
The Grave Digger
Bourbon · built

I N G R E D I E N T S

M E T H O D

Build bourbon, blackberry liqueur, and lemon over a large

ice cube in a rocks glass. Stir to chill. Pass the rosemary

sprig through a flame until smoking, then drop in.

G A R N I S H

Smoldering rosemary sprig laid across the rim.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

2 oz bourbon·

¾ oz blackberry liqueur (crème de mûre)·

½ oz fresh lemon juice·

1 sprig rosemary·

Witch's Cauldron
Vodka · highball

I N G R E D I E N T S

M E T H O D

Build vodka, Midori, and lime over ice in a highball. Top

with ginger beer. Drop a small food-grade dry ice cube in

just before serving for a smoking cauldron effect.

G A R N I S H

Lime wheel + candied ginger on a pick.

⚠  C A U T I O N

Never ingest dry ice. Use food-grade only. Let it fully evaporate
before drinking.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

1½ oz vodka·

¾ oz Midori·

½ oz fresh lime juice·

Top with ginger beer·

1 small dry ice cube (optional)·

C U T  A L O N G  D O T T E D  L I N E S  ·  4  ×  6  I N



Blood Moon
Tequila · stirred

I N G R E D I E N T S

M E T H O D

Rim a coupe with smoked salt. Combine remaining

ingredients in a mixing glass with ice, stir 20 seconds, and

strain into the prepared coupe.

G A R N I S H

Dried blood orange wheel floated on the surface.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

2 oz reposado tequila·

1 oz fresh blood orange juice·

½ oz pomegranate juice·

¼ oz agave syrup·

Smoked salt for rim·

The Phantom
Gin · long pour

I N G R E D I E N T S

M E T H O D

Stir gin, elderflower, and activated charcoal in a mixing

glass with ice until uniformly inky. Strain into a chilled

coupe and top gently with tonic.

G A R N I S H

A long cucumber ribbon draped over the rim.

⚠  C A U T I O N

Activated charcoal can interfere with medication absorption.
Skip if a guest is on prescription meds.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

2 oz gin·

½ oz elderflower liqueur·

⅛ tsp activated charcoal·

Top with tonic water·

C U T  A L O N G  D O T T E D  L I N E S  ·  4  ×  6  I N



Hemlock Sour
Absinthe · shaken

I N G R E D I E N T S

M E T H O D

Dry shake all ingredients vigorously for 15 seconds to whip

the egg white. Add ice and shake again until well chilled.

Double strain into a chilled sour glass.

G A R N I S H

3 drops aromatic bitters dotted on the foam.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

½ oz absinthe·

¾ oz fresh lemon juice·

¾ oz simple syrup·

1 egg white·

Dark Manor Old Fashioned
Rye · stirred

I N G R E D I E N T S

M E T H O D

Stir rye, demerara, and bitters in a mixing glass with ice

until cold and silky. Strain over a single large cube in an

Old Fashioned glass.

G A R N I S H

Flamed orange peel + Luxardo cherry.

D A R K  M A N O R  ·  H A L L O W M I X . C O M

2 oz rye whiskey·

1 tsp demerara syrup·

3 dashes black walnut bitters·

C U T  A L O N G  D O T T E D  L I N E S  ·  4  ×  6  I N


