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SPIRIT > Bourbon aged in Maple Syrup Barrels
# I R O N F I S H C R A F TC O C K TA I L S

MAPLE MANHATTAN
GLASS: Chilled Coupe Glass

INGREDIENTS:
• 2oz Iron Fish Bourbon aged in Maple Syrup Barrels
• 1oz Sweet Vermouth
• 1 tablespoon Iron Fish 
• Bourbon Barrel Aged Maple Syrup
• 3 dashes Iron Fish Cherry Maple Smoked Bitters

Ice and Chill Coupe Glass. 
Pour all ingredients in a mixing glass, ice 
and stir well. Drain chilled coupe, and strain 
cocktail into chilled glass. 

Garnish with Iron Fish Cocktail Cherry.


