
Date:  2/11/2010
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Marriott International
Cowboy Killer aka BLT Manhattan

Categories
Tools Muddle, Shaker
Locations
Plate/Store Glass, Coupette 11oz

Yield
Portion
Num Portions

1
Cook
Finish
Shelf

Prep

Ingredients

Drink
ea

1

1

Maker's Mark Bourbon2 ounces
sweet vermouth1 oz
grand marnier1 oz
bing cherries soaked in grand marnier6 ea
peychauds bitters2 dashes
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