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craft cocktails
modern classics

1 5$



confused? looking to be saved?

in need of a cocktail hero?

ROOT cocktails

Core: Bourbon

Balance: Gomme syrup 

Seasoning: Angostura bitters

Old fashioned

Martini

side car

Core: Dry Rum

Balance & Seasoning: 

Lime Juice and Simple

daiquiri

highball
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Core: Brandy

Balance & Seasoning:

Triple Sec, Lemon Juice, 

Demerara Syrup

Core: gin

Balance: 

dry vermouth

Seasoning: 

lemon twist

FLIP
Core: Brandy

Balance: Madeira, 

Demerara Syrup

Seasoning: whole egg

Core: japanese whiskey

Balance: seltzer water

Seasoning: Lemon wedge

$12

ask the 

 BARTENDER



classic twists $12

french connection
Core: cognac

Balance: Amaretto 

Seasoning: Flamed Orange Coin

manhattan
Core: Overproof Rye

Balance: Sweet Vermouth & Grand Marnier

Seasoning: Angostura Bitters & Orange 

Bitters

pina colada
Core: rum

Balance: Pineapple Juice & Citric Acid

Seasoning: Cream of Coconut

paper plane
Core: bourbon

Balance & Seasoning: 

Lemon Juice, Aperol, & Amaro Nonino

bee’s knees
Core: gin

Balance & seasoning: 

Lemon Juice & Honey Syrup

Core: blanco tequila

Balance & seasoning: Grapefruit Juice, 

Lime Juice, Simple Syrup, Seltzer

paloma



meanwhile at
  first edition H.Q.

first editi0n originals

Core: Mezcal and Rum
Balance: Pineapple Gomme
Seasoning: AMARETTO

Core: Infanta Lambanog
Balance: bonal
Seasoning: Mr. Black Coffee 
and Chocolate Bitters

Core: Reposado Tequila
Balance & Seasoning: 
Cantaloupe-infused Dry 
Vermouth, Mint Syrup, and 
Citric Acid

Core: Mezcal 
Balance & SEASONING: 
Lemon Juice and Kiwi Syrup

Core: vodka
Balance: Meletti
Seasoning: St. George NOLA 
Coffee & Preserved Calamansi

Core: madeira
Balance: Amaro Montenegro, 
Lime Juice, Demerara Syrup
Seasoning: Cream of Coconut, 
Angostura Bitters, Mint 

CREOLE CLUB N.E.W. GOTHAM THRILLMONGER

EL BROMISTA MAD TITAN INFILTRATOR

with great cocktails 
comes great responsibility...

$12



Low ABV/No ABV

something for everyone.

justice is served and it’s mighty tasty.

Core: dark rum
Balance: Lime Juice & 
Demerara Syrup 
Seasoning: Angostura Bitters 
and Mint

Core: Reposado Tequila
Balance: Lemon Juice and 
Simple Syrup
Seasoning: APEROl

Core: cynar
Balance: Dry Vermouth & 
Pamplemousse 
SEASONING: Lemon Bitters 
and Mint

Core: seedlip grove
Balance: Citric Acid
SEASONING: Five Alarm 
Pepper Syrup

Core: seedlip spice
Balance: Lime Juice, Ginger 
Syrup, Lapsang Souchong Syrup
Seasoning: lime wedge

Core: seedlip garden
Balance: Hibiscus Syrup and 
Grapefruit Tonic
Seasoning: Orange Half-Moon

KILLA KWINN $12 CAPE & COWL $12

GOD OF MISCHIEF $10 HELLFIRE CLUB $10 SIREN $10

 the first edition wins again.

OLD CUBAN $12

no abv cocktails

low abv cocktails



This months 
issue brought 
to you by...

Drink
responsibly!

sponsors

sponsors

FIRST EDITION PUBLISHING:
have a business or product?
want to be seen by the cool crowd?
advertise with us today.

1-800-867-5309
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more fun stuff @

firsteditionoakland.com

@firstedition1915



inspiration

This menu was inspired by The Cocktail Codex, 
a James Beard Award Winning Book from the 
gang behind Death and Co.

excelsior!

Core: 
Main Spirit or Mix of Spirits

Balance: 
Adds Acidity and/or Sweetness

Seasoning: 
Rounds out flavor

new adventures

in the making
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