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Amaretto Disaronno 3:28 PM
Shelf Life: A
Ingredients Amount
Amaretto Disaronno, Btl 40.000 ml
Allergens:

H-Nuts (Almonds)

Recipe Instructions:

The classic amaretto, although for some reason these days it does not display the word amaretto
anywhere on the label. Flavoured with apricot kernel oil, burnt sugar and the essences of 17
different herbs and fruits. The original bottle design was created by a designer from Murano

glass.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks

Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!

Serve with ice or water unless ordered by the customer
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Shelf Life: A
Ingredients Amount
Aperol, Btl 40.000 ml

Recipe Instructions:

Aperol Spritz is the perfect way to serve Aperol, the No. 1 drink in Italy enjoyed over 300,000
times a day in Venice alone! Created in Padova in 1919, Aperol quickly found its way into the
hearts of, Italians. Orange and rhubarb root give Aperol its distinctive bitter-sweet flavour,
capturing the taste of the Italian summer.

Before Make sure the glassware is clean and without cracks

During Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
After Check if ice or water is required

Always Don’t overpour!

Never Serve with ice or water unless ordered by the customer
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Apfelkorn 3:28 PM
Shelf Life: A
Ingredients Amount

Apfelkorn 20.000 ml

Recipe Instructions:

Berentzen Apple is an authentic German apple schnapps made by blending neutral wheat spirit
with apple juice and sweetening the mixture..

Before Make sure the glassware is clean and without cracks
During e Fill the contents in a 2cl shot glass

After

Always Make sure you do not overpour

Never Serve warm Apfelkorn
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Shelf Life: B

Ingredients Amount
Baileys, 1ltr, Btl 40.000 mi

Allergens:
G-Milk

Recipe Instructions:

Baileys Original Irish Cream is a unique Irish spirit which is a marriage of fresh dairy cream, Irish

whiskey, finest Irish spirits and natural flavours. Initially the name Baileys was only intended as a
code name during the development stages of the liqueur, but like many great names it managed

to stick and is now famous world-wide.

Before Make sure the glassware is clean and without cracks

During Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
After Check if ice or water is required

Always Don’t overpour!

Never Serve with ice or water unless ordered by the customer
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Campari 3:28 PM
Shelf Life: C
Ingredients Amount 3
Campari, Btl 40.000 mi
Allergens:

02-with Colorant

Recipe Instructions:

Campari is a contemporary classic. The recipe, which has remained unchanged, originated in
Novara in 1860 and is the base for some of the most famous cocktails around the world. Campari
is obtained from the infusion of bitter herbs, aromatic plants and fruit. The history of Campari
began in Novara in 1860, with the invention of the original recipe that is still in use today.

Before Make sure the glassware is clean and without cracks

During Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
After Check if ice or water is required

Always Don’t overpour!

Never Serve with ice or water unless ordered by the customer
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Hennessy 3:28PM
Shelf Life: H
Ingredients Amount
Hennessy, 0.71 40.000 ml

Recipe Instructions:

Arguably the world’s most popular cognac! The eaux-de-vie used in the V.S are aged between
two and eight years which are then matured in young oak barrels. The intense and fruity flavours
of V.S make it a versatile cognac to enjoy neat, on ice or as a mixer.

Before Make sure the glassware is clean and without cracks

During Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
After Check if ice or water is required

Always Don’t overpour!

Never Serve with ice or water unless ordered by the customer
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Irish Mist 3:28 PM
Shelf Life: I
Ingredients Amount
Irish Mist,0.71tr 40.000 ml

Recipe Instructions:

The famous |

rish whiskey liqueur. This is made using Irish whiskey, honey, fruit, herbs and spices

and is said to have been created using an ancient recipe.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks

Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!

Serve with ice or water unless ordered by the customer
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Kahlua 3:28 PM
Shelf Life: K
Ingredients Amount
Kahlua,0.7ltr, Btl 40.000 ml

Recipe Instructions:

Originating deep in the Yucatan, amidst Mayan realm and mystery, Kahlua's story has grown
alongside ripening coffee beans high in the mountains of Veracruz.

With a flavour as rich and distinct as the region, Kahlua's dark liqueur cradles, delicate notes of
rum, vanilla and caramel, wrapped in roasted coffee flavour from hand-picked Arabica beans.

Before Make sure the glassware is clean and without cracks

During Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
After Check if ice or water is required

Always Don’t overpour!

Never Serve with ice or water unless ordered by the customer
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Killepitsch 3:28 PM
Shelf Life: K
Ingredients Amount

Killepitch 20.000 ml

Recipe Instructions:

Killepitsch is a herb liqueur from Dusseldorf, Germany. It is a blood red colour and is flavoured
with fruits, berries, herbs and spices. Its alcohol content is 42% by volume. Killepitsch has been
produced by Busch family of Dusseldorf since 1858

Before Make sure the glassware is clean and without cracks
During e Fill the contents in a 2cl shot glass

After

Always Make sure you do not overpour

Never Serve warm Apfelkorn
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Shelf Life:

Martini Bianco 3:28 PM

M

Ingredients

Amount

Martini Bianco,1ltr

20.000 ml E

Recipe Instructions:

The queen of vermouth, Martini Bianco is recognised by its soft vanilla notes. From Turin, Italy
this is a classic, aromatic medium-dry vermouth.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks

Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!

Serve with ice or water unless ordered by the customer
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Shelf Life:

Martini Extra Dry 3:28 PM

M

Ingredients

Amount

Martini Extra Dry, 1ltr 40.000 ml %
" |

i

TES DAt

Recipe Instruct

Rare woods,

ions:

citrus and herbs make up this secret recipe. Citrus and soft raspberry notes are

what this extra-dry vermouth is renowned for.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks

Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!

Serve with ice or water unless ordered by the customer
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Martini Rosso 3:28 PM
Shelf Life: M
Ingredients Amount
Martini Rosso, 1ltr 40.000 mi

Recipe Instructions:

Martini Rosso

claims to be the world's first ever vermouth, with over 50 different herbs and

spices used in its production. Caramel is added to make the colour richer.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks

Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!

Serve with ice or water unless ordered by the customer
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Peach Schnapps 3:28 PM
Shelf Life: P
Ingredients Amount .
Peach Schnapps,0.7Itr 40.000 ml |

ARCHERS

Recipe Instructions:

Archers was inspired by the traditions of fruit schnapps in Central Europe. In Northern Europe
people experimented with many ingredients, including vegetables, fruits and berries. They
produced a drink called, "schnapps”. However traditional schnapps have a harsh taste - Archers
has mellowed the finest clean, crisp schnapps with natural freshness of peaches.

Before
During
After

Always

Never

Make sure the glassware is clean and without cracks
Pour 4cl of content into a 4cl measuring jigger. Transfer into a whiskey tumbler.
Check if ice or water is required

Don’t overpour!
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