Thackeray's Cocktail recipes Winter 2024 Sparkling Cocktails

SPARKLING COCKTAILS

POMEGRANATE ROYALE

INGREDIENTS: qty METHOD: N/A
POMEGRANATE LIQUEUR 15ml GLASS:  FLUTE

POMEGRANATE SEEDS 10

BRUT CHAMPAGNE GARNISH: POMEGRANATE SEEDS

WOOLF BARNATO

INGREDIENTS: qty METHOD:

peach liqueur 15ml mix wet ingredients & top with Champagne
violette liqueur 15ml

london dry gin 10ml GLASS: FLUTE

BRUT CHAMPAGNE 60ml| GARNISH: COCKTAIL CHERRY

TURKISH DELIGHT

INGREDIENTS: qty METHOD:
LYCHEE LIQUEUR 25ml BUILD & TOP WITH CHAMPAGNE
FRAISE DE BOIS LIQUEUR 10ml

ROSEWATER 5 drops GLASS:  FLUTE

BRUT CAVA 100ml GARNISH: thin sugar rim

BE VERY CAREFUL NOT TO OVER POUR ROSEWATER AS COMPLETELY OVERPOWERING

CLASSIC CHAMPAGNE

INGREDIENTS: qty METHOD:
COGNAC 15ml SOAK SUGAR CUBE WITH BITTERS, COVER
ANGOSDURAS BITTERS 3 dashes WITH COGNAC & TOP WITH BRUT
WHITE SUGAR CUBE 1 CHAMPAGNE
BRUT CHAMPAGNE 125ml GLASS: FLUTE
GARNISH: N/A

BELLINI
INGREDIENTS: qty METHOD:
PEACH LIQUEUR 25ml mix puree & liqueur with a dash of prosecco
PEACH PUREE 25ml until well mixwd, top with prosecco
PROSECCO 100ml

GLASS: FLUTE
GARNISH: none
ensure puree & liqueur are well mixed to avoid splitting

APERITIVO DI CORTE

INGREDIENTS: qty METHOD:

LEMON BOMB LIMONCELLO 15ml SOAK SUGAR CUBE WITH GRAPPA, COVER
ITALICO ROSOLIO 15ml WITH ITALICO & TOP WITH CHAMPAGNE
WHITE SUGAR CUBE 1

SPARKLING WINE GLASS: FLUTE

GARNISH: long lemon twist
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