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BITE Summer inspirat ion menu is here!  At BITE,  
our v is ion is to inspire professionals to serve better 
beverage and a cul inary exper ience. Simply put,  we  
str ive to elevate beverages from being only a com- 
plement to food to becoming an exper ience in i ts  
own r ight.

Over the past month BITE team, together with selected 
World class bartenders created this inspirat ional 
menu for you to work with as an effect ive tool  to run  
a prof i table beverage operat ion in partnership with  
BITE – The Cul inary Beverage Brand.

In BITE Summer menu, we are focusing on l ight,  long 
and refreshing dr inks perfect ly suited for the summer 
t ime. These are exact ly the dr inks your guests can never 
get enough of,  whi le they enjoy the long awaited summer 
t ime. Whether i t  is  s ipping a Tik i  cocktai l  on a lazy 
afternoon or having a low-ABV spr i tz dur ing their  lunch 
break, or taking ful l  advantage of a joyful  weekend with 
f r iends or fami ly.

D E A R  PA RT N E R ,

Al l  of  these are the feel ings,  impressions, and thoughts 
that guided BITE team and our industry col leagues to 
contr ibute to this menu of 12 bespoke recipes. We wi l l 
be honored i f  you also f ind them inspir ing and decide  
to implement them on your next menu.

BITE Summer features 8 spir i ted and 4 spir i t  f ree 
opt ions. We would l ike to highl ight 2 dr inks especial ly, 
which were created by our dear f r iends:

Dime Drop Sour  created by Ia in Gri ff i ths  
at  Midnight Theatre in New York,  USA.
Everest Mule  created by Goran Aziz  
at  RUBY Cocktai l  bar in Copenhagen, Denmark.

We thank them dear ly for br inging these dr inks to our 
attent ion and lett ing us share them with the you!

Final ly,  we would l ike to thank our brand partners who 
have contr ibuted with some of our favor i te spir i ts for 
BITE Spring.

Cheers from BITE Team!
Patr ik,  Roberto,  Freder ik,  Giul ia,
Kosmas, Chr ist ian,  Thomas, 
Dorottya & Tobias.
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Shake al l  ingredients together in a shaker t in. 
Then strain over crushed ice into white wine 
glass,  top with sparkl ing water and garnish 
with ¼ fresh passionfrui t  and mint.

PA S S  T I M E  PA S S I O N

D I F F I C U LT Y:

5 0  M L B I T E  PA S S I O N F R U I T  
&  M I L K Y  O L O O N G

2 0  M L L I M E  J U I C E

5 0  M L V O D K A

S PA R K L I N G  WAT E R

S P I R I T E D
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Pour al l  ingredients into a highbal l  g lass and 
st i r.  Top with sparkl ing water and garnish 
with sage leaves.

M A N G O  M I S O  T I K I 

D I F F I C U LT Y:

3 0  M L B I T E  M A N G O  &  M I S O

1 0  M L L I M E  J U I C E

1 5  M L D A R K  R U M

1 5  M L S P I C E D  R U M

S PA R K L I N G  WAT E R 

S P I R I T E D
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Shake al l  ingredients together in a shaker 
t in.  Then strain over crushed ice into a t ik i 
g lass.  Garnish with pineapple leaves and 
Maraschino cherry.

M I L K Y  P I N E A P P L E 
S H A K E 

D I F F I C U LT Y:

2 0  M L B I T E  O R G E AT,  A L M O N D  
A N D  O R A N G E  B L O S S O M

2 0  M L B I T E  PA S S I O N F R U I T  
&  M I L K Y  O O L O N G

2 0  M L L I M E  J U I C E

6 0  M L D A R K  R U M

S P I R I T E D
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Shake al l  ingredients together in a shaker  
t in.  Then f ine strain into a chi l led coupe 
glass.  Chi l l  your coupe glass in f reezer or 
chi l l  by f i l l ing glass with ice cubes and cold 
water whi le prepar ing the dr ink.

R H U B A R B  D A I Q U I R I

D I F F I C U LT Y:

4 0  M L B I T E  R H U B A R B  &  P I N K  P E P P E R

2 0  M L L I M E  J U I C E

6 0  M L W H I T E  R U M

S P I R I T E D
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Pour al l  ingredients into a highbal l  g lass  
and st i r.  Top with sparkl ing water and garnish 
with strawberr ies and mint.

S T R A W B E R R Y 
C O L L I N S

D I F F I C U LT Y:

3 0  M L B I T E  W H O L E  S T R AW B E R RY

1 0  M L L I M E  J U I C E

4 0  M L L O N D O N  D RY  G I N

S PA R K L I N G  WAT E R 

S P I R I T E D
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Shake al l  ingredients together in a shaker  
t in.  Then f ine strain into a chi l led coupe 
glass.  Chi l l  your coupe glass in f reezer or 
chi l l  by f i l l ing glass with ice cubes and cold 
water whi le prepar ing the dr ink.

D I M E  D R O P  S O U R
C R E AT E D  B Y  I A I N  G R I F F I T H S  
AT  M I D N I G H T  T H E AT R E ,  N E W  Y O R K

D I F F I C U LT Y:

2 0  M L B I T E  PA S S I O N F R U I T  
&  M I L K Y  O O L O N G

1 5  M L L I M E  J U I C E

1 5  M L M E Z C A L 

1 5  M L T E Q U I L A  B L A N C O

1 5  M L A P E R O L

 

S P I R I T E D
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Pour al l  ingredients into a highbal l  g lass  
and st i r.  Top with sparkl ing water and garnish 
with grapefrui t .

PA L O M A

D I F F I C U LT Y:

4 0  M L B I T E  G R A P E F R U I T  &  M I N T

1 0  M L L I M E  J U I C E

5 0  M L T E Q U I L A

S PA R K L I N G  WAT E R

S P I R I T E D
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Pour al l  ingredients into a highbal l  g lass  
and st i r.  Top with sparkl ing water and  
garnish with thyme and orange sl ice.

G I N  T  T I M E

D I F F I C U LT Y:

4 0  M L B I T E  E L D E R F L O W E R  &  J A S M I N E

1 0  M L L E M O N  J U I C E

5 0  M L C I T R U S  F O RWA R D  G I N

S PA R K L I N G  WAT E R

S P I R I T E D
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Pour al l  ingredients into a highbal l  g lass  
and st i r.  Top with sparkl ing water and garnish 
with lemon wedge.

E V E R E S T  M U L E
C R E AT E D  B Y  G O R A N  A Z I Z  
AT  R U B Y,  C O P E N H A G E N

D I F F I C U LT Y:

4 0  M L B I T E  A N A P E R I T I V O

2 0  M L V E R J U S 

1 0  M L H O N E Y  S Y R U P

G I N G E R  B E E R

S P I R I T  F R E E
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Pour al l  ingredients into a highbal l  g lass  
and st i r.  Top with sparkl ing water and  
garnish with mint.

B E R R Y  B U C H U  T O N I C 

D I F F I C U LT Y:

4 0  M L B I T E  R A S P B E R RY,  S T R AW B E R RY 
A N D  B U C H U

1 0  M L L I M E  J U I C E  

T O N I C

S P I R I T  F R E E
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Shake al l  ingredients together in a shaker t in. 
Then strain over crushed ice into white wine 
glass,  top with sparkl ing water and garnish 
with sage leaves.

T I K I  N O .  2

D I F F I C U LT Y:

3 0  M L B I T E  B I T E  M A N G O  &  M I S O

5 0  M L A F  R U M  A LT E R N AT I V E

1 0  M L L I M E  J U I C E

S PA R K L I N G  WAT E R

S P I R I T  F R E E
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Pour al l  ingredients into a white wine  
glass and st i r.  Top with sparkl ing water,  
and garnish with rosemary and ci t rus.

A N A P E R I T I V O  S P R I T Z

D I F F I C U LT Y:

5 0  M L B I T E  A N A P E R I T I V O

S PA R K L I N G  WAT E R

S P I R I T  F R E E
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F o r  m o re  i n f o r m a t i o n  c o n t a c t  B I T E  t e a m  a t 
+  4 5  2 2  2 2  0 7  8 3 ;  o r  e m a i l  t o  p a t r i k @ b i t e d r i n k . c o m 
o r  v i s i t  w w w. b i t e d r i n k . c o m

D K C h r i s t i a n  D y n e s e n
c d @ b i t e d r i n k . c o m

T h o m a s  E l l e b æ k 
t e @ b i t e d r i n k . c o m

B E N E L U X P e t e r  Va n a g t
p e t e r @ f a i r y d u s t e r s . b e

U S A H e a d  o f  P a r t n e r s h i p s
S t e p h e n  M y e r s
s t e p h e n @ d y n a m i c b e v e r a g e . c o m

N e w  Yo r k  D i s t r i b u t i o n 
B o i s s o n  R o b  N o v i c k 
ro b @ b o i s s o n . n y x

C a l i f o r n i a  D i s t r i b u t i o n 
B o i s s o n  R o b  N o v i c k 
ro b @ b o i s s o n . n y x

F l o r i d a  P a r t n e r s h i p s  a n d  D i s t r i b u t i o n 
T B S  B e v e r a g e 
J o h n  C i a n i 
o rd e r @ t b s b e v e r a g e . c o m

U K G a v i n  B ro o k s
g a v i n @ s u s t a i n a b l e w i n e s o l u t i o n s . c o . u k

PA R T N E R S H I P S
W O R L D W I D E


