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SIGNATURE COCKTAILS
GIFFARD BANANE DU BRÉSIL

.75 oz. Giffard Banane du Brésil 
2 oz. Silver Jamaica Rum 
.75 oz. Fresh lime juice 
.25 oz. Simple syrup
Glass: Coupe glass
Method: Combine all ingredients in  
a shaker with ice. Shake vigorously  
and double strain into a coupe glass.
Garnish: No garnish necessary

BANANA DAIQUIRI

.75 oz. Giffard Banane du Brésil 
1.5 oz. Bourbon or Rye whiskey 
.25 oz. Simple syrup 
2 dashes Black walnut bitters
Glass: Rocks glass
Method: Combine all ingredients in  
a rocks glass with ice. Stir well.
Garnish: Orange peel and cherry

BANANE OLD FASHIONED

.5 oz. Giffard Banane du Brésil 
1 oz. Whiskey 
.75 oz. Campari 
.5 oz. Sweet vermouth
Glass: Rocks glass
Method: Combine all ingredients in  
a rocks glass with ice. Stir well.
Garnish: Orange peel

BANANEVARDIER

750 ML | 25% ABV


