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SOMETHING OLD, 
SOMETHING NEW
Freedom of Assembly
½ oz. Ginger Syrup
½ oz. Luxardo Cherry Juice, plus cherry for garnish
2 oz. Evan Williams Bottled in Bond Bourbon

Shake ginger syrup, cherry juice, and bourbon with 
ice. In a glass �lled with ice, strain the contents of 
the shaker until halfway full. Top with Freedom of 
Assembly, stir, and garnish with cherry (on a toothpick 
or sunk in drink).

LIQUID SUMMER
Freedom Lemonade
2 oz. Gin (rec. Hendrick’s Orbium, 
Hendrick’s Midsummer Solstice, or Letherbee)
1 oz. Limoncello
1 tsp. Sugar
Juice of half of a freshly-squeezed lemon

Shake gin, limoncello, sugar, and lemon juice with ice. In a 
glass �lled with ice, strain the contents of the shaker until 
halfway full. Top with Freedom Lemonade. Garnish with 
lemon wedge and lemon zest.

HAPPY HOUR
Freedom of Expression
2 oz. Haitian Rum (Plantation recommended)
1 oz. cherry syrup, plus cherry for garnish

Shake rum and cherry syrup with ice. In a glass 
�lled with ice, strain the contents of the shaker
until halfway full. Top with Freedom of Expression,
stir, and garnish with cherry (on a toothpick or
sunk in drink).

REVRITA
Freedom Strawberry Lemonade
Tequila (Herradura recommended)
Juice of one fresh lime
1 oz tequila
2 oz Tres Agaves Margarita Mix (original or strawberry)
½ oz Grenadine
Salt or sugar for garnish

Squeeze lime juice into a shaker, then use remaining lime to 
rim your glass with salt or sugar. Shake lime juice, tequila, 
margarita mix, and grenadine with ice. In a glass �lled with 
ice, strain the contents of the shaker until halfway full. Top 
with Freedom Straweberry Lemonade

LEMONADE SLUSHY
1 gal Freedom Lemonade, 53%
2 qts simple syrup, 26%
2 Cups fresh lemon juice 7% 
( we use the zest from our lemons as well)
1 750mL bottle of Vodka, 14%

The Percentages are by total volume. This is a scaled down 
recipe. ABV is roughly 8% as a �nished product. Our 
slushies are served between 0 and 10 degrees F.

FREEJITO
Freedom of Speach
2-3 Sprigs of Mint Leaves
2 oz. Clairin Haitian Rum
1 oz. freshly squeezed lime juice
1 oz. Simple Syrup

Begin by smacking mint leaves in your hands 
to express mint oils. Add to a shaker, along with 
simple syrup, lime juice, and rum. Muddle all in 
shaker. Add ice and shake. Pour halfway up into 
a glass �lled with ice, then top with Freedom of 
Speach. Express and add additional fresh mint 
sprig for garnish.
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