ANTIQUITY

DAIQUIR

1700s
Rum, Lime, Syrup

MOJITO

17005 - FARMERS' DRINK FROM CUEA
Rum, Lime, Syrup, Soda Water, Mint

CAIPIRINHA

1700s - COUNTRYSIDE OF SAO PAULO
Cachaca, Limes, Brown Sugar

NAVY GROG

1740 - ADMIRAL EDWARD “OLD GROG" VERNON
Rum, Orange Curacao, Lime, Orange, Water, Angostura Bitters

19TH CENTURY

PIMM'S CUP

18408 - JAMES PIMM, OYSTER BAR, LONDON
Pirmm's No. 1, Lemonade, Soda Water, Cucumber, Apple

SAZERAC

1859 - JOHN SCHILLER, SAZERAC COFFEE HOUSE, NEW ORLEANS
Cognac, Rye, Sugar, Peychaud's Bitters, Angostura Bitters

DARK AND STORMY

1860 - ADAPTATION OF A BERMUDA STANDARD COINED BY AN UNKNOWN SAILOR. HE SAID
ITHAS THE “COLOUR OF A CLOUD ONLY A FOOL OR A DEAD MAN WOULD SAIL UNDER”

Dark Rum, Ginger Beer

WHISKEY SMASH

1862 - ADAPTED FROM HOW TO MIX DRINKS BY JERRY THOMAS
Bourbon, Lemon, Syrup, Mint, Water

WHISKEY SOUR

1870 - WISCONSIN NEWSPAPER, WAUKESHA PLAIN DEALER
Bourbon, Lemon, Syrup, Egg White

MANHATTAN

1874 - DR. 1AIN MARSHALL, THE MANHATTAN CLUB, NEW YORK CITY
Rye, ltalian Sweet Vermouth, ltalian Dry Vermouth,
Angostura Bitters

OLD-FASHIONED

1881 - PENDENNIS CLUB, LOUISVILLE, KENTUCKY
Bourbon, Sugar, Angostura Bitters, Soda Water

BLACK & TAN

1881 - FIRST RECORDED USE OF THE TERM IN THE AMERICAN MAGAZINE, PUCK
Guinness Stout Floating on Lager

MARTINI

1888 - BARTENDER'S MANUAL BY HARRY JOHMNSOM
Gin or Vodka, Dry French Vermouth

T PUNCH

1890 - LAFCADIO HEARN'S “TWO YEARS IN THE WEST INDIES"”, MARTINIGQUE
Rum, Lime, Syrup

BOILERMAKER

1890s - BUTTE, MONTANA
Shot of Rye, Bottle of Beer

TURN OF THE CENTURY

PISCO SOUR

1915 - VICTOR VAUGHEN MORRIS, MORRIS BAR, LIMA, PERU
Pisco, Lemon, Syrup, Egg White, Angostura Bitters

LAST WORD

1915 - TED SAUCIER, DETROIT ATHLETIC CLUB
Gin, Green Chartreuse, Luxardo Maraschino Liqueur, Lime

SINGAPORE SLING
1915 - NGIAM TONG BOON, LONG BAR, RAFFLES HOTEL, SINGAPORE

Gin, Peter Herring Cherry Heering, Cointreau, Benedictine,
Pineapple, Lime, Angostura Bitters, Grenadine

BELOODY MARY
1919 - M. FERNAND PETIOT, HARRY'S BAR IN PARIS

[}

Vodka, Tomato, Lemon, Tabasco, Worcestershire, Salt &
Pepper, Horseradish

NEGRONI

1918 - FOSCO SCARSELLI, CAFFE CASONI, FLORENCE

Gin, Campari, Sweet Vermouth

HEMINGWAY DAIQUIRI

1921 - CONSTANTING RIBAILAGUA, EL FLORIDITA BAR, HAVANA
Rum, Maraschino Liqueur, Grapefruit, Lime, Syrup

FRENCH 75

1927 - HENRY'S BAR, PARIS
Gin or Brandy, Champagne, Lemon, Syrup

WHITE LADY

1930 - HARRY CRADDOCK, "THE SAVOY COCKTAIL BOOK”
Gin, Cointreau, Lemon, Egg White

GREYHOUND

1930 - HARRY CRADDOCK, “THE SAVOY COCKTAIL BOOK”
Gin or Vodka, Grapefruit

BLOOD AND SAND

1930 - HARRY CRADDOCK, “THE SAVOY COCKTAIL BOOK"
Scotch, Peter Herring Cherry Heering, Carpano Antica, Orange

MODERN CLASSICS

MARGARITA

1937 - w.J, TARLING, “CAFE ROYAL COCKTAIL BOQK"
Tequila, Cointreau, Lime

MOSCOW MULE

1940 - JACK MORGAN, COCK'N'BULL, HOLLYWOQOD, CALIFORNIA
Vodka, Ginger Beer

MAIL TAI

1944 - vIC BERGESON, “TRADER VIC'S", EMERYVILLE, CALIFORNIA
Rum, Orange Curacao, Orgeat, Lime, Mint

APEROL SPRITZ

1950s - VENICE

Aperol, Prosecco, Soda Water

ROYAL HAWAITAN

19505 - ROYAL HAWAIIAN HOTEL BAR, O'AHU, HAWAII
Gin, Pineapple, Lemon, Orgeat

VESPER

1953 - GILBERTO PRETI, LONDON, FOR IAN FLEMING'S FIRST JAMES BOND
NOVEL “CASING ROYALE”"

Vodka, Gin, Lillet Blonde
PINA COLADA

1957 - RAMON MARREROC, PUERTO RICO'S CARIBE HILTON
Rum, Gosling's Rum, Coco Lopez, Heavy Cream, Pineapple,
Angostura Bitters, Crushed Ice

PAINKILLER

1970s - SOGGY DOLLAR BAR, WHITE BAY, JOST VAN DYKE, BV
Dark Rum, Cream of Coconut, Pineapple, Orange, Grenadian Nutmeg

90s THROWBACKS

COSMOPOLITAN

1987 - TOBY CECCHIMI, OQDECN, TRIBECA, NEW YORK CITY
Citron Vodka, Cointreau, Lime, Cranberry

LYCHEE MARTINI

1990 - HAN-JAE PARK, CLAY, NEW YORK CITY
Vodka, Lime, Lychee

VODKA RED BULL

1997 - BUTTER NIGHT CLUB, SAN FRANCISCO
Vodlka, Red Bull

HUGO COCKTAIL

2005 - ROLAND GRUBER, NATURNS, SOUTH TYROL
Prosecco, Elderflower, Soda Water, Mint




