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Paulo Macedo
COCKTAIL

RECIPE :

1. Gin (Citadelle) - 40 ml

2. Vermouth rosso - 10 ml
3. Orange drops

4.Fever Tree Tonic Water
5. Coffee beans and orange

TECHNIQUE: Build

Jam Jam
MOCKTAIL

RECIPE :

1. Jam of the day - 2 Soup spoons
2. Lemon juice - 30 ml

3. Top: Fever Tree Tonic Water

TECHNIQUE: Shaker
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RECIPE :
1. Rum (Plantation) - 50 ml
2.Jam of the day - 1 Soup spoon
3. Lemon Juice - 15 ml
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TECHNIQUE: Shaker RSIDADE DE LISBOA
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Catia Martins
COCKTAIL

RECIPE :

1. Gin (Citadelle) - 30 ml

2. White wine - 20 m!|

3. Lemon juice - 20 ml

4. Sugar - 25 ml

5. Blackberries or raspberries - 5 un.

TECHNIQUE: Shaker

Sweet Pepper
MOCKTAIL

RECIPE :

1. Passion fruit - Tun

2. Black pepper

3. Honey - 15 ml

4. Apple cider vinegar drops
5. Top: Fever Tree Ginger Ale

TECHNIQUE: Shaker

Rum, the lager fellow
COCKTAIL

RECIPE :

1. Rum (Plantation) - 50 ml
2. Lemon juice - 20 ml

3. Sugar - 25 ml

4. Top: Lager beer

TECHNIQUE: Shaker
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Coffee, please!
COCKTAIL

RECIPE .

1. Rum (Plantation) - 40 ml

2. Espresso coffee - 20 ml

3. Ligueur wine (port or muscat) -20 ml

4. Sugar - 10 ml

TECHNIQUE: Shaker

Sandra Vera-Cruz
MOCKTAIL

RECIPE :

1. Grapefruit juice - 30 ml

2. Passion fruit - 1un

3. Fresh coriander - 2 leaves
4. Sugar - 10 ml

5. Top: Coca-cola zero

TECHNIQUE: Shaker

Must’hard but honey
COCKTAIL

RECIPE :

1. Gin (Citadelle) - 50 ml
2. Mustard and honey - 30 ml

3. Lemon Juice - 25 ml

TECHNIQUE: Shaker
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ISEG
MOCKTAIL

RECIPE :

1. Fresh basil- 3 leaves

2. Red fruits jam - 1 soup spoon
3. Egg white

4. Lemon juice - 40 ml

5. Sugar - 20 ml

6.. Top: Fever Tree Tonic Water

TECHNIQUE: Shaker
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1. Gin (Citadelle) - 50 ml
2. Fresh basil- 3 leaves
3. Red fruits jam - 1 soup spoon
4. Egg white
5. Lemon juice - 20 ml BON
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