain. Add egg white and shake
vigorously. Strain over ice chard. Sprinkle with cinnamon and cayenne.

GREYHOUND
Build over ice - highball

1.5 oz. Syva vodka
4 oz fresh grapefruit juice
splash of soda

KITTSON RITZ
Shaken — Coupe
1.5 oz Alander Nordic spiced rum
.75 oz grapefruit juice
.5 0z simple syrup
.25 oz Lawless bitter orange
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3 drops habanero bitters
egg white (dry shake)
3 black cherries garnish on pick

LONDON CALLING

Coupe -- shaken
2 oz Roknar rye whiskey
1 oz Earl grey tea (chilled)
.5 0z pomegranate juice
.5 0z honey simple
Rosemary sprig

MOSCOW MULE
Collins — build over ice

2 oz. Syva vodka
.5 oz fresh lime
3 oz ginger beer

NEGRONI
Ice chard, low ball - stirred
1.5 oz Solveig

.75 oz Lawless Bitter Orange
.75 oz sweet vermouth
Garnish with lemon peel

Stir over ice 40 rotations. Strain into glass. Express lemon peel over drink, rim
glass, drop alongside ice cube.

SAZERAC

Ice chard, rocks glass -- stirred
2 oz Roknar rye whiskey
2 bartender’s spoon demerara simple syrup
3 dashes Peychaud’s bitters
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lemon peel garnish
Absinthe mist

Spritz rocks glass with Absinthe (3 quick mists). In separate mixing glass, stir
ingredients with bin ice 40 rotations. Strain into glass. Express lemon peel and
garnish.

TWO IF BY SEA
Ice chard, low ball —shaken
2 oz Alander aged rum
1 oz Apple cider
.5 0z Honey simple
10 drops j thomas decanter bitters
Orange peel garnish

VODKA SNOCONE
Crushed ice, coupe — build over ice

2 oz Syva vodka

.5 0z sweet hibiscus syrup (equal parts sugar and water dissolved;
steep hibiscus flowers for 10 mins, strain)

rosemary sprig garnish

Scoop ice into Lewis bag; fold over. Crush with mallet. Scoop and pack into coupe. Pour
six-count vodka into glass. Drizzle syrup over top. Garnish with rosemary sprig.

WHITE RUSSIAN
Ice chard, low ball — build over ice
1 oz Syva vodka
.5 0z Du Nord Café Freida coffee liqueur
.5 oz Alander Nordic spiced rum
1 0z cream



