The Reverse Manhattan

A low alcohol treat...the fruity richness of Carpano with spicy
rye and a touch of coffee, pecans & chocolate. Perfect on a
crisp Autumn evening!

=2 oz. Italian Vermouth such as Carpano Antica
=1 0z. Rye Whiskey

= 1 Bar spoon Coffee Liqueur

= 1 Dash Doc Elliott’s Coffee Pecan Bitters

= Maraschino cherry for garnish

=

. Chill a cocktail glass with ice and water

2. Combine first 3 ingredients in a mixing glass with ice &
stir to chill

3. Strain into chilled glass

4. Garnish with the maraschino cherry

Cheers!


https://docelliott.net/the-reverse-manhattan/




