Capital City Cider

INGREDIENTS
1oz Buffalo Trace Bourbon
1.50z Apple Cider

20z Champagne

.50z LLemon Juice

.50z Simple Syrup

2 crushed Cardamom Pods

2 dashes Peychaud’s Bitters

Orange and/or Apple

BAR TOOLS

Rocks Glass Ice

Cocktail Shaker Fruit Peeler
5 Cocktail Strainer Muddler \
-~ Jigger Pairing Knife
RECIPE \

Muddle cardamom pods in a cocktail shaker. Add Buffalo Trace, apple cider, lemon juice, simple syrup, and
Peychaud’s Bitters to shaker. Fill shaker with ice and shake. Strain into a rocks glass. Top with champagne.
Garnish with an orange twist and a slice of apple.




