
THE COCKTAIL STRATEGY

L I Q U I D  B R I E F

Classically Citrus. Super Smooth.

C O C K T A I L  S T R A T E G Y

#1

SCAPEGRACE SIGNATURE SERVE

–

50ml Scapegrace Classic

150ml Premium Tonic Water

–

Build glass with ice. 

Add gin and tonic water. 

Garnish with slice orange.
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#2

BEES KNEES
–

60ml Scapegrace Classic

20ml Fresh Lemon Juice

15ml Honey Syrup

–

Shake with ice

Strain and serve

THE GRACEFUL CLASSICS
The ultimate gin for Classic cocktails.

BRAMBLE
–

45ml Scapegrace Classic

30ml Fresh Lemon Juice

10ml Sugar Syrup

10ml Creme de Mure

–

Shake first 3

Strain into glass

(over crushed ice)

Blackberry 

garnish

DIRTY MARTINI
–

75ml Scapegrace Classic
7.5ml Olive brine
7.5ml Dry Vermouth
–

Stir with ice
Strain, chilled glass
Olive garnish

GIMLET
–

50ml Scapegrace Classic
10ml Rose’s Lime Cordial
–

Shake with ice
Strain & serve
Rosemary garnish

GIN FIZZ
–

60ml Scapegrace Classic
30ml Fresh Lemon Juice
15ml Sugar Syrup
–

Shake with ice, strain
Top with soda
Lemon garnish

HANKY PANKY
–

45ml Scapegrace Classic
45ml Sweet Vermouth
2.5ml Fernet Branca
–

Stir with ice
Serve chilled glass
Orange twist garnish

GIN RICKEY
–

60ml Scapegrace Classic
20ml Fresh Lime Juice
Top with Soda
–

Shake gin & juice
Top with soda
Lime garnish

NEGRONI
–

30ml Scapegrace Classic
30ml Sweet Vermouth
30ml Campari
–

Stir with ice
Strain
Orange twist garnish


