
 

 
 

Picture Cocktail Recipe / 
Bartender Build 

Method Ice Glass Garnish S.O.P. / 
Sell 

Fun Fact 

 

 

Pineapple Crush 
 

Menu Description:   10 
Day Pineapple infused 
360 Vodka 

4oz Batched mix Shake / Strain 
 
BUILD: 
Cocktail is batched. 
Pour in tin and shake 

N/A Martini Pineapple 
wedge on 
side of glass 

BARTENDER/ 
SERVER: Kyle 
G's signature 
cocktail 

By far our best selling 
cocktail since day 1. 

 

Rum Forest Rum  Shake / Strain Cold 
draft ice 

 Pineapple and 
Cherry 

BARTENDER/  

  
6oz Batched Mix 

    SERVER:  

Menu Description:  
 
Papas Pilar Blonde and 
Dark Rum, Orange, 
Pineapple, Blackberry, 
Banana 

  
BUILD: 
Cocktail is batched. Pour 
in tin and shake/strain 

 TIKI   Our take on a 
classic rum 
runner 
exclusively 
featuring 
Papas Pilar 
rum 

“Pilar” was also Ernest 
Hemingways favorite 
wife…..he had a few! 

        
 

 

Kiss My Bubbles Spoonful of Muddled 
strawberries, 

Muddle/shake/strain Cold Wine N/A BARTENDER/ Kiss My Bubbles in a KG 

 
Menu Description: 
Titos, St. Germain, 
Strawberry, Lime, 
La Marca Prosecco 

  1oz simple, .5oz lime 
juice, 2 oz 360 and 1oz 
St. Germain 

 
BUILD: Muddle 
strawberries/add 
ingredients/shake/strain/ 
top with prosecco 

Draft 
Ice 

Glass  SERVER: Fresh 
fruit cocktail, 
light and slightly 
floral, lite 
bubbles 

fan favorite. An OG 
Speciality cocktail 

 

    4-6 mint leaves Muddle/shake/strain Cold Coconut Mint sprig and BARTENDER/ “Rude Bwoy” is an 

   .5oz lime juice  Draft flake lime wedge SERVER: endearing term for friend 

  1 oz coconut cream,       
2oz Rude Bwoy    
Coconut Rum, topped 
with soda water 

BUILD: Slap mint 
and add lime, rum, and 
coconut cream over 
ice/shake/strain/ top with 
soda 

Ice rimmed 
collins 
glass 

 Delicious and 
sweet take on a 
classic 
mojito the drink 
of the Caribbean 

born from Reggae music. 

 



 

 

 

Papa’s Painkiller 

 

Papa’s Pilar blonde 
Rum, Cruzan Vanilla, 
Coconut Cream, 
Pineapple, Orange, 
Topped with a dash of 
Nutmeg 

3oz Batched Rum 

.5oz coconut 

cream, equal parts 

pineapple juice and 

orange juice 

Shake/strain 

 

BUILD:  

Add all 

ingredients to 
tin/shake/ 

strain 

Cold 

Draft  

Ice 

TIKI  Orange or 

pineapple

wedge, red 

cherry and 

a dash of 

Nutmeg 

BARTENDER/ 
SERVER: 
Easy drinking 
tropical 
painkiller, 
perfect for the 
patio 

Pilar was the name of 

Ernest 
Hemmingway’s 

boat 

 

Created by Zach 

O’bymachow 

 

Cherry Manhattan 
 

Menu Description: 
Traverse City Cherry 
Whiskey, Carpano 
Sweet Vermouth, 
Angostura Bitters 

 

 

4oz Batched Mix 

Stir/strain 
 
BUILD:  

Cocktail is batched 
Pour in mixing 
glass/stir/strain 

N/A Coupe Luxardo
Cherry 

BARTENDE
R/ SERVER: 

Classic 
Manhattan 
with subtle 
cherry flavors 

Traverse City is a city 
in Michigan known for 
its cherries. 
 

Created by Hillary 
Perez 

 Sweet Old Fashioned 

Menu Description:  

KG’s Barrel  Select Whiskey, 
Maple, Walnut Bitters 

 

   4oz Batched Mix 

Stir/strain 
 
BUILD:  

Cocktail is batched 
Pour in mixing 
glass/stir/strain 

Large Rocks Luxardo 
Cherry / 

Orange 
Swath  

BARTENDE
R/ SERVER 

Classic 
recipe with a 
twist 

Kyle and Lovett 
selected this barrel of 
whiskey  

 

Basic Beach 

 

Menu Description:  

Hendricks Gin, 
Watermelon, Basil, 
Lemon 

 

 

    4 oz Batched Mix 

 

Shake / Strain 
 
BUILD: 

Cocktail is batched. Pour 
into tin and add 3 basil 
leaves, shake/strain 

N/A Martini Basil 
Leaf 

BARTENDE
R/ SERVER: 

light and 
refreshing 
martini great 
for a hot day 

 

 

Your beach will love it 



 

 

Papa’s Painkiller 

 

Papa’s Pilar blonde 
Rum, Cruzan Vanilla, 
Coconut Cream, 
Pineapple, Orange, 
Topped with a dash of 
Nutmeg 

3oz Batched Rum 

.5oz coconut 

cream, equal parts 

pineapple juice and 

orange juice 

Shake/strain 

 

BUILD:  

Add all 

ingredients to 
tin/shake/ 

strain 

Cold 

Draft  

Ice 

TIKI  Orange or 

pineapple

wedge, red 

cherry and 

a dash of 

Nutmeg 

BARTENDER/ 
SERVER: 
Easy drinking 
tropical 
painkiller, 
perfect for the 
patio 

Pilar was the name of 

Ernest 
Hemmingway’s 

boat 

 

Created by Zach 

O’bymachow 

 Picante Paloma 
 
Menu Description:  
Corazon Reposado 
Tequila, Grapefruit, 
Lime, Jalapeno infused 
Agave, Soda  

 

2oz Corazon Repo 

1.5oz Grapefruit Juice 

1oz Lime Juice 

.5oz Jalapeno Agave 

Soda Topper 

Shake / Strain 
BUILD: 
Add tequila, 
grapefruit, lime, 
agave to shaker over 
ice, shake and strain 
into glass and top 
with soda  

Cold 
Draft Ice 

Wine 
Glass 

Jalapen
o wheel 
/ 
Grapefr
uit 
Swath 

 
BARTENDER
/ SERVER: 
 
A classic 
cocktail with a 
hint of spice 

a recent addition 
to the cocktail list 

 

Mango Margarita 
 
  Menu Description:  

Corazon Reposado 
Tequila, Lime, Mango 
infused Agave, Tajin 
rim 

 

2oz Corazon Repo 

1oz Lime Juice 

1oz Mango Agave 

Shake / Strain 
 
BUILD:  
Add tequila, lime and 
agave to shaker over 
ice, shake and strain 
into tajin rimmed 
rocks glass 

Cold 
Draft Ice 

Rocks 
glass / tajin 
rim 

Lime 
Wedge 

 
BARTENDER
/ SERVER: 
 
 

a twist on a classic  

Espresso Martini  
 
 
Menu Description: 
360 vanilla vodka, 
fresh espresso, 
Borghetti, Frangelico 

2oz 360 Vanilla,  
.5oz Borghetti, 
.5oz Frangelico,  
1 shot of espresso 

Shake/strain 
 
BUILD: 
Shake/s strain 

N/A Coupe  3 
Espress
o beans  

BARTENDER
/  SERVER: 
Our twist on a 
classic 
dessert 
cocktail  

A delicious Dessert 
Cocktail 



 

 

Papa’s Painkiller 

 

Papa’s Pilar blonde 
Rum, Cruzan Vanilla, 
Coconut Cream, 
Pineapple, Orange, 
Topped with a dash of 
Nutmeg 

3oz Batched Rum 

.5oz coconut 

cream, equal parts 

pineapple juice and 

orange juice 

Shake/strain 

 

BUILD:  

Add all 

ingredients to 
tin/shake/ 

strain 

Cold 

Draft  

Ice 

TIKI  Orange or 

pineapple

wedge, red 

cherry and 

a dash of 

Nutmeg 

BARTENDER/ 
SERVER: 
Easy drinking 
tropical 
painkiller, 
perfect for the 
patio 

Pilar was the name of 

Ernest 
Hemmingway’s 

boat 

 

Created by Zach 

O’bymachow 

 

 

 
Chocolate Martini 
 
Menu Description:  
 
Stoli Vanilla, Godiva , 
Frangelico , Chocolate 
lined glass 

 

2 oz Stoli Vanilla, 

1oz Godiva 

.5oz Frangelico 

Shake/strain 
 
BUILD: 
Shake/s strain 

N/A Martini  Chocola
te 
Sauce 
Drizzle 
in glass 

BARTENDER
/  SERVER: 
Our twist on a 
classic 
dessert 
cocktail  

A delicious Dessert 
Cocktail 

 



 

 



 

 


