
COCK TAILS



BRENNEHATTAN 
 

A DDING THE Q UINTE S SENTI A L ‘JE NE S A IS Q UOI’ 
T O A NE W YORK CL A S SIC

 2 oz Brenne

1 oz sweet vermouth

3 dashes of aromatic bitters
 

S TIR W ITH ICE A ND SERV E UP IN A COUPE OR M A R TINI GL A S S. 
G A RNISH W ITH A BRENNE SOA K ED CHERRY. 
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HIGHBALL 
 

THE EPIT OME OF ‘PUR E T SIMPLE’

1.5 oz Brenne 

Ice (to the top of the glass)

1-2 dashes of aromatic bitters

3-4 oz of seltzer water
 

GI V E A GENTLE S TIR A ND  
G A RNISH W ITH A LEMON W HEEL . 
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COUTURE NOUVEAU 
 

A V ERY BRENNE T W IS T ON THE CL A S SIC OLD FA SHIONED

2.5 oz Brenne 

1 small raw sugar cube

3-4 dashes of orange or lavender bitters 

1 tsp water 

large ice cube or sphere

 
MUDDLE SUG A R , BIT TERS A ND WATER UNTIL DIS SOLV ED. 

A DD BRENNE A ND ICE T O THE MI X T URE IN A ROCKS GL A S S.  
G A RNISH W ITH A BRENNE-SOA K ED CHERRY.  

FOR FL A IR , A DD SMOK ED LEMON A ND OR A NGE PEEL S. 
 
 

6



BRENNE SIDECAR 
 

A SULTRY RIDE IN A CL A S SIC BUILT ‘POUR DEUX ’ 

4 oz Brenne 

1.5 oz fresh-squeezed lemon juice 

1.5 oz Grand Marnier
 

SH A K E INGREDIENT S V IGOROUSLY W ITH ICE FOR 30 SECONDS. 
S TR A IN A ND POUR IN COUPE S OR M A R TINI GL A S SE S. G A RNISH 

W ITH OR A NGE W HEEL S OR T W IS T S. NO SUG A R RIMS NÉCE S S A IRE. 
 

 
SERV E S T W O
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*A S SEEN AT OCE A NI A IN N YC

AMÉRICANE EN PARIS 
 

A N AU THENTIC TA S TE OF FRENCH ‘S AVOIR FA IRE’ 

 2 oz Brenne

½ oz sweet vermouth

½ oz Drambuie Liqueur

½ oz Licor 43

2 dashes orange bitters

 
SH A K E W ITH ICE A ND SERV E IN A COUPE  

OR M A R TINI GL A S S W ITH A N OR A NGE T W IS T. 
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BRENNE BELLE REVE 
 

A DRE A M Y RECIPE FOUND BEHIND THE BA R , 
 NO T BEHIND BA RS

2 oz Brenne

¾ oz Cointreau 

½ oz fresh grapefruit juice

1 dash orange bitters

S TIR W ITH ICE - S TR A IN INT O A ROCKS GL A S S. 
 OP TION A LLY, A DD ONE L A RGE CUBE. G A RNISH  

W ITH A SINGLE SPRIG OF ROSEM A RY. 
 

A S SEEN AT L E DIS T R IC T IN N YC
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GINGER BRENNEHOUSE 
 

A FE S TI V E FRENCH WAY T O ‘S AV EUR’ THE HOLIDAYS 

2 oz Brenne 

1.5 oz ginger liqueur 

1.5 oz fresh-squeezed lemon juice
 

SH A K E W ITH ICE A ND SERV E UP IN A COUPE  
OR M A R TINI GL A S S. G A RNISH W ITH C A NDIED  

GINGER A ND A LMEON T W IS T. 

*A S SEEN AT F INE & R A R E IN N YC
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BRENNE FRENCH 75 
 

M A K E ‘A MOUR’ NO T WA R W ITH  
THIS BRUNCH FAVORITE

1 oz Brenne

½ oz simple syrup

½ oz fresh-squeezed lemon juice

½ oz elderflower liqueur 

2.5 oz prosecco or champagne 

COMBINE THE FIRS T FOUR INGREDIENT S  
(NO T THE SPA RKLING W INE) A ND SH A K E V IGOROUSLY. S TR A IN  

THE LIQUID INT O A CHILLED CH A MPAGNE FLU TE A ND C A REFULLY 
A DD THE SPA RKING W INE. SLOW LY SINK A BRENNE-SOA K ED  

CHERRY T O THE BO T T OM.  
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BRENNE MINT JULEP 
 

 A TRÉ S FINE JULEP RECIPE TH AT W ILL M A K E YOU 
 ‘MIND YA M A NNERS’ 

2.5 oz Brenne 

¾ tsp superfine sugar

½ tsp grated raw ginger   

10 mint leaves 

Splash of seltzer
 

MUDDLE SUG A R , GINGER A ND MINT INT O A PA S TE. MI X W ITH 
BRENNE A ND SELT ZER IN A N ICE-FILLED GL A S S. GENTLY S TIR A ND 

G A RNISH W ITH A SPRIG OF FRE SH MIN.

18



BRENNE LAFAYETTE 
 

THE COCK TA IL TH AT SINGS, ‘JOIE DE LIBER TÉ’!

¾ oz Brenne

¾ oz Bluecoat American Dry Gin

1 oz Cointreau

¾ oz fresh-squeezed lemon juice

Cranberry juice to taste
 

COMBINE A LL INGREDIENT S W ITH ICE 
 A ND SH A K E V IGOROUSLY. S TR A IN A ND SERV E IN 

 A ROCKS GL A S S. G A RNISH W ITH A N OR A NGE W EDGE. 

20



@BrenneWhisky   #AvecBrenne   BrenneWhisky.com 


