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The Cocktail: The Garden Party 

¼)dka) CcJcchi Rossa, e/de1·flower, pi11eapp/e, /i111e, C()C<)nz1t, 

PeJ1c/1a ulf '.'i Bitters, ,$'11 

The Bar: Lorikeet 

The Bartender: Patrick Mori 

Stepping through rhe doors of Lorikeet Bar instantly 
tranSJ)Orts yc)u to a tropical paradise. The floral wallpaper, 

high windows, and potted plants evoke the atn1osphere of a 

cabana retreat. 

Lorikeer opened i11 2020 and is a sister location ro the nearby 

Black Sheep. Wl1e11 its growing popularity 11ecessirated a bigger 

floor space, Black Sheep 111oved venues. Then, n1uch like its 

na111esake, Lorikeet Bar sv.,ooped into the old space and 
quickly established a nan1e for itself. 

Lorikeer l1as a consta11rly cha11gi11g 111enu with 11ew food a11d 

wi11e optio11s available weekly, but a staple of tl1e cocktail 

n1enu is the Garden Party. Bartender Patrick Mori says tl1at the 

Garde11 Party's vodka base 111akes it stand out fron1 other 

drinks at Lorikeet. Lorikeet is a ru111-basec.i bar, so this vodka 

cc:>ncoction is a sta11dalc:>ne. 

The Garden Party's con1plex flavor is full of character, and the 

111ixture of four differe11t fruits creates a S\.veer taste that is SLtre 

to please every palate. Tc:> top it all off, the drink con1es 

gar1lished \.Vith a nasturtiLun, a flower sy111bolizii1g hu1nor and 

sociability. 
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The Cocktail: Thai Basil Daiquiri 

RL11n, l10L1se sour, Thai /Jasil, $11 

The Bar: Temple Bar 

The Bartender: Dennis Schafer 

Te1nple Bar l1as bee11 serving a robust selection of food and 

drinks to custo111ers si11ce 2002. Tl1e bar offers a wide range of 

options ranging fron1 sa11dwiches and charcuteries t <:> fi11e 

,,vi11es and specialty cocktails. When tl1iilking about wl1at pairs 

,,vell with basil, it's easy to picture a pizza or caprese salad. 

Te111ple Bar takes a different approach by pairing basil ,,vith 

run1. 

The T l1ai Basil Daiquiri is a seasonal drink that is only 

available as long as T hai basil is in seaso11. Bar 111anager 

Dennis Schafer says that regt1lar basil l1as a drier, n1ore savory 

character tha11 Thai basil, ,,vluch is a lit tle 1nore peppery. 

This cocktail co111bines about seven large Thai basil 

leaves, Plantation three-star rtu11, and a house sour nux to 

create an unexpected cocktail with a refreshing taste. The 

drink co111es garnished ,,vith rooibos orange crean1 tea leaves, 

lending an aro111atic and earthy undertone to the cocktail. 
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