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Cioli

< SPICY FIFTY

1 1/2 parts Stoli Vanilla

1/2 part elderflower liqueur
1/2 part fresh lime juice

1/2 part Monin honey syrup
2 thin slices red chilli pepper

Place all the ingredients into a shaker filled
with ice. Shake vigorously Double strain
into a chilled martini glass. Garnish with a
red eye chilli sitting on the edge of the glass.

Cooli
¢ FWEDILLIN'

['1/2 parts Stoli Ohranj™
I'small thread of dill

Lpart fresh carrot juice

1/2 part fresh lime juice

1 bar spoon agave syrup
Muddle dill in a highball
glass. Combine the rest of
the ingredients and shake
well. Strain over ice and add
asplash of club soda. Garnish
with lime and orange slices.

FIND THESE

COCKTAILS
AND MORE AT...

Tropicana at the Roosevelt

The Edison

The Eveleigh

STK

Bazaar at SLS Hotel

Roger Room

Avalon

Colony

My Studio

The Spare Room

H Wood

TRY OUR STOLI

SUMMER FLAVORS:

STOLI RAZBERI, STOLI

BLUEBERI, STOLI VANIL,

STOLI OHRANJ, STOLI

GALA APPLIK.FIND ALL
OF OUR 13 FLAVORS

AND RECIPES ON
STOLI.COM
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