
THE

Manhattan
Strong, balanced, and endlessly sophisticated, 

the Manhattan is your go-to for rooftop 

evenings, date nights on the deck, or an elegant 

nightcap under the stars.

INGREDIENTS INSTRUCTIONS

KEEP IT  CLASSIC


Yields 1 drinks (about 3oz)

 2 oz rye whiske

 1 oz sweet vermout

 2 dashes Angostura bitter

 Luxardo cherry, for garnis

 Orange peels, for garnis

 Ice, as needed

1. In a mixing glass, combine the rye, vermouth, and bitters.



2. Fill with ice and stir until well chilled and slightly diluted (about 30 

seconds).



3. Strain into a chilled coupe glass and garnish with a Luxardo cherry or 

orange peel.


