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2 oz MACKLOWE KENTUCKY EDITION
DEMARERRA SUGAR

ANGOSTURA BITTERS

GOLD FLAKES

STRAIN UP OR ON THE ROC " S GARNFSH—WJJ?H €FFE‘ i
ENJOY .



z MACKLOWE SILVER EDITION RYE
ANA ANTICA VERMOUFH
JUICE

) L)
A

A8 m

COMBINE INTOAC AlL SHAKER FILLED WI~ ]
SHAKE VIGO SLY FOR 30 SECONDS.

| STRAININTO YO AVORITE C LASS.
Y NJOY . ‘
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NACKL WIﬁTUCKYEDITION
'S APERTIVO
S DRY VERMOUTH

i L
) o

COMBINE INTO A COC cTALL’?AKER ILLED WITH ICE & STIR

STRAIN INT: R FAVORIT
ENJOY



% oz MACKLOWE SILVER EDITION RYE
% oz APEROL

% oz AMARO NONINO

% oz FRESH LEMON JUICE

COMBINEIN]'.A W"W‘m@ IAKER EILLED W
SHAKEVI a FOR 30 SECONDS



MMER SCOTCHER .
o .
x.“\\ }‘ ,~'}

’

“ 3 - e s
9 62 MACKLOWE KENTUCKY
9 oz LIMONCELLO
LEMON JUICE &
“MUDDLED RASPBERRY
4.0z GINGER BEER
M
! \\=

EDITION

_— -

—

s -
O ,IN,CGCKTAIL SHAKER FILLED WITH ICE.

COMBINE MACKLOWE, L
~  SHAKE VIGG

* TOP WITH Gl

1.

1A »
-

S




HE MACKLOWE SILVER

oz MACKLOWE SILVER RYE
ORANGE BITTERS
MERERA SUGAR
ANGE SLICE

..

{)
wt . ‘ ;ﬁ.‘ ' r—— " r-l _-"'j

v
IN ROCKS GLASS, GENTLY MUDDL!ORA‘SE IC SOC!AR BITTERS TR» \
OVER LARGE CUBES, GARNISH WITH FRESH AJRANGE AND ROSE




BREW CHAMOMILE, LET STEEP FOR 3-5 MINUTES
COMBINE MACKLOWE WHISKEY, TEA, HONEY, ORANGE BITTERS, LEMON JUICE IN GLASS MUG
STIR GENTLY TO COMBINE. GARNISH WITH THYME SPRIG.



THE MACKLOWE VAULT

-
2 0z MACKLOWE KENTUCKY EDITION
Y2 oz FRANGELICO
Y2 0oz COCONUT MILK
CLEMENTINE JUICE
PRERIGOLD TRUFFLE (SHAVEL
GOLD LEAF CLEMENTINE WED

g - » . 5

'ERIC AN
' MALY
“ry

\ > —_——

— .
COMBINE INTO A COCKTAIL SHAKER SWITH ICE &6FR
STRAIN INTO SNIFTER. GARNISH WITH TRUFELE & GOLD CLEMENTINE
ENJOY
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