
Fresh
Direct

We feel the eff ort it takes to incorporate seasonal fresh fruits 

in our cocktails is justly rewarded within seconds of the very 

fi rst taste of the cocktail bearing—literally—the fruits of our 

labor. Whether you’re simply muddling fresh mint with limes 

or painstakingly pitting cherries to mash into simple syrup, the 

results always far outweigh the task, imbuing your drinks with 

fl avor and intensity that can only come from fresh, unpro-

cessed fruit. The following recipes feature, for the most part, 

fruits that we’re more likely to fi nd during the warmer months 

at farm stands brimming with berries, melons, and vegeta-

bles—though thanks to global shipping, you might be able to 

fi nd many of these ingredients year-round. However, as we 

strive to become ever more conscious of the purity and fresh-

ness of the ingredients in our cocktails, we’d like to suggest at 

least trying to procure ingredients grown locally if possible.
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4 fresh blackberries

B⁄c oz. agave nectar

1 oz. fresh pineapple juice

B⁄c oz. fresh lemon juice

D⁄e oz. aquavit

1B⁄c oz. gin

Garnish: mint sprig

In a mixing glass muddle the blackberries. Add the rest of the 
ingredients, cover, and shake without ice. Pour the contents into 
the center of an old-fashioned glass fi lled with crushed ice so the 
blackberries form a mound at the top of the glass. Garnish with the 
mint sprig.

4 fresh raspberries

D⁄e oz. simple syrup

1 oz. fresh lime juice

2 oz. cachaça

Soda water

In a mixing glass muddle the raspberries with the simple syrup. Add 
the lime juice and cachaça, top with ice cubes, cover, and shake 
thoroughly. Strain into a chilled highball glass and top with soda 
water.
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Brazilian Raspberry Rickey
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Cherry Pop
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B⁄c lime, quartered

4 fresh bing cherries, pitted

B⁄c oz. simple syrup

B⁄c oz. falernum

2 oz. cachaça

In a mixing glass muddle the lime and cherries with the simple 
syrup. Add the falernum and cachaça, top with ice cubes, cover, 
and shake thoroughly. Pour the entire contents of the shaker into a 
chilled old-fashioned glass.

4 fresh bing cherries, pitted

B⁄c oz. simple syrup

D⁄e oz. fresh lemon juice

B⁄e oz. maraschino liqueur

2 oz. gin

Garnish: fresh bing cherry, on the stem

In a mixing glass muddle the pitted cherries with the simple syrup. 
Add the rest of the ingredients, top with ice cubes, cover, and shake 
thoroughly. Strain into an old-fashioned glass fi lled with crushed ice 
and garnish with the bing cherry on the stem.
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1 fresh strawberry, hulled

B⁄c oz. fresh lemon juice

B⁄e oz. agave nectar

B⁄c oz. Campari

B⁄c oz. triple sec

1B⁄c oz. blanco tequila

Garnish: strawberry slice

In a mixing glass muddle the strawberry. Add the rest of the ingre-
dients, top with ice cubes, cover, and shake thoroughly. Strain into a 
chilled cocktail glass and garnish with the strawberry slice.

D⁄e oz. fresh lemon juice

2 oz. fresh cantaloupe juice

B⁄c oz. honey syrup (See page 36)

1B⁄c oz. gin

Garnish: cucumber slice

Combine all of the ingredients in a cocktail shaker. Add ice cubes, 
cover, and shake thoroughly. Strain into a chilled cocktail glass and 
garnish with the cucumber slice.
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2 fresh strawberries, hulled

1 tsp. agave nectar

D⁄e oz. fresh lemon juice

B⁄e oz. allspice liqueur

2 oz. reposado tequila

Garnish: lemon twist

In a mixing glass muddle the strawberries with the agave nectar. 
Add the rest of the ingredients, top with ice cubes, cover, and shake 
thoroughly. Strain into an old-fashioned glass fi lled with ice cubes 
and garnish with the lemon twist.

trade

G
o to the farmers’ market or grocery store before 
deciding which drinks to serve that night. Chances 
are, the peaches or strawberries you hoped to use in 

a drink may not be ripe, but another fruit will catch your eye.
Most of the fruit you buy at the grocery store has been 
bred to look pleasing, so make sure to use your senses 
of touch and smell to ensure that the fl avor will follow 
through in your drink.
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1 peach slice, peeled, plus 1 for garnish

B⁄c oz. fresh lemon juice

2 dashes of peach bitters

1B⁄c oz. vodka

1B⁄c oz. ginger beer

Muddle 1 peach slice in a Collins glass. Fill the glass with ice cubes. 
Build the other ingredients, in order, stir thoroughly, and garnish 
with the remaining peach slice.

1 lemon wedge

1 lime wedge

3 B⁄c" cucumber slices, plus 1 for garnish

5 fresh raspberries

B⁄c oz. simple syrup

B⁄c oz. triple sec

B⁄c oz. sweet vermouth

2 oz. vodka

Soda water

In a mixing glass muddle the lemon and lime wedges, 3 cucumber 
slices, and the raspberries with the simple syrup. Add the triple sec, 
vermouth, and vodka, top with ice cubes, cover, and shake thor-
oughly. Strain into a Collins glass fi lled with ice cubes, top with 
soda water, and garnish with the remaining cucumber slice.
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1 fresh strawberry, hulled

B⁄c oz. Demerara syrup (simple syrup made with Demerara 

sugar)

1 Pinch of ground cinnamon

B⁄c oz. Amer Picon

3 oz. Dry Sack sherry

Garnish: cinnamon stick

In a mixing glass muddle the strawberry with the Demerara syrup. 
Add the rest of the ingredients, top with ice cubes, cover, and shake 
thoroughly. Strain into a highball glass fi lled with crushed ice and 
garnish with the cinnamon stick.

3 1" fresh pineapple cubes

6 mint leaves

B⁄c oz. simple syrup

2 oz. pisco

Garnish: 2 mint sprigs

In a julep cup muddle the pineapple cubes and mint leaves with 
the simple syrup. Add the pisco and fi ll the glass with crushed ice. 
Swizzle until the cup frosts, then garnish with the mint sprigs.
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Market Street Julep
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Melon Stand
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3 fresh blackberries

D⁄e oz. simple syrup

D⁄e oz. fresh lemon juice

B⁄e oz. allspice liqueur

2 oz. gin

In a mixing glass muddle the blackberries with the simple syrup. 
Add the rest of the ingredients, top with ice cubes, cover, and shake 
thoroughly. Strain through a fi ne-mesh sieve into a chilled cocktail 
glass.

4 1" watermelon cubes

D⁄e oz. fresh lemon juice

B⁄c oz. simple syrup

B⁄c oz. Aperol

2 oz. gin

Garnish: watermelon ball

In a mixing glass muddle the watermelon cubes. Add the rest of 
the ingredients, top with ice cubes, cover, and shake thoroughly. 
Strain into a Collins glass fi lled with crushed ice and garnish with 
the watermelon ball.
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1 fresh strawberry, hulled

D⁄e oz. fresh lemon juice

B⁄c oz. elderflower liqueur

B⁄e oz. yellow Chartreuse

1B⁄c oz. gin

In a mixing glass muddle the strawberry. Add the rest of the ingre-
dients, top with ice cubes, cover, and shake thoroughly. Strain into 
a chilled cocktail glass.

1 fresh plum half, pitted

2 dashes of orange bitters

B⁄c oz. triple sec

B⁄c oz. absinthe

3 oz. sauvignon blanc

Garnish: plum slice

In a mixing glass muddle the plum half. Add the rest of the ingredi-
ents, top with ice cubes, cover, and shake thoroughly. Strain into a 
highball glass fi lled with crushed ice. Garnish with the plum slice.
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4 fresh raspberries

1 oz. fresh lemon juice

D⁄e oz. simple syrup

2 oz. gin

In a mixing glass muddle the raspberries. Add the rest of the ingre-
dients and shake thoroughly without ice. Pour the contents into the 
center of a Collins glass fi lled with crushed ice so the raspberries 
form a mound at the top of the glass.

trade

W
hen a fruit used to make one of your favor-
ite drinks goes out of season, high-quality 
preserves or marmalade are among the best 

substitutes for the real thing. Fruit juices and nectars from 
concentrate are commonly loaded with sugar and preser-
vatives, which heavily compromise the integrity of a cock-
tail. In the days before refrigeration, families stocked their 
pantries with home-preserved fruit from the harvest. Try 
substituting preserves and marmalade—and if you like the 
results, why not try making them yourself? They’re easy!
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3 fresh bing cherries, pitted

B⁄c oz. simple syrup

1 egg white

1 oz. sauvignon blanc

2 oz. gin

In a mixing glass muddle the cherries with the simple syrup. Add 
the rest of the ingredients, cover, and shake without ice. Add ice 
cubes, cover, and shake again. Strain into a chilled cocktail glass.

4 fresh blueberries

4 fresh bing cherries, pitted

B⁄c oz. fresh lime juice

B⁄c oz. maraschino liqueur

2 oz. blanco tequila

Garnish: lime wheel, fresh cherry, pitted, and large 

fresh blueberry

In a mixing glass muddle the blueberries and 4 cherries. Add the 
rest of the ingredients, top with ice cubes, cover, and shake thor-
oughly. Strain into an old-fashioned glass fi lled with ice cubes and 
garnish with the lime wheel skewered with the cherry and the blue-
berry.
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Tequila Smash
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Thoroughbred Cocktail
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1B⁄c oz. fresh peach purée

1 oz. fresh lemon juice

3 dashes of Angostura Bitters

2 oz. bourbon whiskey

Soda water

Garnish: fresh peach slice

Build in a Collins glass fi lled with crushed ice, top with soda water, 
and swizzle until the glass frosts. Garnish with the peach slice.
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4 1" watermelon cubes

D⁄e oz. fresh lemon juice

D⁄e oz. simple syrup

1B⁄c oz. bourbon whiskey

Garnish: lemon twist

In a mixing glass muddle the watermelon cubes. Add the rest of the 
ingredients, top with ice cubes, cover, and shake thoroughly. Strain 
into an old-fashioned glass fi lled with crushed ice and garnish with 
the lemon twist.


