
Cocktails Solara
Caffo Old Fashioned
2 oz. Caffo Solara
4-6 dashes of Angostura bitters
Maraschino cherry for garnish
Orange peel for garnish
Add bitters and Solara to a double rock  glass. 
Stir, add ice, then stir again. Garnish with a 
maraschino cherry and a fresh orange peel.

Solara Cosmopolitan
1 oz. solara
1 oz. premium vodka
2 oz. blueberry juice
1/2 oz.   fresh lime juice
Combine all ingredients in a mixing glass with 
ice. Shake vigorously and pour in a cocktail 
glass. Garnish with a fresh orange peel.

Milano Wild Orange
1 1/2 oz. Solara
Half a Fresh Lemon
Chopped Mint Leaves
Muddle fresh lemon and mint leaves in a 
tall mixing glass. Add Solara and ice. Shake 
vigorously. Strain over ice into a rocks glass.

Orange Mimosa
1 oz. Solara
4 oz. quality sparkling wine
In a Champagne flute, combine 1 ounce of 
Solara and 4 of a high-quality sparkling wine. 
Garnish with a brandied cherry.

Orange Manhattan
1 oz. Caffo Solara
1.5 oz. Quality Rye Whiskey
0.5 oz. sweet Vermouth
2-4 dashes of Angostura bitters
Maraschino cherry for garnish
Add bitters, vermouth, whiskey and Solara 
to a mixing glass. Add ice and stir. Strain and 
serve up in a chilled glass. Garnish with a 
maraschino cherry.

Orange Flying Fig
1 1/2 oz. Single barrel bourbon whiskey;
1/2 oz. Teaspoon fig preserve
1/2 oz. Solara
¼ oz. Fresh Lemon Juice; 
¼ oz. Orange Bitters
In a cocktail shaker, combine the fig preserve, 
bourbon, Solara, lemon juice, bitters and ice. 
Cover and shake. Double strain the cocktail into 
an ice-filled Old-Fashioned glass and serve. 

The Berry Margarita
1 oz. Solara
1 1/2 Tequila
1/4 Fresh lime juice
3-4 Blackberries 
Shake all ingredients with ice and strain into 
an ice-filled rocks glass.  Wet the rim with lime 
and press the glass lip into a dish of sugar. 
Finish with blackberries.

Solara Margarita
1 oz. Solara
2 oz. Tequila
1 oz. Fresh Lime Juice
1 Lime Wheel
Combine all ingredients in a mixing glass and 
add ice. Shake and strain. Moisten the glass 
rim with lime juice and dip it into  salt. Finish 
garnishing with a single lime wheel.

Tequila Sunriser
1 oz. Tequila
1 1/2  oz. Solara
2 oz. Fresh squeezed orange juice
Top off with 1 1/2 oz. champagne
Shake tequila, Solara and orange juice with ice, 
pour into glass, top with champagne.

Solara Mule
2 oz. Solara
1/2  oz. lime juice
2 dashes Angostura Bitters
Top off with 3 oz. Ginger Beer
Shake Solara, lime juice and bitters and pour in 
glass over ice & top off with Ginger Beer.
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To inquire about these cocktails please email: support@caffo.com
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