
WINTERWarmers 

NEW COCKTAILS ? 
YES, PLEASE

MIXERCOCKTAILS.COM

Lattes

~ GINGERBREAD LATTE ~
ESPRESSO, MIXER GINGERBREAD SYRUP,

MILK

~ TOFFEENUT CAPPUCCINO ~
ESPRESSO, MIXER TOFFEENUT SYRUP,

FOAMY MILK

 ~MANGOCCINO ~
ESPRESSO, MIXER MANGO PUREE,

MIXER LEMONGRASS SYRUP, FOAMY MILK

 ~APRICOT CAPPUCCINO ~
ESPRESSO, MIXER APRICOT PUREE,

FOAMY MILK 

 ~SPICED TEA LATTE ~
BREWED CHAI TEA, MIXER GINGER SYRUP,

MIXER CINNAMON SYRUP, MILK

Steamers

~ MOTHERʼS MILK ~
MIXER BANANA PUREE, MIXER CARAMEL

SYRUP, MILK

~ TROPICAL CIDER STEAMER ~
MIXER TROPICAL PUREE, MIXER VANILLA

SYRUP, APPLE JUICE

~ LYCHEEBERRY MILK ~
MIXER LYCHEE PUREE, MIXER STRAWBERRY

PUREE, SOY MILK

~ MAPLE STEAMER ~
MIXER MAPLE SYRUP, MILK, FOAMY MILK



Hot Teas Winter Warmers Hot Coffees
& Chocolates

~ BLACK PASSION ~
BLACK TEA, MIXER PASSION PUREE,

MIXER ELDERFLOWER SYRUP,
 MIXER RUM SPICED SYRUP

~ OOLONG SPICY GUAVA ~
OOLONG TEA, MIXER GUAVA PUREE,

MIXER GINGER SYRUP

~ JASMINE MANGO FLOWER ~
JASMINE TEA, MIXER MANGO PUREE,

MIXER ELDERFLOWER SYRUP

~ DRAGON LEMONGRASS ~
EARL GREY TEA, MIXER DRAGON FUSION

PUREE, MIXER LEMONGRASS SYRUP

~ THE LIFFEY ~
IRISH WHISKY, ESPRESSO, MIXER MAPLE

SYRUP, MIXER GINGERBREAD SYRUP,
FRESH CREAM

~ TINTO CALIENTE ~
STEAMED RED WINE, MIXER MANDARIN
PUREE, MIXER FOREST FRUIT PUREE,

MIXER HOT SPICY SYRUP, FRESH FRUIT

~ SANGRIA CALIENTE ~
STEAMED RED WINE, MIXER BLOOD ORANGE,

MIXER STRAWBERRY, MIXER RASPBERRY,
MIXER RUM SPICED SYRUP, FRESH FRUIT

~ WINTER MULE ~
VODKA, APPLE CIDER, MIXER PASSION

FRUIT PUREE, MIXER HOT & SPICY SYRUP

~ BERRY LATTE MACCHIATO ~
ESPRESSO, MIXER RASPBERRY PUREE,

MIXER DRAGON FUSION PUREE, SOY MILK

~ CARIBBEAN COFFEE ~
ESPRESSO, MIXER PINA COLADA MIX, MILK

~ CRÈME CARAMEL MACCHIATO ~
ESPRESSO, MIXER VANILLA SYRUP,

MIXER CARAMEL SYRUP, MILK

~ HOT SPICY MOCHA ~
MIXER HOT SPICY SYRUP, MIXER CHOCOLATE, 

ESPRESSO, MILK

~ DARK WILLIAM ~
HOT CHOCOLATE, MIXER WILLIAMS PEAR 

PUREE, MIXER CARAMEL SYRUP



Mother’s
MILK

MIXER BANANA 10 ml.
MIXER CARAMEL SYRUP 10 ml.

FILL WITH STEAMED  MILK
TO 1/4” BELOW RIM

TOP WITH FOAMED MILK
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34

ADD
INGREDIENTS

TO CUP

STEAM
MILK

ADD
STEAMED MILK

TO CUP

TOP WITH
1/4” FOAM

MIXER LYCHEE PUREE 10 ml.
MIXER STRAWBERRY PUREE 10 ml.

FILL WITH STEAMED SOY MILK
TO 1/4” BELOW RIM

TOP WITH FOAMED SOY MILK

1 2

34

ADD
INGREDIENTS

TO CUP

STEAM
SOY MILK

ADD STEAMED
SOY MILK

TO CUP

TOP WITH
1/4” FOAM

MIXER MAPLE SYRUP 20 ml.
FILL WITH STEAMED MILK

TO 1/4” BELOW RIM
TOP WITH FOAMED MILK
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34

ADD
INGREDIENTS

TO CUP

STIR
WELL

STEAM MILK
WHILE PULLING

SHOT (S)

POUR MILK
TO 1/4 “

BELOW RIM

5
POUR MILK

TO 1/4 “
BELOW RIM

Tropical
CIDER STEAMER

Lycheeberry
MILK

Maple
STEAMER

MIXER TROPICAL 20 ml.
MIXER VANILLA SYRUP 7,5 ml.

FILL CUP ¾ FULL WITH
STEAMED APPLE JUICE 

1 2

3

ADD
INGREDIENTS

TO CUP

STEAM  CIDER
TO 140 DEGREES

& ADD TO CUP

STIR
WELL

STEAMERS



Gingerbread
LATTE

Toffeenut
CAPPUCCINO

Mangoccino Spiced
TEA LATTE

Apricot
CAPPUCCINO

LATTES

MIXER GINGERBREAD SYRUP 20 ml.
ESPRESSO 1 shot 

FILL WITH STEAMED MILK
TO 1/4 “ BELOW RIM
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34

ADD
INGREDIENTS

TO CUP

STIR
WELL

STEAM MILK
WHILE PULLING

SHOT (S)

POUR MILK
TO 1/4 “

BELOW RIM

5
POUR MILK

TO 1/4 “
BELOW RIM

MIXER TOFFEENUT  SYRUP 20 ml.
ESPRESSO 1 shot

POUR FOAMED MILK
TO THE CUP RIM 

1 2

3

ADD
INGREDIENTS

TO CUP

FREE POUR
FOAMY MILK TO

THE CUP RIM

DRIZZLE WITH
CRUMBLED

HAZELNUTS 

Instead of  Toffeenut
you may also use: Hazelnut 

1 2

3

ADD
INGREDIENTS

TO CUP

FREE POUR
FOAMY MILK TO

THE CUP RIM

DRIZZLE
WITH VANILLA

POWDERED
SUGAR

MIXER MANGO PUREE 30 ml.
MIXER LEMONGRASS SYRUP 20 ml.

ESPRESSO 60 ml.
FOAMY MILK 150 ml.

1 2

3

ADD
INGREDIENTS

TO CUP

FREE POUR
FOAMY MILK TO

THE CUP RIM

DRIZZLE
WITH VANILLA

POWDERED
SUGAR

MIXER APRICOT PUREE 30 ml.
ESPRESSO 60 ml.

FOAMY MILK 120 ml.

1 2
ADD

SYRUP
TO CUP

FILL THE CUP
WITH  BREWED

TEA

MIXER LEMONGRASS SYRUP 20 ml.
FILL THE CUP WITH

EARL GREY TEA  



Black
PASSION

Oolong
SPICY GUAVA

BLACK TEA 150 ml.
MIXER PASSION PUREE 30 ml.

MIXER ELDERFLOWER SYRUP 10 ml.
MIXER RUM SPICED SYRUP 10 ml.

JASMINE TEA 150 ml.
MIXER MANGO PUREE 40 ml.

MIXER ELDERFLOWER SYRUP 10 ml.

Jasmine
MANGO FLOWER

OOLONG TEA 150 ml.
MIXER GUAVA PUREE 30 ml.
MIXER GINGER SYRUP 10 ml.

Dragon
LEMONGRASS

EARL GREY TEA 150 ml.
MIXER DRAGON FUSION PUREE 30 ml.

MIXER LEMONGRASS SYRUP 10 ml.

HOT TEAS

*****

*****

*****

Technique: Pre Heat - Build 

*****

Technique: Pre Heat - Build 



The Liffey

1 2
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MIX THE
INGREDIENTS

INTO A JUG

STEAM AND
STIR THEM

WELL

TOP WITH
CREAM

POUR
IN A COCKTAIL

GLASS

VODKA 45 ml.
PRE HEATED APPLE CIDER 120 ml.

MIXER PASSION FRUIT PUREE 20 ml.
MIXER HOT & SPICY SYRUP 1 tbs

Tinto
CALIENTE

Sangria
CALIENTE

Winter
MULE

STEAMED RED WINE 150 ml.
MIXER MANDARIN PUREE 20 ml.

MIXER FOREST FRUIT PUREE 10 ml.
MIXER HOT SPICY SYRUP 15 ml.

1
POUR

THE INGREDIENTS
INTO THE GLASS
AND STIR WELL

WINTER WARMERS

IRISH WHISKY 50 ml.
ESPRESSO COFFEE 60 ml.
MIXER MAPLE SYRU 10 ml.

MIXER GINGERBREAD SYRUP 10 ml.
TOP WITH FRESH CREAM 

Glass: Cocktail glass
Technique: Pre Heat - Build 

Glass: Tumbler
Technique: Pre Heat - Build 

1
POUR

THE INGREDIENTS
INTO THE GLASS
AND STIR WELL

Glass: Tumbler
Technique: Pre Heat - Build 

1
POUR

THE INGREDIENTS
INTO THE GLASS
AND STIR WELL

Glass: Tumbler
Technique: Pre Heat - Build 

STEAMED RED WINE 150 ml.
MIXER BLOOD ORANGE 20 ml.

MIXER STRAWBERRY 10 ml.
MIXER RASPBERRY 10 ml.

MIXER RUM SPICED SYRUP 15 ml.
FRESH FRUIT PIECES



Berry
LATTE MACCHIATO MACCHIATO

Caribbean
COFFEE

Creme Caramel Dark
WILLIAM 

Hot Spicy
MOCHA

HOT COFFEES
& CHOCOLATES

ESPRESSO COFFEE 30 ml.
MILK 150 ml.

MIXER PINACOLADA MIX 40 ml.  

MIXER VANILLA  SYRUP 10 ml.
MIXER CARAMEL SYRUP 10 ml.

FILL CUP ¾ FULL
WITH STEAMED MILK

TOP WITH FOAMED MILK
TO 1/2” BELOW RIM

MIXER HOT SPICY SYRUP 10 ml.
MIXER CHOCOLATE  30 ml.

ESPRESSO 1 shot
FILL WITH STEAMED MILK

TO 1/4” BELOW RIM
.

HOT CHOCOLATE 150 ml.
MIXER WILLIAMS PEAR PUREE 30 ml.

MIXER CARAMEL SYRUP 10 ml. 
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34

ADD
INGREDIENTS

TO GLASS

STIR
WELL

5 6
POUR ESPRESSO

 SHOT IN THE
CENTER OF

MILK

TOP WITH 
WHIPPED

CREAM

POUR MILK
TO 1/4 “

BELOW RIM

STEAM MILK
WHILE PULLING

SHOT

STEAMED SOY MILK 120 ml.
MIXER RASPBERRY PUREE 20 ml.

MIXER DRAGON FUSION PUREE 10 ml. 
ESPRESSO 1 shot

Glass: Highball
Technique: Pre Heat - Build 

Glass: Tiki glass
Technique: Pre Heat - Build 

Glass: Toddy glass
Technique: Pre Heat - Build 

1
POUR

THE INGREDIENTS
INTO THE GLASS
AND STIR WELL

1
POUR

THE INGREDIENTS
INTO THE GLASS
AND STIR WELL

5
TOP WITH

WHIPPED CREAM
AND  DRIZZLE WITH

CARAMEL SYRUP

1 2

34

ADD
SYRUPS
TO CUP

ADD
STEAMED

MILK

POUR  ESPRESSO
SHOTS IN THE

CENTER OF
MILK

ADD
FOAMED

MILK

1 2

34

  ADD
INGREDIENTS

 TO CUP

ADD
 ESPRESSO SHOTS

AND SWIRL
IN CUP

ADD
STEAMED

MILK

TO
 WITH FOAMY

MILK


