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What to Drink at Pickled, a Cocktail Pop-Up Tonight at Absinthe
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Photo: Courtesy of Absinthe

Absinthe bar manager Carlos Yturria is hosting the first of a series of monthly cocktail events tonight in the private dining room at
Absinthe, and we're guessing the scene will be rife with industry folk since it is, after all, Monday. The pop-up event is called
Pickled, and it will feature a new list each time and bar bites from sous chef Allison Harvey and pastry chef Luis Villavelazquez.
(Note: Jamie Lauren's last day was Saturday, and she's off for L.A.)

Carlos took up the helm at Absinthe's bar last winter from Jonny Raglin and Jeff Hollinger, who moved on to open up Comstock
Saloon, and this event seems like a good way for him to show off his skills to a new audience.

Pickled happens tonight, and the last Monday of every month, from 5:30 p.m. to 10 p.m. at 388 Hayes Street, which is the side
entrance to Absinthe's private dining room.

PICKLED
Cocktails for June 28, 2010

SPARKLING S10
Prosecco, Calvados, Velvet Falernum, Lemon Bitters

GIN S12
Cap Rock gin, Yellow Chartreuse, and Dolin Blanc Vermouth
Served in a coupe garnished with a lime peel


http://sanfrancisco.menupages.com/restaurants/absinthe/
http://sanfrancisco.grubstreet.com/2010/06/jamie_lauren_bows_out_at_absin.html
http://sanfrancisco.grubstreet.com/2010/05/check_out_the_restored_century.html
http://sanfrancisco.grubstreet.com/2010/05/check_out_the_restored_century.html

TEQUILA S11
Partida Silver tequila, Cherries, Basil, and Lemon juice
Served up, garnished with a cherry

MEZCAL S11
Vida Mezcal, Cucumber, Cilantro, Lemon Juice
Served over ice and garnished with candied cucumber

PISCO $12
Pisco, Figs, Sage, Lemon Juice
Served over ice and garnished with candied fig chip

RUM S12
Appleton Reserve Rum, Lustau Moscatel Sherry, Dolin Dry Vermouth
Served over ice and garnished with a lemon peel

RYE $10
Russles’s Reserve 6yr rye and Blenheim spicy ginger ale
Served in a Collins glass garnished with a lemon peel

ARMAGNAC S12
Castrede Armagnac, Obsello Absinthe, Pineapple, Lemon Juice
Served over crushed ice and garnished with a pineapple wedge

Earlier: Rumor Confirmed: Absinthe Taking Over Citizen Cake Space [Grub Street]
Bar Manager Shuffle at Absinthe [Grub Street]
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