
.5 oz. Giffard Coconut Syrup 
2 oz. Silver Jamaica Rum 
.75 oz. Pineapple juice 
.5 oz. Fresh lime juice
Glass: Oversized snifter glass
Method: Combine all ingredients in a 
shaker with ice. Shake vigorously and 
double strain into an oversized snifter glass.
Garnish: Pineapple fronds, mint bouquet, 
and flower

PIÑA COLADA

1 oz. Giffard Coconut Syrup 
.75 oz. Freshly squeezed lime juice 
Top with Club Soda
Glass: Highball glass
Method: Shake coconut syrup and lime 
juice with ice. Strain over fresh ice, top 
with club soda, and stir.
Garnish: Lime wheel

COCONUT LIMEADE

.5 oz. Giffard Coconut Syrup 
2 oz. Mezcal 
.75 oz. Fresh lime juice 
.75 oz. Giffard Triple Sec
Glass: Rocks glass
Method: Shake all ingredients with ice.
Strain over fresh ice into a rocks glass.
Garnish: Fine toasted coconut rim and 
a lime wheel

COCONUT MARGARITA
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SIGNATURE COCKTAILS
GIFFARD COCONUT SYRUP

1 L & 350 ML
NON-ALCOHOLIC

NON-ALCOHOLIC 
COCKTAIL!


