A*MAR-O

BAL-SAM
/BAHL-SOMM/ /UH-MAH-ROE/
1. 18TH CENTURY EUROPEAN BITTERSWEET . BITTERSWEET LIQUEUR MADE FROM
SPIRIT PRIZED TO THIS DAY AS AN HERBAL ROOTS, SPICES, DRIED FRUITS AND
PANACEA. COUSIN TO VERMOUTH AS EARLY BITTER HERBS, ORIGINALLY CREATED AS

MEDICINAL SPIRITS, NOW THE DARLING

BOTANICAL MEDICINE.
OF THE NEW COCKTAIL RENAISSANCE.

BE-SPOKE VER-MOUTH
/B’'SPOK/ /WERMUT/
1. (OF GOODS, ESPECIALLY CLOTHING) MADE 1. AN AROMATIZED, FORTIFIED,
TO ORDER. WORMWOOD INFUSED WINE FIRST

BOTTLED IN TURIN IN 1786 BY

“A BESPOKE SUIT” ANTONIO BENEDETTO CARPANO.
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AFTERNOON DELIGHT 2
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. L L BALSAM & BRANDY
e - Fill a fun glass with ice and 0 ANHATTA
- . BESPOKE MAN N
WITCH DOCTOR Z\Zﬁf igﬁfl(tf ;efz‘;'me' Top  ROYAL WISDOM  Pour 30ml (1 0z.) BALSAM
PR AMARO? into a snifter. Combine 10ml (1/3 oz.)
. . 1 BALSAM AMARO®. . .
Fill a highball with ice. . . . Fill a champagne flute ~ Float 30ml (1 oz.) of Pisco,  pa1.SAM AMARO®. 30 ml
Garnish with a lime. : . ’
Add 3/4 oz. each Boyd with bubbly. Top with Cognac, Brandy or (1 0z.) fine wine & 75ml
& Blair Potato Vodka® 30ml (1 oz.) chilled Armagnac. (2.5 0z.) Bourbon. Stir 33
and BALSAM BALSAM times & strain into a chilled
AMARO?®. Top with AMARO® & garnish cocktail glass. Garnish
tonic, garnish with with an orange peel. with a homemade or Lux-

lemon & mint. ardo cherry.





