
AIRMAIL

1 oz Batavia Arrack 
van Oosten

0.5 oz demerara syrup (2:1)
0.75 oz lime juice

Strain into a coupe.
Top with 2 oz sparkling wine.

Garnish with lime wheel.

REFRE SHED ROSA

1 oz Cocchi Americano Rosa
1 oz Dolin Blanc Vermouth 

de Chambéry
0.5 oz IPA

Garnish with a lemon peel.

DR AF T O F SMOKE

Build in a pint glass:

2 oz Amaro Sfumato 
Rabarbaro

12 oz grapefruit Radler 
(or grapefruit IPA)

BYRRH & TONIC

3 oz Byrrh Grand Quinquina
3 oz tonic water

Garnish with a sprig of mint and 
a lemon peel.

ALPE S APERITIF

2 oz Bonal Gentiane-Quina
2 oz non-alcoholic apple cider 

or dry hard apple cider.

Garnish with a lemon peel.

SLOE ROYALE

1 oz Hayman’s Sloe Gin
4 oz chilled sparkling wine

Garnish with lemon peel.

LOWER HEIGHTS

2 oz Cardamaro
1 oz Pasubio Vino Amaro

2 dashes Angostura bi�ers

Strain into a coupe.
Garnish with an orange peel.

HAYMAN’S HOT
GIN & TONIC

1.5 oz Hayman’s London 
Dry Gin

0.75 oz tonic syrup
4.5 oz hot water

Lemon peel—express 
and discard.

STRONG 
START TODDY

1.5 oz The Scarlet Ibis 
Trinidad Rum

1 oz demerara syrup
8 oz strong, hot co�ee

Top with Génépy Cream.
Garnish with an orange twist.

THE MADDALENA

To a collins glass add:

2 oz Aperitivo Cappelle�i

Fill with ice.
In a blender, pulse for 

2-4 seconds:

2 oz fresh orange juice
2 oz fresh grapefruit juice

Pour into the collins glass.

APRICOT FLIP

Dry shake:

2 oz cognac
0.75 oz Rothman & Winter 

Orchard Apricot Liqueur
0.5 oz simple syrup

1 egg

Shake again with ice:
Strain into a coupe.

Garnish with grated nutmeg.

C ASC AR A

Build in a demitasse cup:

1 oz Rothman & Winter 
Orchard Cherry Liqueur

1 oz espresso



Brunch with Alpenz expands your 
daytime drink menu beyond the 
usual suspects while boosting 

sales. The Haus Alpenz portfolio 
of aromatized wines, liqueurs, 

amari and spirits enables 
top-quality cocktails that are 
delicious, food-friendly and 

low- or moderate-ABV—not to 
mention an excellent value. As an 
importer, our mission is to serve 

the adventurous palate and 
enhance the appreciation of 

distinctive and authentic tastes. 
More recipes at alpenz.com.

fa� + winter


