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More than  
a Negroni.

A  B I T T E R  S T A R T

THE APERITIVO TRADITION
Derived from the Latin word aperire, meaning “to open", 

the aperitivo ritual is an Italian tradition meant to open the 

palate and warm the stomach before dinner. But it's more 

than just a drink. It’s a way to embrace the evening, and just 

like everything else Italian, it never goes out of style. 

a rich history
To create MARTINI & ROSSI Bitter Liqueur, we went back  

to our roots. We started with our founder Luigi Rossi’s 

original 1872 recipe and infused it with 21st-century style  

to appeal to America’s evolving cocktail culture.

Like the perfect pair of Italian shoes, MARTINI & ROSSI® 

Bitter Liqueur goes with just about everything. Dress up 

your own cocktail inventions or breathe new life into the 

classics by adding bitter to the mix. You'll discover plenty  

of inspiration in the pages that follow, but we know you'll 

find it easy to create a bitter profile all your own.

the botanicals in the bottle
The rich taste of MARTINI & ROSSI Bitter Liqueur starts 

with hand-selected, 100% natural ingredients. Sweet 

orange peels, delicate rose and herbal mixtures are fused 

with a blend of calumba roots, angostura barks and saffron. 

Cochineal provides rich color, and Artemisia absinthium 

is added to create unmistakable flavor from the inside 

out. The liqueur is then rested in Tino casks, allowing the 

complex bitter taste to reveal itself with each passing day.

THE maestros behind the bottle
The unique selection of botanicals is based on generations 

of experience and expertise. Master Blender Beppe Musso 

and Master Herbalist Ivano Tonutti continue the brand’s 

legacy by crafting a creative vision for new expressions  

of MARTINI & ROSSI.

The bitter possibilities are endless
Our bitter liqueur has some bite, but we like it that way! 

It’s an invitation to experiment, so have fun and make it 

your own. Invent something new, or take an old recipe in 

an unexpected direction. After all, cocktails don’t have  

to be complicated to be exceptional. 
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How bitter
are you?

T H E  B I T T E R N E S S  S C A L E

Not all cocktails are created equally bitter. If you’ve ever 

seen “The Sopranos” or set foot into Bay Ridge for a slice, 

you know that Italians use a silent vocabulary to convey 

what they mean. It’s all about the fine art of the gesture. 

To honor our heritage, we’ll gauge the level of bitterness 

in each of the recipes that follow with the most infamous 

Italian gesture of them all. 

turned down at the bar

stood up for a date

left at the altar
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The Bitter Bat

1½ parts BACARDI Superior Rum

¾ part  MARTINI & ROSSI Bitter Liqueur

½ part Lemon Juice

4 parts Grapefruit Soda

Combine all the ingredients 

except the grapefruit soda  

in a Boston shaker with ice,  

shake it until ice cold and  

strain over fresh ice. Top  

with the grapefruit soda and 

garnish with blackberries.

An air of 
superiority 
garnishes  
every glass.
Both delicate and dry, BACARDI Superior  

lets the bitter flavor shine through.

FRESCURA

Combine all ingredients in  
a Collins glass with fresh ice. 
Garnish with a lime wheel.

1 part BACARDI Superior Rum

1 part MARTINI & ROSSI Bitter Liqueur

3 parts Grapefruit Juice

MAGIC SUMMER

Combine all 
the ingredients in a Boston 
shaker with ice, shake it 
until ice cold and pour over 
fresh ice. Garnish with a 
lime wedge.

1½ parts BACARDI Superior Rum

¾ part   MARTINI & ROSSI Bitter Liqueur

¾ parT Lime Juice

¾ part Simple Syrup

M A R T I N I  &  R O S S I  A N D  B A C A R D I  s u p e r i o r  
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8 reasons to be bitter

1½ parts BACARDI 8 Años Rum

1 part  MARTINI & ROSSI ambrato vermouth

½ part  MARTINI & ROSSI Bitter Liqueur

Combine all of the  

ingredients in a mixing  

glass, then strain over ice.

Some things  
just get bitter 
with age.
Aged for a minimum of 8 years, BACARDI Ocho 

elevates all your occasions to exceptional.

PADRINO

Combine all the ingredients 
in a mixing glass, then pour 
over ice. Garnish with an 
orange twist. 

2 parts BACARDI 8 Años Rum

1 part  MARTINI & ROSSI Rubino vermouth

¼ part  MARTINI & ROSSI Bitter Liqueur

PINK PINEAPPLE

Combine all the ingredients 
in a Boston shaker with ice, 
shake it until ice cold and 
pour over fresh ice. Garnish 
with a pineapple slice.

2 parts BACARDI 8 Años Rum

1 part  MARTINI & ROSSI Bitter Liqueur

3 parts Pineapple Juice

½ part Grenadine

M A R T I N I  &  R O S S I  A N D  B A C A R D I  o c h o  

2726
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konnie colada

2 parts Havana Club Añejo Blanco rum

1 part MARTINI & ROSSI Bitter Liqueur

3 parts Pineapple Juice

1 part Coconut Cream

2 Strawberries

FLOAT  Martini & Rossi 
Bitter liqueur

Blend all ingredients in a  

blender with ice. Pour into  

glass and add a float of Bitter.

With a dash  
of Latin flair 
and a twist of 
bitter, you’ll 
always be the 
life of the party.
Bitter meets a true Carribean counterpart  

in Havana Club Añejo Blanco.

CIELITO

Combine all the ingredients 
in a Boston shaker with ice, 
shake it until ice cold and 
pour over fresh ice. Garnish 
with a lime wheel.

2 parts Havana Club Añejo Blanco rum

¾ part MARTINI & ROSSI Bitter Liqueur

¾ part Lime Juice

½ part Simple Syrup

M A R T I N I  &  R O S S I  A N D  H A V A N A  C L U B  B L A N C O  

3130



M
A

R
T

IN
I 

&
 
R

O
S

S
I 

A
N

D
 
s

a
n

t
a

 
t

e
r

e
s

a

34 35



MARACAY

Build directly in a Collins  
glass full of ice. Garnish 
with a lime wheel.

2 parts Santa Teresa Rum

3 parts Cola

½ part  MARTINI & ROSSI Bitter Liqueur

Santa Teresa enhances MARTINI & ROSSI Bitter Liqueur 

with bright, vibrant aromas and potent flavors. Aged 

for more than 25 years in oak barrels, this premium rum 

provides an unmatched taste to your bitter creations.

We bitter  
get this party 
started.

selfie in caracas

1½ parts Santa Teresa Rum

1 part MARTINI & ROSSI Bitter Liqueur

1 part MARTINI & ROSSI Sweet VermoutH

Combine all the ingredients in a mixing glass  

over ice, then pour into a rocks glass.

M A R T I N I  &  R O S S I  A N D  S A N T A  T E R E S A  
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the italian job

¾ part  Dewar’s White Label  
blended scotch whiskey

¾ part  MARTINI & ROSSI Bitter Liqueur

¾ part  D’ussé Cognac

½ part  Benedictine liqueur

Combine all the ingredients in a mixing glass over 

ice, stir, then pour into a coupe glass. Garnish with a 

grapefruit wedge.FLAQUITA

Combine all the ingredients 
except the Bitter float in 
a Boston shaker with ice. 
Shake until ice cold and 
pour over fresh ice. Garnish 
with a lime wheel.

2 parts  Dewar’s White Label  
blended scotch whiskey

¾ part Lemon Juice

½ part Simple Syrup

Float MARTINI & ROSSI Bitter Liqueur

RED CARPET

Build directly in a Collins 
glass full of ice. Add the 
float of bitter and garnish 
with a lime wheel.

2 parts  Dewar’s White Label 
Blended scotch whiskey

4 parts Ginger Ale

Float MARTINI & ROSSI Bitter Liqueur

Dewar’s White Label Blended Scotch Whiskey 

softens bitter edges for a subtle, sophisticated finish.

Savor the 
smoky sweet 
satisfaction.

M A R T I N I  &  R O S S I  A N D  D E W A R ' S  W H I T E  L A B E L  

4140



bitter sweet symphony

1 part Dewar’s 12 blended scotch whiskey

½ part MARTINI & ROSSI Bitter Liqueur 

½ part MARTINI & ROSSI Rubino vermouth

1 part Orange Juice

Combine all the ingredients  

in a Boston shaker with ice.  

Shake until ice cold and pour  

over fresh ice.HONEY, DON'T BE BITTER

Combine the ingredients in 
a Boston shaker with ice. 
Shake until ice cold and 
pour over fresh ice. Garnish 
with a lemon wheel.

2 parts  Dewar’s 12 blended  
scotch whiskey

1 part Lemon Juice

1 part Honey

¾ part  MARTINI & ROSSI Bitter Liqueur

THE BITTER SCOTSMAN

Combine all the ingredients in 
a mixing glass over ice, then 
strain into a coupe glass.

1½ parts  Dewar’s 12 blended  
scotch whiskey

1 part  MARTINI & ROSSI Bitter Liqueur

½ part honey liqueur

Double aged with rich notes of caramel, Dewar’s 12 

throws a flavor firestorm into the bitter universe.

Maturity 
breeds delicious 
complexity.

M A R T I N I  &  R O S S I  A N D  D E W A R ' S  1 2 
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mexican negroni

1 part tequila Cazadores blanco

1 part MARTINI & ROSSI Bitter Liqueur

1 part MARTINI & ROSSI Ambrato vermouth

1 JalapeÑo

Combine all the ingredients in a mixing glass over ice, 

then pour into a rocks glass over fresh ice.

The forecast: 
spicy with a 
100% chance  
of bitter.
Come out of the cold and heat up the aperitivo  

tradition with a dose of Tequila Cazadores Blanco.

ORANGE YOU BITTER

Combine all the ingredients 
in a mixing glass over 
ice, then pour them into a 
coupe glass.

1 part tequila Cazadores blanco

1 part MARTINI & ROSSI Bitter Liqueur

1 part Orange Liqueur

BITTER WITH A BITE

Build directly in a Collins 
glass full of ice. Garnish 
with a lime wheel.

1 part tequila Cazadores blanco

1 part MARTINI & ROSSI Bitter Liqueur

2 parts Grapefruit Juice 

1 part Soda Water

M A R T I N I  &  R O S S I  A N D  T E Q U I L A  C A Z A D O R E S  B L A N C O 

4746



The thrill of  
the hunt leads 
you to a very 
bitter target.
Capture the untamable combination of Tequila Cazadores 

Reposado and MARTINI & ROSSI Bitter Liqueur.

RED BALLOON

Combine all the ingredients  
in a mixing glass over ice, 
then strain into a coupe glass.

1 part  tequila Cazadores Reposado

1 part  MARTINI & ROSSI Bitter Liqueur

1 part Lemon Lime Soda

MIRAFIORI

Combine all the ingredients  
in a mixing glass over ice, 
then strain into a coupe glass.

1 part  tequila Cazadores Reposado

1 part  MARTINI & ROSSI Bitter Liqueur

1 part Orange Liqueur

strawberry squeeze

1½ parts tequila Cazadores Reposado

¾ part MARTINI & ROSSI Bitter Liqueur 

1½ parts Lime Juice

1 Strawberry

Combine all the ingredients  

in a Boston shaker with ice.  

Shake until ice cold and  

pour into coupe glass.

M A R T I N I  &  R O S S I  A N D  T E Q U I L A  C A Z A D O R E S  R E P O S A D O  

4948
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Morning,  
noon or night, 
you can always 
bet that it’s 
bitter o’clock 
somewhere.
Wake up your senses no matter the time of day.

There’s no wrong time to pair Grey Goose  

with MARTINI & ROSSI Bitter Liqueur.

THE BITTER GOOSE

Combine all the ingredients 
in a Collins glass. Garnish 
with a lemon wedge.

1 part Grey Goose Vodka

1 part MARTINI & ROSSI Bitter Liqueur

2 parts Tonic Water

wake up and be bitter

2 parts Grey Goose Vodka

¾ part MARTINI & ROSSI Bitter Liqueur

1 part espresso

Shake all the ingredients with ice,  

then fine strain into a coupe glass.  

Garnish with coffee beans.

M A R T I N I  &  R O S S I  A N D  G R E Y  G O O S E 

5352



Now starring  
a crisp, fresh  
cast of flavors 
just bursting 
with bitter.
Taste takes center stage when Grey Goose Le Citron 

plays an role. Infused with essential oils from the 

world's finest lemons, this bright expression shines  

a spotlight on your most spirited creations.

MARRIED WITH CITRON

Shake all ingredients with 
ice, then fine strain into a 
Collins glass. Garnish with 
a slice of orange.

2 parts  Grey Goose Le Citron  
flavored vodka

1 part MARTINI & ROSSI Bitter Liqueur

½ part Lime Juice

¾ part Cranberry Juice

cool as a cucumber

1½ parts Grey Goose Le Citron flavored vodka

½ part MARTINI & ROSSI Bitter Liqueur

½ part St-Germain Elderflower Liqueur

1 part Lemon Juice 

1 part Simple Syrup

2 slices Cucumber

Muddle cucumber, then 

add remaining ingredients  

and shake with ice. Fine  

strain into a chilled  

coupe glass.

M A R T I N I  &  R O S S I  A N D  G R E Y  G O O S E  L E  C I T R O N  

5554



It took a 
Frenchman to 
prove that love 
can be found  
in the most 
bitter places.
Every liter of Grey Goose L'Orange contains the 

natural essence of one kilogram of fresh oranges, 

bringing a vibrant zest to every bitter cocktail. 

Harvested year round and picked at their peak,  

a little bit of this citrus gem goes a L’Orange way.

le parisien

1 part Grey Goose  L’Orange flavored vodka

1 part MARTINI & ROSSI Bitter Liqueur

1 part MARTINI & ROSSI Sweet Vermouth

Combine all the ingredients in a mixing glass  

with ice, then strain over fresh ice. Garnish  

with an orange wedge.

M A R T I N I  &  R O S S I  A N D  G R E Y  G O O S E  L ' O R A N G E

5756
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