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C o c k t a i l  S p e c i a l s

• 1 OZ GHOSTWOOD BOURBON
• 1 OZ BAILEYS IRISH CREAM

1 OZ DARK CREME DE CACAO
2 OZ HEAVY WHIPPING 
CREAM

Old Fashioned Ghost
• 1 1/2 oz Ghostwood Bourbon
• 2 dashes of walnut bitters
• 3 dashes of plum bitters
• bar spoon of cherry syrup

1. Shave a bit of Orange Zest 
in mixing glass, use exposed 
orange on rim of glass
2.Vigorously stir with ice 
then strain and pour over 
single ice cube into glass
3. Smoke it with favorite wood 
shavings
4. Garnish with single Cherry

Morning Glory 
Mimosa

Cowboy Mojito

• 1 1/2 oz Ghostwood Bourbon
• 3/4 oz apple schnapps
• 1/2 oz lime juice
• 3/4 oz simple syrup
• 1/2 oz sweet n sour
• 7-8 fresh mint leaves

Heavenly Ghost

• 1 1/2 oz Ghostwood
• 3/4 oz Gran Galla
• 1oz OJ
• 1 oz Stawberry syrup / puree
• 3oz Processco
• pulp from orange slice

take pulp from orange slice 
squeeze and pull apart and drop in 
Separate glass

mix GW, GG, OJ, and Strawberry 
with ice in Shaker, put orange pulp 
in mimosa glass, pour mixture from 
Shaker into glass then add 
processco garnish with lemon 
sqeeze

• 1 1/2 oz Ghostwood
• 4oz Bloody Mart mix
• 1/4 oz olive juice
• 1/4 oz pickle juice
• Topped with dash of tabasco 

and worcestershire sauce

Serve in Salted tall cocktail 
glass filled with ice garnish 
with 2 olives and a squeeze 
of lime

Harvest Moon 
Bloody Mary

Mix ingredients in ice filled 
shaker, Shake vigorously, 
Serve in Martini glass, 
garnish with Dark Chocolate 
shavings




