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¥ Celebrate Thanksgiving with
¢ the people who matter most.
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REPOSADO

&. Orchard & Oak

= THANKSGIVING COCKTALLSS —==5

2 oz Cava de Oro Reposado
12 oz apple cider

Y2 oz fresh lemon juice

Ya oz pure maple syrup

2 dashes aromatic bitters

Shake with ice. Strain over fresh ice.

Garnish: A thin apple fan and a cinnamon stick.
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Cranberry Harve st
Margarita

THANKSGIVING COCKTAILS

ENVAARD DE BRICEN

2 oz Cava de Oro Plata

1 oz cranberry juice cocktail
% oz fresh lime juice

4 oz orange liqueur

Ya 0z agave syrup

Shake with ice. Strain over fresh ice.
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EXTRA ANEJO BLACK
v

Midnight Maple
Espresso

THANKSGIVENG GOCKTATLS
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EXTRA ANEJO BLACK -3
l 172 oz Cava de Oro Extra Anejo Black

% oz coffee liqueur
1 oz freshly brewed espresso, cooled
Ya 0z pure maple syrup
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Shake hard with ice.
Double-strain into a chilled coupe.
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Garnish: Three coffee beans.
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ORO ROSA

Rosy Cranber
Fizz

= L HANKSGIVING COCKTAERES

12 oz Cava de Oro Oro Rosa N
1 oz cranberry juice cocktail
2 oz fresh lemon juice

R0 itnble sviril e 17 e A ] TEQUILA - 0RO ROSA
: " & ~ Y . RN CH e L mew @
2 oz club soda - . qr. A HORRIR S R

Shake the first four ingredients with ice.
Strain over fresh ice. Top with club soda. =
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Garnish: Fresh cranberries and a rosemary sprig.

’ P REe =N AR . | 1] oo (LS =X
= = e Sy _1-;_-*2?:.'."1._-1 A . e R e e
“ * —— ¥ - o - - a - ¥ : - i g _:-_I il i

-

- - -



5

HE Tl

=
e

[
.1_,.

r ©
»
MEZCAL ARTESANAL

Smok Harvest
T oddy

—— THANKSGIVING COCKTAILS —§

1> 0z Cava de Oro Mezcal Artesanal
3 oz warm apple cider

Y2 oz fresh lemon juice
1 tsp honey

Gis

Stir honey into warm cider.
Add mezcal and lemon. Serve warm.

Garnish: A cinnamon stick and a thin apple slice.
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2 dashes aromatic bitters

2 oz Cava de Oro Anegjo
1 dash orange bitters

Va 0z pure maple syrup

Stir with ice. Strain over one large cube.

Garnish: An orange twist and a cinnamon stick.
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CRISTALINO

‘! ¥ GOldell Pear

Spritz

THANKSGIVING COCKTAILS
i B — S
1%2 oz Cava de Oro Cristalino
1 oz pear nectar
Y, oz fresh lemon juice
Ya oz simple syrup
2 oz club soda

Shake the first four ingredients with ice.
Strain over fresh ice. Top with club soda.

Garnish: A thin pear slice and a rosemary sprig.



