
Corpse Reviver 3/4 oz Gin : 3/4 oz Cointreau : 3/4 oz Lillet Blanc : 3/4 oz Lemon Juice : 1 tsp Absinthe

#2: 3 Dashes Angostura Orange Bitters

Shaken – Cocktail Glass
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Kir Royale: 1/2 oz Crème de Cassis : 5 oz Champagne

Built – Champagne Flute – Lemon Twist

Violet Fizz: 4 oz Champagne : 1 oz Gin : 1/2 oz Crème de Violette : 3/4 oz Lemon Juice

1/4 oz Simple Syrup

Shaken, Top with Champagne – Cocktail Glass – Lemon Twist

Blinker: 2 oz Rye : 1 oz Grapefruit Juice : 1 tsp Raspberry Syrup

Shaken – Cocktail Glass – Lemon Twist

Blackthorne: 2 oz Irish Whiskey : 1 oz Sweet Vermouth : 3 Dashes Absinthe : 3 Dashes Angostura

(Joy of Mixology) Stirred – Cocktail Glass – Lemon Twist

Blackthorn: 1 1/2 oz Irish Whiskey : 1 1/2 oz Dry Vermouth : 3 Dashes Absinthe

(Savoy) 3 Dashes Angostura

Stirred – Cocktail Glass

Chrysanthemum: 2 oz Dry Vermouth : 1 oz Benedictine : 3 Dashes Absinthe

Stirred – Cocktail Glass – Orange Twist

Rusty Nail: 2 1/2 oz Scotch : 1/2 oz Drambuie

Stirred – Cocktail Glass

Jockey Club: 2 oz Gin : 3/4 oz Amaretto : 3/4 oz Lemon Juice : 2 Dashes Angostura

Shaken – Cocktail Glass

Knickerbocker: 2 oz Rum : 1/3 oz Curacao : 1/3 oz Raspberry Syrup : 1 oz Lemon Juice

Shaken – Rocks Glass – Orange, Pineapple and Cherry

Alexander: 2 oz Gin : 1 oz White Crème de Cacao : 1 oz Cream

Shaken – Cocktail Glass – Chocolate Shavings

Brooklyn: 2 oz Rye or Bourbon : 3/4 oz Dry Vermouth : 2 tsp Amer Picon : 2 tsp Maraschino

Stirred – Cocktail Glass – Cherry

Park Avenue: 2 oz Gin : 1 oz Pineapple Juice : 1/2 oz Sweet Vermouth : 1/2 oz Curacao

Shaken – Cocktail Glass


	CH-Cheat Sheet 6-0.1-20100127.vsd
	Page-1


