
The perfect pick-me-up for any occasion:

a Mexican-inspired take on a boozy,

caffeinated classic. 

INGREDIENTS

ESPRESSO YOURSELF 
Yields 1 Caratini

espresso
carat in i

INSTRUCTIONS

1. Fill a cocktail shaker halfway with ice,

	   then add vodka, Licor 43, espresso,

   simple syrup, plus your egg white and

   salt if you choose to use them. 

	  2. Shake vigorously for a full minute and

	      strain into a martini glass.

	  3. Garnish with coffee beans.

• 2 ounces vodka

• 3/4 ounce Licor 43

• 1 ounce freshly brewed espresso (cooled)

• 1 egg white (optional for foam)

• 1 pinch of salt (optional)

• Coffee Beans, for garnish


