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Denver-based Bartender and Mixologist 
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each and every one of them.
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BASIL BEES KNEES

BASIL N’ BUBBLES



BASIL BEES KNEES
G L A S S W A R E :  C O U P E

2 oz Gin (or favorite base spirit)

½ oz Fresh Lemon Juice

½ oz Honey Simple Syrup 

(2:1 Hot water to honey)

2 dashes Orange Bitters *optional

4 Fresh Basil Leaves 

Combine ingredients and 3 basil leaves into shaker, fill 

2/3 with ice, vigorous shake, double strain into coupe.

Garnish

Expressed Basil Leaf and Lemon Twist

* Honey Simple Prep

In tea kettle (or stovetop or microwave) 

heat water to just below boiling.

Combine 1/2 oz of honey and 1 oz water, 

stirring until combined

Featured Cocktail Recipe



BASIL N’ BUBBLES
G L A S S W A R E :  H I G H B A L L

¾ oz Fresh Lemon Juice

¾ oz Honey Simple Syrup 

(2:1 Hot water to honey)

4 Berries (Your favorite) *optional

4 Fresh Basil Leaves

Combine ingredients and 3 basil leaves into shaker, 

fill 2/3 with ice, vigorous shake, double strain into 

highball glass over fresh ice, top with soda water.

Garnish

Expressed Basil Leaf and Lemon Twist

* Honey Simple Prep

In tea kettle (or stovetop or microwave) 

heat water to just below boiling.

Combine 1/2 oz of honey and 1 oz water, 

stirring until combined

Featured Mocktail Recipe

Soda Water 


