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BARTENDER BASI il
QEAT OR STRAIGHT! @?W $ /[/

NO BULL SH'T GIVE IT TO ME STRAIGHT. THIS DRINK IS STRAIGHT LIQUOR
: w FROM THE BOTTLE WITH NO INGREDIENTS ADDED SPI LL IT

| Bourbon | Brondy | vodka | rum | Tequia |

S0 -
SHAKEN OR STIRRED, JUST ADD ICE IN ADDITION TO YOUR LIQUOR I—I__I_IH@ 3 3 R

OF CHOICE +/- ADDITIONAL MIX FOR A CHILLED EFFECT. ,
| Martinis | Sidecars | Manhattans | Sours | How would you
- like your drink?

AN ICE COLD COCKTAIL SERVED OVER ICE. WHILE NICE AND

COLD, CAN DILUTE AND CHANGE THE TASTE OF YOUR DRINK LSID A EN €
| Moscow mule | Long ldand ice fea | Mojto | Margarita | Mai Tai | #3IPHAPPENS




BARTENDER ({%SSSWM/M

semssssa@ USUALLY ANY BEVERAGE THAT COMBINES

E TWO OR MORE INGREDIENTS ON THE ROCKS. S PI L L I I
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MIXED DRINKVS- COCKTAIL
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THIS HIGH MAINTAINENCE MIX IS GIVING AHISTRY"A o
DRINK TYPICALLY OF LIQUOR, A SWEET'NER)II!RS ‘abet
SHAKEN OR STIRRED WITHICE. o ° SNy
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SPILL IT ORIGINALS 7reffe Gopus SPIEN

The SPILL [T twist on the Mai foi thatll have you speaking your
frufh, the wihole fruth and nothing but the fruf!

2 OZ OF A YOUR CHOICE OF SPICED RUM 1/2 OZ ORGEAT SYRUP
10Z OF YOUR CHOICE OF ORANGE LIQUEUR 1/2 OZ SIMPLE SYRUP
3/4 OZ FRESH LIME JUICE SAN PELAGRINO

172 OZ LIME JUICE CONCENTRATE

. COMBINE SPICED RUM, ORANGE LIQUEUR, FRESH AND CONCETRATED LIME JUICE,
ORGEAT SYRUP, AND SIMPLE SYRUP INTO A SHAKER OF ICE (STRAIGHT UP)

. SHAKE WELL UNTIL SHAKER APPEARS FROSTED

« STRAIN INTO A SUGAR RIMED GLASS AND GARNISH WITH A PINEAPPLE & CHERRY
. TOP WITH SAN PELAGRINO FOR AN EXTRA FIZZ

#SPILLITCLASSICCOCKTAILS



SPILL IT ORIGINALS 17, (0, ot i 1,

A floral purple fwist on the classic Cosmopolitian Cockial

11/2 SHOT OF VODKA 1/2 SHOT OF SIMPLE SYRUP
21/2 SHOTS OF WHITE CRANBERRY JUICE 11/2 SHOT OF VIOLET LIQUEUR
3/4 SHOTS OF LIME JUICE SLICE OF LIME FOR GARNISH

- COMBINE VODKA, WHITE CRANBERRY JUICE, LIME JUICE, SIMPLE SYRUP AND
VIOLET LIQUEUR INTO A SHAKER OF ICE (STRAIGHT UP)

« SHAKE WELL UNTIL SHAKER APPEARS FROSTED

« STRAIN INTO GLASS AND GARNISH WITH LIME AND TOP OFF WITH A SPLASH
OF VIOLET LIQUEUR FOR EXTRA PURPLE COLOR

P #SPILLITCLASSICCOCKTAILS



INGREDIENTS B
11/2 SHOT OF TEQUILA 1/3 SHOT OF BLUE BERRY LIQUEUR ‘
1 SHOT OF BLUE CURACAO 3/4 SHOT OF SIMPLE SYRUP

3/4 SHOT OF LIME JUICE

- COMBINE TEQUILA, BLUE CURACAO, LIME JUICE, BLUE BERRY
LIQUEUR AND SIMPLE SYRUP INTO A SHAKER OF ICE (STRAIGHT UP)

« SHAKE WELL UNTIL SHAKER APPEARS FROSTED .o '
« STRAIN INTO A GLASS AND GARNISH WITH A SLICE OF LIME ' % ‘ .

P
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CLASSIC COCKTAILS 17, Core *PH1%
B 90 our of style!

This fimeless cognac cocktall will never

INGREDIENTS,

2 0Z OF A YOUR CHOICE OF COGNAC LEMON & ORANGE TWIST FOR GARNISH
10Z OF YOUR CHOICE OF ORANGE LIQUOR  SUGAR RIM
3/4 LEMON JUICE

e Combine cognac, orange liquor and lemon juice into a shaker
of ice (9+r‘aigh+ up)

* Shake well until shaker appears Lrosted

e Strain into a sugar rimed glass and garnish with lemon and
orange twists

#SPILLITCLASSICCOCKTAILS



PILL IT ORIGINALS | SPILLIT

A floral purple twist on e Iassw Cosmo
»
1172 0Z OF VODKA 2 LYCHEE FRUIT FORGARNISH . ' ' ’

2 OZ LYCHEE JUICE e g B X

SPLASH OF LIME JUICE -

- COMBINE VODKA, LYCHEE JUICE AND LIME JUICE, SIMPLE SYRUP AND VIOLET
LIQUEUR INTO A SHAKER WITH ICE
 SHAKE WELL UNTIL SHAKER APPEARS FROSTED

« STRAIN INTO MARTINI GLASS AND GARNISH WITH TWO LYCHEE FRUIT BALLS
ON A COCKTAIL PICK.

#SPILL
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CLASSIC COCKTAILS 7./ M

The perfect summer whiskey cocktal, meet fhis brown ligour spin on the. classalo«Moscow vvxulel

2 OZ IRISH WHISKEY GARNISH WITH A LIME WEDGE
1/2°0Z ERESH LIME JUICE AND A SPRIG OF MINT
4 OZ GINGER BEER

- USING A COPPER MUG (OR WHATEVER), POUR WHISKEY, LIME JUICE
AND GINGER BEER OVER ICE

« STIR AND GARNISH WITH A LIME WEDGE AND A COUPLE MINT
LEAVES

PILLITCLASSICCOCKTAILS



CLASSIC COCKTAILS ((/fuisfoy, Cpagde ™%

This refresning Whiskey cockdall is one of the oldest classic American sour cockfils
ouf there. This refreshing cifrus drink is perfect all year round

2 OZ OF A YOUR CHOICE OF BOURBON 3/4 OZ ORANGE LIQUEUR
WHISKEY GARNISH WITH AN LEMON PEEL AND
10Z FRESH LEMON JUICE SPRIG OF MINT

~ 3/4 OZ SIMPLE SYRUP/ HONEY SYRUP

« COMBINE BOURBON, LEMON JUICE, SYRUP (SIMPLE OR HONEY), AND ORANGE LIQUEUR INTO A
SHAKER WITH ICE

- SHAKE WELL UNTIL SHAKER APPEARS FROSTED (30 SECONDS FOR EXTRA RAZZLE DAZZLE

~ « STRAIN INTO A ROCKS OR COUPE CLASS
.+ GARNISH WITH LEMON PEEL & A SPRIG OF MINT

#SPILLITCLASSICCOCKTAILS



PILLIT
e [t Z

11/2 OZ OF VODKA LEMON JUICE SUGARED RIM
2 1/2 OZ LEMON JUICE LEMON WHEEL FOR GARNISH
3/4 LAVENDER SYRUP
1/2 ORANGE LIQUEUR

- COMBINE VODKA, WHITE CRANBERRY JUICE, LIME JUICE, SIMPLE SYRUP AND
VIOLET LIQUEUR INTO A SHAKER OF ICE (STRAIGHT UP)
« SHAKE WELL UNTIL SHAKER APPEARS FROSTED

« STRAIN INTO GLASS AND GARNISH WITH LIME AND TOP OFF WITH A SPLASH
- OF VIOLET LIQUEUR FOR EXTRA PURPLE COLOR

PILLITCLASSICCOCKTAILS



HOW WERE THE DRINEST "'
W wp ot peview and gepd wf i Way
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S’EAK YOUR TRUTH IGNITE CONVERSATION PLAY AT YOUR OWN RISK |




