
PASSION 

Shaken

ZUMWOHL Natural	 30mL
White Rum	 45mL
Cranberry juice	 30mL
Passionfruit syrup	 15mL
Strawberry syrup	 7.5mL

Fresh lemon squeezed then dropped in.

Ice the martini glass. Put the ingredients into the shaker then add ice and start shaking. 
Put strainer over the shaker and pour into the martini glass. Squeeze a wedge of lemon into 
the cocktail then drop the lemon in.

STRAWBERRY SUNDAE  

Blended

ZUMWOHL Natural	 15mL
Baileys	 45mL
Dark Rum	 30mL
Cream	 15mL
Strawberry syrup	 7.5mL
Chocolate syrup	 30mL

Fresh Strawberries and chocolate	 Martini glass

Measure all ingredients into a blender and blend using the pulse button in short bursts. Pour 
into a martini glass, grate chocolate over the top, cut and place strawberries around the rim.

LADY LIME 

Shaken

ZUMWOHL Natural	 30mL
Triple Sec	 15mL
Tahitian lime syrup	 10mL
Lime cordial	 15mL

Lemon slice	 Martini glass

Measure all ingredients into a shaker glass and shake; strain all ingredients into martini glass. 
Decorate the rim of the glass with a slice of lemon.

LUSCIOUS

Shaken

ZUMWOHL Natural	 30mL
Amaretto	 15mL
Triple Sec	 15mL
Strawberry syrup	 10mL
Pineapple juice	 30mL

Chocolate syrup + strawberry	 Margarita glass

Chocolate sauce is flared around the top of the glass. Measure all ingredients into a shaker and 
shake well, except for the strawberry syrup which is poured over ice cubes in the bottom of the 
glass. Strain the contents of the shaker into the glass. Garnish with strawberry.
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MESMERISE 

Muddled/Shaken

ZUMWOHL Natural	 15mL
Brandy	 30mL
Blue Curacao	 15mL
Tonic water	 30mL
Muddled orange	 3 small Pieces
Peppermint flavouring	 3 drops

Orange slice	 Champagne flute

Add all ingredients into shaker glass and muddle gently, then shake together. Pour into a 
chilled champagne flute and garnish with orange slice.

CHEEKY GRIN  

Shaken

ZUMWOHL Natural	 30mL
Strawberry syrup	 15mL
Tahitian Lime syrup	 15mL
Fresh squeezed lemon juice	 15mL
Raspberry cordial	 10mL

Lemon strip (zestier)	 Martini glass

MEXICAN ICED CHOCOLATE

Shaken

ZUMWOHL Natural	 30ml
Dark Crème de Cacao	 30ml
Jose Cuervo Classico tequila	 10ml
Chilli infused sugar syrup*	 15ml
Fresh cream	 15ml

Chill glass, put ingredients into shaker, shake with ice pour into glass, pour in cordial, add garnish.

Shake over ice and strain into a chilled martini glass. Garnish with dark chocolate shavings 
sprinkled over the drink. For a vanilla flavored kick replace the crème de cacao with vanilla 
Galliano and garnish with a split vanilla pod. *Cut 3 red chillis finely and shake twice with 
normal 1:1 ratio sugar syrup, then strain the chillis out. Syrup is now ready to use, and can be 
kept refrigerated for weeks! 

RED ROOSTER 

Shaken

ZUMWOHL Natural	 30mL
Blue Curacao	 15mL
Peach everglades	 15mL
Cranberry juice	 30mL
Tahitian lime syrup	 15mL

Lemon twist on a toothpick	 Martini glass

Chill glass prior to mixing ingredients. Put all ingredients into Boston glass fill Boston glass 
with ice and shake. Strain contents into martini glass. Garnish with lemon twist and straw. To 
make garnish, cut circle piece of lemon and cut down from the centre to out side. Get toothpick 
and push through one side of the cut, through the skin and push through underneath the lemon 
skin and keep pushing the toothpick through the centre. Twist the other side of the cut until 
it makes an ‘S’ shape. Put a cherry through first before pushing through the lemon skin.
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