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Berrietta 
1 1/2 oz. Lazzaroni Amaretto 
1/2 C. strawberries 
1 1/2 oz. half  & half  cream 
2 scoops of  vanilla ice cream 
Combine above in a blender and 
pour into a chilled house specialty 
glass. Garnish with a strawberry. 

    
Lazzaroni Mimosa 

1 oz. Lazzaroni Amaretto 
2 oz. Moletto Prosecco 
4 oz. Orange juice 
Orange slice 
 

Pour ingredients into a  
balloon wine glass.  
Garnish with orange slice. 

    
Lazzaroni Amarila 

1/2 Lazzaroni Amaretto 
1/2 Zapata Tequila 
Layer in a shot glass. 

Lazzaroni Spritzer 
1 1/2 oz. Lazzaroni Amaretto 
 

Add tonic or club soda as  
desired.  
Garnish with a lime wedge. 

Boccie Ball 
2 oz. Lazzaroni Amaretto 
4 oz. Orange juice. 
 

Combine in a tall glass. 
Garnish with lime wedge. 

Café de Lazzaroni  
1 1/2 oz. Lazzaroni Amaretto 
Fresh brewed coffee. 
Garnish with whipped cream 

Toasted Almond 
1 1/2 oz. Lazzaroni Amaretto 
1 oz. Coffee liqueur 
2 oz. Light cream 
In a shaker half  filled with ice 
cubes, combine all ingredients. 
Shake well. Strain into old-
fashioned glass over ice cubes.  

Apple Harvest 
1 1/2 oz. Laird’s Applejack 
1/2 oz. Lazzaroni Amaretto 
1/2 oz. Spiced honey 
Apple cider 
Pear slice 
Mix all ingredients in a cocktail 
shaker with ice. Strain into a rocks 
glass over fresh ice.  
Garnish with a pear slice. 

 


