
RESERVE COCKTAIL LIST



What is a reserve cocktail?

At Apotheke, we craft artisianal cocktails on a nightly basis, 
prepared with fresh fruits, botanicals and house-made elixirs.
But in the cocktail culture, there is always a way to turn 
things up a notch.

Similar to a reserve wine list, Apotheke introduces New York’s 
first Reserve Cocktail List. A set of 10 meticulously crafted 
libations, our reserve cocktails are made with luxury, high-end 
spirits, rare and imported fruits and herbs, and special kitchen 
techniques. The finished product is poured into a carefully
selected crystal glass, specialized for each cocktail.

Each sip of one of our reserve cocktails, is a privileged and
cherished experience.

Enclosed is a tour of our reserve cocktails...



ROYAL FLUSH

Special Reserve Ron Zacapa XO Rum, Fresh Muddled 
Raspberries, Blackberries, Blueberries and 

Pomegranate Seeds, Krug Classic Champagne, 
Garnished with Fresh Basil

created by: nicolas o’connor



GOLDEN FLOWER

Limited Edition Belvedere Intense Vodka, 
Fresh Apricot, Meyer Lemon, Cardamom, 

Caraway Seed, Rose Water, Edible 
Gold Flower Garnish

created by: nicolas o’connor



Ilegal Mezcal Reposado, Chili de Arbol, 
House-made Spiced Chili Atole 

(Fresh Corn Puree, Epazote, Yerba Santa), 
Chili Rubbed Rim

created by: eleuterio carrillo

RULE OF CORTEZ



SOUTHERN GENTLEMAN

Woodford Reserve Master’s Collection Charred 
Oak-Aged Bourbon, New York State Apples, 

Star Anise, Clove, House-made Hibiscus Bitters, 
Krug Classic Champagne finish

created by: isidro gutierrez 



PEBBLES & DIAMONDS

Don Julio 1942 Anejo Tequila, Fresh Black Truffles, 
Fresh Lime, Almond Essence, House-made 
Peach Bitters, Krug Classic Champagne, 

Truffle Salt Rim

created by: isidro gutierrez 



Bowmore 18-Year Islay Single Malt Whisky, 
Madagascan Vanilla, Fresh Orange Zest and 
House Bitters, poured over Hand-Carved Ice, 

served with House-made Chocolates

created by: david clelland

1494 AD



Triple-Distilled Auchentoshan 21 Year Single Malt 
Scotch Whisky stirred with Lemon Zest, 

Fresh Rosemary, Sugarcane, House Bitters with 
Flambéed Lemon & Rosemary Garnish

created by: david clelland

BURNT EMBER



Limited Edition Hennessy XO Rare Cognac, 
Fresh Imported Mangosteen, 

Grand Marnier essence, 
Fresh Orange Peel Zest Garnish

created by: miguel aranda

QUEEN VICTORIA’S PRIDE



Chilled Limited Edition Belvedere Intense Vodka, 
Taami Berry Powder (Miracle Fruit), 
served in a hand-carved Ice Block

with a selection of sweet & savory fruits

created by: miguel aranda

MIRACLE ON DOYERS STREET



375ml bottle of Krug Grande Cuvee Brut, 
served in two custom Krug Champagne glasses
with a Tasting of Market Fruits and Chocolates

TASTE OF KRUG






