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BARR HILL GIN 

SOUTHSIDE

2 oz Barr Hill Gin 

1 oz Fresh Lime juice

0.75 oz Simple Syrup

6-8 leaves Mint

Muddle mint leaves and simple syrup in 

a shaker. Add remaining ingredients and 

ice. Shake and double strain into a cocktail 

glass. Garnish with fresh mint.

Add a cucumber wheel to your muddling 

and it becomes an Old Maid, sub Saint 

Germaine for your simple syrup and it 

becomes a Saint Anne’s.

Legend goes it was the favorite drink of Al Capone who’s 
gang dominated the South Side of Chicago.  But it is 
believed that it was actually fromthe Southside Sportsmen’s 
Club in Long Island, NY c. 1860s.


