


 

Build in glass, add ice, stir. 

Garnish: Torched dehydrated orange or
orange peel.

  

Glass: Rocks

C R A F T
C O C K T A I L S

 ARCTIC EMPIRE    

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

SPIRIT > Rye WHISKEY  

ARCTIC EMPIRE

2 oz Arctic Grayling Rye Whiskey
½ oz pecan/orgeat almond
¼ cocoa nib simple syrup
3 dashes black walnut bitters
4 dashes orange bitters



 

Iron Fish Straight BOURBON Whiskey
Blackberry Cinnamon Syrup
Lemon Juice

Egg white    

Ice, shake, strain, dry shake with egg, and pour
into A coupe glass. 

Garnish: Brown Sugar Cinnamon Half Rim.

  

Glass:  COUPE

C R A F T
C O C K T A I L S

 ARCTIC SOUR    

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

SPIRIT >  Straight Bourbon WHISKEY  

Arctic Sour
TOOLS: Shaker
           Hawthorne strainer

1 1/2  OZ
1/4  OZ
1/4  OZ
1







 

ice, shake, strain into a coupe glass. 

Garnish: Grapefruit wedge  

Glass: Coupe

C R A F T
C O C K T A I L S

 BROWN DERBY    

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

SPIRIT > Four Cask  

Brown Derby

2 oz Iron Fish Four Cask
½ oz Honey simple Syrup
¼ oz Lemon Juice
2 Oz grapefruit juice

tools: shaker
     Hawthorne Strainer















 

Iron Fish Copper Queen Whiskey
lemon juice
simple syrup

thimbleberry jam    

Pour all ingredients into a Mixing Glass,
ice, shake strain onto clean ice Large Rocks. 

Garnish: lemon twist or mint.

  

Glass:  Large ROCKS

C R A F T
C O C K T A I L S

 KAIBOY    

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

SPIRIT > COPPER QUEEN WHISKEY  

KAIBOY
TOOLS: Bar  Spoon
           Hawthorne strainer
           Shaker

2  OZ
1/2  OZ
1/2  OZ
1/2  Bar Spoon



 

ice, shake strain into a Coupe Glass. 

Garnish: Torched Lemon Peel.

  

Glass:  COUPE

C R A F T
C O C K T A I L S

 KNOPHLAW    

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

SPIRIT > Rye WHISKEY  

KNOPHLAW
TOOLS: Shaker
           Hawthorne strainer

Iron Fish Rye Whiskey1 1/2  OZ
DRY Vermouth1/2  OZ
Lemon Juice1/4  OZ
CHerry Simple Syrup    1/4  OZ







 

Build in glass, ice, and stir until chilled.

Garnish: 5 salt flakes and an orange twist.  

Glass:  ROCKS

C R A F T
C O C K T A I L S

 

    

# 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 maple syrup barrels 

SALTED MAPLE OLD FASHIONED
TOOLS:  Bar Spoon

1/4  OZ  Iron FIsh BOurbon Barrel-Aged
MAPLE SYRUP
2-3  Dashes  Iron FIsh Aromatic Bitters

SALTED MAPLE
OLD FASHONED

2  OZ  IRON FISH Bourbon Whiskey finished
in maple Syrup Barrels







 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.
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