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The cocktail is among America’s most enduring
contributions to the art of good living.
From the pre-Prohibition classics to more modern

concoctions, this list moves through some of our
favourites in the order they were created.

- 1850 -
P SAZERAC
Rye Whiskey - Demerara Sugar - Peychaud’s
— - Bitters - Absinthe Rinse - Lemon Peel

/\ The Sazerac is New Orleans’ greatest offering to the
cocktail canon and widely considered to be America’s

\_/ oldest named cocktail. It was born of the apothecary
culture of the French Quarter back when bitters

and rye were considered effective “medicine”.

- 1874 -
MANHATTAN

Bourbon Whiskey - Cocchi Vermouth di Torino
- Angostura Bitters - Bourbon Cherry

Believed to have been created at New York’s Manhattan

Club for a banquet hosted by Lady Randolph Churchill,
the Manhattan helped establish vermouth as a serious

bartending ingredient and set the template for generations
of spirit-forward classics. We make ours with Bourbon,
although a Rye Manhattan is always available for

traditionalists, as are perfect or dry variations.
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- 1947 -
MOSCOW MULE

Vodka - Fever-Tree Ginger Beer -
Angostura Bitters - Citrus

Dreamed up at the Cock 'n’ Bull on Sunset Strip,
the Moscow Mule was an attempt to persuade
whiskey-drinking America to give vodka a chance.
Served in its signature copper mug, the Moscow
Mule went on to launch an entire spirit category
in the United States. Safe to say it worked.

- 19886 -

COSMOPOLITAN

Citrus Vodka - Cointreau - Lime Juice - Cranberry

At The Odeon in Manhattan, mixologist Toby
Cecchini’s 1988 formulation helped evolve
the Cosmopolitan from an unsophisticated bar
drink into a precise, citrus-led, and beautifully
balanced cocktail. Later, its reputation was
solidified by television — Sex and The City, in
particular — and its popularity endures today.
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-2011 -
NAKED & FAMOUS

Mezcal - Aperol - Yellow Chartreuse - Lime Juice

Created by Joaquin Simé at Death & Co. in New
York, the Naked and Famous landed at exactly
the moment mezcal was beginning to capture

some of tequila’s popularity. Bright, smoky, a
little bitter — and responsible for convincing
plenty of people that smoky cocktails are, in fact,
among the most interesting flavour profiles.
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