
COCKTAILS 
Z Featuring Denning’s Point Distillery Handcrafted Spirits Y

VERPLANK AVE

1oz Beacon Bourbon

1oz Apple Brandy

1oz Passion Fruit Juice

Dash of Pomegranate Juice

Dash of Orange Bitters

Shake over ice, strain into cocktail glass

DERBY

1oz Beacon Bourbon

½ oz Carpo Antica

½ oz Orange Curacao

¾oz Fresh Lime Juice

Shake over ice, straing into cocktail glass, 
garnish with mint.

BOULEVARDIER

2oz Beacon Bourbon

1oz Gran Classico

1oz Carpo Antica

Stir in mixing glass with ice, strain into 
cocktail glass, garnish with cherry

THE MAPLE LEAF

2oz Beacon Bourbon

1oz Maple Syrup

1/2oz Fresh Lemon Juice

Dash of cinimon 

Shake vigorously over ice, strain into cocktail 
glass. Garnish with fresh apple slice.

BEACON  
BOURBON

MAID OF THE  
MEADOW

HOT SUSIE

2oz Becon American Whiskey

1 oz Maid of the Meadow Vodka

1oz Canton Ginger Liquor

Mix in Irish coffee glass, add boiling water, 
garnish with clove studded lemon.

MODERN MULE

2oz Maid of the Meadow Vodka

2 oz Saranac Ginger Beer

1/2oz Fresh Lemon Juice

Stir in mixing glass, serve in chilled copper 
mug. Garnish with lemon. 

JULIETTA

2oz Maid of the Meadow Vodka

1oz Pomegranate Juice

1oz English Breakfast Tea, cooled

1/2 oz Fresh Lemon Juice  

Shake over ice, strain into a cocktail glass. 

THE OBITUARY

1oz Maid of the Meadow Vodka

1oz Great 9 Gin

1/4oz Fresh Lemon Juice

Dash Orange Bitters

Stir in mixing glass until well chilled. Strain 
into cocktail glass. Garnish with orange peel.

TELEPHONE
264 091 9(201) 10N Chestnut St. Beacon, NY 12508 w w w. D e n n i n g s P o i n t D i st i l l e ry.c o m

Hours:  Fri 2-8pm  '  Sat 2-8pm, tour at 2:30pm  '  Sun 2-6pm  '  Tour & Tasting: $5  '  NO R ESERVATION REQ UIRED

VISKILL  
VODKA

GRANNIE’S STRUDEL

2oz Viskill Vodka

3oz Apple Cider

Dash of Simple Syrup (brown)

Dash of Cinnamon

Drop of Vanilla Extract

Shake over ice, pour into highball glass.

MADAME BRETT

2oz Viskill Vodka

1oz Apricot Brandy

1/2oz Lemon Juice

Dash of Angostura Bitters

Shake with ice, strain into cocktail glass, 
garnish with a twist of lemon.



GREAT 9 GIN

BEACON  
APPLE  
BRANDY

THE AVIATION

2.5oz Great 9 Gin

3/4oz Lemon Juice

3 Dashes of Maraschino juice

Shake over ice, strain into cocktail glass, 
garnish with twist of lemon.

CORPSE REVIVER

1oz Great 9 Gin

1oz Cointreau

1oz Lillet Blanc

1oz Lemon Juice

1-3 drops of Absinthe

Shake over ice, strain into chilled cocktail 
glass, garnish with cherry at bottom of glass.

BLUE MOON

2oz Gin

1/2oz Crème Yvetten

1/2oz Lemon Juice

Shake with ice, strain into cocktail glass, 
garnish with a twist of lemon.

84WEST

3oz Great 9 Gin

1/2oz DrinkMoreGood Cucumber Mint Earl 
Grey Syrup

Dash of Dutchess Prohibitters

Stir in mixing glass with ice, strain into 
cocktail glass.

BEACON APPLY BRANDY  
OLD FASHIONED

1 1/2 oz Beacon Apple Brandy

3/4 oz Brown Sugar Simple

3 Dashes of Bitters

1 shake of cinnamon

Stir 20 seconds and strain over ice. Top with 
apple slice with a sprinkle of cinnamon.

BEACON APPLE BRANDY MULE

1 1/2 oz Beacon Apple Brandy

1/2 oz Fresh Lemon Juice

2oz Saranac Ginger Beer

Fill with ginger beer in copper mug. Top with 
speared apple slice and lemon.

BEACON APPLE BRANDY SIDE CAR

1 1/2 oz Beacon Apple Brandy

3/4 oz Cointreau

1/2 oz Fresh Lemon Juice

Sugar rim a coupé glass. Shake and strain. 
Garnish with lemon twist and apple slice.
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