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The Hot Summer Cocktail Trend Everyone's Buzzing About
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Last year, tea-infused cocktails were all the rage. But this summer, bartenders are turning to
highly caffeinated cold-brew coffee for tippling inspiration—and we can't get enough.
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ICED COFFEE COCKTAILS
v \/\/\(\V& BY MEGHANN FOE

CAUSE COCKTAILS + ICED COFFEE = THE WAYTO OUR HEART.

1/2 lime, cut into quarters

J“NGI.E VIP E 1/2 oz Ancho Reyes

1/4 0z cinnamon syrup
(or honey syrup)

—11/2 0z Monkey Shoulder
— 2 0z cold-brew coffee

Wuddle fime quarters with Avcho Reyes
and cinamon syrup. Add WMonkey Shoulder
and sHr w crushed ice. Top with cold-brew
coffee and serve on Hhe rocks w a Colling
lass. , ‘
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— 20z Jameson Black Barrel Irish Whiskey “'IE

g;fgsg?vvgﬁg E\’/ranulla beans, coffee beans, CRAI c l CED F‘
8 0z Kobruck's Coffee double-brewed col:FE[ g

in-house
— House-made Grand Marnier whipped cream
—— Shaved chocolate, for garnish

Shake whiskey and coffee over ice and pour wto
a pwit glass. Top with Grand-Warvier-wfused
whipped cream and gamish with shaved chocolate.

3 Rafinery Hotel WO <o V\/'léh sh@bkg
cenved ths veysion!
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"'IE — 4 0z cold-brew coffee
BRAZ' I_IAN — 30z coconut water
10z cachaga
— 1/2 0z coconut syrup

Fresh coconut, for garnish

Combine cold-brew coffee, coconut water,
cachaga, and coconnt syrup n a shaker and
pour over ice. Garvish with fresh coconut.
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