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  Welcome!

The Dancing Seal Lounge is your very own adult retreat 
with a view! 

 
Consider relaxing with one of our house cocktails listed on 

the next page. All the required ingredients can be obtained in 
the general Newport area, though some may require a trip to 

Lincoln City or Corvallis. 
 

The recipes vary in complexity but we have tried to make 
the directions as complete as possible. If you are a mixology 
novice there is a short section at the back of the book that 

covers the basic tools and techniques you will need. 
 

Many of the recipes call for fresh fruit juices. Trust us, it is 
worth it! Similarly, if you substitute alcohol brands, the taste 

will change, sometimes significantly. 
 

For a free electronic copy of this book, additional recipes and 
tips, and the latest lowdown on where to get supplies visit us 

at thedancingseal.com. Also be sure to tag
@DancingSealBar on Twitter or Instagram with your own fun 

and creations! 
 

Please drink responsibly and enjoy your stay!
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Signature�Concoctions

The Main Event
Marionberry Vodka, Mint, Raspberries, Lime, Soda

High Wire
Irish Whiskey, Midori, Lime, Soda

Red Clown Nose
Vodka, Cointreau, Strawberries, Lime, Lemon with a Lemon Sugar Rim

Ring of Fire
Tequila, Cointreau, Lime, Agave, Pineapple, Jalapeno, with a Ghost Chili Salt Rim

Big Top Martini
Gin, Lime, Basil blended with ice

Whip Cracker
Gin, Lemon, Lime, Milk, Orange Flower Water, Soda

The Mentalist
Reposado Tequila, Midori, Lime, Soda

Elephant Parade
Vodka, Blueberry Syrup, Lemon, Soda

The Clown Car
Rum, Lime, Mint, Soda

The Contortionist
Irish Whiskey, Lime, Cranberry, Pomegranate, Cinnamon, Ginger Beer

Vanishing Act
Gin, Dry Vermouth, Raspberry Syrup, Lemon

Spirits�Forward

Strong Man Manhattan
Rye Whiskey, Antica Vermouth, Bitters

The Ringmaster
Rye, Apple Brandy, Pernod, Bitters

Crowd�Pleasers

Circus At the Beach
Brut Cava, Brandy, Orange, Lemon, Fresh Fruit, Soda

The Barking Seal
Lillet Blanc, Vodka, Lemon, Basil blended with ice

After�Dinner

Lion Tamer
Hot Buttered Whiskey

The High Dive
Irish Whiskey, Honey Liqueur, Whipped Cream, Dark Chocolate

Final Acts
Selected Small Cordials

Assorted

Sleight of Hand
Easy Twists on Old Favorites



The Main EventEveryone knows when a star hits the stage!

Pro Tip: To deal with muddled fruit and herbs, place a large colander in the sink and dump used 
glasses into it. When you rinse the glass let the water also fl ow through the colander. This both 
catches any other fruit bits and helps melt the discarded ice. Pros call this “burning ice”.

At the end of the festivities you can dump the collected fruit in the green waste or trash in one 
trip.

The Main Event
2 oz Wild Roots Marionberry Vodka

1 oz Fresh Lime Juice
1 oz Turbinado Syrup*
6 Fresh Raspberries

10 Mint Leaves
2 oz Diet 7-Up

Drink
Muddle 5 raspberries, mint, lime, and syrup in a Collins glass

Add the vodka
Fill the glass with ice

Top with 7-Up and stir, pulling some mint to the surface
Garnish with remaining raspberry

*Turbinado Syrup
Place 1 cup of turbinado sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate



High Wire
1-1/2 oz Jameson Irish Whiskey

1 oz Midori Melon Liqueur
3/4 oz Fresh Lime Juice
1/2 oz Simple Syrup*

3 oz Diet 7-Up

Drink
Fill a Collins glass with ice
Add ingredients in order

Top with 7-Up last
Stir

Garnish with a lime peel or wedge (opt.)

*Simple Syrup
Place 1 cup of sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

Sometimes life needs 

Pro Tips: This drink is what is called “a sour”. The 
difference between a sour that is m’eh vs. truly 
memorable is the citrus juice.

Limes are quite variable so, for best results, use fresh 
limes and squeeze at least one cup of juice to even 
out fruit to fruit variation.

Use a hand juicer whenever possible. Power juicers 
tend to grind too much of the white pith in the skin 
and make the lime juice bitter.

Last, but not least, cold fruit is stingy fruit. Placing 
citrus in hot water for 15 minutes before juicing will 
increase your juice yield.

a safety net...



Red Clown NoseRed Clown NoseWhen you trade clown shoes for wet sand!

Pro Tips: Although you can buy strawberries year round, drinks that rely on fresh fruit really 
only shine when the berries themselves are very fl avorful. 

Double straining is normally done with a small tea strainer to catch small ice chunks but with a 
fi brous ingredient like strawberries it is easier to use a full size strainer. Keep tilting and turning 
the strainer as the part you are using becomes clogged pouring the shaker into the glass.

Red Clown Nose
1-1/2 oz Ketel One Vodka

1 oz Cointreau 
3/4 oz Fresh Lime Juice
1/4 oz Fresh Lemon Juice

1/2 oz Rich Turbinado Syrup*
6 Fresh Strawberries

Lemon Sugar**
Small Lemon Wedge

Drink
Use the lemon wedge to wet the rim of a Martini glass

Roll in lemon sugar and place in the freezer to chill
Core the strawberries, place in a 
shaker tin, and muddle to a pulp

Add remaining ingredients and ice then shake well
Double strain into the chilled glass

*Rich Turbinado Syrup
Place 1-1/2 cups of turbinado sugar in a pan

Add 3/4 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

**Lemon Sugar
Make fresh at home or purchase (e.g. Mix-T) at the store



Ring of Fire
1-1/2 oz Corzo Reposado Tequila

1 oz Cointreau
3/4 oz Fresh Lime Juice

1/2 oz Agave Nectar
4 oz Pineapple Juice

1 Fresh Jalapeño Pepper
Jacobsen Ghost Chili Salt

Pineapple Spear

Wet the rim of a Double Rocks glass with a 
lime wedge

Tilt and roll the glass in the sea salt to rim it
Cut two thin (1/8”) rings from the pepper

Put the jalapeño rings, with ribs and seeds, 
into the glass and gently press them with a 

muddler to release a little juice
Fill the glass 1/2 full of ice

Put the remaining liquid ingredients in a 
shaker with ice

Shake vigorously for 15-20 seconds
Strain into the glass

Garnish with the pineapple

Spicy edge with 
a sweet center

Pro Tips: The spicy Jacobsen salt works very well 
with this drink. However, if you cannot fi nd it you can 
make your own spicy salt by adding a small amount 
of cayenne pepper to course kosher salt. You want 
the mix spicy enough to get your attention but not so 
spicy that you need to grab a drink of water.

Regardless of which salt you use, make sure that the 
rim is primarily on the outside of the glass, not the top 
edge or inside. Salt in the glass gets dissolved into the 
drink and changes the fl avor.

If the drink is good but too spicy, try leaving out one 
jalapeño ring or cut the rings thinner.



Big top MartiniJust add peanuts and enjoy the show!

Pro Tips: The keys to this drink are not to skimp on basil and not to add too much ice. The 
consistency should be an icy liquid slush. If you use too much ice and blend to a frozen daiquiri 
consistency, the fl avor will be much more muted and mild.

Like most gimlet variations this drink works well with a wide variety of gins. But it really shines 
with gins that have a strong fl oral component to the botanicals, like the rose in Hendrick’s.

This recipe batches up well to make by the pitcher. Four servings should just fi t in a 5 cup 
blender.

Big Top Martini
1-1/2 oz Hendrick’s Gin 
1 oz Fresh Lime Juice

3/4 oz Turbinado Syrup*
10 Basil Leaves

1 Cup Ice

Drink
Place everything in a blender, adding the ice last

Pulse the blender until the ice is crushed into small pellets 
and the basil appears fi nely chopped

Pour into a Martini glass

*Turbinado Syrup
Place 1 cup of turbinado sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

Big top Martini



Got Milk?
Tame the beast with this light frothy treat!

Whip Cracker
1-1/2 oz Hendrick’s Gin
1/2 oz Fresh Lime Juice
1/2 oz Fresh Lemon Juice
1-1/4 oz Simple Syrup*

2 oz Whole Milk
3/4 oz Egg White

2 Drops Orange Flower Water
2 oz Fever Tree Club Soda

Drink
Place a splash (1/2 oz) of club soda in a Collins glass

Put the remaining ingredients (except club soda) in a shaker
Shake hard without ice for at least 30 seconds

Add 2 ice cubes and shake until the ice stops rattling, or your arms 
cramp up, whichever comes fi rst

Pour the shaker, without a strainer, into the glass
Top with club soda until the foam reaches the rim of the glass

*Simple Syrup
Place 1 cup of sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

Pro Tips: Like all variations of a Ramos Fizz, the orange fl ower water is a critical ingredient. Any 
brand will do but Fee Brothers is easiest to fi nd at liquor stores.

Different gins and different club sodas will also signifi cantly change the taste. Feel free to 
experiment but Hendrick’s and Fever Tree is a nice mild starting point.

Shaking without ice is called a “dry shake”. Using minimum ice and shaking until it is fully melted 
is the “no strain method”. The point of both is to maximize the amount of foam that makes it into 
the glass. You can shake and strain conventionally if you prefer.

You may be tempted to substitute lower fat milk. Don’t. It is already hard work to get the drink to 
foam and it will taste thin and diluted. Do use liquid pasteurized egg whites.

Whip Cracker



You WILL obey the tequila!

The Mentalist
1 oz Corzo Reposado Tequila
1 oz Midori Melon Liqueur

1 oz Fresh Lime Juice
2 oz Diet 7-Up

Lime Wheel

Fill a Double Rocks glass with crushed ice
Add the ingredients in order

Top with the 7-Up
Stir

Garnish with the lime wheel

The Mentalist

Pro Tip: To stir a glass full of crushed ice, slide a bar spoon to the bottom of the drink with the 
curved back of the spoon against the side of the glass. Then twirl the spoon with your wrist, 
keeping the back of the spoon against the glass. It takes some practice, but you can then 
effectively combine the ingredients without sloshing ice or liquid out of the glass. 



Elephant Parade
1-1/2 oz Tito’s Vodka
1 oz Blueberry Syrup*

3/4 oz Fresh Lemon Juice
3 oz Diet 7-Up

Drink
Fill a large wine glass 2/3 full of ice

Add the ingredients in order
Top with the 7-Up

Stir well

*Blueberry Syrup
Place 24 oz of blueberries and 1 cup of 

water in a large pot
Crush the berries with a potato masher

Bring the pot to a low simmer
Simmer for 15 minutes

Strain into a 4-cup measuring cup
Press hard on the solids

Should yield about 3 cups of liquid
Discard the solids
Rinse out the pot

Put 2 cups of water and 2 cups of 
turbinado sugar in the pot

Cut the skin off of a lemon in strips 
using a potato peeler

Try to peel as little of the white pith as 
you possibly can

Add the lemon strips to the pot
Bring to a boil and stir until the sugar is 

dissolved
Add the blueberry juice from the 

measuring cup
Add 1-1/2 oz of fresh lemon juice

Stir
Bring back to a boil for 1 minute

Reduce heat
Fast simmer for 10 minutes

Allow to cool then strain
Add 1 oz vodka and refrigerate

Elephant ParadeElephant ParadeElephant ParadeElephant ParadeElephant Parade
Go big or go home!Go big or go home!Go big or go home!Go big or go home!Go big or go home!

Pro Tip: This blueberry syrup recipe does not scale up or down well. These proportions will yield 
a syrup with a pronounced blueberry taste. Excess syrup can be used in lieu of maple syrup 
for breakfast items. The syrup can be thickened for this use by heating it on the stove until it 
reaches the desired consistency.



How do they fi t in so much fun?

Clown Car
1-1/2 oz Flor de Caña Extra Seco Rum

1 oz Fresh Lime Juice
1 oz Simple Syrup*

3 oz Diet 7-Up
10 Mint Leaves

Small Lime Wedge

Drink
Muddle the mint, lime juice, and syrup in a Collins glass

Fill the glass with ice
Add the rum

Top with the 7-Up
Stir well and pull some mint up to the surface

Squeeze the lime wedge over the drink and then drop it in

*Simple Syrup
Place 1 cup of sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

The Clown Car

Pro Tips: When muddling fresh mint don’t overdo it. Depending upon the variety of mint it can 
become bitter if you crush it to much. You just want to release some of the oils.

The reason you pull mint to the top and add a spritz of lime juice is to make a good fi rst 
impression. Smell and taste are interrelated.

Bacardi is a quality rum but Nicaraguan rums, like Flor, have a distinctive taste worth trying.



A fun twist on familiar fl avors!

The Contortionist
1-1/2 oz Jameson Irish Whiskey

1 oz Fresh Lime Juice
1 oz Cranberry Pomegranate Cinnamon Syrup*

3 oz Ginger Ale
Lime Wedge

Drink
Fill a Collins glass with ice

Add the whiskey, lime, and syrup
Top with the ginger ale

Stir briskly until the ginger ale forms a small foam head
Garnish with the lime wedge

*Cranberry Pomegranate Cinnamon Syrup
Place 1-1/2 cups of cranberry juice in a pan

Add 1 cup pomegranate juice
Add 2-1/2 cups of sugar

Add 8 cinnamon sticks, crushed
Stir over high heat and bring to a boil

Immediately remove from heat and allow to cool completely
Strain out the cinnamon

Add 1/2 oz of vodka and refrigerate

Pro Tips: Do not let this syrup simmer! The juices will thicken and separate. That is also the 
reason that the syrup requires so much cinnamon. Simmering is normally used to release the 
spice’s fl avor. In lieu of simmering, additional cinnamon is added and left in the syrup until it has 
completely cooled from the rapid boiling to transfer more fl avor.

Ginger ale taste varies a great deal from brand to brand. Canada Dry has broad appeal but for 
a little more spice, Fever Tree Ginger Ale is nice. For folks who really like a ginger pop, try using 
Bundaberg Ginger Beer instead of ginger ale.

The

Contortionist



How do they keep disappearing?

Vanishing ActVanishing Act
Vanishing Act

1-1/2 oz Hendrick’s Gin
1/2 oz Dolan Dry Vermouth
1/2 oz Fresh Lemon Juice
1 oz Raspberry Syrup*

1/2 oz Egg White
1 Raspberry

Drink
Place everything except the raspberry garnish in a shaker

Shake hard without ice for 30 seconds
Add 1 ice cube and shake hard until the cube stops rattling

Pour without straining into a chilled Coupe glass
Garnish with the raspberry

*Raspberry Syrup
Place 8 oz of fresh raspberries in a pan

Add 1 cup water
Add 2 cups of sugar

Stir gently over medium heat until the sugar dissolves and the 
raspberries break down into a pulp

Strain out the solids and discard them
Allow to cool

Add 1/2 oz of vodka and refrigerate

Pro Tips: This is a version of a Clover Club, a pre-prohibition classic from a Philadelphia men’s 
club of the same name. Do not let the pink frothy appearance fool you! It is a martini with 
hints of raspberry tart and sweet softening the edges. The drink works well with many gin and 
vermouth combinations but Hendrick’s and Dolan is a nice, mild starting point.

Use a fresh carton of liquid pasteurized egg whites when making drinks. Even if properly 
refrigerated egg white develops a faint taste a day or two after opening.

Shaking without ice is called a “dry shake”. Using minimum ice and shaking until it melts is called 
the “no strain method”. Both are intended to get the maximum foam in the glass. However, you 
can use more ice and shake and strain conventionally if that works better for you.

Ideally, the raspberry syrup ingredients should be added by weight. 1 part raspberries, 1 part 
water, 2 parts sugar. But 2 cups of white granulated sugar is close to 16 oz when no scale is 
available.

Vanishing Act



When it is time for heavy lifting!

Strong Man Manhattan
3 oz Bulleit Rye Whiskey

1 oz Carpano Antica Vermouth
4 dashes Fee Brothers Old Fashioned Bitters

2 Luxardo Cherries
1 bar spoon Cherry Juice

Strip of Orange Peel

Fill a shaker tin 1/2 full of ice
Add the bitters, vermouth, and whiskey in that order

Slide a bar spoon into the tin so that the curved part of the spoon is 
against the side of the shaker tin

Stir, twirling your wrist and keeping the curved part of the spoon 
against the side of the tin, for 30 seconds

Put the two cherries into a chilled Martini glass
Add the cherry juice 

Strain the tin into the glass, pouring on the side of the glass to 
minimize disturbing the cherry juice at the bottom

Hold the orange peel between your thumb and fingers a few inches 
above the drink, outer skin down

Squeeze the peel, as if to fold it lengthwise, to release essential oils
Then brush the peel skin gently against the outside rim of the glass 

and discard it

Pro Tips: Vermouth is a fortified wine. Like most wines, it will turn into vinegar if you leave the 
bottle out after opening. Always buy the smallest bottle available and refrigerate after opening. 
Stored this way the vermouth will stay fresh for about a month. 

You can skip the orange peel to avoid wasting fruit, but try it at least once. It really does make a 
difference in the perceived taste of the first few sips.

The stirring instructions with the spoon above are standard for this type of cocktail. The idea is 
to chill the drink without breaking off small chunks of ice so the drink has a smooth appearance 
and texture. But many bartenders stir in a pint glass or a special glass stirring pitcher. This is an 
attractive presentation but the temperature and mass of a glass container has a big impact on 
how rapidly the ice melts making it harder to control how the finished drink tastes. Metal shaker 
tins are very thermally conductive so they have very little effect on the ice. You can also get a 
sense of how cold the drink is by touching the base of the tin with your fingers.

Luxardo cherries are delicious in Manhattans and Old Fashioneds but they are insanely expensive 
and hard to find in the immediate area. Royal Harvest Bordeaux Maraschino Cherries from 
Oregon are a reasonable, much more affordable substitute.

Strong Man
Manhattan



The RINGMASTERFor the P. T. Barnum in each of us!

Pro Tips: You may be tempted to just use twice as much regular simple syrup. Don’t. Rich 
turbinado syrup gives this drink what the pros call “mouth feel”. The thicker syrup compliments 
the anise fl avor from the Pernod rinse.

You can substitute other rye whiskeys and bourbons pretty safely for Sazerac. But if you use a 
different brandy you will signifi cantly change the taste. Laird’s Bonded is distinctive in fl avor.

The Ringmaster
1-1/2 oz Sazerac Rye Whiskey

1-1/2 oz Laird’s Bonded Apple Brandy 
1 oz Pernod

3 dashes Peychaud’s Bitters
3 dashes Fee Brother’s Old Fashioned Bitters

3/4 oz Rich Turbinado Syrup*
Diet 7-Up for the rinse

Strip of Lemon Peel
Cherry

Drink
Fill a Coupe glass with ice 

Add the Pernod and then fi ll completely with 7-Up
 Place the remaining liquid ingredients in a shaker

Shake vigorously for 15 seconds with ice
Dump the Coupe glass in the sink

Strain the shaker into the Pernod rinsed Coupe glass
Drape the lemon peel into the glass

Garnish with the cherry

*Rich Turbinado Syrup
Place 1-1/2 cups of turbinado sugar in a pan

Add 3/4 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

The RINGMASTER



Circus
At

The Beach

1/2 cup Pierre Ferrand Cognac
1 bottle (750 ml) Brut Cava 
1 cup Fresh Orange Juice
1/4 cup Fresh Lemon Juice

1/4 cup Simple Syrup*
1/2 of an Orange
1/2 of a Lemon

1 Lime
10 Raspberries
10 Blackberries
1 cup Diet 7-Up 

 
Pitcher

Cut the lime in thin wheels and place in a pitcher
Add the 1/2 lemon cut in half wheels

Add the 1/2 orange cut in quarter wheels
Add all the berries

Then add the cognac, fresh juices, and syrup
Slowly pour in the cava
Add the 7-Up and stir

Let sit for 10 minutes before serving  

Drink
Fill a wine glass with ice

Stir the pitcher then fill the glass
Garnish with some fruit from the pitcher

*Simple Syrup
Place 1 cup of sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

Pro Tips: Chill the cava beforehand if possible. Cara cara 
oranges are best. If your cava/orange combination is too 
sweet add 2 oz of Cointreau to give more depth.

(Clowns not included)



The Barking SealBalancing a ball on your nose is optional

Pro Tips: Lillet is wine based and should be refrigerated after opening.

Blending to a smooth puree with a home blender can be tricky. Try pulsing the blender until the 
mix is circulating freely, then blend continuously until the top of mixture stops moving.

This recipe batches up well to make by the pitcher. 3 servings should fi t in a 5 cup blender.

The Barking Seal
2 oz Lillet Blanc

1 oz Ketel One Vodka  
1/2 oz Fresh Lemon Juice

1 oz Simple Syrup*
6 Basil Leaves
1-1/2 cups Ice
Sugar Salt**

Drink
Run water over the outside top edge of a small wine glass

Roll the glass in sugar salt to make a 1” high band around the rim
Place 5 basil leaves, the liquid ingredients, and ice in a blender

Blend until you have a smooth puree consistency 
Carefully pour into the rimmed glass
Garnish with the remaining basil leaf

*Simple Syrup
Place 1 cup of sugar in a pan

Add 1 cup water
Add 1 pinch salt

Stir over medium heat until sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

**Sugar Salt
Place 1/2 cup sugar and 1 tsp kosher salt on a plate

Combine with a fork and add additional salt or sugar to taste



The Lion Tamer
Knows what he wants

The Lion Tamer
1-1/2 oz Jameson Irish Whiskey

1 heaping Tbsp Hot Buttered Whiskey Batter*
Hot Water

Drink
Place the batter and whiskey in a coffee cup

Add hot water and stir to combine

*Hot Buttered Whiskey Batter
Put 1 cup (8 oz) of softened butter and 

1-1/2 cups of brown sugar
in a mixing bowl

Cream until smooth
Add the following dry spices

1 tsp cinnamon, 1 pinch salt, 
1/4 tsp nutmeg, 1/4 tsp allspice, and 

1/4 tsp clove

Blend until the spices are well combined
Blend in 1/2 cup agave nectar
Blend in 1/2 cup Jameson Irish Whiskey
(The mixture will have the texture and 
consistency of oatmeal)
Spread out in a small (7”x5”) baking 
dish or small loaf pan
Cover and refrigerate for at least
4 hours before serving

Pro Tip: The key to making this drink exceptional is 
to use quality butter (no margarine!) We recommend 
Kerrygold Pure Irish Butter when available.



The High DiveWhen you need a soft landing!

Pro Tips: The combination of using a rich (thicker) simple syrup and pouring the drink through 
the whipped cream gives this drink a nice caramel like appearance and texture. When whipping 
cream make sure the cream is cold and chill the bowl in the freezer for 15 minutes beforehand.

The High Dive
1-1/2 oz Jameson Irish Whiskey

1-1/2 oz Irish Mist 
1/2 oz Rich Turbinado Syrup*

Cocoa Sugar**
1/2 cup Heavy Cream

1 Square Dark Chocolate
Small Lime Wedge

Drink
Whip the cream to a medium peak and set aside

Use the lime wedge to wet the lip of a Martini glass
Roll the outside edge of the glass in cocoa sugar

Put the glass in the freezer to chill
Shake the whiskey, Irish Mist, and syrup with ice for 20 seconds

Retrieve the glass and fi ll it 2/3 full of the whipped cream
Strain the shaker slowly over the whip cream into the glass

Microplane the chocolate square over the drink to create a light 
dusting of chocolate shavings

*Rich Turbinado Syrup
Place 1-1/2 cups of turbinado sugar in a pan

Add 3/4 cup water
Add 1 pinch salt

Stir over medium heat until the sugar dissolves
Allow to cool

Add 1/2 oz of vodka and refrigerate

**Cocoa Sugar
Shake 6 Tbsp sugar with 1 Tbsp cocoa powder in a sealed jar



Always end on a high note!

Tidepool Macchiato
1 oz Kahlua 

1/4 oz Creme de Cacao  
1 bar spoon Frangelica

Top with Baileys Irish Cream

Gold Coast
1-1/4 oz Licor 43 Liqueur

Top with Heavy Cream

Dormant Volcano
1-1/4 oz Kahlua Chili Chocolate
Top with Baileys Irish Cream

Final
Acts

Pro Tips: To “top” a drink or “float a topper”, first place a bar spoon, curved side up, against the 
inside of the glass just above the “wash line” (surface of the liquid already in the glass). Then 
slowly pour the top ingredient over the back of the spoon.



Sleight of HandSome tricks to keep up your sleeve!

By this point it should be clear that we have a fondness for cocktails. And why 
not? The cocktail is one of America’s greatest contributions to global cuisine! The 
Laird family, whose apple brandy is used in The Ringmaster, donated that same 
“cider spirit” to the revolutionary war effort. George Washington asked for the 
recipe and later built his own distillery in 1797. Abraham Lincoln served apple 
brandy at his Illinois tavern for $0.12 a half pint in 1833.

Craft cocktails also have a long Pacifi c Northwest history. People often credit 
“Professor” Jerry Thomas of New York as the inventor of mixology because he 
wrote the fi rst “drink book”. But Thomas’ bartending career started on the west 
coast. Even though early saloons here were little more than tents they were 
already using creative ingredients like burnt sugar and tobacco infusions to mask 
the taste of their homemade spirits. Later “fancy mixed drinks” were how patrons 
avoided rotgut altogether.

The Pioneer Saloon in Paisley and Huber’s in Portland are two of the oldest 
saloons in Oregon. Both were rough establishments with even bartenders getting 
shot. But, when they fi rst opened, the most popular drinks were Claret Sangaree 
(sangria) and the Champagne Flip!

So, in a way, when you make fancy cocktails from this book you are following in 
historic footsteps along the Oregon trail - without the dysentery or dead oxen.

The other reason we enjoy cocktails is that, for us, they represent time together 
with family and friends. We understand that, after a full day of group fun and the 
pure magic of the Oregon coast, you might want to enjoy the lounge without a 
lot of syrup simmering, juice squeezing, or precision measurements.

When that is the case, there are still a few simple pours you could try to make 
your time with us an adventure.

 Hand

Thinking Vodka and 7? Consider trying Oregon’s own Wild Roots 
Marionberry Vodka and Fresca

Jack and Coke? Try substituting Bulleit Rye Whiskey for some frontier spice

Scotch and Soda? Always nice, but Jameson Irish Whiskey and Ginger Ale
is a great change of pace

Gin and Tonic? Consider trying Fever Tree’s Elderfl ower Tonic Water and 
adding some Fresh Orange Slices



Basic Tools and Techniques

#1 Bar Mat

Everybody spills. So pouring drinks over a bar mat is a huge help. Just mix away and don’t 
worry about occasional small spills until you are done. Then drain the mat into a sink, give it a 
rinse, and it is like the spills never happened.

#2 Jigger

Cocktails are a bit like baking. The ingredients are quite strong so it is easier to get consistent 
results if you measure. Jiggers either come as a set, with each small cup a different size, or 
graduated, like this one, with extra markings in each cup for different amounts. On this jigger 
one end is marked for 1/4, 1/2, and 1 oz. The other 1/3, 3/4, and 1-1/2 oz.

The most common mistake with a jigger is to under pour. To get the full amount you need to 
fill the jigger right to the brim. Do this while holding it over whatever you are measuring into. 
This both catches any spillage of precious liquor and makes it easier to transfer the jigger 
contents after you measure.

The second most common mistake is to pour the contents of a jigger out too slowly. This 
tends to result in liquid running down the side and spilling everywhere. Jiggers are designed 
for speed. Dump them with a quick flick of the wrist.

#3 Large Shaker Tin

Technically this is a “Boston Shaker”. By itself, the tin is useful for stirring drinks with ice. In 
a pinch, it is also useful as a makeshift ice scoop (#8). But typically it is used either with a 
standard pint glass or a cheater tin (#4) for shaking cocktails with ice.

#4 Cheater Tin

This is used in conjunction with a shaker tin (#3) to shake cocktail ingredients with ice to chill 
them. First, measure the cocktail ingredients into the cheater tin. Then put ice in the shaker 
tin (normally 1/2 full unless specified). Pour the contents of the cheater tin into the shaker. 
Set the cheater tin so that its mouth is inside the mouth of the shaker. Give the bottom of the 
cheater tin a firm tap with the heel of your hand. This creates a seal between the two tins.

Pick up the tins, one in each hand, and shake. Note, once you are more experienced and 
consistently creating a good seal, you can pick up the tins and shake with one hand.

Once the drink is chilled the desired amount break the seal between the two tins by firmly 
hitting the shaker tin on the side, right by its mouth, with the heal of your hand. There is 
usually a distinct pop as the seal is broken. Then remove the cheater tin and pour the shaker 
tin into the cocktail glass. Usually this is done in conjunction with a Hawthorne strainer (#5). 
If the above is not clear visit www.thedancingseal.com for links to some instructional videos.

#5 Hawthorne Strainer

This is a self adjusting strainer used to trap the used, melted ice and any muddled ingredients 
when you transfer a cocktail from a shaker to a serving glass. Put the strainer in the mouth of 
the shaker tin, spring side down, and hold it in place with one finger while you pour.

#6 Cocktail Spoon

The bartender’s magic wand. The long handle and small bowl make it ideal for stirring drinks 
and fishing garnish items out of jars. Most have a corkscrew twist to the handle so that you 
can spin the end of the spoon quickly by rolling the handle between your fingers.

#7 Muddling Stick

This is used to mash fresh ingredients, like fruit and herbs, to release their juices and flavor. 
Traditionally these are little clubs made out of wood, but wooden muddlers are easy to 
damage and hard to keep clean. Metal and plastic muddlers are dishwasher safe.

#8 Ice Scoop

Never scoop ice with your hands or a glass! Broken glass in an ice chest is dangerous and 
hard to completely remove. Metal ice scoops look nice, but ice can stick to them. A flexible 
scoop like this one can be squeezed into a narrower funnel to make it easier to pour ice into a 
glass.

#9 Hand Juicer

The go-to tool for juicing fruit. Cut the fruit in half. Put half in the juicer, cut end face down, 
towards the holes. Squeeze, open, dump, and repeat. Some people do not mind pulp in their 
juice, but many do. We recommend you always strain your fresh juices before using them.

#10 Tea Strainer

The most common use for a tea strainer is a technique called “double straining”. A shaker is 
strained using both a Hawthorne strainer (#5) and through a tea strainer. This catches small 
ice pieces that broke off during shaking and give the drink a nice clean presentation.



Supplies and Last Words
Liquors

As we explained at the beginning of this book, all the ingredients used in these recipes can 
usually be found in the Newport/Lincoln County area. When you are looking for a specific 
spirit the Oregon Liquor Control Commission has a very useful online tool at:

www.oregonliquorsearch.com

The site lets you search the inventory of a given store or find the closest store stocking a 
specific item. Clicking on the commission’s logo in the top right corner will take you to OLCC’s 
main site at oregon.gov. If you are unfamiliar with the area this is a good primer on Oregon’s 
alcoholic beverage laws.

Specialty Mixers and Ingredients

Unfortunately, one thing the site above does not let you do is search for other supplies, like 
specific bitters, cherries, or mixers. We have tried to only use commonly stocked items but 
you should still call ahead before making a special trip.

Also, do not limit your search to just liquor stores. Many of the wine stores, like Nye Beach 
Wine Cellar in Newport, also have good selections of bitters, tonics, cherries, etc. For 
turbinado sugar the brand Sugar in the Raw is widely carried.

Common Mixers

You have undoubtedly noticed that many of the recipes in this book call for Diet 7-Up. This 
is because high end club sodas can be very hard to find and the common grocery store 
brands are often pretty nasty. We like Diet 7-Up as a soda mixer because it is easy to find, 
less sweet, and has a slightly salty aftertaste. If you decide to use regular 7-Up instead your 
cocktails will be sweeter. Conversely, if you use club soda, your cocktails will be less sweet. 
Either way, you will probably want to adjust the recipe proportions to match.

Fresh Fruit and Herbs

Like speciality mixers above, the key is to not limit your search. In addition to several name 
brand grocery stores Newport has several smaller markets and there are several farmer’s 
markets that run year round in the area.

Ice

Most the recipes in this book will require a lot more ice than the small ice maker in the 
refrigerator can produce. We recommend picking up bags of clear ice and storing them in the 
large freezer on the first floor. Whenever possible, try to keep your ice well frozen until just 
before you use it. Otherwise drinks tend to become dilluted.

For a free electronic copy of this book, additional recipes and tips, and the latest lowdown on 
where to get supplies visit us at thedancingseal.com. Also be sure to tag @DancingSealBar 

on Twitter or Instagram with your own fun and creations! 
 

Please drink responsibly and enjoy your stay!


