
Thackeray's Cocktail recipes Summer 2023 Hi Balls Fizzes

qty

Rumbullion spiced Rum 50ml

Velvet Falernum 20ml

lime juice 5ml

beetlejuice buitters 5ml GLASS:

Tabasco 3 drops

Pineapple Puree 25ml GARNISH:

qty

CARIEL VANILLA VODKA 50ml

rhubarb lemonade bottle

LEMON 3 wedges

WHITE SUGAR 1 cube GLASS:

GARNISH:

qty

PEACH LIQUEUR 25ml

STEWED BREAKFAST TEA 50ml

DRY GIN 25ml

LEMON JUICE 15ml GLASS:

SUGAR SYRUP 15ml GARNISH:

qty

CACHACA 50ml

LIME JUICE 25ml

GINGER ALE GLASS:

MINT LEAF 5 GARNISH:

qty

RICARD 15ml OVER ICE 

NOILLY PRATT 25ml
BLOOD ORANGE TONIC GLASS:

GARNISH: ORANGE TWIST

BUILD & TOP WITH CRUSHED ICE & GINGER 

ALE

HI-BALL

LA MARSEILLAISE
INGREDIENTS: METHOD:

LIME WEDGE

BRASILIANA
INGREDIENTS: METHOD:

HI-BALL

HI BALL

LEMON WEDGE

THE GLACE A LA PECHE
INGREDIENTS: METHOD:

MIX, FILL WITH CRUSHED ICE & TOP WITH 

SODA

BACCHANAL SWIZZLE

RHUBARB & VANILLA CRUSH
INGREDIENTS: METHOD:

HI-BALLS & FIZZES

INGREDIENTS: METHOD:

HI-BALL

build, stir & top with splash of soda & 

crushed ice & micro corriander

DO NOT overdo the tabasco, should just be a hint & only a splash of soda to finish

GOBLET

RHUBARB STRIPS

MICRO CORRIANDER

MUDDLE SUGAR, VODKA & LEMON, FILL 

WITH CRUSHED ICE & TOP WITH SPARKLING 

RHUBARB
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