































































































30 ml (1 02)
30 ml (1 0z)
15 ml (1/2 07)
2 dashes

2 dashes

Tiki Lovers-White RUm, » 4 ;‘?}'

Tiki Tovers—Dark Rom

The Bitter Trath—Golden Falernum
The Bitter Truth—Aromatic Bitters
Absinthe/Pernod

15 ml (/2 oz) fresh Pink Grapefruit Juice
15 ml (1/2 oz) fresh Iime Juice
15 ml (L/2 oz) Cinnamon Syrup

L at
and pour into & M

Blend 2

dients with ice STl £ plender

- ue: Garnish and enjoy:
















SCORPION

25 ml (3/4 oz) Tk Lovers—White Rum

o5 ml (3/4 oz) The Bitter Tr ~uth-Pink Gin
10 ml (L/3 0z) Brandy or Cognac

o5 ml (3/4 oz) fresh Lemon Juice

40 ml (1 1/ oz) fresh Qrange Juice

10 ml (1/3 0z) Orgeat Syrup
Syrup

10 ml (/3 oz) Demer ara
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Shake with
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HU RRICANE

80 ml (2 2/ 07) Tiki Lovers—Dark Rum
%O ml (L 1/ oz) fresh Lemon Juice
20 ml (1 0Z) passionf ruit Syrup

e with crushed and regu
a tall glass over crushed 1c€ a_nc_LJ s

nish 0 taste.
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DARK & SPICY

4

Rum

Tiki LoverS’Dark
(Golden Falernum

60 ml (2 02)

15 ml (1/2 oz) The Ritter Truth—
15 ml (L/2 oz) f resh Lime Juice
120 ml-{4 oz) Spicy Ginger Beer

r ice.

5 tall glass o'
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PLANTER'S PUNCy

Tl kl LOVe s

~Darj Rum
Tiki LDVers

~Pine
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A e VT \
45 ml (1 1/2 0z) Tiki Lovers—White Rum
4 ) Tiki Lovers=Dark Rum
( The Bitter Truth-Golden Falernum

The Ritter Truth-Aromatic Bitters
Absinthe/Pernod

25 m] (3/4 oz) fresh Lime Juice

2 tsp fresh Pink Grapefruit Juice -

8 ml (1/4 0z) Grenadine Syrup '

1 tsp Cinnamon Syrup

e, e 11 with lots
ke all ingredients we h
Sitl Eilce and pour into a fancy tiki mug
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Blend all the ingredients in ans
heat save glass without butter.
Garnish with a cinnamon stick, add
the butter and grate notmeg on




FLAMlNGEEaCOFFEE GROG

15 ml (/2 oz) Tikl LO\IGI‘S-—DaTk Rum

15 ml 1/2 0z) 151-proof Demerara Rum
Tikl Lovers—Grog Ratter

1 tsp
180 ml (6 07) freshly brewe

% strips Orange Pee
1 Sugar Cube
pinch of ground Nutmeg .
pinch of ground Clove A
pinch of ground Cinnamon

I HoJf !

Put the sugar, batter, spices and orange Tyl
a preheated. heat—proof glass or muggafcfe'gﬁem '
coffee, and stir it until the batter d{ssolves

I_’lan?e thfa roms in a rireproof ladle, carefuliy -
1_gmte with a match. Then pour the flaming rum ¥
into the glass. Garnish with 2 cinnamon stick. ’
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BOT TODDY

60 ml (2 0z) Tiki LoverSFDark Rum

60 ml (2 0zZ)

20 ml (/% 0%7)

0-% dashes The

1 small piece of Ginger, peele

1 strip of T.emon Peel

2 tsp Honey _
Cinnamon gtick
ground Nutmeg . :-¥
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Heat the water over a low heat with the spices,
peel and bitters. Bring to 2 gentle simmer- Pour
the rum into 1ass and pour OVer hot
water and spic e honey and lemon
juice and adjust sweetness to your liking.

Grate nutmeg on top-

HoT ' HoT ! not!







IMPRINT

Special thanks to our mentor Sven Kirsten

¢ TIKI LOVERS brand created by Stephan Berg
and Alexander Hauck and produced by
The Bitter Truth GmbH

=¥ Layout and Design by Jochen Hirschfeld,
Alexander Hauck and Stephan Berg

¢ Art, Direction by Jochen Hirschfeld

> Photography by Jochen Hirschfeld
—¢ Charts by Sven Kirsten
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Thank you for your support, ..
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