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The Cocktail Bar
Rock star, River Jackson, is back in his hometown of Glastonbury to open a cocktail bar... and the locals aren't
impressed. Seductive Georgina is proving too hot to handle; band mate, Angelic Alice, is messing with his heart and his
head; his mum is a hippie-dippy liability; his school friends have resorted to violence - oh, and his band manager, Lennie,
AND the media are on his trail. But River is armed with a magical Mexican elixir which will change the lives of the Three
Chosen Ones. Once the Mexican wave of joy takes a hold of the town, he's glad he didn't lose his proverbial bottle. Pity
he hasn't taken better care of the real one...
The first cocktail book from the award-winning mixologist Masahiro Urushido of Katana Kitten in New York City, on the
craft of Japanese cocktail making Katana Kitten, one of the world's most prominent and acclaimed Japanese cocktail
bars, was opened in 2018 by highly-respected and award-winning mixologist Masahiro Urushido. Just one year later, the
bar won 2019 Tales of the Cocktail Spirited Award for Best New American Cocktail Bar. Before Katana Kitten, Urushido
honed his craft over several years behind the bar of award-winning eatery Saxon+Parole. In The Japanese Art of the
Cocktail, Urushido shares his immense knowledge of Japanese cocktails with eighty recipes that best exemplify Japan's
contribution to the cocktail scene, both from his own bar and from Japanese mixologists worldwide. Urushido delves into
what exactly constitutes the Japanese approach to cocktails, and demystifies the techniques that have been handed
down over generations, all captured in stunning photography.
Melbourne's iconic 1806 Cocktail Bar has produced this book about the relationship between the invention of cocktails
and world events, complete with cocktail recipes dating back to 1650. Follow the time-line of over 200 years of major
world events and the drinks that were invented to deal with them. 1806's first menu set a new standard in the world of
classic cocktail bars and received international recognition. It won the award for "World's Best Cocktail Menu" in 2008 at
Tales of the Cocktail, New Orleans. With this new book, the bar has been raised yet again, by researching not only the
drinks themselves but also how they have been directly implicated with major global events. The recipes in this book
have remained as true as possible to the original recipes and by utilising home-made ingredients, using the freshest
produce available and the best quality ice, you will find yourself transported back in time to historic eras. This book
restores many long forgotten drinks, not merely for the sake of it, but because we feel they deserve another time in the
spotlight. We are sure you will find a few new favourites.
Vanilla-and-hickory smoked Manhattan, anyone? BarChef is a cocktail lounge on Queen Street West in Toronto.
Dedicated to the art and science of the cocktail, its beauty lies in the colours and details behind the bar--from apothecary
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jars filled with bitters and syrups to bell jars and 100-pound blocks of ice. Owner Frankie Solarik holds court in his fedora,
chipping ice, talking to patrons (a mix of rockers, hipsters, business people, locals and celebrities) and enjoying his craft
thoroughly. Solarik is a leading figure of the global cocktail renaissance. His book, The Bar Chef, explores the importance
of engaging all the senses when creating modernist cocktails. Depth and balance--the ideas behind great wines, and
great food and wine pairings--are vital to a magnificent drink. Chapters detail the elements of the set-up, the art and craft
of mixology and, of course, include recipes for syrups, infusions, bitters and the cocktails themselves. A chapter for nonalcoholic drinks rounds out the book. This book is aimed at adventurous mixologists, enthusiasts who want to hone their
skills and taste, and who want to experience something of Solarik's genius at home. This book is neither comprehensive
nor "general." Rather, it is a carefully curated sampling of Solarik's creations, featuring recipes that are challenging but
achievable, and oh so delicious.
• Cocktails 101 is a simple ebook designed to take beginners from having never made a cocktail before, to being able to
mix and shake like a pro. • All of the basics are covered, including equipment, glassware, spirit selection, the science of
taste, and the cocktails themselves, which means that this is a single book suitable for hobbyists or bar owners/managers
alike who want to improve their skills and become true mixologists. • Readers will get to grips with the basics first, and
learn the names of purposes of all the equipment present in a cocktail bar, as well as how to use them. • Shaking,
Breaking, Pouring, and Mixing are all covered in detail, which means that anyone who reads this book can comfortably
and confidently perform the core skills needed in mixology. • The Science of Taste is covered too, explaining the science
behind what makes a great cocktail great, giving a brief overview on the building blocks of cocktails. • Recipes for lots of
cocktails perfect for any bar are presented in detail too, with instructions, alongside proposed and recommended lists for
new or changing bars that appeal to all tastes and proclivities. • This book contains everything a Mixologist needs to
know before crafting awesome cocktails, and is a concise quick start guide to one of the most exciting skills in the world!
About the Expert Daniel Morgan is a self taught mixologist who went on to gain his qualifications following his stint
running a cocktail bar. What started as a humble endeavour above a coffee shop quickly turned into an underground hit,
garnering a following of locals and travelers alike who came from all around to try his exclusive and delicious cocktails.
He now works in bar consultancy and training, helping other bars to raise their game and impress their clientele. Daniel
says that great Mixology is equal parts care and passion. The art of mixology extends beyond the drink itself – it’s about
the presentation, the creation of it. The show put on for the customer is as much a part of the drink as the ingredients.
You have to love making the drink, or they won’t love drinking it. HowExpert publishes quick 'how to' guides on all topics
from A to Z by everyday experts.
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Cocktails have certainly come a long way since the 1920s and 30s when they were enjoyed in speakeasies. Prohibition
resulted in gin replacing the previously popular whiskey. Gin doesn't need time to age, allowing it to be distilled quickly
and illicitly. However, this did not produce a great tasting product. Fruit juices, honey, and other flavorings were often
added to make the tipple more palatable. With the constant threat of surprise raids, these sweet cocktails became
increasingly popular because they were easy to drink quickly. By the sixties, sparkling Perry and sweet German wines
were the tipples of choice. By the 80s, shots, wine coolers, White Zinfandel, and lite beers were popular. Traditional
cocktails, such as the Tom Collins, Sidecar, and the Bloody Mary, began to make a comeback in the new millennium.
Within a few years, mixology - the art of mixing cocktails - has grown tremendously. Cocktail Bars sprang up around the
world, concocting new and wonderful creations. Today, we have inventions like the Mango Mojito, a Pink Russian, and
an Amaretto Margarita. All combining novel ingredients and flavorings, and fusing them with timeless classics. In fact, the
more whimsical the better. So dust off that cocktail shaker, polish those glasses, shake it all about, and get mixing.
London's Best Cocktail Spots is the hippest, most up-to-date guide to London's stylish cocktail scene. Descriptive reviews
of 48 top venues across the city include contact and reservation details, nearby tube stops, whether food is served,
opening hours and lavish color photos. Locations are pinpointed on easy-to-read maps.
“Covers drinking in New York from every angle…New York Cocktails by Amanda Schuster is a story of the cocktail told
through the city.”—Florence Fabricant, The New York Times Over 100 craft cocktails from the city that never sleeps!
Travel straight to the epicenter of the cocktail renaissance with this elegant new guide to the best bars and cocktails the
boroughs have to offer. Far more than just a recipe book, New York Cocktails features signature creations (along with
new variations of the classic Manhattan and Negroni), tips, and techniques by the best mixologists in the Big Apple, along
with their personal profiles. Hop on the train for a bar crawl, or throw your own prohibition cocktail party. Celebrate the
seasons or holidays in the comfort of your home, or find the quintessential bar for any occasion after reading up on food
and drink hotspots around the city, as well as their histories. Mix up your own Gatsby-esque celebration with this perfect
guide to the cosmopolitan art of New York City Cocktail crafting!
Dying to know how the pros mix drinks that look amazing and taste even better? Jimmy Dymott has been in the industry
since the emergence of the modern cocktail bar, and he knows that hard work and the best ingredients are the true
secrets to success behind the bar. Jimmy Dymott shares sixty of his favorite and most impressive cocktails, from classics
like the Old Fashioned and the Gin Fizz, to modern favorites like the Juicy Fruit. He includes recipes for drinks invented
at his own bars—with mint, passion fruit, and fresh ingredients, they’re always in high demand. Dymott explores the
history of each drink—some spanning from eighth century Persia to the American South in the 1800s. Plus, he offers the
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tools needed to make each drink pro, the types of bars out there to emulate, and great stories from Dymott’s fifteen
years in the cocktail scene. Modern Cocktails is the insider’s introduction to the ingredients, the recipes, and the culture
behind the top industry bar. Skyhorse Publishing, along with our Good Books and Arcade imprints, is proud to publish a
broad range of cookbooks, including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. We’ve been successful with books on gluten-free cooking, vegetarian and vegan
cooking, paleo, raw foods, and more. Our list includes French cooking, Swedish cooking, Austrian and German cooking,
Cajun cooking, as well as books on jerky, canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth,
and more. While not every title we publish becomes a New York Times bestseller or a national bestseller, we are
committed to books on subjects that are sometimes overlooked and to authors whose work might not otherwise find a
home.
Finding a major city's ultimate cocktail bar is often quite the challenge. This book takes you on a trip around the world
from Hong Kong to New York and Berlin. It shows locations that set themselves apart with their gorgeous design,
stunning views, exclusivity or signature cocktail. In short, must-visit bars for any enthusiast. Can't wait? Not to worry. The
author has added some of the best cocktail recipes for classics, such as Gin Fizz, Negroni or a Manhattan, as well as the
best sours and long drinks. Discover the history of each bar, learn how to select your own cocktail menu, let the unique,
refined atmosphere of every location carry you away or stay home and drink your exquisite self-made drink.
Over 30 recipes for an enticing and creative array of artisanal cocktails, mixed drinks (alcoholic and nonalcoholic), and
special snacks, utilizing seasonal and locally-sourced ingredients for all seasons and occasions Includes instructive and
helpful sidebars on foraging and pickling ingredients--whether from your local wilderness, farmer's market, or grocery
store Author Selma Slabiak shares personal stories and anecdotes from growing up in Denmark and relays rich Nordic
traditions and mythology that inspire and inform her original recipe creations Incorporates joyous Scandinavian life
philosophies such as hygge ('cozy contentment'), lagom ('finding balance'), friluftstliv ('appreciation and engagement of
nature and the outdoors'), and fika ('coffee break'), amongst others For the home entertainer and bartender, experienced
mixologist, as well as anyone fascinated and inspired by the new Nordic cuisine movement via creative cocktails and
drinks
50 tips for making the most fabulous cocktails.
Award-winning bar operator Chall Gray leads readers through an overview of the complicated world that is bar ownership. The Cocktail Bar:
Notes for an Owner & Operator covers everything from conceiving an initial idea for a bar to managing a successful and profitable operation.
Who doesn't love a happy hour? It is every adult's chilling time, you can't wait to get out of the office and let your hair down and have a good
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drink. Sometimes, however, you don't feel like going to a crowded and noisy bar, or you just don't want to be around other people. You just
want to enjoy a nice, quiet drink (or five) on your own, in your own house, on your own couch, or on your patio chair. Sometimes, you even
want your cocktail in bed while reading a good book, or while having a nice soothing bath. I am a cocktail girl, and I have come to realize
there is a cocktail for every mood. All you have to do is mix it up and start sipping. Because most people don't know how to mix cocktails, or
because they believe they won't make it as well as their favorite bar does, they usually have to settle for a plain, ole bottle of wine whenever
they are at home. Well, with this recipe book, you never have to settle again. This book contains some of the best cocktail bar recipes known
to man! You can now enjoy all your favorite cocktails from your martinis to magaritas anytime you want. All you have to do is get this book
and get started.
An exploration of the beloved cocktails, spirits, and bars that define each state in America The United States of Cocktails is a celebration of
the cocktail history of every state in America. After traveling around this great nation and sampling many of the drinks on offer, cocktail
authority Brian Bartels serves up a book that is equal parts recipe collection, travelogue, historical miscellany, bartender’s manual, and guide
to bar culture today—with bar and drink recommendations that are sure to come in handy whether or not you are crossing state lines. Delving
into the colorful stories behind the creation of drinks we love, this book includes more than 100 recipes alongside spirited analysis of each
state’s unique contributions to cocktail culture. Filled with colorful illustrations, The United States of Cocktails is an opinionated and
distinctively designed love letter to the spirits, bars, and people who have created and consumed the iconic drinks that inspire us and satisfy
our thirst.
A stunningly designed cocktail book that will transport you back to the golden era of sophisticated drinking, where quality and style reigned.
What'll it be? Something light and refreshing, or big and boozy? Join the internationally acclaimed team from The Everleigh for an evening of
good drinking, festive hosting and classic style. From an aperitif at sundown, a nightcap in the early hours, right through to a hair of the dog
the morning after, we invite you on a wild and romantic journey in celebration of the golden era of drinking and entertaining. The Everleigh,
Australia's best cocktail bar, is about mystery and awe that builds anticipation and excitement about the evening ahead and then, ultimately,
lives up to that expectation, every time. Michael founded the bar with the late Sasha Petraske, the man responsible for opening Milk & Honey
in New York and thus forever changing the way bartenders throughout the world made drinks. The bar was designed to deliver detailoriented, attentive service to focus on your experience, and their skill lies in making it a great one. From this it is easy to understand why The
Everleigh is more than just a bar - it is an experience - and A Spot at the Bar: Welcome to The Everleigh is an invitation into their inner
sanctum. With more than three hundred recipes for fond and forgotten classic cocktails, including our favourite variations, A Spot At The Bar
will transport you back to the golden era of elegant drinking. Tips and tricks for hosting the perfect soirée, what to pour into your punchbowl
and how to dress with savvy style, round out a cocktail book like no other. So, what are you waiting for? Time to find a spot at the bar...
A good cocktail used to be a simple affair--a spirit or two, a mixer and a little ice. Those days are over. Thanks to a new trend in molecular
mixology, cocktails have become far more interesting. In The Book of Cocktail Alchemy, rising star of the cocktail scene Tristan Stephenson
explores the art of preparing the perfect cocktail. Taking the classics, he explains their fascinating origins, introducing the colorful characters
who inspired or created them and how they were intertwined within their historical context. Moving on, he reinvents each cocktail from his
laboratory adding modern twists which are sure to amaze. Stick to the classics and stir up a Sazerac or a Rob Roy, or try some of his
contemporary variations, and create a Green Fairy Sazerac topped with an absinthe 'air' or a Insta-age Rob Roy with the 'age' on the side.
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Also included is a comprehensive reference section, detailing all the techniques you will ever need, classic and modern. Using a mixture of
science and an amazing aptitude for understanding flavor and the universal appeal of the cocktail, Tristan has created an exciting, essential
anthology for any cocktail enthusiast.
Written by renowned bartender and cocktail blogger Jeffrey Morgenthaler, The Bar Book is the only technique-driven cocktail handbook out
there. This indispensable guide breaks down bartending into essential techniques, and then applies them to building the best drinks. More
than 60 recipes illustrate the concepts explored in the text, ranging from juicing, garnishing, carbonating, stirring, and shaking to choosing the
correct ice for proper chilling and dilution of a drink. With how-to photography to provide inspiration and guidance, this book breaks new
ground for the home cocktail enthusiast.

This is a complete unabridged reprint of a very rare 1898 book, complete with the author's tales in search of all sorts of
exotic cocktails, such as things were in the 19th century. Also includes chapters on beer, ales, and wines.
The Cocktail BarThe Cocktail BarA Collection of Four Hundred RecipesTrans-Atlantic PublicationsThe Japanese Art of
the CocktailHoughton Mifflin
A comprehensive guide to winning cocktail competitions with tips and tricks on how these global events are organised
and judged.
A collection of Irish whiskey recipes from the acclaimed Dead Rabbit in New York City The folks behind the worldrenowned, award-winning Irish pub, Dead Rabbit, know a thing or two about whiskey, and about making great whiskey
cocktails. To start, you need to understand the flavors of whiskey, which means going to the very beginning—at the
distillery. With an illustrated guide of the stages of production and the differences between the various styles of whiskey,
plus flavor wheels and tasting notes, you’ll be well equipped to create your own drinks utilizing various Irish whiskey
brands and styles before getting into the Dead Rabbit’s ever-creative, innovative cocktail recipes. With a foreword by the
authority on cocktails, David Wondrich, Paddy Drinks is as serious about its whiskey as it is a celebration.
"An essential companion and an exciting treat" – Marco Pierre White "Mr Lyan is king of cocktails" – Todd Selby Cocktails
aren't just for fancy nights out and snobby home mixologists. In Good Things to Drink with Mr Lyan and Friends, Mr Lyan
(the man behind the award-winning White Lyan and Dandelyan bars in London) shows you how 60 innovative and
exciting cocktails can be part of your everyday life. Easy to make and beautifully photographed, the cocktails cover every
mood and occasion, from sunny day drinks and winter warmers to Friday night cocktails and morning revivers. Mr Lyan
perfects classics such as the Old Fashioned and the Manhattan, and experiments with new intriguing combinations and
ingredients.
A Kitchen Confidential for the cocktail profession, Unvarnished is a fly-on-the-wall narrative peek at the joys, pains, and
peculiarities of life "behind the stick." When it opened a decade ago, the acclaimed Los Angeles speakeasy The
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Varnish--owned, designed, and managed by award-winning cocktail aficionado Eric Alperin--quickly became the stylish
standard bearer for modern bars. Unvarnished is a candid, voice-driven, no-holds-barred look at the workings of a bar,
and the foundation of The Varnish's success: attention to hospitality and an abiding belief in the nobility of service.
Alperin and veteran bartender and writer Deborah Stoll push back against the prevailing conceit that working in the
service industry is something people do because they failed at another career. They offer fascinating meditations on ice
as the bartender's flame; the good, the bad, and the sad parts of vice; one's duty to their community as a local; the
obsessive, compulsive deliberations of building a bar (size matters); lessons from Sasha Petraske--Eric's late partner,
mentor, and the forefather of the modern day classic cocktail renaissance--and the top ten reasons not to date a
bartender. At the book's center are the 100 recipes a young Jedi bartender must know before their first shift at The
Varnish, along with examples of building drinks by the round, how to Mr. Potato Head cocktails, and what questions to
ask when crafting a Bartender's Choice. A sexy, gritty, honest look at the glamour-less work of a glamorous job, written
with the intimate honesty of The Tender Bar, the debauched inside view of Kitchen Confidential, and the social
commentary of Waiter Rant, Unvarnished will take its place among these classics of the service set.
???2014?Gourmand Awards??????? ???2015????E?O??????????????
?????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????? ????????????????????????????????
???????????????????????????? ?????????????????????????????????? ???????????????????? ???????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
??????????????????????? ???????????????????????????????????????????????????????????????????????????????
????????????——???????????——?????????????????????????????????????????????????????? ??????????????????
?????????????????????????????????????????? ???????????——?????????????????????? ???????????????????????
??????????????????????????? ?????????????????????????????
????????????????????????????????????????????????????????????????????????????????????????????? ?????? ???
???????????????????????????????????????????????????????????????????????????????????????????????????????
?? ——???????Robert Wolke?????????? ????????????????????????????????????????????????????????????????????
???????????????????????????????? ——????????Deborah Blum??????????? ?????????????????????????Wayne
Curtis????????????And a Bottle of Rum????????????????????????? ——?????????Jeffrey
Morgenthaler???????????????????The Bar Book???
?????????????????????????????????????????????????????????????????????? ——????????Clive
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Thompson???????????Smarter Than You Think??? ?????????????????????????????????????????? ——??????Jim
Meehan???PDT?????????? ??????????????????????????????????????????????????????????? ——??????Jeff
Potter??????????? ???????????????????????????????????????????????????????????????????????????????????????
????????????? ——??????Carl Zimmer??????????Parasite Rex and A Planet of Viruses???
?????????????????????????????????????????????????????????????????????? ——???????Adam
Savage?????????????????? ??????????????????????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????????? ——???????Vince Oleson??Widow
Jane????????????? ???????……??????????????????????????????????????……?????????????????????????????????
——??????Dan Garrison?????????? ?????……???????????????????????????? ——?????? ?????????????? ——???????
?????????????????????????????????????????????????????????????????????????????? ——???????
????????????????????????????????????? ——?T??? ????????????????????????????????????????????????????????
??????????????????????——???????????????????? ——????????
??????????????????……???????????????????????????????????????????????? ——?????? ?????????????? ——?????
??????????????????????????????????????????????????????????????……????????????????????????? ——??????
??????????????……???????????????????????????????????? ——????????
????????????????????????????????????????????????????????The Fabric of the
Cosmos?????????????????????????????????????????? ——?Imbibe??? ???????????????????????????????????????
——??????? ?????????????????????????????????????????????????????????????????????????????????
——????????????? ???????????????……??????????????????????????????????????? ——??????? ??? ???? (??)
Winner of the Tales of the Cocktail Spirited Award for Best New Cocktail & Bartending Book Dead Rabbit Grocery & Grog
in Lower Manhattan has dominated the bar industry, receiving award after award including World's Best Bar, World’s
Best Cocktail Menu, World’s Best Drink Selection, and Best American Cocktail Bar. Now, the critically acclaimed bar has
its first cocktail book, The Dead Rabbit Drinks Manual, which, along with its inventive recipes, also details founder Sean
Muldoon and bar manager Jack McGarry’s inspiring rags-to-riches story that began in Ireland and has brought them to
the top of the cocktail world. Like the bar’s décor, Dead Rabbit’s award-winning drinks are a nod to the “Gangs of New
York” era. They range from fizzes to cobblers to toddies, each with its own historical inspiration. There are also recipes
for communal punches as well as an entire chapter on absinthe. Along with the recipes and their photos, this stylish and
handsome book includes photographs from the bar itself so readers are able to take a peek into the classic world of Dead
Rabbit.
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A rich, transportive guide to the world of Japanese cocktails from acclaimed bartender Julia Momosé of Kumiko "A feast
for the senses and a new benchmark for the bartending genre."--Jim Meehan, author of Meehan's Bartender Manual and
The PDT Cocktail Book With its studious devotion to tradition, craftsmanship, and hospitality, Japanese cocktail culture is
an art form treated with reverence. In this essential guide, Japanese American bartender Julia Momosé of Kumiko and
Kikk? in Chicago takes us on a journey into this realm. She educates and inspires while breaking down master
techniques and delving into the soul of the culture: the traditions and philosophy, the tools and the spirits--and the
complex layering of these elements that makes this approach so significant. The recipes are inspired by the twenty-four
micro-seasons that define the flow of life in Japan. Enter a world where the spiced woodsy cocktail called Autumn's
Jacket evokes the smoldering burn of smoking rice fields in fall, and where the Delicate Refusal tells the tale of spring's
tragic beauty, with tequila blanco and a flutter of sakura petals. Perfected classics like the Manhattan and Negroni, riffs
on some of Japan's most beloved cocktails like the Whisky Highball, and even alcohol-free drinks influenced by
ingredients such as yuzu, matcha, and umé round out the collection.
Mix up more than 100 craft cocktails from the Lone Star State. Immerse yourself in Texas' cocktail culture with this
elegant new guide to the best bars and cocktails the state has to offer. Far more than just a recipe book, Texas Cocktails
features signature creations by the best mixologists from Houston to El Paso, and everywhere in between. Within the
gorgeous, die-cut covers, you'll find: *More than 100 essential and exciting cocktail recipes *New variations of the classic
Margarita and Harvey Wallbanger *Interviews with the state's trendsetting bartenders and mixologists *Bartending tips
and techniques from the experts *Profiles of Texas distilleries and their featured spirits *Food and drink hotspots across
the state *And much more! Mix up your own Lone Star libations with this perfect guide to the art of craft cocktails! Texas
Cocktails is the fourth book in Cider Mill's upscale cocktail collection, which also includes Paris Cocktails, New Orleans
Cocktails, and New York Cocktails; each title in this elegantly designed series features a gorgeous, die-cut cover, an
intimate trim size, and amazing, full-color photography throughout.
Finding a major city's ultimate cocktail bar is often quite the challenge. This book takes you on a trip around the world
from Hong Kong to New York and Berlin. It shows locations that set themselves apart with their gorgeous design,
stunning views, exclusivity or signature cocktail. In short, must-visit bars for any enthusiast. Can't wait? Not to worry. The
author has added some of the best cocktail recipes for classics, such as Gin Fizz, Negroni or a Manhattan, as well as the
best sours and long drinks. Discover the history of each bar, learn how to select your own cocktail menu, let the unique,
refined atmosphere of every location carry you away or stay home and drink your exquisite self-made drink. AUTHOR:
Jurgen Lijcops has been working as a sommelier and spirits connoisseur in some of the most esteemed restaurants. He
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travels the world to constantly expand his knowledge, so it shouldn't come as a surprise that he knows the most exquisite
bars, where you can sit back and enjoy some of the best cocktails and spirits around. In 2016 he started his own Bar
Burbure, where he serves the most refined cocktails and long drinks. That same year it was awarded the title of best bar
concept. He was elected best sommelier of Belgium and best host of Belgium twice by Gault Millau. SELLING POINTS: *
A selection of the 150 loveliest international bars, each having a unique story to tell * Features 25 signature cocktails,
including descriptions and recipes * Must-visit bars: classics and hidden gems 150 colour, 30 b/w illustrations
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