
WHAT YOU NEED:
• 45ml vodka
• 30ml coffee liqueur
• 60ml St Remio Cold Brew
• 10–15ml simple syrup

(optional, to taste)
• Ice (as desired)
• Coffee beans, to garnish

TO BUILD THE DRINK:
• Fill a cocktail shaker with ice.
• Add vodka, coffee liqueur, chilled St Remio Cold 

Brew, and simple syrup (if using).
• Shake vigorously for 15–20 seconds until well 

chilled and frothy.
• Strain into a chilled martini glass.
• Garnish with coffee beans.
• Serve immediately.

COLD BREW
ESPRESSO MARTINI


