
M o n s i e u r
M o d a g o r

1 ¾ oz Modagor Gin

¾ oz Bergamot, Lemon Juice

or Yuzu

½ oz Chamomile Syrup 

½ oz Apple Liqueur 

3 basil leaves  

Combine all ingredients, shake 
and �ne strain. Serve on the 
rocks or over a large cube.

O o o - L a - L av e n d e r

2 ½ oz Lavender-Infused Modagor Gin

¾ oz Lillet Blanc

1 Bar Spoon Chareau (Aloe Liqueur)
1 dash Orange Bitters

Stir and strain into a cocktail glass.
Garnish with a lemon peel.

E au  d e
L ava n d e

Shake and serve straight 
up in a cocktail glass.

M o n  C h é r i  M o d a g o r

1 ½ oz Modagor Gin

1 oz Fig Purée

¾ oz Lemon Juice 

½ oz Honey Syrup

Shake all the ingredients and strain 
into a glass of your choice. 

M o d a g o r  G i n
L av e n d e r  I n f u s i o n

Modagor à la Lavande

8 oz Modagor Gin
3 tsp Loose Lavender

Crafted specifically for Modagor Gin by Alejandro Ibanez of Employees Only NYC

Heat Gin to about the same 
temperature as a cup of tea. 

 Add lavender and steep.  
Allow Gin to cool completely.  

Strain and pour back into 
bottle of Modagor Gin.  

�e �nal product should appear 
lavender colored.

C ' e s t  l a  Vi e Vi t é

Shake all the ingredients, except VieVité 
Rosé.  Strain into a large wine glass with 
ice.  Top o� with VieVité Rosé.

1 ¾ oz Lavender-Infused
Modagor Gin

¾ oz Fresh Lemon Juice 

¾ oz Cointreau 

¾ oz Honey Syrup  

1 Egg White

garnish: Lavender Sprig
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1 ¾ oz Modagor Gin 

1 oz Watermelon Purée or Juice

½ oz Bergamot Purée 

¾ oz Almond Syrup

¾ oz Banana Liqueur 

1 ½ oz VieVité Rosé
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