Summer Cocktails as of 7.8.10

SGROPPINO

½ oz. citrus-infused grappa

½ oz. limoncello

2 scoops of sorbetto

METHOD: Put all into container

Blend with hand blender for 2-3 seconds

Pour into chilled glass

GLASS: Flute

GARNISH: No garnish

NOTES: The Sgroppino is a drink that hails from the Veneto region in north east Italy. It is often consumed as a dessert OR as a palate cleanser before dessert (intermezzo). It is usually made by whisking or flash blending vodka, limoncello, lemon sorbet and prosecco. Ours is slightly different with the addition of citrus-infused grappa. It is light, citrusy and extremely refreshing. 

· To make this, we will keep a container and a hand blender on station 1, behind the garnishes. When someone orders one, ring in the cocktail Sgroppino and then also the Sgroppino 2 button. This drink needs to be made quickly and cannot sit for very long. Add 1 oz. of the grappa/limoncello batch, the sorbet and some Prosecco. Blend very quickly and pour into a chilled flute. 

Grappa is a clear grape brandy from Italy that is made by extracting the juice from the by-products of wine production i.e. the grape seeds, pits and skins. This is then fermented and distilled, resulting in a high alcohol spirit that is traditionally served as a digestif or in coffee. Grappa was originally made to prevent waste by using leftovers at the end of the wine season. It quickly became commercialized, mass-produced, and sold worldwide. The flavor of grappa, like that of wine, depends on the type and quality of the grape used as well as the specifics of the distillation process. Our grappa is infused in-house with a mix of lemon, lime, orange and grapefruit peels. 

SENTINEL

1.5 oz. Pueblo Viejo blanco

¾ oz. Galliano

½ oz. Solerno

½ oz. lime juice

¾ oz. pineapple juice

METHOD: Shake very hard

Double strain

GLASS: Cocktail

GARNISH: Floating lime wheel

NOTES: Galliano is a sweet Italian liqueur that is made from a secret blend of herbs, spices and citrus peels, with its predominant flavor being vanilla. For many years this was an ingredient in many awful cocktails (remember the Harvey Wallbanger? No thanks!). Last year they re-released it at a much higher 84 proof and with less sugar so now we can finally take it seriously as a cocktail ingredient. This liqueur was created in 1896 by Arturo Vaccari.
Solerno is a relatively new liqueur from Sicily that is made from the Sanguinella blood orange and an aromatic lemon distillate. I put it somewhere between Cointreau and Grand Marnier. It is quite perfumed and rather dry and is a lovely orange liqueur.

CORAGGIO

1.5 oz. Bols Genever

¾ oz. Aperol

½ oz. Cocchi Americano

Tiny dash of agave nectar

2 dashes lemon bitters

METHOD: Stir with ice

Strain over a single large ice cube

GLASS: Rocks

GARNISH: Large orange twist

NOTES: Genever is the predecessor to gin and was first created in Holland. It is essentially a grain spirit (like gin) to which some malt wine can be added in various amounts, depending on the style of Genever being produced. Thus the flavor is somewhat similar to a white whisky with a hint of sweetness and malt on the front palate. It was once the most popular style of gin in America and has only recently been revived with the release of this wonderful product by Bols. 

Aperol has been described by some as ‘Campari’s baby brother’ and for those not familiar with it, this is a pretty apt description. For those customers that don’t like their drinks too sweet nor too bitter, they’ll probably find solace in Aperol, which sits somewhere in between. Aperol was created in 1919 in Padua, Italy and contains many of the same ingredients as Campari but is decidedly fruitier with a more pronounced orange flavor. But don’t mistake this fruitiness for sweetness as it still sits in the often ambiguous category of bitters, known in Italy as Amaro. Rhubarb, gentian and bitter orange are also thrown into the mix, creating a very unique spirit. At only 11% alcohol by volume, it’s pretty easy stuff to stomach and a great alternative for those who want something light in alcohol.

Cocchi Americano is one of the three major categories of aperitif wine (vermouth,
americano, quinquina). Americano tends to focus on gentian, vermouth on wormwood, and quinquina on quinine, though all three will use all three ingredients in varying proportions. Americano is THE aperitivo of Piedmont. There they drink it always cut with soda and/or ice and an orange twist, and it’s especially popular as a summer refresher. Cocchi is the best known producer who has been making this same recipe unchanged since 1891. Its wine base is 100% Moscato from their own vineyard.  
Coraggio means ‘courage’ in Italian and here refers to the fact that when the Dutch were fighting alongside the British in the Thirty Years War (1618-1648), the Dutch sailors that were sent into battle first would have a shot of this strange spirit  (genever) they brought from home to give them courage, hence the term ‘Dutch Courage’. The British soldiers then took this spirit back to England where it became very popular and the name was eventually shortened to ‘gin’.

SPLENDIDO

¾ oz. 42 Below passionfruit vodka

¾ oz. Luxardo Bitter

¾ oz. fresh tangerine juice

Dash of lemon juice

½ oz. honey syrup

5 drops of rose water – at the end

Prosecco

METHOD: Shake all except rosewater and Prosecco

Strain over fresh ice

Add Prosecco and rosewater from the eye dropper

GLASS: Wine

GARNISH: Orange slice

NOTES: 42 Below vodka is made in New Zealand from G.E Free wheat. It is distilled 4 times.

Luxardo Bitter is made with a number of different herbs, the primary being bitter orange, angostura, enzian, and gentian. Taste is like a cherry flavored pipe tobacco with a great deal of herbal bitter and a sugar crust to it. Not as bitter as Campari, with a heavy smoked cherry component to it. 
OUR SUMMER DAIQUIRI

2 oz. Appleton white rum

½ oz. limoncello

¾ oz. lime juice

½ oz. lemon thyme syrup

1 sprig of lemon thyme in shaker

METHOD: Shake and double strain

GLASS: Cocktail

GARNISH: Floating sprig of thyme

NOTES: Appleton is a historic rum from Jamaica. This clear version is aged for three years in American oak before it is filtered to strip out the color. 

Limoncello is a sweet Italian liqueur that is made from local lemons, most commonly grown on Sicily or around the Amalfi Coast. Traditionally served chilled as a digestif.

The classic Daiquiri is a shaken drink. It is NOT a blended drink. It originated in Cuba in the late 19th century around the town of Santiago, where the Daiquiri mines were once located. A mining engineer called Jennings Cox was hosting some visitors to the mines. The story goes that he had run out of gin and so used the local rum which he mixed with limes and sugar.
GIARDINO
¾ oz. citrus-infused grappa

¾ oz. Beefeater gin

½ oz. St Germain

Tiny dash of lime juice

2 dashes celery bitters

Q tonic

METHOD: Build and stir in highball

GLASS: Highball

GARNISH: Green grape, lemon wheel, cucumber slice, thyme sprig

NOTES: There is a classic style of gin known as ‘London Dry’, which is best categorized by famous household names such as Tanqueray, Gordon’s and Beefeater. The name, however, refers to the style of gin, since a London Dry gin doesn’t actually have to be produced in London (ironically enough). In fact Beefeater is the last of these famous names that is actually still produced within the city of London. Beefeater still has the big juniper notes that characterize this style but is highly floral and aromatic with big citrus notes of lemon and orange. It makes a lovely martini (with a twist please) and its higher alcohol content (47%) means that it can stand up to mixers such as tonic and it makes the best base gin for a Tom Collins or Gin Fizz. A classic gin, beautifully made by industry legend Desmond Payne.

St Germain is a highly floral and aromatic French liqueur made with young elderflower buds. It also has very distinct notes of lychee. 

Celery Bitters are made by a German producer called The Bitter Truth.

Giardino means ‘garden’ in Italian and refers to the lovely green, garden-like look of this drink. You could say it’s like an Italian gin & tonic. Sort of.

