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FEATURED DRINK RECIPES



MEKLIT

APPLE CIDER MULE
INGREDIENTS
•	 1.5 oz Vodka
•	 3 oz ginger beer
•	 3 oz apple cider
•	 Cinnamon and/or apple slice to garnish

INSTRUCTIONS
Pour all ingredients over ice and give it a stir! Enjoy this fall 
twist on a classic cocktail. 

FUN TWISTS
Want even more of a fall flavor? Try using whiskey or 
bourbon instead of vodka! 



CHAMBER MUSIC SOCIETY OF LINCOLN CENTER

BASIL GIMLET
INGREDIENTS
•	 1.5 oz Gin
•	 1.5 oz basil simple syrup
•	 1 oz lime juice

INSTRUCTIONS
To  make basil simple syrup, combine equal parts sugar 
and water, throw in a few basil leaves, and bring to a boil. 
Wait until it’s cooled down before putting into drink. This 
simple syrup will stay good in your refrigerator for about a 
month! 

Combine all ingredients in a shaker with ice. Shake and 
pour into a rocks glass over ice, garnish with a basil leaf or 
a slice of lime. Enjoy! 



THE HIT MEN

THE HIT MEN MOJITO
INGREDIENTS
•	 1.5 oz White Rum
•	 Lemon-Lime Soda
•	 Lime juice
•	 Fresh mint

INSTRUCTIONS
Combine all ingredients in a glass over ice. 
Give a quick stir, and enjoy! 

FUN TWISTS
Looking for a more summery flavor? Add another fruit like 
mango, watermelon, or raspberries to your drink and think 
about warmer days! 

Want to take this drink into the fall? Try spiced rum instead 
of white rum! 


