
Ginger Verve is brewed with 
raw Ohio wildflower honey and 
spiced with chamomile, 
lavender, vanilla and ginger.

GINGER COWBOY
 
Chill Coupe Glass.
Build the following in mixing tin:
3  Mint Leafs
15 Drops Spiced Citron Bitters
½ oz  Simple Syrup
Give it a hard muddle.
Squeeze in ½ Lemon
Add 1½ oz Karate Cowboy
       Ginger Mint Sake Spirit
Add 1 oz Ginger Verve mead
Shake hard with ice. 
Double strain into glass.
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Pour:  golden, clear, still. Service: cellar temperature. 
Pairing: sushi, Indian cuisine
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