Gl SINE

BRADY’S SPECIALTY COCKTAILS

CARAMEL APPLE MULE
Apple Vodka, Caramel Vodka, Apple Cider, Ginger Beer and an Apple Slice garnish. Served in a Mule Glass.

POMEGRANATE RUM PUNCH

Orange Hibiscus Liquor, Captain Morgan, Blood Orange, Pomegranate, Prosecco. Served in a Soda Glass.

CINNAMON TEQUILA SOUR

Tequila, Simple Syrup, Sour Mix with a sprinkle of Cinnamon on top. Served in a Rocks Glass.

AUTUMN FIG SANGRIA
Wine, Apple Cider, Brandy, Triple Sec, Cinnamon Sticks, Figs and Apple Slices. Served in a Wine Glass.

PUMPKIN SPICE MARTINI

Vanilla Vodka, Pumpkin Puree, White Chocolate Godiva in a Cinnamon Sugar Rimmed Martini Glass.

BOURBON BRAMBLE

Bourbon, Simple Syrup, Lemon Juice, Chambord Floater and Muddled Blackberries in a Rocks Glass.

SMASHED PUMPKIN

Captain Morgan, Butterscotch Schnapps, Splash of Orange Juice and a few Dashed of Bitters. Served in a
Dogfish Punkin Ale Glass.

POMEGRANATE BEES KNEES

Skyy Vodka, Grapefruit Juice, Lemon Juice and Honey Pomegranate Syrup. Garnished with a Lemon Twist and served in a
Rocks Glass.

BOURBON MILK PUNCH
Basil Hayden, Splash of Grenadine topped with Springdale Mocha Stout. Served in a Rocks Glass.

Brady’s | 37 Mechanic St (at Manning Ave) | Downtown Leominster, MA | Call (978) 537-7111 | chefbradys.com



	BRADY’S SPECIALTY COCKTAILS

