
French Martini - paired with Point Reyes Blue Cheese 


Recipe makes 2 martinis -

3 oz. Vodka,

3 oz. pineapple juice 

1 1/2 oz Chambers liquor.

Martini shaker, jiggers, ice cubes.  


Chill martini glasses in freezer till ready to use.


1.  Fill half of the martini shaker with ice.

2. Add 3 oz vodka, 3 oz pineapple juice (shake can 

well before pouring) and 1 1/2 oz Chambord Liquor

3. Shake ingredients till frost appears on the outside 

of the shaker

4. Pour into 2 chilled martini glasses

5. No garnish 




Mojito - with or without rum, paired with ceviche on a 
scooper cracker


Tall glass -


 8 mint leaves + two for garnish,

 2 ounce fresh squeezed lime juice (about 2 limes)

 2 oz simple syrup,  

 muddler or wooden spoon

 Stir stick


1. Places 6-8 mint leaves in the bottom of a tall glass.

2. Add 2oz fresh squeezed lime juice ( about 1 lime) 

and 2 oz of simple syrup

3. Lightly mash the liquid into the leaves, using a 

muddle stick or a wooden spoon. Try not to tear 
the leaves.


4. Fill half  the glass with ice.  

5. OPTIONAL add 1 1/2 oz white rum

6. Add club soda...taste and add more lime juice or 

syrup if desired and stir 

7. Garnish with mint leaves




Leo’s Classic Manhattan - paired with chocolate


This recipe makes one very strong and delicious 
Manhattan


4 oz. Makers Mark Bourbon, 1 1/2 oz vermouth (dark 
color), 1 oz cherry juice, 2 maraschino cherries, ice cubes, 
10-12 ounce glass


1. Fill glass half full of ice

2. Add 2 jiggers ( 4 oz ) of Makers Mark Bourbon, 1oz 

Dark Vermouth,  and one oz of cherry juice and two 
maraschino cherries.


3. Add a few splashes of bitters if desired and a quick 
stir.


4. Top with two maraschino cherries 
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