
YOU’RE MY 
BEST PAL-OMA

YOU’LL  NEED:
• 2oz Grapefruit Juice

• 0.5oz Lime Juice

• 0.5oz Simple Syrup

• Soda

• Straw and Mint Bouquet for Garnish

HOW TO:
• Add all ingredients except soda into a Collins glass

 • Stir

 • Add ice and top with soda

 • Stir to incorporate

 • Garnish with straw and mint bouquet
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THE “ZIPPY” 
MARGARITA

YOU’LL  NEED:
• 1.5oz Non-alcoholic Tequila 

• 0.5oz Non-alcoholic Cointreau 

• 0.75oz Fresh Lime Juice 

• 0.5oz Simple Syrup 

• 1 pinch Chili Flakes 

HOW TO:
• Add all ingredients to a shaker tin over ice

• Shake and double strain into a salt rimmed rocks glass
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RASPBERRY
MINT SPRITZ

YOU’LL  NEED:
• 1 tablespoon Fresh Raspberries

• 3 - 4 Mint Leaves

• 1 oz Lime Juice

• 1 oz Honey Syrup

HOW TO:
• Muddle raspberries and mint in the glass

• Add lime juice

• Add honey syrup

• Add ice

• Top off with soda water
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HAALDI TONIC
YOU’LL  NEED:

• 1 oz Turmeric Ginger Honey

• 0.75 oz Fresh Lemon Juice

Turmeric Honey Syrup recipe:

• 140 grams Fresh Ginger

• 160 grams Fresh Turmeric

HOW TO:
• Blitz both in a blender and add to 1KG of honey and 1L of water

• Boil for 5 mins, take of heat and let cool

• Strain out the turmeric and ginger

• Shake and pour over ice

• Top with tonic water and a lemon twist
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NO-GRONI
YOU’LL  NEED:

• Undone Italian Aperitif Rosso

• Undone Mexican Smoky Agave 

• Bibi Bitter Aperitivo

HOW TO:
• Combine ingredients over ice 

• Stir vigorously until chilled 

• Serve over large ice cube
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NO ‘MO’ 
ALCOHOL

YOU’LL  NEED:
• 1.5 oz Sobreo French Gentian Non-Alcoholic Spirit

• 0.5 oz Peppercorn Syrup

• 1 oz Fresh Squeezed Lemon

• 2 - 3 Drops of Saline Solution

• 2 - 3 Dashes of Meyer Lemon Bitters

HOW TO:
• Combine ingredients over ice 

• Shake all ingredients in a shaker tin with ice until frosty

• Strain into a dainty goblet glass

• Garnish with a lemon twist and a cherry on a skewer

• Exclude bitters for true 0.0%
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