
2 oz MACKLOWE KENTUCKY EDITION
DEMARERRA SUGAR 
ANGOSTURA BITTERS
GOLD FLAKES

T H E   M A C K L O W E   G O L D   F A S H I O N E D

COMBINE INTO A COCKTAIL SHAKER FILLED WITH ICE.  SHAKE VIGOUROUSLY FOR 30 SECONDS. 
STRAIN UP OR ON THE ROCKS.  GARNISH WITH CHERRY.  

ENJOY 



2 oz MACKLOWE SILVER EDITION RYE
1 oz CARPANA ANTICA VERMOUTH
¼ oz LUXARDO CHERRY JUICE
2 DASHES ANGOSTURA BITTERS

T H E   M A C K L O W E   M A N H A T T A N

COMBINE INTO A COCKTAIL SHAKER FILLED WITH ICE.  
SHAKE VIGOUROUSLY FOR 30 SECONDS. 

STRAIN INTO YOUR FAVORITE COUPE GLASS.  
ENJOY 



1.5 oz MACKLOWE KENTUCKY EDITION
1 oz  PEYCHAUD’S APERTIVO 
1 oz  GRASSOTTI DRY VERMOUTH

T H E   M A C K L O W E   F I F T H  A V E N U E 

COMBINE INTO A COCKTAIL SHAKER FILLED WITH ICE & STIR
STRAIN INTO YOUR FAVORITE COUPE GLASS.  

ENJOY 





2 oz MACKLOWE KENTUCKY EDITION
1 oz LIMONCELLO
1 oz LEMON JUICE
 MUDDLED RASPBERRY 
4 oz GINGER BEER

T H E   M A C K L O W E   S U M M E R  S C O T C H E R 

COMBINE MACKLOWE, LIMONCELLO, AND LEMON IN COCKTAIL SHAKER FILLED WITH ICE.  
SHAKE VIGOUROUSLY FOR 30 SECONDS.  STRAIN OVER ICE.

 TOP WITH GINGER BEER, GARNISH WITH LEMON & ROSEMARY 
ENJOY 



2 oz MACKLOWE SILVER RYE
2 DASHES ORANGE BITTERS
1 CUBE DEMERERA SUGAR 
FRESH ORANGE SLICE
FRESH ROSEMARY

T H E   M A C K L O W E   S I L V E R   S A G E 

IN ROCKS GLASS, GENTLY MUDDLE ORANGE SLICE, SUGAR, BITTERS STRAIN 
OVER LARGE CUBES, GARNISH WITH FRESH ORANGE AND ROSEMARY





2 oz MACKLOWE KENTUCKY EDITION
½ oz FRANGELICO 
½ oz COCONUT MILK
CLEMENTINE JUICE
PRERIGOLD TRUFFLE (SHAVED) 
GOLD LEAF CLEMENTINE WEDGE

T H E   M A C K L O W E   V A U L T        

COMBINE INTO A COCKTAIL SHAKER FILLED WITH ICE & STIR 
STRAIN INTO SNIFTER.  GARNISH WITH TRUFFLE & GOLD CLEMENTINE 

ENJOY 
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