
Hello + thanks for picking up this zine 
wherever it has found you! 

A good beverage can balance the mind, 
body and spirit, so we tapped friends 
of Visitor to reach into the depths of 
their imagination—and liquor cabinets—
to serve up some sublimely tasty 
recipes. High-to-low brow, medium 
octane to booze-free—we hope the 
recipes within inspire your next quest 
for chuggable bliss.  
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If there’s one thing the internet has taught us it’s that microdosing is 
really cool. Although my dad has been telling me moderation is key 
since I was a kid, it is especially today in the age of non-stop hustle 
and bright blue screens. Sometimes you don’t want to go all the way 
in, or in at all, and that’s OK.

A Spaghett is typically a beer spiked with a bitter aperitivo, usually 
Campari or Aperol. For the Micro-Spaghett I included local bitter 
aperitivo Misoo, Angostura bitters, and a bit of citrus and salt. Yes, 
salt. Put salt in your cocktails, and your food please, you’ll thank me 
later.

This drink takes moderation into account without staying strictly 
N/A. As a drinker, that’s how I enjoy Visitor—something for in 
between, something for after, something for when I’m taking a break. 

Micro-Spaghett

Zack Eastman  
Easy Does It & Dorian’s

    Ingredients
� Visitor
� Angostura Bitters
� Misoo bitter aperitivo 
� Fresh lemon juice

    Tools
� Cocktail jigger OR 
     something that can 
     measure liquid by 1/4 oz
� Shot glass
� Knife for lemon
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Directions

In a shot glass or measuring 
glass, mix the following:

¾ oz Misoo aperitivo 

2 dashes Angostura bitters

Juice of one small lemon 
wedge (~1/8 oz)

Small pinch of Kosher salt 
Or: at the bar we use a saline solution 
that’s 1/3 salt to water
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Mix liquid with a small utensil

Open a can of Visitor 

Take a good swig

Pour your Spaghett mix into 
the Visitor, trying not to hit 
the rim

Mix it up by moving the can in 
a circular motion Don’t spill, Ango 

stains are for life

Enjoy! 



A humble, cafe beverage to beat the midday slump.

Originally an 1890’s shift drink for miners, the Boilermaker is a 
shot of whiskey dropped into a beer. This is a potent, balanced 
and—dare we say—refreshing take on the classic.

Fill your favorite glass with ice 
and add:

10 oz Visitor

2 oz of a fruity espresso

5 dashes of orange bitters

Stir and enjoy

It’s easy: mix 1 can of Visitor with a 
shot of Four Roses Bourbon*

*Any well shot can be substituted for Four Roses 
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Directions

Directions

Visiting Hours

Metric Coffee

Central Park Bar

BoilerFaker
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Ruby Shandy

Our friends at Ruby

An improved beer-mosa; a dry, citrusy, effervescent Collins 
drink with balance, bite, and bouquet.

Combine:

2 parts Visitor

1 part Ruby Blood Orange 
Sparkling Hibiscus Water

3-5 drops aromatic bitters 

Small dash of kosher salt

Serve over ice; Orange 
peel garnish with oil 
expressed 
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The health benefits of ginger have been cherished by humankind 
for eons for good reason. Take a shot of ginger, and your immune 
system will take care of the rest. Power up a can of Visitor with 
this refreshing, spicy ginger beer riff.

    Ingredients
� Visitor
� Ginger juice
� Simple syrup
� Fresh lemon juice 

Optional Variations:

     Cayenne pepper
     Angostura bitters

     Tools
� Cocktail jigger OR 
     something that can 
     measure liquid by 1/2 oz

� Masticating juicer (Optional)

Ginger Beer*

Visitor.fyi
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Fill a glass of your 
choosing with ice, crack 
a can of Visitor, and fill 
the glass ¾ full. Add the 
following to the glass:

1 shot of fresh ginger juice– 
the spicier the better (you 
can also use a packaged ginger 
or ginger-turmeric shot, if you 
don’t have time to bust out your 
masticating juicer)

.5 oz fresh lemon juice (you 
may substitute for lime)

.5 oz simple syrup (a fresh 
pressed cane syrup like Petite 
Canne provides the best depth of 
flavor, but any sweetener of your 
choice will do the trick)

Stir and enjoy. Try it 
with cayenne pepper or 
Angostura bitters for 
variation. 

�

�

Directions
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Rheinberg Handshake

Four Letter Word

Keep the hang going and the juices flowing 
with this post-meal digestif.
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Start with 1 can of Visitor 
and 1 Underberg

Twist the Underberg cap, 
tip it back and follow with 
a crisp + clean Visitor

Directions �
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