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MINT LIME

• 2 ! esh mint leaves
• 1 1⁄2 ounces g% 
• 4 &  6 ounces tonic w' er
• 2 &  3 ice cu( s
• 2 lime slices

Come experience the crisp refreshment of Black Bear Bar’s Mint 
Lime Gin & Tonic. You’ll enjoy a mixture of tangy lime, fragrant mint, 
and fruity gin, poured over ice and topped with tonic water. Served in 
a chilled rocks glass with a mint sprig and lime wedge garnish, it’s 
a revitalizing cocktail perfect for quenching your thirst after a long 
day exploring Telluride. Sip in luxury inside an upscale, western-
style cellar, where aromas delight the senses and staff tend to your 
every need. To make, muddle two fresh mint leaves in a rocks or 
highball glass. Add 2 to 3 ice cubes and a shot of gin. Fill the glass 
the rest of the way with 4 to 6 ounces of tonic water. Squeeze in 
two lime slices. This is a truly lively drink that will intrigue the most 
discerning cocktail afi cionado.

F e a t u r e d  a t  t h e 
B l a c k  B e a r  B a r

GIN & TONIC
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BRANDYTHE

• 1 ½ ounces Cognac (or other br* dy)
• 1 ½ ounces dark Creme de Cacao
• 1 ½ ounces heavy cream or half & half
• Garn+ h: gr' ed ! esh nutmeg

Indulge in the decadence of the Brandy Alexander, a 
harmonious blend of smooth brandy, rich crème de cacao, 
and velvety cream. Topped with a sprinkle of nutmeg, each 
sip reveals layers of caramel, chocolate and spice, enveloping 
your senses in a symphony of fl avor. Served chilled in an 
elegant coupe glass, this is an ideal accompaniment to 
any Telluride adventure. Make sure to grab a seat at Iron 
Mountain Bar & Grill’s historic bar to take in its rustic charm 
and candlelit atmosphere as you savor each sip. To make, 
combine all ingredients below into a shaker with ice and 
shake until well-chilled. Strain into a glass, sprinkle with 
nutmeg and serve. This is a deliciously sweet cocktail that’s 
both simple and festive. 

T h e  I r o n  M o u n t a i n 
B a r  &  G r i l l

ALEXANDER
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CUCUMBER

• 4 slices cucum( r
• 1 ounce or* ge liqueur
• 1 ounce ! eshly squeezed lime juice
• 1 ounce sim, e syrup
• 2 ounces bl* co tequila
• 2-3 slices ! esh jalapeno, muddled 
• Rim: chili lime se. oning
• Garn+ h: 1 slicde cucum( r

This vibrant cocktail combines the fresh fl avors of summer with a robust and 
fi ery fi nish that make it the perfect year-round refreshment for all Telluride 
enthusiasts. Aromatic cucumbers bring out subtle hints of jalapeño with an 
agave-lime fi nish that will have you hooked from the fi rst taste. There’s no 
better place to sip and soak in Main Street’s sights than from the The Wilson 
Place, a bright and sunlit vantage point from which you’ll feel in the center 
of the action. To make, muddle 4 slices of cucumber with 2-3 pieces of 
jalapeño, add orange liqueur, lime juice, simple & tequila, and shake with 
ice. Strain into a rocks or margarita glass that’s been heavily rimmed with 
chili lime seasoning and serve with a cucumber garnish. This is a devilishly 
playful cocktail that’s prime to become an instant household favorite.

F e a t u r e d  a t 
T h e  W i l s o n  P l a c e

MARGARITA
CHILI LIME
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PASSION FRUIT

• 4 ounces p. si/  ! u0  vodka
• 2 oumce p. si/  ! u0  juice
• 1 ounce ! eshly squeezed lime juice
• 1 ounce sim, e syrup
• 2 ounces sparkling wine or prosecco 

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi 
sed turpis mattis fi nibus. 

F e a t u r e d  a t 
S e n i o r ' s  H i d e o u t

MARTINI

13





THE

• 2 ounces bourb/ 
• 1 ounce Campari
• 1 ounce sweet vermouth
• Garn+ h: Lem/  tw+ t

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. Integer eget mi sed turpis 
mattis fi nibus. 

F e a t u r e d  a t 
S o c k o ’ s  S a l o o n

BOULEVARDIER
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TELLURIDE

• 1 shot vodka
• 1 shot Kahlúa liqueur
• 1 shot Baileys Ir+ h Cream
• 1 shot expresso 

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. Integer eget mi sed turpis 
mattis fi nibus. 

F e a t u r e d  a t 
T h e  S n o w d r i f t  C a f e

FLATLINER
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GRAPEFRUIT

• 2 ounces g% 
• 1⁄2 ounce grape! u0  juice
• 1⁄4 ounce lime juice
• 1 1⁄2 ounce rosemary sim, e syrup
• S, . h club soda
• Garn+ h: rosemary sprig

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi 
sed turpis mattis fi nibus. 

F e a t u r e d  a t 
G u s ’ s  W i n e  B a r

GIN FIZZ
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BLACKBERRY

• 5 black( 3 ies
• 2 ounces white rum
• 2 ounces soda w' er
• 1 ounce lime juice
• 3⁄4 ounce sim, e syrup
• 7-8 mint leaves

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi 
sed turpis mattis fi nibus. 

F e a t u r e d  a t 
Z u l u ’ s  K i t c h e n

MOJITO
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PERFECT

• 2 ounces rye wh+ key
• 1⁄2 ounce dry vermouth
• 1⁄2 ounce sweet vermouth
• 2 d. hes Angostura bi5 ers
• Garn+ h: br* died che3 y or a lem/  tw+ t

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque 
aliquet sagittis. Suspendisse ligula purus, dapibus 
a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. 
Integer arcu nibh, sollicitudin ut odio vitae, imperdiet 
molestie leo. Nunc at mauris vitae mauris placerat 
convallis. Integer eget mi sed turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  M i n e r ’ s  C l u b

MANHATTANTHE

23





STRAWBERRY

• 2 lemons (thinly sliced)
• 1 a6 le (cored & sliced)
• 1 cup straw( 3 ies (hu8 ed)
• 750 ml Sauvign/  Bl* c or Chardonnay
• 1⁄2 cup light rum
• 4 cups lemon-lime soda

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit 
tellus, facilisis at arcu nec, bibendum sodales sapien. 
Ut semper dignissim nisi, eu suscipit tellus iaculis 
quis. Praesent mattis velit ac neque aliquet sagittis. 
Suspendisse ligula purus, dapibus a ullamcorper ut, 
auctor nec arcu. Nunc vestibulum tortor sit amet magna 
consequat pellentesque. Integer arcu nibh, sollicitudin 
ut odio vitae, imperdiet molestie leo. 

F e a t u r e d  a t 
T h e  C o l u m b i a  R o o f t o p

SANGRIA
WHITE
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CLASSIC

• 2 ounces vodka
• 1 ounce Cointreau
• 1 ounce cr* ( 3 y juice
• 1 ounce ! esh lime juice
• Garn+ h: or* ge tw+ t & r. p( 3 ies

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. 

F e a t u r e d  a t 
S t e l l a ’ s

COSMOTHE
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MEZCAL

• 1 ounce mezcal
• 1 ounce Green Chartreuse
• 1 ounce mar. chino liqueur
• 1 ounce lime juice
• Garn+ h: br* died che3 y

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque 
aliquet sagittis. Suspendisse ligula purus, dapibus 
a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer 
arcu nibh, sollicitudin ut odio vitae, imperdiet molestie 
leo. Nunc at mauris vitae mauris placerat convallis.

F e a t u r e d  a t 
M a g n o l i a ’ s  M a r k e t

LAST WORD
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BLOODY

• 2 ounces vodka
• 4 ounces tom' o juice
• 2 te. p9 ns horserad+ h
• 3 d. hes Tab. co sauce
• 2 d. hes Worcestershire sauce
• 1 lem/  wedge
• 1 pinch ground black pe6 er & smoked paprika
• Garn+ h: green olive, che3 y tom' o, pickle, celery 

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Pellentesque 
lacinia pulvinar libero a varius. Donec elit tellus, facilisis at arcu 
nec, bibendum sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque aliquet sagittis. 
Suspendisse ligula purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat pellentesque. Integer 
arcu nibh, sollicitudin ut odio vitae. 

F e a t u r e d  a t 
H a p p y  T h o u g h t s

MARYSPICY
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MOSCOW

• 2 ounces vodka
• 1 ounce ! esh lime juice
• 2 tablesp9 ns ! esh blue( 3 ies
• 1⁄2 ounce pure ma, e syrup (optional)
• 6 ounces ginger ( er
• ! esh mint leaves

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula purus, dapibus a 
ullamcorper ut, auctor nec arcu. Nunc vestibulum tortor sit amet 
magna consequat pellentesque. Integer arcu nibh, sollicitudin ut 
odio vitae, imperdiet molestie leo. Nunc at mauris vitae mauris 
placerat convallis. Integer eget mi sed turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  S i m p l e  T h i n g s

MULE
BLUEBERRY
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• 1 te. po/  sugar
• 3 d. hes Angostura bi5 ers
• 1 te. po/  w' er
• 2 ounces bourb/  (or rye wh+ key)
• Garn+ h: or* ge tw+ t

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi sed 
turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  I n g r a m

FASHIONEDOLD
SMOKED
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APEROLTHE

• 2 ounces Aperol liqueur
• 2 ounces prosecco
• 1 ounce club soda
• Garn+ h: slice :  or* ge (optional)

F e a t u r e d  a t 
Pa n d o r a ’ s  Pa t i o

SPRITZ
Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque 
aliquet sagittis. Suspendisse ligula purus, dapibus 
a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer 
arcu nibh, sollicitudin ut odio vitae, imperdiet molestie 
leo. Nunc at mauris vitae mauris placerat convallis.
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WATERMELON

• 2 ounces ! esh w' ermel/  juice
• 1 ½ ounces 100% agave tequila
• ¾ ounce ! esh lime juice
• ½ ounce ! esh or* ge juice
• 1 te. po/  agave nectar
• 1 thinly sliced jalapeño
• Garn+ h: 1 sm<   w' ermel/  wedge

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Pellentesque lacinia 
pulvinar libero a varius. Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu suscipit tellus iaculis quis. 
Praesent mattis velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum tortor sit amet 
magna consequat pellentesque. Integer arcu nibh, sollicitudin ut odio vitae, 
imperdiet molestie leo. Nunc at mauris vitae mauris placerat convallis. 
Integer eget mi sed turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  A p r è s  T a v e r n

MARGARITA
SPICY
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PEACH MINT

• 1 cup rosé wine 
• 1 cup ! ozen peaches
• 3⁄4 ounce honey
• 3⁄4 tablespo/  mint
• Garn+ h: mint

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. Integer eget mi.

F e a t u r e d  a t 
T h e  G o l d e n  H o t e l  B a r

FROSE
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RED

• 1 green a6 le, cored & cho6 ed
• 1 or* ge, thinly sliced
• 1 lime, thinly sliced
• ⅓ cup r. p( 3 ies or sliced straw( 3 ies
• 1 750 mL bo5 le red wine
• ½ cup or* ge juice
• ½ cup Cointreau, Gr* d Marnier, or br* dy

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi sed 
turpis mattis fi nibus. 

F e a t u r e d  a t 
C a s s i d y ’ s  C l u b

SANGRIA
CLASSIC
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DARK 'N

• 2 ounces Goslings Black Seal Rum
• 1/2 ounce lime juice, ! eshly squeezed
• 5 ounces ginger ( er
• Garn+ h: lime wheel

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. Integer eget mi sed turpis 
mattis fi nibus. 

F e a t u r e d  a t 
R e v y  R a n c h  B a r  &  G r i l l

STORMY
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FRENCH

• 1 ounce g% 
• 1⁄2 ounce lem/  juice, ! eshly squeezed
• 1⁄2 ounce sim, e syrup
• 3 ounces champagne or prosecco
• Garn+ h: lem/  tw+ t

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis 
velit ac neque aliquet sagittis. Suspendisse ligula purus, 
dapibus a ullamcorper ut, auctor nec arcu. Nunc vestibulum 
tortor sit amet magna consequat pellentesque. Integer arcu 
nibh, sollicitudin ut odio vitae, imperdiet molestie leo. Nunc 
at mauris vitae mauris placerat convallis. Integer eget mi 
sed turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  A l p e n g l o w

75THE
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TEQUILA

• 2 ounces bl* co tequila
• 4 ounces or* ge juice, ! eshly squeezed
• 1⁄4 ounce grenadine
• Garn+ h: or* ge slice & che3 y

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Pellentesque lacinia pulvinar libero a varius. 
Donec elit tellus, facilisis at arcu nec, bibendum 
sodales sapien. Ut semper dignissim nisi, eu 
suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula 
purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat 
pellentesque. Integer arcu nibh, sollicitudin ut odio 
vitae, imperdiet molestie leo. Nunc at mauris vitae 
mauris placerat convallis. 

F e a t u r e d  a t 
A j a x  O v e r l o o k

SUNRISE
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• 2 ounces Limonce8 o liqueur 
• 4 ounces cold prosecco or sparkling wine 
• 5 ! esh r. p( 3 ies, muddled 
• Garn+ h: r. p( 3 ies & mint

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit 
tellus, facilisis at arcu nec, bibendum sodales sapien. 
Ut semper dignissim nisi, eu suscipit tellus iaculis 
quis. Praesent mattis velit ac neque aliquet sagittis. 
Suspendisse ligula purus, dapibus a ullamcorper ut, 
auctor nec arcu. Nunc vestibulum tortor sit amet magna 
consequat pellentesque. Integer arcu nibh, sollicitudin 
ut odio vitae, imperdiet molestie leo. Nunc at mauris 
vitae mauris placerat convallis. Integer eget mi sed 
turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  S l o p e s i d e  E a t e r y

COOLERLIMONCELLO
RASPBERRY
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• 1 cup 2% milk
• 1 ounce 30 or 60 pr9 f pe6 ermint schna6 s
• 3⁄4 ounce cocoa powder
• 3⁄4 ounces sem+ weet or dark chocol' e chips
• 1 1⁄2 tablesp9 ns sugar
• D. h v* i8 a extract
• 1 pinch cinnam/ 
• Garn+ h: whi6 ed cream & pe6 ermint crumbs

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Pellentesque 
lacinia pulvinar libero a varius. Donec elit tellus, facilisis at arcu 
nec, bibendum sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque aliquet sagittis. 
Suspendisse ligula purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat pellentesque. 
Integer arcu nibh, sollicitudin ut odio vitae, imperdiet molestie leo. 
Nunc at mauris vitae mauris placerat convallis. 

F e a t u r e d  a t 
T h e  P l u n g e  B a r

CHOCOLATEPEPPERMINT
HOT SPIKED
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KIWI MINT

• 1 large kiwi, skins removed
• 1 ounce agave nectar
• 1 ounce lime juice
• 1⁄2 ounce lem/  juice
• 1 1⁄2 ounce silver tequila
• 5 mint leaves, stems removed
• 1 cup ice (more .  needed)

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Pellentesque 
lacinia pulvinar libero a varius. Donec elit tellus, facilisis at arcu 
nec, bibendum sodales sapien. Ut semper dignissim nisi, eu suscipit 
tellus iaculis quis. Praesent mattis velit ac neque aliquet sagittis. 
Suspendisse ligula purus, dapibus a ullamcorper ut, auctor nec arcu. 
Nunc vestibulum tortor sit amet magna consequat pellentesque. 
Integer arcu nibh, sollicitudin ut odio vitae, imperdiet molestie leo. 
Nunc at mauris vitae mauris placerat convallis. Integer eget mi sed 
turpis mattis fi nibus. 

F e a t u r e d  a t 
T h e  Y e t i

MARGARITA
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MAI

• 1 1⁄2 ounces white rum
• 3⁄4 ounce or* ge curaçao
• 3⁄4 ounce lime juice, ! eshly squeezed
• 1⁄2 ounce orge' 
• 1⁄2 ounce dark rum
• Garn+ h: lime wheel & mint sprig

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Pellentesque lacinia pulvinar libero a varius. Donec elit tellus, 
facilisis at arcu nec, bibendum sodales sapien. Ut semper 
dignissim nisi, eu suscipit tellus iaculis quis. Praesent mattis velit 
ac neque aliquet sagittis. Suspendisse ligula purus, dapibus a 
ullamcorper ut, auctor nec arcu. Nunc vestibulum tortor sit amet 
magna consequat pellentesque. Integer arcu nibh, sollicitudin ut 
odio vitae, imperdiet molestie leo. Nunc at mauris vitae mauris 
placerat convallis. Integer eget mi sed turpis mattis fi nibus. 

F e a t u r e d  a t 
B a c k y a r d  B i l l i e ’ s

TAITHE
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