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1.5 oz  Barr Hill Gin 
0.5 oz  Ruby Port
0.25 oz  Elderflower Liqueur
0.5 oz Lemon Acid*
0.75 oz Lacto-Fermented Aronia Berry 

Honey Syrup*
3 drops Bittermens Krupnik Honey 

Bitters
8 drops Black Pepper Tincture
2 oz Water

Bottle, chill, carbonate. Serve with a tall 
Collins glass of ice, a wheel each of lemon, 
lime, and orange as well as a �esh mint sprig.
(c. 2021 Nate Canan-Zucker @ Barr Hill)

* Lemon Acid - a shelf stable lemon juice replacement made with 
citric acid, malic acid, and lemon oil

*Aronia Berry - a small dark �uit grown in Vermont, its flavor lies 
somewhere between a cranberry, an apple, and a wine grape. Its 
skin is dry and tannic.

*Lacto-Fermented Aronia Berry Honey Syrup  - Aronia berries 
covered in salt, which allows lactobacillus to slightly ferment the 
berry, drying them out and bringing out their earthy tones.
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When science 
experiments  
go very right.

F R O M  &  W H E R E

A play on the classic  
Jungle Bird cocktail.

J U N G L E  C AT
JUNGLE CAT

1.5 oz  Tom Cat Gin 
0.75 oz  Campari
1.5 oz  Fresh Pineapple Juice
0.5 oz Fresh Lime Juice
0.5 oz Dark Robust VT Maple Syrup
1 dash Molasses Bitters

Shake with ice; strain into a rocks glass with 
crushed ice; garnish with Campari soaked 
pineapple.
(c. 2018 Sam Nelis @ Barr Hill)

BITTERSWEET TROPICAL CAT

FROM & WHERE
BRIGHT, TANNIC, FUNKY, BUBBLY

1.5 oz  Tom Cat Gin 
0.75 oz  Amaro Cynar
0.75 oz  Orgeat
1.5 oz Fresh Orange Juice
1 oz Fresh Lime Juice
5 drops Cinnamon Tincture
2 dashes Angostura Bitters
0.5 oz Aged Rum Float

Shake sans rum; strain into pilsner glass with 
pebble ice; light cinnamon stick on fire and 
stick into top of the cocktail with smoking side 
up; mint bouquet, orange wheel. Float Rum.
(c. 2022 Kenny Richards @ Barr Hill)

THE MIDSHIPMAN
JUICY BITTER SMOKE ON THE WATER fa l l  /  winter

COCKTAIL
INSPIRATION{ {

Coffee for the cool cats.
C O F F E E  C AT

coffee cat

1 oz  Tom Cat Gin 
1 oz  House-made Coffee Liqueur 
Top Hot Coffee 

Build in mug, top with bruleed whipped honey*.
* Whipped Honey - 350g honey, 50g water, 10g versa whip, 
2g salt - Combine honey, water, and versa whip in  
six qt Cambro and mix for 2 Minutes with immersion blender. 
Transfer to Kitchen Aid and whisk until reaching meringue 
consistency. Add salt at end and whisk in a little more to 
combine.
(c. 2022 Melissa Baldwin @ Barr Hill)

BROODY PICK-ME-UP

ESPRESSO MARTINI 

1.5 oz  Tom Cat Gin 
1.5 oz  Espresso
1 oz  Coffee Liqueur
 Coffee Beans (garnish)

Shake with ice; strain into coupe glass; 
garnish with espresso beans.

FOR THE DARK ROAST FANS

Solid advice

2 oz  Barr Hill Vodka 
0.5 oz  Cassis 
0.25 oz  Gran Gala
0.75 oz Fresh Lime Juice 

Shake with ice; double strain into a coupe 
glass; garnish with �esh rosemary sprig.
(c. 2020 Joey Jones @ Barr Hill)

SOFT, SOOTHING WINTER CURE

Respect your  
elderberry

1 oz  Barr Hill Gin
0.5 oz House-made Echinacea Liquor
0.5 oz  Elderberry Manuka Honey Syrup
0.5 oz Fresh Lemon Juice
8 drops Lemongrass Tincture
top Hot Water

Build in tea cup, top with hot water, lemon 
twist garnish, serve with a spoon full of raw 
honey. 
(c. 2019 Mary Alberti @ Barr Hill)

HERBAL, SOOTHING, WARM

A medicinal  
pick me up  
for those cold 
evenings.

R E S P E C T  Y O U R  
E L D E R B E R R Y

Add some sophisticated 
ruggedness to your  

espresso martini.

E S P R E S S O  M A R T I N I

ON PREMISE POS


