


Paper Boat

The Paper Boat is a bright
and balanced cockiail
made with O.H. Ingram’s
Uncharted, a wheated
bourbon aged in floating
barrelhouses. You can

fry fun variations of the
Paper Boat at Goodfellas
Pizzeria, Blue Moon
Waterfront Grille, Brotherly
Llove, or the Gulch
Neighbors.

34 ounce Uncharted
34 ounce Grand Marnier
% ounce Aperol

% ounce lime juice

Shake all ingredients with
ice. Strain info coupe glass.
Garnish with a floafing
paper boat.



https://ingramwhiskey.com/the-fleet/uncharted-whiskey/
https://ediblenashville.ediblecommunities.com

The Haberdasher

Here is a delicious take on a whiskey sour
created by James Hensley of Belle Meade
Bourbon and served at this year's Spring

Farm Dinner. It didn't last long.

2 ounces Belle Meade Bourbon

% ounce ruby red grapefruit juice
% ounce lemon juice

3 parts dark wildflower honey to 1 part water

Walnut liqueur or walnut bitters (for glass)
Pour all ingredients other than walnut into
shaker with ice. Rinse inside of glass all the
way fo rim with walnut. Shake and strain

cocktail into rinsed glass. Serves 1.



https://ediblenashville.ediblecommunities.com
https://www.bellemeadebourbon.com

Old Dominick Holiday Toddy
A Memphis twist on a

classic, this hot toddy uses

Old Dominick's Original Toddy
to craft a cozy, spiced cocktail.
Originally formulated and
bottled in Memphis in the late
1800s, the toddy is one of

the original bottled cocktails.
High-rye bourbon is infused

with cinnamon, cardamonm,
cloves, black pepper and citrus,
becoming a warm and sweet sip

that's easy to love.

Enjoy the toddy at Old Dominick
Distillery in Memphis during the
holiday season, or make it at

home!

2 ounces The Original Toddy
by Old Dominick

Y2 ounce honey

Y2 ounce lemon juice

Y2 ounce hot water

Combine all and stir well.
Garmish with allspice and
cranberries.



https://olddominick.com/spirits/the-original-toddy
https://ediblenashville.ediblecommunities.com

Marquee Nashville

At Marquee, holiday magic
arrives in a glass with the Cotton
Candy Cockiail. A cloud of
spun sugar crowns the glass and
dissolves dramatically as the
sparkling rosé is poured, creating
a playful spectacle. Perfect for
festive toasts, this showstopping
drink embodies Marquee's spirit:
glamorous, a litfle unexpected

and made to be savored.



https://www.marqueenashville.com/?gad_source=1&gad_campaignid=22923305482&gbraid=0AAAABBKk0r-df6FfJCFIkXKgRP2rFvAhj&gclid=Cj0KCQjw_L_FBhDmARIsAItqgt6X4fhAOk9XLBA0-hpz66V9tJHwVOQxv92EpUdvgLMH7izQmjAFPXQaAvqhEALw_wcB
https://ediblenashville.ediblecommunities.com

Blue Note Rye Apple Pie
Craving the taste of awarm
apple pie in your glass? This
holiday-inspired cocktail hits

the spot, using a rye whiskey
made by the Blue Note Bourbon
distillery in Memphis.

2 ounces Blue Note Rye

Whiskey
1 ounce house-made apple

cinnamon syrup
% ounce fresh lemon

Dash of vanilla extract

Combine all and serve over ice.



https://www.bluenotebourbon.com/?gRadius=100
https://www.bluenotebourbon.com/?gRadius=100
https://ediblenashville.ediblecommunities.com

Not Your Grandma’s
Pecan Pie Manhattan
This pecan pie Manhattan
was developed by

Belle Meade Winery's
director of operations,
Callie Blake. Available at
Bonnie's Bourbon & Wine

Bar at the winery!

172 ounces Belle Meade
Reserve Bourbon

12 ounces pecan liqueur

Y4 ounce maple syrup

@ drops Bittermens
Elemakule Tiki Bitters

1 dash chocolate bitters

1 dash cardamom
bitters

Vanilla Foam™

Combine all ingredients
info a mixing glass with
ice and stir. Strain info @
cocktail glass. Use a julep
strainer to layer vanilla
foam on top and garnish

with rosemary.

To prepare Vanilla Foam,
combine 200 ml coconut
milk, V2 teaspoon soy
lecithin and 1 teaspoon
vanilla extract and whisk
until well combined. Froth
until light and bubbly
(4-5 minutes).



https://www.bellemeadewinery.com
https://ediblenashville.ediblecommunities.com

The Golden Sound Bourbon Beach
Back in the day, Golden Sound was a
recording studio on the grifty outskirts of
downtown Nashville (now the Gulch).
A place where musicians would gather
to lay down fresh beats and forget
about the tfroubles of the world outside.
A comfortable, familiar place where
iconic fracks —and lifelong friendships—
were born over a glass of something
strong and satisfying.

Golden Sound’s reincarnation as a
cocktail bar is all about creating new
memories in the same spirit of this

historic location.

1.5 ounces bourbon

1 ounce tamarind syrup
.75 ounces fresh lemon juice
.5 ounce Giffard Orgeat
Angostura aromatic bitters

fresh mint, Luxardo Maraschino cherry

Prepare tamarind syrup by mixing
tamarind paste with hot water and

sugar.

Combine bourbon of choice, tamarind
syrup, fresh lemon juice, Giffard
Orgeat, and ice in a fin and shake
vigorously for 15-30 seconds—strain
over new ice into a serving gloss.
Finish with 5 dashes of Angostura
bitters, fresh mint, and a Luxardo

Maraschino cherry.



https://goldensoundnashville.com/
https://ediblenashville.ediblecommunities.com

Wintry Gin Paloma

This winter-spiced gin paloma
from the East Nashville bar
Martha My Dear is from Shelby
Abell. Select Aperitivo is a bright

ruby red ltalian liqueur; similar fo

Campari, it has a vibrant citrus
profile but with less bitterness and

more warm spice notes. Photo by
Victoria Quirk.

12 ounces gin

Y2 ounce Select Aperitivo
2 ounce grapefruit juice
Y2 ounce lemon juice

Y2 ounce Spiced Tea Syrup™

Combine ingredients info a
shaking tin and fill with ice. Shake
hard, then double strain into a

chilled coupe glass.

To prepare Spiced Tea Syrup,
combine 2 cups of water, 3
bags of Tazo Passion tea and

3 cinnamon sficks into a pot.
Bring to a boll, stirring frequently.
Once boiling, immediately bring
to a simmer for 10 minutes, then
strain. Weigh the liquid, then add
equal parts white granulated
sugar by weight. Stir until fully
incorporated. Syrup lasts 4

weeks.



https://www.marthasnashville.com
https://ediblenashville.ediblecommunities.com

Graham Craquiri
This rum-forward drink from Beau Gaultier, of Verna Café
and Bar, uses a simple syrup (or cordial) with graham

cracker crumbs. Inspiring.

1 ounce Trovador Inspirado Rum

1 ounce Pelacafias Rum

% ounce lime juice

% ounce Graham Cracker Cordial
Whipped cream, to top

Add all ingredients except whipped cream to a shaker.
Add ice and shake. Strain into a chilled coupe glass.

Garnish with whipped cream.

*To prepare Graham Cracker Cordial, add 500g (about
2 cups) simple syrup and 100g (3 2 ounces) graham

crackers to a blender and blend. Strain and store in the

refrigerator for up to 7 days.



https://www.vernanashville.com
https://ediblenashville.ediblecommunities.com

Get Figgy With It

The Mexican eatery Dos Santos in
Wedgewood-Houston is serving up
an aged mezcal with flavors of fig
and rosemary. Perfect for the holiday

Season.

2 ounces llegal Mezcal Reposado
1 ounce lemon juice
3-4 dashes Fee Brothers' Fee Foam

1 ounce Fig and Rosemary Syrup™

Serve ingredients in a rocks glass.
Garnish with 3 dots of bitters and a
rosemary sprig (torched).

To prepare Fig and Rosemary Syrup,
combine 2 cups water, 2 cups sugar,
1-2 cups figs (cutin half) and 2-3
sprigs rosemary. Bring o a boil then

simmer 15-20 minutes.



https://www.dossantostacos.com/dos-santos-nashville/
https://ediblenashville.ediblecommunities.com



https://drinksouthbound.com/




