
El HombrE
• 3 oz. TO’s Honey Citrus Ginger
whiskey over ice
• 7 oz. of ginger beer
• One slice of jalapeño
• The 2nd sip will cool your lips

The Original
• Three fingers TO’s Honey Citrus   
   Ginger whiskey
• Ice
•It’s that easy...it’s that good.

She Caught 
the Katy

• 3 oz. TO’s Honey Citrus Ginger
• 2 dashes of bitters
• Squeeze a lemon wedge
• 7 oz. of Ginger Beer
• Leave me a mule to ride

All Gone Pear 
Shaped

• 3oz of TO’s whiskey
• ginger ale
• 1 part pear juice
• lime wedge

The better
tschetter

• 2 oz TO whiskey
• Tall glass of unsweet tea
• Splash of lemonade
• ice and mint leaf garnish

The Sidecar
• 2 oz TO whiskey
• 1 oz orange liqueur
• Top off with club soda or
   San Pellegrino blood orange
   soda
• Garnish with an orange twist
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Small Batch Craft 
Whiskey



NECTAR
• One part Old St. Pete Gin
• Two parts TO’s Honey Citrus Ginger Shine
• Wildflower honey shrub
• Royal mead
• Chamomile
• Bee pollen

THE RALEIGH MARTINI
• 2oz Tschetters Original Whiskey
• 0.5oz of sweet vermouth
• 0.5oz of lemon juice
• 2 dashes of orange bitters
shake with ice like nobody is watching and 
garnish with a twist

Frisky Whiskey
• One part TO’s Whiskey
• One part orange juice
• Dash of simple syrup
• Two dashes Angostura bitters
• One part honey liqueur
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The LOADED BEER
• Drop a shot of TO into your beer bottle
   or glass
• Try it with an ale or lager 
• Now that’s efficiency

Tschetter’s Original, fresh fruit juice and a little sunshine required.


