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IDENTIVERSE 2020 MIXOLOGY COCKTAILS

IAMBIGUITY

1.5 oz Vodka

.50 oz Blue Curacao
.50 0z Amaretto

.50 0z Lemon Juice
.50 oz Pineapple Juice
.50 0z Coco Lopez

HYDE PARK SWIZZLE

2 oz. Plymouth Gin
.75 oz Lime Juice
.75 oz Simple Syrup
3-4 Mint Leaves

CARROLL GARDENS

2 oz. Greenhouse Rye Whiskey
.50 0z Punt e Mes

.50 0z Amaro Nardini

1 Teaspoon Luxardo Maraschino

SHOPPING LIST

Quickly whip on a few pieces of crushed ice,
dump into a Tropical/ Tiki Mug and top with
more crushed ice. Garnish with Toasted
Coconut Flakes.
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Quickly whip on a few pieces of crushed ice, dump
into a Collins Glass and top with more crshed ice.
Garnish with 2 dashes Angastura Bitters,

and a luxurious mint sprig.

Stir on ice until well chilled. Strain into a Coupe
Glass. Express a lemon twist over the cocktail
and then discard. No garnish.
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Plymouth Gin = Rittenhouse Rye = Vokda = Blue Curacao =
Amaretto » Punt e Mes = Amaro Nardini = Luxardo Maraschino »
Mint = Lime Juice » Lemon Juice = Pineapple Juice =

Coco Lopez = Simple Syrup = Crushed Ice = Regular Ice »



