5 O% LAVENDER FIZZ LAVENDER

1.5 0z 50 Fathoms Gin SYRUP
w 0.5 oz Lemon Boil 2 parts sugar,
0.5 oz La\./'ender Syrup 2 parts water, 1
Top with Seltzer

; part dried
. S_tlr lavender. Strain
Our award-winning London Dry Gin, carefully Garnish with a lemon and add blueberry
R —— . half wheel —
crafted with juniper, spruce, coriander, juice for color.
cinnamon, and a unique tangerine finish.
BEE'S KNEES HONEY

0.5 oz Lemon

? 1.5 0z 50 Fathoms Gin SYRUP

Boil equal parts

0.5 oz Honey Syrup water and honey
Shake until fully
Garnish with lemon twist dissolved.

Phone: 907-917-2102 HAINES, ALASKA
34 Blacksmith Street, Haines, AK PORT‘@GHILK T
www.portchilkootdistillery.com lSﬂﬂe" Y




SIREN SWIZZLE

GRE EN S I RE (él;\]]{([}f]f 1.5 oz Green Siren Absinthe
1 oz Pineapple Juice
L/(%S[.[uf/),e Combine equal @/J 0.75 oz Lime

parts ginger 0.5 Orgeat
Alaska's only native Absinthe, double- juice, lime juice, 0.25 oz Ginger Syrup
soaked and distilled with local herbs for and simple Shake
a naturally flavored and colored spirit syrup. Garnish with m.int sprig and
with light licorice notes. dehydratediimmeygie]
EYE OF THE TYSON BLACKBERRY
— 1 oz Wrack Line Rye SYRUP
ﬁa 0.5 oz Green Siren Absinthe Boil equal parts
0.5 Blackberry Syrup blackberries,
0.5 oz Lime water, and sugar.
0.25 oz Ginger Syrup Strain pulp and
Stir seeds.

Garnish with dehydrated lime wheel

Phone: 907-917-2102 HAINES, ALASKA
34 Blacksmith Street, Haines, AK PORT CH]LK T
www.portchilkootdistillery.com @tsh/[erg



a'?ﬁ 0.75 oz Lemon

0.5 oz Maple Syrup

W / WHISKEY SOUR
Y e — 1.5 oz Wrack Line Rye

2 dashes Angostura Bitters
Shake
Small batch, grain-to-barrel Alaskan Rye, aged for a Garnish with cherry and
sweet and spicy flavor with the aroma of oak, dehydrated orange
apricot, and rye spice.

BERRY SHRUB
WHAT THE SHRUB Mash 2 cups frozen

? 1.5 oz Wrack Line Rye berries with 1 1/2

0.75 Berry Shrub cups sugar. Add 1
0.5 oz Lime cup apple cider
Shake

vinegar, cover and
let sit overnight.

Phone: 907-917-2102 DAL ST

34 Blacksmith Street, Haines, AK POR’T@CHILK i
www.portchilkootdistillery.com wﬁﬂe’}[



HAINES, ALASKA

PORT CHILKOQOT
Distillery

Phone: 907-917-2102
34 Blacksmith Street, Haines, AK
www.portchilkootdistillery.com

Made from 100% organic Columbian panella sugar,
double-distilled on-site and aged in our Bourbon barrels
for a rich clean flavor, with notes of caramel. This
versatile bad bird plays well with others.

MAI TAI MOJITO

1.5 oz Seaworthy Rum 1.5 oz Seaworthy Rum

0.75 oz Lime 4-6 muddled mint leaves
w 0.5 oz Orgeat w 0.75 oz Simple Syrup

ALMOND ORGEAT 0.25 oz Orange Curacao 0.5 oz Lime

Heat 1 1/2 cups almond milk Shake Short Shake
and 2 cups sugar, until Garnish with mint sprig, Top with Seltzer

dissolved. Add 3 tbl. amaretto dehydrated lime wheel, Stir

and 3 tbl. brandy. and cherry Garnish with mint sprig



