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RECIPES



Mocktail Recipe: 
0.5 oz pomegranate syrup

0.5 oz all spice syrup
3 oz soda water 
1 oz ginger ale 

As a Cocktail:
4 oz Korbel Brut Champagne

0.5 oz pomegranate syrup
0.5 oz all spice syrup

SPICED POMEGRANATE 
SPRITZ

01

NH 
MOCKTAIL 
MONTH

Camp,  
Meredith 
Common Man,  
Manchester, New Hampton
Fosters Boiler Room,  
Plymouth 
Lago,  
Meredith 
Lakehouse Grille,  
Meredith 
The Italian Farmhouse,   
Plymouth 
Tilt’n Diner,  
Tilton



Mocktail Recipe: 
4 oz cold brew cocoa 

0.5 oz peppermint  
simple syrup

Shake with ice,  
and strain into coupe glass

Cold Brew Cocoa Recipe:
1/2 cup creamy oat milk 

1/2 cup Cold Brew
1 tbsp mexican hot chocolate

Mix until dissolved  
(no need to heat)  

Foam Recipe:
1/4 cup creamy oat milk

1 bar spoon matcha powder
0.5 oz peppermint  

simple syrup
Mix with frother until  

foam peaks
Pour over cold brew cocoa

Top with Sakura dust  
and raspberries

As a Cocktail:
1.5 oz Herradura Silver Tequila

3 oz cold brew cocoa
0.5 oz peppermint  

simple syrup

SELFIE
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NH 
MOCKTAIL 
MONTH

815 Cocktails & Provisions,  
Manchester



Mocktail Recipe: 
Muddled jalapeños  

and strawberries 
5 oz sour mix
Rim with Tajin 

As a Cocktail:
Add 2 oz Herradura  

Silver Tequila

SWEET HEAT  
VIRGIN MARGARITA
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NH 
MOCKTAIL 
MONTH

Axe & Ale Taphouse,  
Gilford



Mocktail Recipe: 
2 oz Seedlip Spice 94

4 oz Fever Tree Pink Grapefruit
Pomegranate Shrub

Lemon
 

As a Cocktail:
2 oz Herradura Añejo Tequila

4 oz Fever Tree Pink Grapefruit
Pomegranate Shrub

Lemon

RUDOLPH’S SHINY 
NEW YEAR
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NH 
MOCKTAIL 
MONTH

Bedford Village Inn,  
Bedford



Mocktail Recipe: 
1 oz mango puree

3 oz pineapple juice
Top with soda water

Garnish with fresh lime
 

As a Cocktail:
Add 1.5 oz Jack Daniel’s  

Tennessee Whiskey

PINEAPPLE SMASH
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NH 
MOCKTAIL 
MONTH

Bernie’s Beach Bar,  
Hampton
Wally’s Pub,   
Hampton
The Goat,   
Hampton, Manchester, 
Portsmouth



Mocktail Recipe: 
0.25 oz agave syrup
0.5 oz lemon juice

1.5 oz pomegranate juice
Shake and strain over fresh ice  

Top with soda water
Garnish with lemon

 
As a Cocktail:

0.25 oz agave syrup
0.5 oz lemon juice

1.5 oz pomegranate juice
Shake and strain over fresh ice  

Top with Korbel Brut Champagne
Garnish with lemon

LEMON  
POMEGRANATE FIZ 
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NH 
MOCKTAIL 
MONTH

Britt’s Pizzeria & Pub,  
Hampton



Mocktail Recipe: 
2 lime wedges 
6 mint leaves 

1.5 oz Passionfruit Reàl syrup
6 oz lemon-lime soda

In mixing tin, muddle limes, mint leaves,  
and pour Passionfruit Reàl syrup into 22 oz glass
Fill glass with ice and top with lemon-lime soda

Pour all ingredients back into mixing tin  
to combine ingredients, toss once  

and then pour back into glass
Garnish with generous bouquet of mint

PASSION FRUIT  
MOJITO
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NH 
MOCKTAIL 
MONTH

Buffalo Wild Wings,  
Concord, Manchester, Nashua



Mocktail Recipe: 
Cinnamon sugar rim

1 oz cinnamon  
simple syrup

3.5 oz apple cider
3.5 oz ginger beer

Garnish w/ cinnamon 
stick and lime wedge  

and pour into  
highball glass 

As a Cocktail:
Cinnamon sugar rim
1.5 oz Jack Daniel’s  

Tennessee Fire  
Whiskey

0.5 oz cinnamon  
simple syrup

2 oz apple cider
2 oz ginger beer

Garnish w/ cinnamon 
stick and lime wedge 

and pour into  
lowball glass

CINNAMON CIDER 
MULE
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NH 
MOCKTAIL 
MONTH

Casey Magee’s Irish Pub  
& Music Hall,  
Nashua



Mocktail Recipe: 
4 oz Fever Tree Blood Orange  

Ginger Beer
4 oz white cranberry juice

0.25 oz fresh squeezed lime juice
Garnish with candied cranberries  

and dehydrated orange

As a Cocktail:
Add 1.5 oz Finlandia Vodka

CRAN-ORANGE
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NH 
MOCKTAIL 
MONTH

Community Oven,  
Epping, Hampton



SOBER SOUTHERNER
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NH 
MOCKTAIL 
MONTH

Dante’s Bistro Bar & Grille,  
Barrington

Mocktail Recipe: 
2 oz alcohol-free ginger beer

0.5 oz maple syrup
2 dashes orange bitters

Garnish with orange twist and 
candied cherry

Instructions:

In a mixing glass, combine  
ginger beer, maple syrup,  

and orange bitters.

Fill the mixing glass with ice  
and stir until well-chilled.

Strain the mixture into  
a martini or rocks glass.

Express the oils from an orange 
twist over the drink by giving it a 
twist and then garnish with peel 

and candied cherry.

As a Cocktail:
2 oz Jack Daniel’s  

Tennessee Whiskey
0.5 oz Lucano Amaro
0.25 oz maple syrup

2 dashes orange bitters
Garnish with orange twist  

and candied cherry



Mocktail Recipe: 
1 oz house made raspberry purée 

Kiss of fresh lime
Touch of agave nectar
Top with fresh bubbles  

or sparkling water

As a Cocktail:
1.5 oz Herradura Silver Tequila

0.5 oz house made raspberry purée 
Fresh lime juice

Touch of agave nectar
Top with fresh bubbles  

or sparkling water

CHRISTMAS  
POINSETTIA
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NH 
MOCKTAIL 
MONTH

Ellacoya Barn & Grille,  
Gilford



Mocktail Recipe: 
1.5 oz pumpkin syrup 

1.5 oz lemon juice 
3 oz iced tea

HARVEST  
ARNOLD PALMER
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NH 
MOCKTAIL 
MONTH

Ember Wood Fired Grill,  
Dover



Mocktail Recipe: 
6 oz white cranberry juice

0.5 oz Orgeat syrup
Shake and top with a splash  

of cranberry

As a Cocktail: 
1.5 oz Jack Daniel’s  
Tennessee Whiskey

0.5 oz Disarrono Amaretto
Shake and top with white  

cranberry juice

Garnish with frozen cranberries

JACK FROST
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NH 
MOCKTAIL 
MONTH

Hagan’s Grill Restaurant,  
Hampton



Mocktail Recipe: 
1 oz coconut crème 
4 oz pineapple juice

2 oz soda water
Sugar rim and garnish with  

fresh rosemary and cranberries

As a Cocktail: 
Add 2 oz Herradura Silver Tequila

CHRISTMAS  
DREAMING
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NH 
MOCKTAIL 
MONTH

Ignite Bar & Grille,  
Manchester



Mocktail Recipe: 
1 oz fresh lemon juice

Honey
Cinnamon

Top with regular cider 
or sparkling

Cinnamon sugar rim
Garnish with a  

lemon slice and  
cinnamon stick

As a Cocktail: 
Add 1 oz Jack Daniel’s 
Tennessee Whiskey

1 oz fresh lemon juice
Honey (to taste)

Cinnamon
Top with hard cider 

(any brand)
Shake and pour  

over ice
Option for sugar  

cinnamon rim
Garnish with a  

lemon slice and  
cinnamon stick

JACKED CIDER
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NH 
MOCKTAIL 
MONTH

JB’s On the Boardwalk,  
Hampton



Mocktail Recipe: 
2 oz N/A whiskey

0.75 oz cranberry juice
0.25 oz lemon juice
0.5 oz simple syrup

1 oz Aquafaba

Mix the first four ingredients  
over ice, remove ice 

 
Add Aquafaba, dry shake  
and strain into coup glass

ON AN OPEN FIRE
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NH 
MOCKTAIL 
MONTH

Jimmy’s Jazz & Blues Club,   
Portsmouth



Mocktail Recipe: 
0.5 oz tart cherry concentrate

3 oz sour mix
3 oz Fever Tree tonic water

As a Cocktail: 
Add 2 oz Herradura Silver Tequila

CHERRITA
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NH 
MOCKTAIL 
MONTH

L Street Tavern,   
Hampton



Mocktail Recipe: 
4 oz Fever Tree Ginger Beer 

0.5 oz pink lemonade
0.5 oz roses lime 

As a Cocktail: 
Add 2 oz Jack Daniel’s  

Tennessee Honey

LEMONADE MULE
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NH 
MOCKTAIL 
MONTH

Lab N’ Lager,   
Keene



Mocktail Recipe: 
1.5 oz Cut Above N/A Tequila

Fresh squeezed lime
Splash of pineapple juice
Splash of grapefruit juice

Fill with soda water

As a Cocktail: 
Substitute N/A tequila  

with el Jimador Silver Tequila

PINEAPPLE PALOMA
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NH 
MOCKTAIL 
MONTH

Legends Billiards & Tavern,   
Portsmouth



Mocktail Recipe: 
2 oz fresh lime juice
0.5 oz simple syrup
4 oz orange juice

2 oz sour mix

As a Cocktail: 
Add 1.5 oz Herradura Silver Tequila

MOCKARITA
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NH 
MOCKTAIL 
MONTH

Little Brother Burger Company,   
New London



Mocktail Recipe: 
Muddled blackberries

Fresh mint leaves
6 oz Fever Tree Ginger Beer

0.5 oz fresh squeezed lime juice

Garnish with Maraschino Cherry  
and a lime

As a Cocktail: 
Add 2 oz Diplomatico Planas Rum

WINTER MULE
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NH 
MOCKTAIL 
MONTH

Logan’s Run,   
Hampton



Mocktail Recipe: 
Muddled orange
6 oz ginger tea

Splash of cranberry juice
2 oz ginger beer

As a Cocktail: 
Add 2 oz Jack Daniel’s  

Tennessee Whiskey

THE JINGLE JACK 
MULE

22

NH 
MOCKTAIL 
MONTH

Luca’s Mediterranean Cafe,   
Keene 



Mocktail Recipe: 
3 oz pomegranate juice

1 oz lime
0.75 oz simple syrup
1 oz coconut cream

As a Cocktail:
Add 2 oz Ford’s Gin

WINTER PASSION

23

NH 
MOCKTAIL 
MONTH

Machina Kitchen & ArtBar,   
Keene 



Mocktail Recipe: 
2 oz CleanCo Gin Alternative

1 oz Fee Brothers passion fruit syrup
Top with tonic

As a Cocktail: 
Substitute CleanCo Gin  

for Ford’s Gin

PASSION F & T
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NH 
MOCKTAIL 
MONTH

Martingale Wharf Restaurant 
and Bar,   
Portsmouth 



Mocktail Recipe: 
3 oz pineapple juice
3 oz cranberry juice

2 oz Barritt’s ginger beer
Garnish with a lime and orange

As a Cocktail: 
Add 2 oz Diplomatico Planas Rum

WHO THE GINGER 
BRO?
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NH 
MOCKTAIL 
MONTH

Millstone At 74 Main,   
New London 



Mocktail Recipe: 
1 oz rosemary thyme simple syrup

4 oz Fever Tree ginger beer
Top with seltzer

As a Cocktail: 
Top with Korbel Brut Champagne

Add 1.5 oz Jack Daniel’s  
Tennessee Apple

MORRISSEYS’  
CHRISTMAS MULE
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NH 
MOCKTAIL 
MONTH

Morrisseys’ Front Porch,   
Wolfeboro 



Mocktail Recipe: 
2 oz fresh squeezed lime juice

0.5 oz agave syrup
Muddled fresh jalapeño

4 oz Fever Tree sparkling grapefruit
Rim with Tajin

Garnish with orange

As a Cocktail: 
Add 2 oz Herradura Ultra  

Añejo Tequila

JALAPEÑO PALOMA
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NH 
MOCKTAIL 
MONTH

My Cielo Taqueria,   
Epping, Rochester 



Mocktail Recipe: 
1 cube crystalized ginger 

0.5 oz lime juice 
1 tbsp seedless blackberry jam

1.5 oz ginger beer
4 oz sparkling water

Directions:
In a shaker tin, crush ginger cube with muddler, mix in lime 
juice, jam and ginger beer. Add ice and shake well. To the 

same shaker, add sparkling water and stir gently. Strain into 
wine glass with ice. Garnish with rosemary sprig.

BLACKBERRY AND  
GINGER SPARKLER
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NH 
MOCKTAIL 
MONTH

New England Taphouse Grille,   
Hooksett 



Mocktail Recipe: 
1 oz Orgeat syrup

1 oz passion fruit juice
1 oz fresh lime

1 oz coconut crème

Shake on ice and strain into a  
tall Collins glass with ice and top  

with lemon lime soda

As a Cocktail: 
Add 1.5 oz Herradura Reposado Tequila

FORGET REGRETS

29

NH 
MOCKTAIL 
MONTH

Poggios Craft Kitchen  
& Taphouse,   
Milford 



Mocktail Recipe: 
3-4 lime wedges 
Handful of mint 

0.5 oz Crème de coco 
0.25 oz lime juice 

Handful of blueberries 
Soda water 

As a Cocktail:
Add 2 oz  

Herradura Reposado  
Tequila

Instructions
In a shaker add limes, lime juice, 

crème de coco, mint, blueberries 
muddle well

Add ice and tequila, shake well 
Rim glass with shredded  

coconut 
Dump shaker, top with soda water 

Add mint sprig, 3-4 blueberries and 
shredded coconut to the top  

SPICE BLIZZARD  
MOJITO
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NH 
MOCKTAIL 
MONTH

Pressed Café,   
Bedford, Salem



Mocktail Recipe: 
1.5 oz kiwi purée

0.5 oz simple syrup
Shake and serve on the rocks

Top with soda

As a Cocktail: 
Add 2 oz Herradura Silver Tequila

THE KETCH
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NH 
MOCKTAIL 
MONTH

Sea Ketch Restaurant,   
Hampton 



Mocktail Recipe: 
Hot cocoa with  

cinnamon simple syrup
Top with whipped cream  

and chocolate covered Oreo

As a Cocktail: 
Add 1.5 oz Jack Daniel’s Winter Jack  

Tennessee Cider

HEATMEISER

32

NH 
MOCKTAIL 
MONTH

Shibley’s at The Pier,   
Alton Bay 



Mocktail Recipe: 
4 oz Sprite

2 oz lime juice
1 oz strawberry monin syrup 

As a Cocktail: 
Add Herradura Silver Tequila  

and Korbel Champagne  
with a Chambord float

Serve in a champagne flute

NUEVO TU

33

NH 
MOCKTAIL 
MONTH

Tandy’s Pub & Grille,   
Concord



Mocktail Recipe: 
1 oz fresh raspberry  

puree
1 oz fresh lemon juice

0.5 oz simple syrup
Add Fever Tree Sicilian 

Lemonade

Shake, pour over ice
Top with ginger ale  
or sparkling cider

As a Cocktail: 
1 oz Herradura Silver  

Tequila
1 oz Chambord

1 oz fresh lemon juice
0.5 oz simple syrup

Shake vigorously  
in shaker, pour over ice

Top with Korbel  
Champagne

Garnish with a lemon 
slice and raspberries

BERRIES & BUBBLES

34

NH 
MOCKTAIL 
MONTH

The Boardwalk Inn & Café,   
Hampton 



Mocktail Recipe: 
4 oz apple cider
0.5 oz lime juice 
Pinch cinnamon
Pinch nutmeg

4 oz ginger beer 
Garnish with cinnamon stick

As a Cocktail: 
 Add 2 oz Jack Daniel’s  

Tennessee Apple

APPLE GINGER BREEZE 
MULE

35

NH 
MOCKTAIL 
MONTH

The Breeze Restaurant,   
Gilford



Mocktail Recipe: 
Muddle cucumber
2 tbsp maple syrup

1 oz lime juice
Top with club soda

COOL AS A CUCUMBER
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NH 
MOCKTAIL 
MONTH

The Brunch Club,   
Dover



Mocktail Recipe: 
1 oz simple syrup
Cranberry juice

Club soda
Ginger beer

Garnish with cinnamon stick

As a Cocktail: 
1.5 oz Old Forester 86  

Bourbon Whiskey
1 oz simple syrup

Smoked cinnamon bitters
Stir in Highball glass with ice
Top with 3 oz cranberry juice  

and 2 oz club soda
Garnish with cinnamon stick

BEYOND THE FOREST
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NH 
MOCKTAIL 
MONTH

The Crown Tavern,   
Manchester



Mocktail Recipe: 
4 oz Fever Tree grapefruit flavored  
soda water splashed with honey

2 oz grapefruit juice
2 oz pomegranate juice 

Garnish with pomegranate seeds  

As a Cocktail: 
Add 2 oz Herradura Ultra  

Añejo Tequila 

HAMMER POM PALOMA

38

NH 
MOCKTAIL 
MONTH

The Hammer Pub & Grille,   
Portsmouth



Mocktail Recipe: 
Muddled jalapeños
2 oz pineapple juice 

1.5 oz fresh squeezed lime juice
0.5 oz agave nectar
Fill with soda water

Top with strawberry puree 

As a Cocktail: 
Add 1.5 oz Herradura Silver Tequila

Top with 0.5 oz Chambord
Garnish with salt or  
sugar rim and lime

PINEAPPLE JALAPEÑO 
MARG
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NH 
MOCKTAIL 
MONTH

The Pint Publik House,   
Manchester



Mocktail Recipe: 
1 oz apple cider

1 oz cranberry juice 
Top with ginger beer 

As a Cocktail: 
1 oz Chambord

0.5 oz Jack Daniel’s Tennessee  
Honey Whiskey
1 oz apple cider 

1 oz cranberry juice 
Top with ginger beer, garnish  

with rosemary sprig and orange 

RUDOLPH’S NOSE

40

NH 
MOCKTAIL 
MONTH

The Pour House,   
Keene



Mocktail Recipe: 
Puritan Homemade  
Mudslide Ice Cream

Milk
Blend until creamy

Top with whipped cream

As a Cocktail: 
3 oz Jack Daniel’s Tennessee  

Honey Whiskey 
2 oz coffee liqueur 

2 oz Irish cream
2 cups of ice 

Blend on high until creamy

MUDSLIDE FRAPPE

41

NH 
MOCKTAIL 
MONTH

The Puritan Backroom,   
Manchester



Mocktail Recipe: 
5 oz apple juice

0.5 oz fresh lemon juice
0.25 oz maple syrup
0.5 oz simple syrup
Sprinkle cinnamon

Garnish with an orange wedge

As a Cocktail: 
Add 2 oz Jack Daniel’s  

Tennessee Apple
 

HOMEMADE  
APPLE CIDER

42

NH 
MOCKTAIL 
MONTH

The Shanty,   
Dover, Portsmouth



Mocktail Recipe: 
2 oz raspberry puree

3 oz soda water
3 oz Fever Tree ginger beer

As a Cocktail: 
1.5 oz Jack Daniel’s  
Tennessee Whiskey

Splash of Chambord
Top with Fever Tree ginger beer

 

MERRY CHRISTLER
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NH 
MOCKTAIL 
MONTH

The Shaskeen Irish Pub,   
Manchester



Mocktail Recipe: 
1 oz monin raspberry syrup

1 fresh squeezed lime
Top with soda water
Garnish with a lime

As a Cocktail: 
2 oz Herradura Silver Tequila

1 oz Chambord
1 fresh squeezed lime

0.5 oz agave
Garnish with a lime and salt  

or sugar rim
 

RASPBERRY  
REFRESHER

44

NH 
MOCKTAIL 
MONTH

The Town Cabin Pub,   
Candia



Mocktail Recipe: 
1 oz mango puree

3 oz pineapple juice
3 oz orange juice

2 oz strawberry juice
Garnish with Bordeaux Cherry Flag

As a Cocktail: 
Add 2 oz el Jimador Silver

WEIRS BEACH BURST
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NH 
MOCKTAIL 
MONTH

Tower Hill Tavern,   
Laconia



Mocktail Recipe: 
Fresh illy cold brew

3 dashes black walnut bitters
0.5 oz simple syrup

As a Cocktail: 
1.5 oz Jack Daniel’s Bonded  

Tennessee Whiskey
1 oz illy cold brew

3 dashes black walnut bitters
0.5 oz simple syrup

Top with fresh brewed espresso,  
frothed and finished with  

3 coffee beans

JASPER’S 1863  
COLD BREW 
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NH 
MOCKTAIL 
MONTH

Twins Smoke Shop,   
Londonderry



Mocktail Recipe: 
Switchel mix

1 oz lemon juice
1 oz teaspoon  

lemon zest
1 oz maple syrup

1 oz apple cider vinegar
1 oz fresh ginger juice

5 oz water
Combine all these  

ingredients and shake 
thoroughly 

As a Cocktail: 
In shaker:  

1 oz Jack Daniel’s  
Bonded Tennessee 

Whiskey and  
1.5 oz Switchel mixture

Shake and pour over ice 
Top with ginger beer, 
garnish with sugared 
cranberries, candied 

ginger and a sprig  
of thyme

WINTER SWITCHEL 
MOCKTAIL

47

NH 
MOCKTAIL 
MONTH

Wing-Itz,   
Dover, Hampton, Newmarket



Mocktail Recipe: 
4 oz Fever Tree premium ginger ale

0.5 oz raspberry syrup
0.5 oz freshly squeezed lime juice

Squeeze of agave
Fill glass with ice, sugar rim

Garnish with cranberries  
and rosemary sprig

As a Cocktail: 
Add 1.5 oz Herradura Silver Tequila 

1 oz Chambord
0.5 oz Cointreau

UNDER THE  
MISTLETOE

48

NH 
MOCKTAIL 
MONTH

XO Bistro,   
Manchester


