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the staff acclimated, enthusiastic, and knowledgeable about the spirits we offered. The wall of
liquor we have behind the bar is impressive, but
the fact that the staff here knows what to do
with every one of those bottles makes me proud.
Once they were on board and believed in my
vision, it was easier to guide guests in various
directions. We offered classic cocktails that were
easily transitional for our guests—The Aviation, The Last Word, The Old Fashioned. When
we opened, we were the only bar doing this in
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martini at Peccadillo. His appreciation for
classic cocktail culture comes from his experience at Employees Only: “Being a part of something where there was such attention to detail
and focus pushed me to be a better bartender.
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Cocktails From
Chapel Hill Bartenders
Timothy Neill and
Gary Crunkleton
CLASSIC (GIN) MARTINI
FROM PECCADILLO

1 ounce Noilly Prat Dry Vermouth
3 ounces gin (Beefeater or Hendrick’s)
1 Castelvetrano olive
Combine dry vermouth with gin in a
mixing glass. Add ice. Stir. Strain and
pour into a chilled martini glass with
one olive (it’s not a salad).

JOSH & SARAH
FROM PECCADILLO

3 or 4 slices ginger
2 ounces Becherovka
(herbal bitters)
¼ ounce lime juice
Tonic water
Lime wheel for garnish
Macerate ginger in the bottom of a
Collins glass. Add Becherovka and lime
juice. Add ice and top up with tonic.
Garnish with a lime wheel.

THE BUMBLE BEE’S KNEES
FROM THE CRUNKLETON

2 ounces bourbon
1 ounce Krupnikas (spiced honey liqueur)
1 ounce freshly squeezed lemon juice
1 ounce fresh whole milk
½ ounce honey
1 egg white
2-3 dashes aromatic bitters
Dried juniper berries for garnish
Mix first 6 ingredients into a mixing
glass and shake without ice (dry shake)
for about 30 seconds. Add cubed ice and
resume shaking for 60 seconds. Pour into
a chilled glass, garnish with three dried
juniperberries, then top with a couple
dashes of bitters.
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BARREL AGED ROCK & RYE
FROM THE CRUNKLETON

3 ounces barrel-aged rye whiskey
with horehound candy*
3 dashes of Peychaud’s Bitters
3 ounces steaming water
Dollop of maple syrup meringue
(recipe below)
Rock candy on a stick for garnish
Star anise for garnish
Pour barrel-aged rye whiskey and bitters
into a mixing glass. Add steaming water
and ignite the mixture, warming the contents
thoroughly (drink is served warm) with two
handled tankards pouring back and forth from
each glass. Pour into a cocktail glass and top
with a dollop of maple syrup meringue.
Add rock candy and a piece of star anise.
*The horehound candy is dropped into
the barrel to rest with the rye whiskey
when the barrels are filled for aging.
MAPLE SYRUP MERINGUE
1 egg white
1-2 teaspoons maple syrup
Shake egg white with maple syrup
in a Boston shaker until thick.

