Manhattan Cocktail
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Per Drink 1. Add the bourbon, vermouth and bitters to a
mixing glass filled three quarters full with ice.

2 ounces bourbon 2. Using a long bar spoon stir the cocktail until well
1 ounce sweet vermouth chilled, anywhere from 15 to 20 rotations.

2 dashes angostura bitters

1 medium cherry (luxardo) 3. Strain the beverage into a rocks glass filled with

ice. Add the cherry and serve.

*Alternatively the drink can be strained into a martini or
cordial glass and served straight up.
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