Easily Satisfied

35ml Drambuie

15ml Velvet Falernum

10ml Angostura Aromatic bitters

Stir in a mixing glass and strain into an old fashioned glass filled with cubed ice

Garnish with a twist of lime

Tarte Aux Pommes Carribe

40ml Calvados

10ml Crème de Cassis

15ml Monin Cinnamon Syrup

10ml Lemon Juice

4 dashes Angostura Aromatic bitters

50ml Cranberry Juice

Shake well and strain into a tall glass filled with cubed ice

Garnish with an apple fan

Apple & Ginger Mojito

50ml Angostura 5 Year old

10 mint leaves

15ml Lime Juice

15ml Gomme

25ml Apple Juice

Top with Ginger beer

Build in a tall glass using crushed ice

Garnish with a mint sprig and apple slice

Butterscotch and Rhubarb Sour

30ml Angostura 7 Year Old

20ml Rhubarb Liqueur

20ml Monin Butterscotch Syrup

25ml Lemon Juice

Dash Egg White

Shake well and strain into an Old Fashioned glass filled with cubed ice

Garnish with a lemon slice and dash of Angostura Aromatic bitters

1919 Old Fashioned

45ml Angostura 1919

10ml Mozart Black Liqueur

2 Dashes Angostura Orange Bitters

5ml Gomme

Stir and gradually dilute

Garnish with a zest of orange

Pineapple, Macadamia & Chilli Daiquiri

45ml Angostura Reserva

1 ring fresh pineapple

small piece birdseye chilli

15ml Monin Macadamia syrup

20ml Lime Juice

Muddle the pineapple and the chilli, add the other ingredients and shake well

Double strain into a chilled Martini glass

Garnish with a pineapple leaf and birdseye chilli

Broadway

20ml Angostura 7 Year Old

10ml Cherry Brandy

5ml Monin Orgeat syrup

5ml Lemon Juice

50ml Cola

50ml Beer

Shake first 4 ingredients and strain into a tall glass filled with cubed ice

Slowly add the cola and beer then stir gently

Garnish with a wedge of lemon

Dreadlock Holiday

35ml Angostura 5 Year Old

20ml Malibu/Coconut rum

25ml Banana Puree

15ml Apple Juice

20ml Cream

10ml Monin Caramel Syrup

Shake well and double strain into a Martini glass rimmed with coconut

Garnish with a banana slice

Mai Tai

40ml Angostura 5 Year Old

15ml Orange Curacao

25ml Lime Juice

15ml Monin Orgeat

Dash Angostura Aromatic Bitters

Shake well and strain into an Old Fashioned glass filled with crushed ice

Garnish with a wedge of lime and sprig of mint

Zombie

25ml Angostura Reserva Rum

20ml Angostura 5 Year old

20ml Apricot Brandy

20ml Lime Juice

50ml Pineapple Juice

10ml Gomme

15ml Angostura 7 Year Old Rum

Shake all ingredients except 7 Year and strain into a tall glass filled with crushed ice

Float 7Year on top

Garnish with a pineapple wedge, and mint sprig

Samoan Fog Cutter

40ml Angostura 5 Year old

15ml Brandy

15ml Gin

20ml Orgeat

35ml lemon Juice

20ml Orange Juice

Blend with a scoop of crushed ice and pour into a tall glass

Float sherry on top

Garnish with a mint sprig

