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In the summer, the mercury’s up. 

Productivity’s down. 

Shirts are noticeably damper. 

And you, buddy – you could use a drink.

Well, we’ve got that drink. Eleven of them, in fact.

Introducing the second edition of our Cocktail Quarterly. Enclosed, you’ll find a  
bevy of bevvies devised by some of our favorite barkeeps.

There’s something for everyone: gin drinks, whiskey drinks, vodka drinks – hell, 
even something called a Cuzco Hummingbird. It’s made from Pisco, which we believe 

to be Peruvian for ‘asleep on the patio with a newspaper on one’s chest.’

So take a peek inside, locate your potable of choice, and get to mixing.
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Happy imbibing, 



The BASQUEing SharkCuzco Hummingbird

Ingredients

1 oz Suze Gentiane liquor
¾ oz mezcal
1 oz grapefruit juice
½ oz lime juice
¼ oz agave syrup
1 pinch lime fresca salt

Ingredients

2 oz Portón Pisco
¾ oz coca leaf syrup
¼ oz mint syrup
2 dashes Angostura Bitters
mint sprig garnish

Directions

Combine and thoroughly shake 
all ingredients with ice.  
Double strain into a coupette 
glass. Garnish with a lime wedge.

Directions

Swizzle all ingredients over 
crushed ice; top with more ice 
and garnish with a mint sprig.

by Moses Laboy of Los Americanos, NYC By Donald Fernie of Pour Vous, Los Angeles
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pisco mezcal

http://losamericanos.com/
http://pourvousla.com/


Caiparinha

Ingredients

4-5 blueberries 

2 sage leaves 

3 lime wedges

½ oz açai spirit 

1 oz simple syrup 

2 oz cachaça          

Directions

Muddle the blueberries, sage and limes.  

Add syrup, açai spirit and cachaça. Shake   

vigorously. Strain into rocks glass and add ice. 

Garnish with lime wedge and  blueberries. 

by Josh Brandenberg of Royalton’s Forty Four, NYC
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cachaca

http://www.royaltonhotel.com/en-us/#/explore/?id=/royalton-new-york-fourty-four/


Magnum Opus

Ingredients

1 ½ oz 4 Roses Bourbon 

½ oz Dolin Dry Vermouth 

½ oz rosemary syrup 

5 drops grapefruit bitters 

Rosemary sprig garnish 

Grapefruit peel garnish

Rub grapefruit peel along the inside of a julep tin; 

save for garnish. Build all ingredients into the tin; stir 

with crushed ice until a frost forms. Top generously 

with crushed ice. Garnish, and add a straw.

Directions

by Jesse Carr of Maison Premiere, Brooklyn
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http://maisonpremiere.com/


Reyka’s New Maid

Ingredients

2 oz Reyka Vodka

¾ oz simple syrup

1 oz lime juice

3 slices of cucumber

Small handful of mint 

      
Directions

Muddle cucumber and mint. Combine all ingredients 

in shaker. Shake and strain into ice-filled rocks glass. 

Garnish with a mint sprig poked through three  

cucumber wheels.

by Theo Lieberman of Milk & Honey, NYC
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http://www.mlkhny.com/newyork/


Silver Clover Club

Ingredients

2 oz Nolet’s Silver Dry Gin
3 raspberries
1 egg white
½ oz cane syrup
½ oz Dolin Dry Vermouth
¾ oz lemon juice

Directions

Dry shake all ingredients (without ice) to  

emulsify the egg white, then shake with ice.  

Double strain into a coupe glass and garnish 

with a raspberry.

Created by Ivan Mitankin of Bathtub Gin, NYC
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http://bathtubginnyc.com/


Bourbon Hibiscus Margarita

Ingredients

1 ½ oz Riazul Añejo Tequila 

¾ oz Bulleit Bourbon 

½ oz Grand Marnier 

2 dashes of hibiscus syrup 

orange peel ganish

Directions

Stir all ingredients well with ice until chilled. 

Strain into glass over fresh ice. Twist orange 

peel on top of drink. Rim glass with twist.

by Julio Torres of Tequila Park, NYC
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http://www.tequilaparknyc.com/


Croquet Cup

Ingredients

2 oz Pimm’s No. 1 

¾ oz lime juice

¾ oz simple syrup

3 cucumber slices  

mint leaves    

Muddle all ingredients in shaker. Fill with cracked  

ice and shake. Pour ingredients into glass. Garnish 

with mint.

Directions

By Dan Scott of the Whaling Club, LA

Cocktail Quartely

pimm’s

http://thewhalingclub.com/


The Strawberry Smash

Ingredients

1 ½ oz Hendrick’s Gin

¾ oz fresh lemon juice

½ oz simple syrup

1 ½ whole strawberries, sliced 

7 leaves of mint            

Directions

Muddle ingredients well, making sure to break up 

the strawberries. Add ice and shake all ingredients 

with vigor. Strain over fresh ice into a double rocks 

glass. Garnish with a tuft of mint and serve.

by Jim Ryan, Hendrick’s Gin
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http://www.hendricksgin.com/


The Nine Volt

Ingredients

Cocktail

1 ½ oz Aviation Gin
1 ½ oz infused green tea
mint sprig garnish

Green Tea Infusion 
4 cups white grape juice
2 tbsp whole Szechuan   
   peppercorns
5 bags green tea

Directions

Green Tea Infusion 
Soak green tea bags in white grape juice and peppercorns. 
Refrigerate for 48 hours. Remove tea bags and fine strain the 
liquid into a jar for preservation. 

Cocktail
Combine ingredients in an Old Fashioned glass over three ice 
cubes. Stir vigorously and garnish with mint.

by Danny Louie of Alembic, San Francisco 
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http://www.alembicbar.com/


The Piqué-Pick

Ingredients

1 ½ oz Smith & Cross Jamaican Rum

¾ oz Rothman & Winter Orchard  

           Apricot Liqueur 

¾ oz fresh lime juice

½ oz Orgeat  

rosemary sprig for garnish

lime wheel for garnish

Shake and double strain over ice.   
Garnish with rosemary and lime.

Directions

By Buffalo Lograsso of Rich Table, San Franscisco
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rum

http://richtablesf.com/
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