
COCKTAIL
recipes





negroni



Ingredients 

30ml The Sentinel Gin

30ml Campari

30ml Sweet Vermouth

Pinch of Salt

Dash of Bitters (optional)

Orange rind/slice to Garnish

Method

To a shaker add ice, The Sentinel Gin, campari, sweet vermouth, 

salt and bitters. Shake well.

Add a few blocks of ice into a tumbler, pour Negroni over. 

Add a slice of orange to garnish.

negroni



baboon’s
breakfast



Ingredients 

60ml The Sentinel gin

20ml Simple Syrup

2 dashes Worcestershire Sauce

2 dashes Tabasco Sauce 

2 slices of Cucumber

6-8 Lime Wedges (1 large lime)

Salt and Pepper

Method

Add lime wedges, worcestershire sauce, tabasco, simple syrup, 

The Sentinel Gin and cucumber slices to a shaker. 

Add crushed ice, and the lid of the shaker, and shake... aggressivly. 

Pour all into a tumbler or glass of your choice, 

top with a crack of salt and pepper.

baboon’s breakfast



okavango
sunset



Ingredients 

37.5ml The Sentinel

25ml Aperol

25ml grapefruit juice

12.5ml Simple syrup

12.5ml egg white

Method

Pour everything into a shaker.

Fill with ice and shake for 30 seconds. Strain into a coupe. 

garnish with a sprig of wild sage.

OKAVANGO SUNSET

Variation: #1 Add another 25ml grapefruit to make it a 

juicier, lighter cocktail.

#2 Add 50ml sparkling wine for a longer drink and 

serve in a tumbler half filled with ice

#3 Add 50ml sparkling wine and 50ml soda for a spritz



camp fire



Ingredients 

37.5ml The Sentinel

12.5ml Smokey / Peated 

whiskey

25ml Apricot jam syrup

1 dash Angostura

bitters

Method

Pour everything into a shaker. Fill with ice and shake for 20 seconds.

 Strain into a coupE. Apricot jam syrup: Simmer apricot jam with a dash of 

water, stirring until smooth. You don't want to over dilute

 the jam too much, so only use enough water to make it smooth and

 easier to pour (like thick custard). garnish with basil leaf or orange zest. 

camp fire

Variation: We used Famous Grouse Smokey Whiskey. 

Bains is also a good option. Any peated 

whiskey will work, but the ml may need to 

be reduced slightly if the peat is very strong.



tsutsu spritz



Ingredients 

50ml Okavango Gin

40ml Salted Apple Cordial

Method

Pour everything into a shaker. GARNISH WITH WILD SAGE.

Salted Apple Cordial: 500g sliced apple, 700g sugar, 2g salt

10g citric acid/malic acid. Add all ingredients into a zip lock bag 

and leave for a few hours, until the sugar is liquid. Make a small hole 

in the zip lock bag and pour liquid into a bottle.

tsutsu spritz



seasonal
g&T’s



Ingredients 

37.5ml The Sentinel

180ml Dry tonic

Method

Add gin to glass. Fill glass w/ ice. Top with tonic.

seasonal G&T’s

Variation & Garnish: #1 hint of saltiness is lovely but don't overdo 

the brine. 5ml (1 bar spoon only) olive brine, olive, rosemary

#2 earthy twist, Raw beetroot slice, thyme.

#3 summery and fun, Mango (fresh or syrup), Jalapeno (or mild 

chili with seeds removed).



Baboon’s cup 



Ingredients 

60ml The Sentinel gin

6 wedges of Lime

4 slices of Cucumber

20ml Simple Syrup

Salt and Pepper

Method

Add The Sentinel gin, lime wedges, simple syrup and cumcuber slices

 to a shaker. Mudle with a mudler to extract juice without pulverising

 fruit. Add ice, and shake. Seperate fruit and liquid, add fruit into a 

tumbler and push to the bottom of the glass using mudler. 

Add liquid and ice to create a layered effect. 

Finish with a pinch of salt and pepper.

baboon’s cup



french 75



Ingredients 

60ml The Sentinel gin

35ml Freshly Squeezed 

Lemon Juice

20ml Simple Syrup

Fresh Lemon to Garnish

Dry Sparkling Wine

Method

Add The Sentinel Gin, lemon juice and simple syrup to a shaker 

half-filled with ice. Shake for 20 seconds to combine. 

Strain into a fluted glass.

 Top with sparkling wine. Garnish with lemon slice. 

french 75



bush bramble



Ingredients 

37.5ml The Sentinel

25ml Berry syrup

12.5ml Lime juice

2 Sprigs Mint

75ml Soda

Method

Pour everything except soda into a shaker. Fill with ice and shake 

for 20 seconds. Fill a tumbler 3/4 with ice.

Strain into glass. Top with soda.

Berry syrup: Simmer 200g berries with 750ml water, 750ml white sugar 

and 1g salt for 5 mins. Garnish with Mint spring and 2 berries. 

bush bramble

Variation: Top with 12.5ml red wine for a red wine cap. 

This adds extra body and is visually appealing with the 

suspended red layer. Without the red wine it’s fresh 

and summery.



African
Bee’s KNee’s



Ingredients 

37.5ml The Sentinel

25ml lemon

25ml honey syrup

Black pepper

Method

Pour everything into a shaker. Fill with ice and shake for 20 seconds. 

Strain into a coupE. Spritz orange zest over cocktail.

Rooibos or bay leaf syrup: Simmer 1 rooibos tea bag or

 5 bay leaves with 500ml water, 400ml honey, 100ml white 

sugar and 1g salt for 5 mins. Garnish with bay leaf.

African Bee’s Knee’s

Variation:Use either a rooibos or a bay leaf syrup.



delta reviver



Ingredients 

50ml The Sentinel

25ml Cointreau or orange liqueur

5ml (1 barspoon) Dry vermouth

10ml lemon juice

10ml orange juice

Method

Pour into shaker. Fill with ice and shake for 20 seconds. 

Strain into a coupE. Garnish with grapefruit twist.  

delta reviver

Variation: #1 To have it more like the classic, add 

1 bar spoon of absinthe or spritz absinthe on top.

#2 Add soda to make it a long drink.


