
Stir with ice and strain into a chilled coupe or 4 oz martini glass. (Can also be served over ice).

Garnish with a cherry. (Preferably Luxardo or Woodford Reserve. Please, no radioactive red 
maraschino sundae cherries).

The Manhattan’s origins are unclear, but it is rumored to have been created at the Manhattan 
Club in 1874 to celebrate Samuel Tilden’s election as Governor of New York. In 1876, in 
an election that came down to swing states Ohio and Florida, Tilden won the popular vote 
but lost the electoral college to Rutherford Hayes. There were claims of Republican fraud 
and a commission was formed to investigate Republican telegrams many of which were, 
coincidentally, hosted on a private server vanished.

*In a performance to rival Stanley Tucci <https://www.youtube.com/watch?v=L1yghoMBJjs>, 
we will demo this drink during the program.

Stir with ice and strain into a chilled coupe or 4 oz martini glass.

Garnish with orange twist.

This is a classic deserving a revival. It is thought to be the precursor to the martini.              
First published in O.H. Byron’s The Modern Bartender in 1884.

Stir with ice and strain into a chilled coupe or 4 oz martini glass.

In 1936, this drink had become so popular that the Bacardi family sued a bar owner who used 
a rum other than Bacardi in his Bacardi Cocktails. The court granted an injunction. See Brian 
L. Frye, It’s Your Right . . . !”: A Legal History of the Bacardi Cocktail, 27 U. MIAMI BUS. L. 
REV. 1 (2018).

Pour grenadine over ice. Add dash of cherry juice. Top with soda. Garnish with 3 cherries.

Rumor has it that this “mocktail” may have been invented in the late 1930’s by a bartender at 
Chasen’s in West Hollywood to serve then-child actress Shirley Temple. Apparently, Temple did 
not like the drink.

Sources: Jim Meehan, The PDT Cocktail Book (2011).
Gary (Gaz) Regan, The Joy of Mixology (2003).
Jerry Thomas, The Bar-tenders Guide, or How to Mix All Kinds of Plain and Fancy Drinks (1887).
Frank Meier, The Art of Mixing Drinks (1937).

Illustration from 
Trader Vic’s 
Bartender’s Guide 
(1947).

Manhattan*

Martinez

Bacardi Cocktail

Upscale Shirley Temple (non-alcoholic)

Prohibition Era Cocktails

2.5 oz rye or bourbon 

1.25 oz sweet vermouth (preference 
Carpano, Antica Formula)

2 dashes angostura bitters

1 maraschino or brandied cherry, 
for garnish

2 oz gin

1.5 oz sweet vermouth

2 dashes Luxardo Maracschino Liqueuer

2 dashes Boker’s Bitters (acceptable 
substitute: angostura or 
cardamom bitters)

1 Orange twist, for garnish

2 oz Bacardi light rum

1 oz fresh lime juice

0.5 oz grenadine

1 oz grenadine

8 oz Fever Tree Bitter Lemon (or any 
lemon-lime soda)

1 dash maraschino cherry juice

3 maraschino cherries, preferably 
Luxardo

https://www.youtube.com/watch?v=L1yghoMBJjs

