
C O C K T A I L



Kingston Chan Kingston Chan is an LA-based bartender who will be joining Streamliner Lounge/Homebound Brew Haus andis an LA-based bartender who will be joining Streamliner Lounge/Homebound Brew Haus and
Clifton's Republic. He is Clifton's Republic. He is Tequila Casa DragonesTequila Casa Dragones' first Jamming Sessions competition winner and the new Brand' first Jamming Sessions competition winner and the new Brand
Ambassador for Callisto California Botanical Rum liqueur. His current bar portfolio includes Tesse Restaurant inAmbassador for Callisto California Botanical Rum liqueur. His current bar portfolio includes Tesse Restaurant in
West Hollywood, Arts District Brewing Company/The Study in Downtown LA, and Shenanigans Pub & Grille in LongWest Hollywood, Arts District Brewing Company/The Study in Downtown LA, and Shenanigans Pub & Grille in Long
Beach. He's also currently part of the production team at Penny Pound Ice and a co-founder of TikiTakeoverLA. HeBeach. He's also currently part of the production team at Penny Pound Ice and a co-founder of TikiTakeoverLA. He
has learned fromsome of the best in the Los Angeles bar industry about the importance of clear hand-made artisanhas learned fromsome of the best in the Los Angeles bar industry about the importance of clear hand-made artisan
ice, fresh squeezed fruit juices/syrups, and gastromolecular mixology. He is also a USBG member and Chilledice, fresh squeezed fruit juices/syrups, and gastromolecular mixology. He is also a USBG member and Chilled
Magazine contributor who is passionate about the intersection of fine wine, craft beer, and spirits.Magazine contributor who is passionate about the intersection of fine wine, craft beer, and spirits.  

COCKTAIL HOUR



S A N T A ' S

S P A R K L I N G

S A N G R I A

1 oz Tequila Casa Dragones Blanco
1.5 oz Pomegranate Juice

Fresh Strawberries
Fresh Apple Wedges

.5 oz Cantaloupe Juice
.5 oz Blood Orange Juice

.5 oz Venture Spirits Strawberry Brandy
Dash of Ground Cloves

Dash of Mace
Dash of Mexican Cinnamon

Fennel Seeds
Top off with Lambrusco

Glassware: Wine Glass with Stem
Garnish: Orange Wheel 

Clove Toppings, Cantalope Balls 

sponsored by: 



N O T   Y O U R   

L E C H E D O R A

Muddled SapoteMuddled Sapote
1 oz Tequila Casa Dragones 1 oz Tequila Casa Dragones AñejoAñejo  

Barrel BlendBarrel Blend
.5 oz Frangelico Hazelnut Liqueur.5 oz Frangelico Hazelnut Liqueur

.5 oz Chai Tea & Maple Sugar Simple Syrup.5 oz Chai Tea & Maple Sugar Simple Syrup
2 dashes of Orange Bitters2 dashes of Orange Bitters

1 oz Rice Milk (or .75 oz Heavy Whipping Cream)1 oz Rice Milk (or .75 oz Heavy Whipping Cream)
Glassware: CoupeGlassware: Coupe

Garnish: Finely Grounded Hazelnuts & NutmegGarnish: Finely Grounded Hazelnuts & Nutmeg
  



D R A G O N E S 

T É  C A L I E N T E



1 oz Tequila Casa Dragones Blanco1 oz Tequila Casa Dragones Blanco
.5 oz Callisto CA Botanical Rum Liqueur.5 oz Callisto CA Botanical Rum Liqueur

.25 oz St. George’s Pear Eau-de-Vie.25 oz St. George’s Pear Eau-de-Vie
.25 oz Nixta Corn Liqueur.25 oz Nixta Corn Liqueur

  Fresh Cotton Candy GrapesFresh Cotton Candy Grapes
Fresh PeachesFresh Peaches

.5 oz Navel Orange Juice.5 oz Navel Orange Juice
.5 oz Fresh Pineapple Juice.5 oz Fresh Pineapple Juice

.75 oz Lemon Juice.75 oz Lemon Juice
Cinnamon SticksCinnamon Sticks

Glassware: Stemless Wine GlassGlassware: Stemless Wine Glass
Garnish:Garnish:  

Pear, Peach & Cotton Candy Grape FlagPear, Peach & Cotton Candy Grape Flag

              

  E L  P O N C H E   

  N A V I D E Ñ O

  D E  M A M Á



1 oz Tequila Casa Dragones Blanco
1 oz Fresh Lime Juice

1 oz Cranberry & Mascara Orgeat
.5 oz Douglas Fir infused Yellow Chartreuse
.5 oz Genepi Guillaumette (or Genepy Dolin)

Barspoon of Green Chartreuse
Glassware: Tulip Glass

Garnish: Flamed Rosemary Sprig and 3
Cranberry Skewers


