
Cocktail Mixer User Guide

3 to 4 cl 3 to 8 cl
4 to
10 cl

2.5
cl

classic sour

highball spritzer

fizz daisy

frozen lemonade

eight formulas across five mixers is forty drinks off one shelf

Thoughts from Marcus Bartenderius

Mixer in the jigger first, spirit after. The spirit rinses

it clean and pours a lot easier.

Always fill the glass with ice, right to the top.

Want an RTD. Add 10 percent water to the batch and

service flies.

Serving a sour without shaking. Swap the egg white for

a flavoured foam. Ask the chefs for a creamer.

Pouring a sweet spirit or a liqueur. Give it a dash of

Super Juice.

We take care of the prep, you take care of the guests.

Eight formulas, any mixer, 60 drinks out of one 3 litre box at 5 cl. Every glass below is drawn to


