
 Glass: coupe                                   Tools: Mixing Glass, Hawthorne Strainer

C R A F T  
C O C K T A I L s STOUT BREW

# I R O N F I S H C R A F T C O C K T A I L S

SPIRIT > BOURBON WHISKEY FINISHED IN Imperial stout CASKS

STOUT BREW

INGREDIENTS:
 

2  oz  BOURBON WHISKEY FINISHED
         IN Imperial Stout CASKS
3  dashes  Black Walnut Bitters
.25  oz  CINNAMON SIMPLE SYRUP* 
.5  OZ  Sweet Vermouth
1  OZ  Cold Brew
 

Add ingredients to a mixing glass,
top with ice and stir. Strain into
a Coupe. Garnish with a chocolate
covered espresso bean and enjoy!

*CINNAMON SIMPLE SYRUP
1 CINNAMON stick
1 cup white or raw sugar
1 cup water

Bring the water to a boil
in  a  small  saucepan, add
sugar and stir until it has
dissolved      completely.
Reduce the  heat, add the
cinnamon      stick      and
cover   the   pan.   Simmer
for  5-10  minutes.  Remove
the  pan  from  the  heat.
Allow   it   to   cool   and
steep for at least 1 hour.


