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2 oz.    EMERALD GIANT RYE

.75 oz. LEMON JUICE

.75 oz.  Honey Syrup (1:1 cut)

2 DROPS  Celery Bitters

GARNISH     LEMON WHEEL

REDWOOD’S RIFF’S

GOLD RUSH

Our riff swaps Bourbon for Rye and introduces celery 

bitters to enhance the tea notes of our Emerald Giant

while adding exotic depth.

I N G R E D I E N T S
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pour 2.O oz

EMERALD GIANT RYE

6 7 8

add 3/4  oz

LEMON JUICE
add 3/4  oz

HONEY SYRUP (1:1 CUT)

add 2 DROPS

CELERY bitters

add ice shake strain INTO

GLASS

garnish with

a lemom wheel
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put this drink on map in the early 2000 but its name was sparked by the 
discovery of gold in CA back in early 1848


