
115 Broiler Cocktails

-Martini’s-

The Rat Pack
 gin and a splash of dry vermouth, hand swirled over ice.

The James Bond
 vodka and a splash of dry vermouth, poured over ice. “Shaken not stirred,” of course.    

The Lemon Drop
vodka, triple sec, fresh lemon juice and a splash of simple syrup

The Chrysler
vodka, triple sec, fresh lemon juice and raspberry puree

The Big Apple
vodka, sour apple schnapps and a splash of apple juice

The Rockefeller
vodka and passionfruit nectar with a splash of lemon juice

The Brooklyn
vodka and guava nectar with a splash of lemon juice

The Cosmopolitan
a refreshing mix of vodka, fresh lime juice, triple sec and cranberry juice

-Specialty Cocktails-

Manhattan
A classic cocktail from the city that never sleeps. 

Bourbon and sweet vermouth with a dash of bitters
Long Island Iced Tea

A fabulous concoction of white liquors, sour mix and cola, poured over ice.
Guaranteed to put you in a “New York State of Mind.”

New York Slammer
Southern comfort, amaretto, triple sec, sloe gin and orange juice.

Zombie
Originally mixed as a hangover cure-no guarantees.

Dark and light rums, apricot brandy and fruit juices, topped with 151 rum.
(Use the straw!)
Bloody Mary

First served in Harry’s NY bar.
A classic cocktail made with vodka, tomato juice and a bit of sizzle.

Mai Tai
“Trader Vic’s” original tropical sweetie!

Made with light rum and fruit juices with a dark rum float.

-After Dinner Drinks-

 Fifth Avenue
Baily’s, Dark crème de cacao, and Absolut Raspberry

After Eight
Kahlua, white crème de menthe, and Baily’s

New York Nut
Vodka, amaretto, Frangelico, and Kahlua with a splash of cream


