
Cocktail Recipes 

Brandy Alexander  

¾ ounce cream 
¾ ounce brandy 
¾ ounce dark crème de cacao 

Grated nutmeg 
 
Shake all ingredients over ice in a shaker and 
strain into a cocktail glass. Sprinkle with grated 
nutmeg. 

 

Gibson                     

2 ½ ounces gin 
½ ounce dry vermouth 
1 or 3 cocktail onions 

 
Add liquid ingredients to a mixing glass over ice. 
Stir well and strain into a chilled cocktail glass. 
Garnish with the onion(s). 

Manhattan              

2 ounces rye whiskey 
½ ounce sweet vermouth 
2-3 dashes Angostura bitters 

Maraschino cherry 
 
Stir all liquid ingredients well with ice and strain into 
a cocktail glass. Garnish with the maraschino 
cherry. 

Mint Julep                

3 ounces bourbon whiskey 
5-6 mint sprigs 
1 tsp sugar 

 
Crush the sugar with four of the mint sprigs in the 
bottom of a Collins glass. Fill with crushed ice and 
add the bourbon. Garnish with the remaining mint 
sprigs. Insert a straw cut no more than 2” above the 
rim of the glass. 

 

Mojito                       
2 ounces white rum, Cuban if available 
1 lime (or 2 ounces fresh lime juice) 

1 tsp powdered sugar 
4 mint leaves 
Soda water 
Mint sprig 
 
Muddle mint leaves and sugar in a Collins glass. 
Fill with ice, then add rum and lime juice. Stir, then 
add a splash of club soda. Garnish with the mint 
sprig. 

 

Moscow Mule           

2 ounces vodka 
3 dashes Angostura bitters 
1 ounce fresh lime juice 

Ginger beer 
 
Pour the lime juice into a tall glass filled with ice, 
then add the vodka and bitters; finally, add the 
ginger beer to taste. 

Rusty Nail              

1 ¼ ounce scotch whisky 
¾ ounce drambuie 

 
Fill a 6 ounce rocks glass with ice. Add ingredients, 
stir and serve. 

 

Sidecar                    
1 ounce fresh lemon juice 
1 ounce Cointreau 
1 ounce Cognac 

 
Shake all ingredients well and strain into a cocktail 
glass. 

 


