
 

 

 

Simple recipes… 

 

Classic Daiquiri 

60ml Flor de Cana White 4 Year Old Extra Dry rum  

30ml fresh lime juice 

15-20 ml (according to taste) The Simple Syrup Co. Raw Organic Sugar syrup.    

Shake all vigorously for 4-5 seconds over lots of ice.  Strain into martini glass.  Garnish with a lime 

twist. 

 

Tiki Shot 

10ml Tiki Syrup  

15ml Flor de Caña 4 year old gold rum 

Squeezed lime wedge 

Shake and strain into shot glass and serve with a lime wedge to bite into. 

 

Mai Tiki Tai 

45ml Flor de Caña 4 year old Gold or Flor de Caña 7 year old rum 

30ml fresh lime 

10ml Cointreau 

15ml Tiki syrup 

5ml Madagascan vanilla bean syrup 

Shake over lots of ice and strain into cocktail tumbler or Tiki inspired glass.  Garnish with monkeys, 

umbrellas, cherries and pineapple spears! 

 

Fly girl 

30ml Aviation gin  

15ml Burnt Orange & Vanilla Bean Syrup 

A dash of bitters (Angostura or orange bitters) 

Cranberry juice to top 

Pour ingredients into a highball filled with ice.  Stir through and garnish with a fresh orange wedge. 

 

Burnt Orange & Vanilla Bean Margarita 

15-20ml Burnt Orange & Vanilla Bean Syrup 

60ml 100% agave reposado tequila  

30ml fresh lime juice 

Shake the 3 ingredients over plenty of ice for 4-5 seconds and strain into martini glass. Flame an 

orange zest for garnish, or just twist an orange zest and float in glass. 

 

Burnt Orange & Vanilla Bean Cosmo 

45ml Square One Organic vodka 

30ml cranberry juice 

30ml fresh lime juice 

15-20ml Burnt Orange & Vanilla Bean Syrup 

Shake the ingredients over plenty of ice for 4-5 seconds and strain into martini glass. Flame an 

orange zest for garnish, or just twist an orange zest and float in glass. 

 



 

 

 

Vodka, Pomegranate & Lime 

2 squeezes of lime 

30ml Square One Organic vodka 

15ml Pomegranate and Tahitian Lime syrup 

Soda water or lemonade depending on preference.   

Place above into a tall glass filled with ice.  Stir with a straw and serve. 

 

Pomegranate and Lime Aviation 

45ml Aviation Gin 

20ml Pomegranate and Tahitian Lime Syrup 

30ml fresh lemon juice 

Shake over lots of ice and strain over ice into martini glass.  Garnish with a twist of lemon or some 

fresh pomegranate seeds.  

 

Spice Girl 

Squeeze 3 wedges of Lemon  

30ml 100% agave reposado tequila 

15ml Spiced Honey Apple Syrup 

Cloudy apple juice 

Splash of soda 

Combine in a highball glass filled with ice, stir and serve. 

 

Honey Apple cocktail 

¼ granny smith apple  

20ml lemon juice 

20ml Spiced Honey Apple Syrup  

45ml Square One Organic vodka 

¼ egg white 

Muddle the apple in a Boston glass.  Add the liquids.  Shake intensely until white froth appears and 

strain into martini glass and put little apple match sticks or a disc of green apple skin in the centre of 

the glass for garnish. 

 

Hop Scotch  

45ml your favourite scotch whisky 

2 squeezes of lemon wedges 

15ml Madagascan Vanilla Bean Syrup 

Pour into a tall cocktail glass or highball.  Top with soda, stir through and garnish with another 

wedge of lemon. 

 

Vanilla Colada  

2 slices of pineapple, minus the core 

45ml Flor de Caña 4 year old gold rum 

20ml Madagascan Vanilla Bean syrup 

60ml coconut milk 

15ml lime juice 

No more than 5-6 ice cubes, just for texture and cooling. 

Place in blender and blend until well combined.  Pour all into an appropriately summery cocktail 

glass, and garnish with a pineapple wedge and cherry. 

 


