3/4 oz. Leopold Bros. American
Orange Liqueur

2 oz. Leopold’s Gin

1/2 oz. fresh lime juice

2 dashes Angostura bitters

Combine ingredients in a tin, add ice, and shake
for 10-15 seconds. Double strain into a stemmed
coupe. Garnish with lime wheel. A great
citrus-driven gin cocktail that was the house
cocktail at the British-run Pegu Club in Rangoon,
Burma circa 1925.

THANKS TO MARK STODDARD FOR THIS RECIPE.
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LEOPOLD'S
SIDECAR

Ingredients

11/2 oz. Leopold's American Small
Batch Whiskey

1 0z. Leopold Bros. American Orange
Liqueur

3/4 oz. fresh lemon juice

How to make

Combine ingredients in a tin, add ice, and
shake for 10-15 seconds. Double strain
into a stemmed cocktail glass rimmed
with sugar. Garnish with a lemon wheel.

THANKS TO MARK STODDARD FOR THIS RECIPE.
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